
Summer 2025
Special Event Menu

LO S  A N G E L ES



(gf) gluten free (v) vegeterian (vg) vegan

*Please note these prices do not include tip, 
tax or a 5% administrative fee.

Mains
please select 2

Branzino Al Forno (gf)
citrus, herbs

Red Snapper (gf)
braised spinach, tomato

Chicken Alla Diavola (gf)
bomba sauce

Lamb Scottadito +$10pp (gf)
rosemary, mustard

Filetto Toscano (gf)
mirabelle squash

Butcher's Selection (gf)
market price

From the Garden
please select 2

Roasted Potatoes (vg)
soffritto

HARICOT VERT (vg) (gf)
lemon, laudemio olive oil

Caponata (vg) (gf)
tomato, eggplant

White Beans (vg) (gf)
broccoli rabe, grains

Dessert
please select 1

Chocolate mousse (v)
valrhona chocolate, raspberries

Almond Semifreddo (v)
orange blossom honey

Semolina Cake (v)
apricot jam

Antipasti
please select 2

Hamachi Crudo (gf)
weiser melon, colatura vinaigrette

Toro Tartare (gf)
pine nuts, fresno chile

Shrimp Trapanese (gf)
marcona almonds

EGgPLANT PARMIGIANA (v)
alba style

Ravioli Fornografia (v)
mozzarella, balsamico

Summer Corn Salad (vg) (gf)
hazelnuts, fennel

Accanto Salad (vg) (gf)
avocado, cashew

Tomato and Cucumber (vg) (gf)
weiser melon, yuzu kosho

Roman Artichokes (vg) (gf)
mustard bagna cauda

Squash Blossoms (v)(gf)
porcini lemon mousse

Pastas
please select 1

Rigatoni
vongole

Bentagliati
duck ragu, stone fruits

Agnolotti (v)
black truffle fonduta

GNOCCHI (v)
bronte pistachio pesto

Orecchiette (v)
arrabbiata

Rigatoni (v)
"smoked" al limone

Fusilloni (v)
cacio e pepe

PRIVATE DINING PRIX FIXE

Customized menus and special requests are always welcome and will be priced accordingly.

$175*
4 courses served family style



(gf) gluten free (v) vegeterian (vg) vegan

*Please note these prices do not include tip, 
tax or a 5% administrative fee.

Mains
please select 2

Branzino Al Forno (gf)
citrus, herbs

Red Snapper (gf)
braised spinach, tomato

Chicken Alla Diavola (gf)
bomba sauce

Lamb Scottadito +$10pp (gf)
rosemary, mustard

Filetto Toscano (gf)
mirabelle squash

Butcher's Selection (gf)
market price

From the Garden
please select 2

Roasted Potatoes (vg)
soffritto

HARICOT VERT (vg) (gf)
lemon, laudemio olive oil

Caponata (vg) (gf)
tomato, eggplant

White Beans (vg) (gf)
broccoli rabe, grains

Dessert
please select 2

Chocolate mousse (v)
valrhona chocolate, raspberries

Almond Semifreddo (v)
orange blossom honey

Semolina Cake (v)
apricot jam

Antipasti
please select 2

Hamachi Crudo (gf)
weiser melon, colatura vinaigrette

Toro Tartare (gf)
pine nuts, fresno chile

Shrimp Trapanese (gf)
marcona almonds

EGGPLANT PARMIGIANA (v)
alba style

Ravioli Fornografia (v)
mozzarella, balsamico

Summer Corn Salad (vg) (gf)
hazelnuts, fennel

Accanto Salad (vg) (gf)
avocado, cashew

Tomato and Cucumber (vg) (gf)
weiser melon, yuzu kosho

Roman Artichokes (vg) (gf)
mustard bagna cauda

Squash Blossoms (v)(gf)
porcini lemon mousse

Pastas
please select 2

Rigatoni
vongole

Bentagliati
duck ragu, stone fruits

Agnolotti (v)
black truffle fonduta

GNOCCHI (v)
bronte pistachio pesto

Orecchiette (v)
arrabbiata

Rigatoni (v)
"smoked" al limone

Fusilloni (v)
cacio e pepe

(vg)

PRIVATE DINING PRIX FIXE

$195*

$195*

Customized menus and special requests are always welcome and will be priced accordingly.

4 courses served family style



(gf) gluten free (v) vegeterian (vg) vegan

Melon shot (vg)(gf) farmers market melon

Tomato gazpacho shot (vg)(gf) summer sungold tomato

Seasonal granita (vg)(gf) seasonal

Crispy garbanzo (vg)(gf) bell pepper

Arancini (v) (gf) saffron, parmigiano

Endive cup (v)(gf) stracciatella, candied pecans

Artichokes (vg)(gf) bagna cauda, mint

Polenta crostata (v)(gf) ricotta, roasted mushrooms, black truffle

Farinata (v) (gf) chickpea, lemon ricotta, roasted squash

Eggplant (v)(gf) cheese, tomato, basil

Bruschetta sourdough, chicken liver mousse

Zucchini frites (v) sumac labneh

Tuna tartare (gf) tuna belly, pine nuts, chives

Steak tartare (gf) wagyu, pine nuts, spring onions

Hamachi spoon (gf) summer melon

Crab salad pasta salad, italian peppers, fennel

Chicken al limone (gf) white wine, capers

Lamb meatballs (gf) pomodoro sauce

Steak skewer (gf) calabrian bomba sauce

Choice of 3
$35/person per hour

Choice of 5
$45/person per hour

Choice of 8
$55/person per hour

Passed Canapes



Bar Snacks

Mixed Nuts
A selection of fancy mixed nuts lightly spiced with Piment d'Espelette.

$8 Per Person

Marinated Olives
Castelvetrano olives slow marinated in Italian olive oil, fresh herbs and citrus

$6 Per Person

Stationary Offerings

Market Vegetables pinzimonio
A bountiful offering of fresh seasonal vegetables paired with a 
selection of housemade dips to include ricotta spread, bell pepper 
dip and fresh pesto.

$175, serves 15-20

$325, serves 40-45

Cheese Board
A curated selection of imported cheeses, paired with crispy 
crackers, toasts and a sampling of  fruit.

$275, serves 15-20

$575, serves 40-45

Cheese & Charcuterie board
A curated selection of premium cured meats, imported cheeses, 
spiced  nuts, crackers and a sampling of fruit.

$375, serves 15-20

$675, serves 40-45

Interactive Stations

Orecchiette Station
An opportunity to sample Alba’s spicy orecchiette with fresh 
burrata and basil

$25 per guest, per hour 
30 guests minimum

Focaccia & Caviar bar
Enjoy Alba’s famous focaccia with lavender or lemon ricotta 
topped with a spoonful of premium caviar.

Market Price

Burrata bar
An interactive offering of hand made burrata paired with fresh 
seasonal toppings

$27 per guest, per hour 
30 guests minimum



Summer 2025
Seasonal Menu

LO S  A N G E L ES

WINE OFFERINGS



Sparkling

Prosecco, Bisol 'Crede' Veneto, Italy NV 75

Blanc de Noirs, Schramsberg North Coast, California 2021 125

Extra Brut, Germano Ettore 'Alta Langa' Piedmont, Italy 2020 140

Brut Champagne, Philipponnat 'Royale Réserve' France NV 165

Brut Champagne, Chartogne-Taillet 'Cuvée Sainte Anne' France NV 215

Brut Champagne, Krug 'Grande Cuvée' France NV 280

Rosé Champagne, Ruinart France NV 245

White

Pinot Grigio, Elena Walch Alto Adige, Italy 2023 90

Sauvignon Blanc, Quintessa 'Illumination' Napa, California 2023 96

Etna Bianco, Benanti Sicily, Italy 2023 115

Verdicchio di Matelica, Grimaldi Marche, Italy 2022 85

Arneis, Giovanni Almondo 'Bricco delle Ciliegie' Piedmont, Italy 2023 90

Sancerre, Le Roi des Pierres Loire, France 2023 140

Soave Classico, Inama 'Vigneti di Foscarino' Veneto, Italy 2021 85

Chardonnay, Failla Sonoma Coast, California 2023 130

Chardonnay, Hyde De Villaine 'Hyde' Carneros, California 2021 240

Macon-Verzé, Domaine Leflaive Burgundy, France 2022 190



Rose

Cotes de Provence, Rumor France 2023 95

Cotes de Provence, Chateau d'Esclans 'Les Clans' France 2023 150

Bandol, Domaine de Terrebrune France 2023 95

Sangiovese, Tenuta Montecchiesi Tuscany, Italy 2023 125

Red

Pinot Noir, Presqu'ile Santa Maria Valley, California 2023 125

Pinot Noir, Flowers Sonoma Coast, California 2022 125

Dolcetto d'Alba, Brezza Piedmont, Italy 2022 85

Barbera d'Alba, Oddero Piedmont, Italy 2022 95

Nebbiolo d'Alba, Poderi Colla Piedmont, Italy 2022 88

Langhe Rosso, Gaja 'Sito Moresco' Piedmont, Italy 2021 225

Etna Rosso, Idda Sicily, Italy 2021 190

Barbaresco, Elvio Cogno 'Bordini' Piedmont, Italy 2020 185

Toscana Rosso, Sesti 'Monteleccio' Italy 2023 95

Chianti Classico, Monteraponi Tuscany, Italy 2022 125

Super Tuscan, Sette Cieli 'Yantra' Tuscany, Italy 2022 98

Brunello di Montalcino, Scopetone Tuscany, Italy 2019 160

Pomerol, Chateau Taillefer France 2016 145

Cabernet Sauvignon, Inglenook Napa, California 2019 140

Cabernet Sauvignon, Ramey Napa, California 2020 215


