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Parisian French BistroParisian French Bistro
A French bistro is a casual, neighborhood restaurant intended for regular, everyday A French bistro is a casual, neighborhood restaurant intended for regular, everyday 
dining.  Rather than serving as a destination or special-occasion space, a bistro exists dining.  Rather than serving as a destination or special-occasion space, a bistro exists 
to support the surrounding community with familiar food and an informal, welcoming to support the surrounding community with familiar food and an informal, welcoming 

atmosphere.  Guests are encouraged to return often, confident in the experience and the atmosphere.  Guests are encouraged to return often, confident in the experience and the 
consistency of the menu. consistency of the menu. 

Bistro menus are intentionally small and focused, allowing the kitchen to execute Bistro menus are intentionally small and focused, allowing the kitchen to execute 
each dish with precision and reliability.  The food is typically rooted in classic French each dish with precision and reliability.  The food is typically rooted in classic French 
techniques such as stocks, sauces, braises prepared correctly and consistently rather techniques such as stocks, sauces, braises prepared correctly and consistently rather 

than reinterpreted or reinvented.  In Paris, bistros are integrated into daily life, than reinterpreted or reinvented.  In Paris, bistros are integrated into daily life, 
providing efficient lunches, relazed dinners, and dependable meals that fit naturally into providing efficient lunches, relazed dinners, and dependable meals that fit naturally into 

workdays and neighborhood routines. workdays and neighborhood routines. 

French Onion Soup French Onion Soup   
slow cooked onions | gruyere cheese | brioche crouton

Steak Frites Steak Frites   
hand-cut fries | truffle aioli | herb butter

Chocolate Pot au Creme Chocolate Pot au Creme gfgf  
rich chocolate custard

Welcome to Alo, High Point University’s second fine dining restaurant and life skills Welcome to Alo, High Point University’s second fine dining restaurant and life skills 
learning lab. Alo’s global approach to the fine dining experience is designed to introduce learning lab. Alo’s global approach to the fine dining experience is designed to introduce 

students to international flavors, customs, and culture, with a focus on continental students to international flavors, customs, and culture, with a focus on continental 
dining style, students are educated on, and become comfortable with, European dining dining style, students are educated on, and become comfortable with, European dining 

etiquitte and protocol. Alo is the perfect compliment to the innovative 1924 Prime etiquitte and protocol. Alo is the perfect compliment to the innovative 1924 Prime 
- HPUs flagship fine dining restaurant and learning lab located in the R.G. Wanek - HPUs flagship fine dining restaurant and learning lab located in the R.G. Wanek 

Center. Expanding upon “your professionalism brand series,” and in partnership with the Center. Expanding upon “your professionalism brand series,” and in partnership with the 
Career and Professional Development Office. Alo features monthly business etiquette, Career and Professional Development Office. Alo features monthly business etiquette, 

leadership and life skills lessons. 1924 Prime, Alo, and Kazoku restaurants allow leadership and life skills lessons. 1924 Prime, Alo, and Kazoku restaurants allow 
HPU students to build confidence in professional settings beyond the office and gain HPU students to build confidence in professional settings beyond the office and gain 

international cuisine and culture experience. Just one more example of why  international cuisine and culture experience. Just one more example of why  
HIGH POINT UNIVERSITY IS THE PREMIER LIFE SKILLS UNIVERSITY.HIGH POINT UNIVERSITY IS THE PREMIER LIFE SKILLS UNIVERSITY.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR
 RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

** please be advised that our food may come in contact or contain peanuts, tree nuts, soy, milk, eggs, wheat, shellfish, fish, or sesame. Please ask your server if ** please be advised that our food may come in contact or contain peanuts, tree nuts, soy, milk, eggs, wheat, shellfish, fish, or sesame. Please ask your server if 
you have any concerns.**you have any concerns.**


