&‘\gts why buying local not only will taste better and be healthier, it strengthens our local economy and our global environment.

restaurant

COULD TaPAasS (small tasting plates)

& Pan con Tomate
toasted bread rubbed with garlic and fresh tomato 5
anchovies +2 « serrano ham +4 « goat cheese +1

& meDiterranean meat anb cHeese Boarb
chef’s assortment of meats, cheeses and accompaniments 12

Persian tuna Tar-tar
jardinere, quail egg, ground nut sauce, chips 12

oTrtoMman FILeT carpPaccio
Manchego, capers, preserved lemon, pistachios 9

Fmez2e 8
your choice of 3 of the following

hummus (chickpea dip) « quinoa tabbouleh (grain, herb salad)
labneh (yogurt cheese) * drunken olives

tzatziki (yogurt cucumber dip) » mujaddara (lentil dip)

feta dip romesco (pepper garlic dip)

cevicHe Taco
seasonal seafood, fruits, and vegetables 8

& MmarinateD vine TomaTtoes
feta cheese, herb oil, balsamic reduction 6

mMaryset Green saLabs

add colossal shrimp +7 or chicken +6 to any salad

& orcanic BaBY srPinacH
candied pecans, shaved red onion, strawberries, tomato, endive,
blue cheese dijon vinaigrette 8

& Paum CITtyY caesar
romaine hearts, hearts of palm, pickled nopales, flour chicharron,
white anchovy, creamy avocado cilantro dressing 11

A& WILD ArucuLa
beets, citrus, preserved lemon, vinaigrette 9

SOUPS

DecabeNnT LoBsTer BiIsQue
velvety rich homemade Maine lobster bisque, with a kiss of sherry 10

seasonal bally souP
chef’s soup of the day MP

Vegetarian option or dish that may be
made vegetarian. Please let your server
know you would like your food modified

All of our cuisine is handcrafted using as
much organic, seasonal, and local
ingredients as we can source. We at
alhacpra also consider ourselves to be
stewards of our environment, so we
strive to be sustainably responsible in
our daily operations.

BB-Q GlINGer POry sBewLyY
white marbe farms all natural pork, ginger soy reduction
apple fennel salad, fine couscous 27

MOroccan CHICKenN Tacine
pearl couscous, dried fruits, preserved lemon,
harissa, sumac spice, merguez sausage 24

Pan searebp DUCK BreasT
sauteed green lentils, citrus fennel salad,
citrus chile vinaigrette 24

Pan seareb couLosal scalloprP
barbacoa cannelloni, peas, amarillo chili sauce 27

LaMB 0OSSOBUCCO IMmPeriatL Couscous
buckeye farms ossobucco, exotic spices, organic spinach,
dried fruit, over middleastern couscous

& pasta La casa
homemade pasta with chicken and your choice of
tomato herb cream sauce or miso olive oil & garlic 16

Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food-borne
illness, especially if you have certain medical conditions.
We fry our food in peanut oil.

18% gratuity is added to all parties of 6 and over

g the communities access to local, organic, sustainable produce and meats through the restaurant’s menu and our hosting of McAllen’s first farmers market “The Market at Alhambra,” every Saturday morning. The average produce product you get in your local supermarket will travel 1500 miles, all the while loosing its freshness, health benefits and not to mention largely increasing its environmental impact.
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main PLates

All our meats are grass fed, hormone free, and antibiotic free
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We here at Alhambra would like to welcome and thank you for coming to join us in savoring our freshly made food, cocktajg

hookah lounge

HOT TAaPAasS (small tasting plates)

SPaNIsH Dates
bacon wrapped Blu cheese filled dates, almonds 6

AUreua’s CHori20 LowiPOoPsS
triple sherry caramel 6

# BUCKeT-O-Bravas
sweet potato and Idaho fries, blue cheese fondue, spicy ketchup, brava dust 7

CrispPY caLamari
preserved lemon aioli, cherry peppers, crispy parsley 8

& crispy avocabno
tomatillo relish, harissa, Aleppo pepper 7

& LenTiL DUMPLINGS
hummus, scallions 6

& pPaDron PerPPers
garlic chips, sea-salt, bagna cauda 7

LoBster HUMmMmmMus
lemon butter fondue 16

# Ccoca FLatT Breab
romesco sauce with choice of one topping 10
lamb sausage ¢ ahi tuna * duck « market veggies ¢ gyro meat e chicken shawarma

PHOEeNIClan CcraB cares
sumac, avocado mousse, piquillo pepper coulis 14

Garuc sHrrime
duck egg yolk carpaccio, cripsy potato strings 9

PIrT PICI SHIMP
quinoa tabbouleh, roasted garlic, Serrano chilies 9

BarceLona BomBers
beef picadillo stuffed potato croquettes, garlic aioli, brava sauce 7

moroccan LamaB CliGars
buckeye lamb, chili quince marmalade 7

& sacGanaHK! (FLaminG Queso)
ouzo, toasted bread 7

PaeLLas

seaF0o0D PaelLa
black mussels, gulf shrimp, clams, calamari
peas, chorizo, Piquillo peppers, saffron rice 25
w/ lobster +13

CHICKEeN & WILD mMUSHIroom PaeulLa
seasonal wild mushroom, peas, chorizo, Piquillo
peppers, saffron rice 24

4 VeGeTtarian Farmers marBset PaeuLa
chef’s selection of market vegetables, peas,

Piquillo peppers, saffron rice 18

All of our paella’s are handcrafted so please
allow an extended cooking time for your paella

CHeF’'s FresH catcH
chef’s hand selected seafood feature of the day MP

& vecetarian Farmers market Feature
locally grown organic vegetables from our very own
Alhambra Farmers Market MP

oven ROoastTeD CHICKeN BrracioLa
confit leg, goat cheese polenta, red pepper veloutte 16

BUrGcer AtHamBra
grass fed local beef, carrot-beet escabeche, paprika aioli
spicy ketchup, with brava fries 13, house cheese blend +1

mcalLen RaNcH NY sTriP Loin
avocado-tomato salad, beurre noir 26

8 02 Prime FILET MIGNON MeDAaLLIoNS
wild mushrooms, fava beans, cognac green pepper corn 38

shrimp +7 lobster +22

L ot

Executive Chef
James Canter
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