
DINNER FOR 2

DESSERT

W W W . A L C O V E B O S T O N . C O M
6 1 7 - 2 4 8 - 0 0 5 0

SURF                                                       $150
Salmon Tartare

toasted nori, sweet chili,  Eva's pea green

Bibb Salad

spiced pecan, Valencia orange, 

mustard vinaigrette

3lbs Baked Stuffed Lobster

roasted  root vegetable

Grilled Asparagus

Iggy's Country Rolls

herb butter

30g Island Creek White Sturgeon                $65

30g Osetra Malossol                                       $95

chips + French onion dip

Add:

Everything Crackers                                         $8

Classic Accompaniments                              $12

Mother of Pearl Spoon                                  $10

Shrimp Cocktail                                           $3/ea

cocktail sauce, lemon

New England Oysters 12pc                            $24

golden balsamic mignonette, lemon

Arancini, 4pc                                                    $12

San Marzano tomato, Fontina

Mac + Cheese for 2                                          $25

Oyster Shucking Knife                                    $12

CAVIAR

HORS D'OEUVRES

TURF                                                       $125
Charred Broccoli Salad

pine nut, golden raisin, parmesan

14oz Tomahawk Pork Chops

cider reduction

Potato Gratin

shaved black truffle

Honey Ginger Carrots

Iggy's Country Rolls

herb butter

4 Alcove All Natural Chicken Fingers,

2 Arancini, Mac + Cheese, 

Cucumber Slices, 2 Brownies                                     

KIDS MEAL FOR 2      $25

NEED FESTIVE COCKTAILS, BEER,
WINE, OR BUBBLES? 

 LET US HELP!

DON'T FORGET TO MAKE YOUR
RESERVATION FOR 

NEW YEAR'S DAY BRUNCH
11AM-5PM

NEW YEAR'S EVE
TAKE OUT MENU

AVAILABLE FOR PICK UP & DELIVERY
NEW YEAR'S EVE 5-PM

Cookie Dough Ice Cream, pint                     $12

Chocolate-covered Strawberries, 4pc        $14

Bananas Foster                                               $20

walnut crumble, Privateer Rum caramel


