ALBA

RESTAURANT

CONCEPT

Alba is our personal vision of Japan — inspired by its flavours, shaped by its spirit,
and brought to life in our own way. We take what moves us most in Japanese
cuisine — its precision, its seasonality, its quiet beauty — and reinferpret it through
thoughtful combinations, global influences, and a sense of creative freedom.
Every dish reflects how we feel Japan, not just how we see it.



Starters and Salads

Edamame nori salt/spicy (55 oo, 35
Broken cucumbers with tomatoes @/ ..ovvevvvvvcccvcccc 45
Grilled eggplants with kimchi cream 5o ........... 55
Miso soup with king crab srs) oo 85
Kale salad i e, 65

Green shiso salad with avocado, asparagus
and ZUCChini (6.5 oo 85

Alba king crab with mango and avocado 5o ... 205

KFC with swicy SQUCE 0661 wvvvvvrvreeeeeceeeee 85

Sweet potatoes with truffle
AN PATMESAN (0661 crvvvoeeeeeeeeeeeeeeee e 65

Woagyu cheese sliders 0.6/ .....oovvovrvcoeiiceiice, 95

Raw

Tuna carpaccio with mango salsa 56/ v, 120
Salmon carpaccio with parmesan ¢scom . Q0
Hamachi with shiro ponzu

and kimchi sQUCE 15657 v, 95
Wagyu tataki with yuzu kosho ponzu csi........... 230
Wagyu fartare with parmesan

and shiso MAYO 15685 v 120
Akami vs Sake tartare o) ..o 150
Sushi platter 5061 oo 250
Sashimi platter (1 e, 200

Oshizushi

SAIMON (561 oo /5
Tuna akami 0] oo 115
KiNg €rab (595 coovvvveeveeeeeceeeeee e 140



Handrolls 1 pc

KING Crab (575 1 wovveoecesee s

SPICY TUNG FES) i

Salmon avo res

Wagyu truffle €650 oo

Prawn t€mMPUIQ (€657 v

Handroll Chef selection #556.6) v

SAlIMON AVO 1550 oo

SO“'HOH avo, cream cheese, ume sesame, ponzu mayo

Y QST 1S5) ettt

c‘uuvﬂ%e‘ L‘.\'()(‘Ud’()

Prawn temMpura (e cee e

(19\ prawn, avo :,L,(;\,H*ﬁ,:‘e‘ tobiko, \Q/(,ij\']b\. cream

WOGYU (LS v

wagyu "U"We pusfe avo, osciefra caviar

85

50

/5

50

Nigiri 2 pcs/ Sashimi 3 pcs
SAIMON G/ oo 50

Salmon belly 61/ oo 60

Akomi (e A I 75

HAMACHT EC1/0 oo 75

Signature rolls

60

40

125

uramaki

King crab 560 v 130

king crab, avo, orange tobiko, spicy mayo

T UN G ) oo e e e Q5
akami, spring onion, hot yuzu sauce, maguro sauce

UﬂOgi ] 70
unagi, avo, pickled radish, teriyaki, truffle mayo

RAINDOW (15 ol e, 140

akami, salmon, hamachi, king crab, avo, ponzu mayo



Donburi & Ramen Mains

Tofu, ginger sauce, mixed mushrooms @/ ........... 70 Duck leg, bok choy, rice (55 oo 170
Chicken teriyaki, togarashi furikake css ............ 80 Stir-fried spicy noodles 6 oo 135
Beef curry katsu, mild spicy curry sauce o9 ........ 120 Veggie bibimbap 05 oo 160
Unagi, sansho pepper, ume goma (¢4 oo, Q5 Truffle mushroom noodles 6ol 150
Wagyu, mushrooms, spring onion (o) ................. 150
Miso chicken ramen (.65 oo 75
Wagyu Yakiniku ramen (69 oo 95
Gyoza Wagyu selection
Shrimp & smoked black cod 5 oo 80 Wagyu bibimbap 55/ oo 195
Chicken with cacio e pepe sauce o) ..o 70 A5 Wagyu fillet mignon ¢/ oo 600
Wagyu with chili sesame sauce 5/ oo, 85 A5 Wagyu ribeye (5 oo 550
Alba signature Robata
burgers and sando seafood
Yuzu Chili Chicken Burger 60/ w.oovvorivioniiisi Q5 Grilled salmon, sweet avo (1) e, 140
Wagyu kimchi burger 6o/ oo 150 Grilled black tiger prawns 0) cooovvvccoorevvcccren. 160
Wagyu Sando with truffle eom i, 195 Black cod, kale, shimeji #co) coovvoriiiercc 195
Chicken sando with yuzu 20/ woovcevioeriicic 100 Robata grilled seabass 5/ oo 160



Desserts

Donuts with miso MoUSSe .65/ ovvrvvrrveeree. /0
Banana cake with spicy ice cream p.c) v 65
Yuzu matcha Hramisu 6.6/ oo 65
Miso SNICKErS .65 oo 50
Alba MOChi (065 oo 35

Kakigori i)

matcha and watermelon / mango / napoleon .........cocveevvrennns 45

G-Gluten, D - Dairy, N - Nuts, SF - Shellfish, F - fish, E - Egg, S - sesame
All prices are in AED and inclusive of 7% municipality fee, 5% VAT






