Globally Inspired,
Mediterranean Influenced
Starters
Gambas al Ajillo
Garlic shrimp, oysters, red peppers, sweet onions, cous cous,
chickpea ragu, herbs, lemon
Saganaki
Grecian fried feta, burnt fig, grilled balsamic grape
Burrata Caprese Salad
Marinated heirloom tomato, mozzarella, balsamic, basil
Moroccan Greens
Tumeric spiced chickpea, quinoa, dried fruits, heirloom tomato, radish,
carrot, pistachio, mint, feta
Grilled Spanish Octopus
Harissa aioli, grilled spring onion, citrus herbed cous cous,
pomegranate, watercress

Entrées
Dukkah Spiced Flat Iron Steak
Olive oil roasted potatoes, pickled sweet onion, Mediterranean chimichurri, romesco
Chicken Saltimbocca Carbonara
Provolone, sage, prosciutto, orecchiette, snow peas, tomato,
confit chicken lollipop
Artichoke Risotto
Crispy spinach, roasted artichoke heart, pickled asparagus,
pomegranate, ricotta salata
Local Rainbow Trout
Macadamia crust, white bean ragout, roasted sunchokes,
spiced sausage, gremolata
Tunisian Salmon
Honey glazed carrot, quinoa-basmati rice, asparagus tips, chermoula,
harissa butter, coriander
Zarzuela de Pescado
Stewed shellfish, salmon, tomato, thyme, citrus, roasted garlic, herbed croustini
Fig Glazed Duck Breast
Muhammara hummus, roasted black fig, egg, pomegranate, sorrel

Desserts
Baklava Gelato Profiteroles
Candied walnut, spiced honey glaze, pate a choux shell
Meskouta
Orange spiced cake, lemon curd, pistachio, minted strawberry
sorbetto trio
seasonal berries, local berries, citrus zest
Cardamom Pana Cotta
Moroccan spiced chocolate, saadia’s ghoriba cookies,
candied orange, toasted coconut

Proudly support local farms & responsible producers
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness, especially if you have certain medical
conditions

Cultural Spotlight
Ukraine
The word Borscht comes ultimately from the Proto-Slavic for sorrel. Due to its
commonness as a soup in Eastern European cuisines, it is often called green borscht,
as a cousin of the standard, reddish-purple beetroot borscht. Sorrel soup is
characterized by its sour taste due to oxalic acid present in the sorrel; some may refer
to the sorrel flavor as “tannic,” as with spinach or walnuts.
Originating from Russian royal chefs studying in France, during the late 1840’s,
Chicken Kiev began as a veal dish, but was later adapted because at the time chicken
was more expensive and considered more of a delicacy. Chicken Kiev was modified to
perfection by a Ukrainian chef and popularized by tourists traveling from the United
States and requesting the dish by name.
The word vatrushka is thought to derive from the word vatra meaning “home fire or
hearth” in most Slavic languages. This sweet yeast bread dough, filled with fresh
acid-set cheese known as quark, is often topped with pieces of fruits, raisins or even
savory items such as onions and mushrooms. Vatrushka appeared several centuries
ago, born from the distant ancestors of the pagan era who worshiped the solar deity
Yarila, who made these stuffed buns to look like the sun, on the days of the summer
solstice.

green summer borscht
Spinach, Zucchini, potato, lemon, red vein sorrel, smetana, egg
chicken kiev
caramelized pearl onion, Roasted beet puree, pea tendril,
rainbow carrot, watercress
vatrushka
Sweet yeast bun, quark berry curd, honied crumb

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 students to international flavors, customs and culture.
With a focus on continental dining style, students are educated on and
become comfortable with European dining etiquette and protocol.
Alo is the perfect complement to the innovative 1924 PRIME — HPU’s flagship fine
dining restaurant and learning lab located in the R.G. Wanek Center. Expanding
upon “Your Professional Brand Series,” and in partnership with the Career and
Professional Development Office, Alo features monthly business etiquette,
leadership and life skills sessions. 1924 Prime and Alo Restaurants allow HPU
students to build confidence in professional settings beyond the office and
gain international cuisine and culture experience. Just one more example of
why High Point University is The Premier Life Skills
University.

