
THREE COURSE THANKSGIVING DINNER    49 

STARTER 

BUTTERNUT SQUASH SOUP 

cream, chicken stock, sage 

OR 

HOUSE SALAD 

apples, pomegranate, goat cheese, 

vinaigrette dressing 

ENTRÉE 

ALBA TURKEY DINNER    

brioche stuffing, whipped potatoes, 

brussels sprouts, cranberry, gravy 

Classic Caesar Salad*   16 

romaine hearts, parmesan, house croutons 

Fried Calamari   19 

banana peppers, chipotle aioli 

Shrimp Cocktail*   21  

house made cocktail sauce, horseradish 

Local Oysters*   19 

horseradish, cocktail sauce, mignonette 

Brandt Farms Prime New York Sirloin*    59 

mashed potatoes, green beans 

Brandt Farms Boneless Ribeye*   59 

mashed potatoes, green beans 

Filet Mignon*    58 

mashed potatoes, asparagus  

House Made Bolognese    29 

 house made ragu, campanelle, parmesan 

Atlantic Salmon    33 

broccolini, red peppers, lentils, romesco sauce 

Pan Roasted Cod    34 

Tuscan white beans & baby shrimp, escarole, 

slow roasted tomatoes, salsa verde 

Alba Chicken    32 

whole chicken, sauteed spinach, chicken jus 

ENTRÉES 

Children Under Twelve Years Old  19 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  may increase your risk of foodborne illness.

Note: Before placing your order, please inform your server  if a person in your party has a food allergy. 

DESSERT 

PECAN PIE   

vanilla Ice cream 

APPLE PIE   

aramel ice cream 

PUMPKIN PIE  

whipped Cream 

Thursday, November 27th, 2025 

APPETIZERS 



COCKTAILS & MARTINIS 

THE EXECUTIVE  15 

House Infused Pineapple Vodka 

W INTER IN ITALY  15 

Vodka, Limoncello, Blood Orange Juice, Rosemary 

BLUBERRY L IME R ICKEY  15 

Blueberry Vodka, Puree, Lime, Soda 

SPICED PEAR D IABLO  15 

Spiced Pear Liqueur, Lime, Agave, Ginger Beer 

PORT W INE FASHIONED  15 

BOURBON, BLACK WALNUT, MAPLE SYRUP , PORT W INE 

PUMPKIN PATCH 15 

RUM, WHITE CHOCOLATE , C INNAMON , PUMPKIN 

CRANBERRY F IZZ 15 

G IN, CRANBERRY , ROSEMARY , LIME , PROSECCO 

Happy Thanksgiving 
Hanover 

SPARKLING Gls Btl 

Collalbrigo Prosecco Brut, IT  10 35 

Saracco Moscato d’Asti, IT  10 35 

WHITES   Gls Btl 

Borgo Magredo Pinot Grigio, IT  11 39 

Cantina Puiatti Pinot Grigio, IT  14 45 

Kesseler `R’ Riesling, GR   12 39 

Black Cottage Sauvignon Blanc, NZ  13 45 

Kato Sauvignon Blanc, NZ   10 35 

Stone Cellars by Beringer Chardonnay, CA  10 35 

Sadler’s Well Chardonnay, CA   12 39 

Alex Gambal Bourgogne Chardonnay, FR   18 69 

REDS Gls Btl 

Laroque, Rose, FR 10 35 

REDS Gls Btl 

Acrobat Pinot Noir, OR  12 39 

Alex Gambal Bourgogne Pinot Noir, FR 18 69 

Decoy by Duckhorn Merlot, CA 10 35 

Bindi Sergardi ‘La Boncia’ Chianti, Toscano, IT 12 39 

Giacosa Fratelli Nebbiolo d’Alba, IT 14 45 

Umberto Cesari Sangiovese Riserva, IT 14 45 

Stone Cellars by Beringer Cabernet, CA  10 35 

J. Lohr Hilltop Cabernet, CA 14 45 

Aruma Malbec, ARG 12 39 

BEERS 

~ DRAFT ~ 

Alba Lager by Widowmaker  9 

Sam Seasonal  9 

Allagash White   9 

Widowmaker Blue Comet  10 

~ BOTTLE & CANS ~ 

Corona    7 

Amstel Light  7 

Coors Light  7 

Miller Lite  7 

Heineken  7 

Smutty Nose Old Brown Dog  8 

Chimay Blue  11 

Maine “Lunch” IPA 12 

Sams Smith Taddy Porter 10 

Dogfish 60 Minute, IP  9 

Heineken 00 (N/A)  7 

Clausthaler (N/A)  7 

Sam Adams Wicked Hazy IPA  8 

Jack’s Abbey House Lager  7 

Nightshift Santilli   8 

Lone Pine Portland Pale Ale  8 

Athletic Run Wild IPA (N/A)  8 

~ SELTZERS & CIDERS ~ 

Downeast Cider  7 

White Claw   8 

Truly   8 

High Noon  8 




