
food
snacks 

OYSTER OF THE DAY*
3 each

COCKTAIL  SHRIMP
3.5 each

ALCOVE MARKET PICKLE
6

CHIPS + FRENCH ONION DIP
8

LA QUERCIA PROSCIUTTO BITE
Mozzarella House straciatella, 

whole wheat fried dough
4

HOUSE MADE FOCCACIA
olive oil, chili flakes

4

appetizers

ARANCINI
San Marzano tomato, Fontina

8

MASSACHUSETTS LINE CAUGHT 
CRUDO*

avocado, wasabi
mkt

ZUCCHINI FRITTERS
sesame sauce

12

CHILLED ASPARAGUS  SOUP 
pickled mushrooms, croutons

11

SALMON POKE*
fava hummus, sweet chili,

mustard greens
16

TODAY’S CHARCUTERIE
11

FORMAGGIO KITCHEN
CHEESE OF THE DAY

12

GRILLED BROCCOLI SALAD 
pine nuts, golden raisins, 

creamy pink peppercorn dressing
13

HOUSE SALAD
Eva’s Garden greens, 

carrot + ginger dressing
11

GRILLED + ROASTED SALAD ADDITIONS:
salmon +13 / chicken +10 / steak +20/

impossible burger +10

mains
ROASTED STRIPED BASS*

eggplant caponata, sauce vierge, 
quinoa

25

GRILLED HALF CHICKEN
corn, tomatoes, basil

 25

STRIP STEAK*
smashed potatoes,

asparagus + anchovy butter
34

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase risk of foodborne illness.  
Please inform your server if you or any member of your party has a food allergy or sensitivity.

Please note, a 3% kitchen appreciation fee will be added to all orders.  
Please alert your server if you would like more information and a manager will happily come speak wiith you.

kid’s meals
PIZZA BAGEL

San Marzano tomatoes, Fontina
8

ALL NATURAL ALCOVE CHICKEN 
FINGERS + FRIES

12

MAC + CHEESE
9

sandwiches
CHEESEBURGER*

cheddar, caramelized onion, pickles
16

IMPOSSIBLE BURGER
cheddar, sweet chili aioli

14

GRILLED CHEESE
Fontina, Dijon

12

LOBSTER ROLL
salt + vinegar chips, cole slaw, brioche

27

SANDWICH ADDITIONS: 
avocado +4 / bacon +4 / mortadella + 6

Welcome back to Alcove!  Whether you have dined with us before or are here for the first 
time, we are all in a new world.  We appreciate your support and welcome all feedback in 
order to enhance your experience and get better as we collectively go back to dining out!

50 Lovejoy Wharf  |  Boston, MA 02114
617.248.0050  |  alcoveboston.com

TAKE OUT + DELIVERY 
AVAILABLE 

ROASTED 
BRUSSELS 
SPROUTS 

tahini
8

FRIED SHISHITO 
PEPPERS
Espelette

7

FRENCH FRIES
rosemary, 

Urfa pepper
6

ASPARAGUS
anchovy butter

9

SAUTEED CORN 
AND TOMATOES

basil
9

CRISPY SMASHED 
POTATOES
fines herbs

9

WATERCRESS 
SALAD

sherry vinaigrette
6

CHIPS
5

sides

family meal
GRILLED WHOLE CHICKEN

choice of three sides
 48



BEVERAGES
APEROL SPRITZ - 12/44

individual or pitchers!

RED SANGRIA - 12/44
for one or more!

GOLDEN IDOL - 12
gin, saffron, honey, lemon

LADIES NIGHT - 13
Absolut Elyx vodka, 

passionfruit, Benedictine

CITY OF CHAMPIONS - 12
Grand Marnier, Montenegro,

lemon

BAYSIDE - 12
black pepper tequila, 

strawberry, basil, 
lime

WEST END - 12
vodka, lime, 

mint, peychauds

SUN KISSED - 12
cherry, Laird’s Apple Brandy,

lemon, ginger

DUCHESS OF WINDSOR - 12
Hendrick’s Orbium gin, 

Lillet, amaro 

NIGHTSHIFT 
‘NITE LITE’ - 5

Light Lager, Everett, MA 
12 OZ  |  4.3%

TECATE - 5
Lager, Monterrey, Mexico

12OZ  |  4.5%

BUD LIGHT - 5
Light Lager, St. Louis, MO 

12OZ  |  4.2%

SMALL CHANGE 
‘A LITTLE RAIN’ - 9
APA, Somerville, MA 

16OZ  |  4.9%

LONE PINE 
‘BRIGHTSIDE’ - 9
IPA, Portland, ME

16OZ  |  7.1%

CORONADO 
 ‘WEEKEND VIBES’ - 8

IPA, Coronado, CA
16OZ  |  6.8%

BELL’S ‘KALAMAZOO 
STOUT’ - 7

Stout, Kalamazoo, MI
12OZ  |  6%

BRASSERIE D’ACHOUFFE 
‘LA CHOUFFE’ - 9

Belgian Ale,
Achouffe, BEL

11.2 OZ  |  8%

2014 BOON GUEZE 
‘MARRIAGE PARFAIT - 19
Lambic Ale, Lembeek, BEL 

375ML  |  8%

ARTIFACT 
‘MAGIC HOUR’ - 12
Cider, Florence, MA

16OZ  |  5.2%

2017 DOMAINE J 
CECILLON ‘DIVONA’ -24

Sévignac, FR
750ML  |  5.5%

GRAFT ‘FARM FLOR’ - 8
Sour Cider, Newburgh, NY

12 OZ  |  6.9%

CLAUSTHALER 
‘DRY HOPPED’ - 5

Non-Alcoholic, Germany
12OZ  |  0.5%

cocktails 

bottles & cans

Ask about our full selection of wine by the bottle and reserve 
beer list! We are also happy to decant any wine in advance of 

your visit — just call ahead!

wine by the glass
sparkling

BISOL ‘JEIO’ PROSECCO - 13
NV, Valdobbiadene, Italy

DOMAINE J. LAURENS ‘LA ROSÉ NO 7’ 
CRÉMANT DE LIMOUX - 13

NV, Languedoc, France

CLANDESTINS ‘LES SEMBLABES’ - 27
NV, Côtes de Bar, France

sherry
BODEGAS LA CIGARRERA MANZANILLA - 8

NV, Sanlucar de Barrameda, Spain

BODEGAS GRANT ‘LA GARROCHA’ AMONTILLADO - 10
NV, Jerez, Spain

red
JEAN-FRANÇOIS MÉRIEAU ‘LE BOIS JACOU’ - 12

’18, Touraine, France

GIORNATA ‘IL CAMPO’ ROSSO - 13
’18, Paso Robles, CA

LA GRANDE VIGNOLLE - 12
’18, Saumur-Champigny, France

VALRAVN CABERNET SAUVIGNON - 14
’17, Sonoma County, CA

white
MICHEL DELHOMMEAU ‘SYMBIOSE’ - 12

’11, Muscadet Sèvre et Maine, France

BAYTEN SAUVIGNON BLANC - 12
’19, Cape of Good Hope, South Africa

ASTROLABE ‘WREKIN VINEYARD’
CHENIN BLANC - 13

’18, Marlborough, New Zealand

WIENINGER WEIN ‘VIENNA HILLS’ GRUNER VELTLINER - 12
’16, Vienna, Austria

FRANÇOIS CARILLON - 14
’16, Bourgogne, France

rosé
COCAGNE PINOT D’AUNIS - 12

’19, Coteaux du Vendemois, France

FEUDO MONTONI NERELLO MASCALESE - 14
’19, Sicily, Italy

LONG MEADOW RANCH ‘ROSÉ OF PINOT NOIR’ - 13
’18, Anderson Valley, CA


