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KITCHEN

Executive Chef
Hunter Stagg

Stay in the loop — follow us for
seasonal menus & special events

@reverie kitchen
@albavineyard

We source from local
farms & purveyors.

PAIRS WELL WITH FRIENDS

PHILLIPS FARM TOMATO
8 WATERMELON SALAD

pistachio — whipped ricotta — pickled shallots — aged balsamic

HUMMUS & MARKET CRUDITE

pita — olives — herbs

CHARCUTERIE BOARD

bobolink farm cheeses — grilled bread - strawberry mostarda
prosciutto di parma - mortadella - traditional accoutrements

WOOD FIRED PIZZA

JERSEY SWEET CORN

fresh mozzarella - ricotta - cherry tomatoes
jalapefio - basil — parmigiano reggiano

MARGHERITA

tomato sugo — basil - fresh mozzarella

THE REVERIE

wild mushrooms - garlic confit — ricotta — mozzarella - chives

PEPPERONI

whipped ricotta - arugula — aged balsamic

PELLATI

tomato — sweet itilian sausage — mozzarella — calabrian chili
fennel pollen

HANDHEL,D S served with kettle chips

WOOD-FIRED HOT HONEY CHICKEN

roasted garlic aioli — pickled cucumber - local hot honey
lettuce — tormato — potato roll

CLASSIC BURGER

cooper american cheese — lettuce — tomato — onion — pickle

THE ALBA BURGER

aged cheddar — bacon jam — lettuce — tornato — special sauce

SWEETS

CANNOLITRIO

cocoa — classic — pistachio
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