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SHARING IS CARING
WE RECOMMEND
2-3 plates per person

a little more breakfast

a little more lunch

SCRAMBLE PLATE 19 WEDGE SALAD
scrambled eggs, bacon, Iggy’s sourdough toast, speck, Stilton, pickled red onion,
homefries croutons
SAUSAGE, EGG + CHEESE 14 BIBB SALAD
house hot sauce, Portuguese roll shaved radish, tarragon vinaigrette
FRENCH TOAST STICKS 12
maple syrup, powdered sugar PROSCIUTTO BITES
stracciatella, fried dough
WARM FOCACCIA 8
ricotta, EVOO SHISHITO PEPPERS
Aleppo
COCKTAIL SHRIMP 15
yuzu cocktail sauce (4 each) SPINACH +ARTICHOKE DIP 15
Iggy’s sourdough
SALMON CRUDO* 22
ajo blanco, Marcona almond, FISH + CHIPS 15
charred grape tartar sauce
FRENCH ONION DIP 10 PORK RIBS 16
house kettle chips nuoc cham, pickled chili, Thai herbs
ROMAN PIZZA 15 CRISPY CHICKEN SANDWICH 19
‘Nduja, house hot honey, marjoram brioche, garlic mayo, fresno chili jam, lettuce
+3
ce8 ALCOVE BURGER* 23
HOMEFRIES 9 cheddar cheese, bacon, caramelized onion
ramelized onion b+ b pickles
caramelized onio +3 egg
SHOESTRING FRIES 9
Urfa, black garlic bbq
1)
POWER BOWL kid’s meal
brown rice + quinoa, roasted cauliflower,
golden raisins, avocado dressing 13 CHICKEN FINGERS + FRIES 14
+5 bacon + 3 egg
MAC + CHEESE 10
GRILLED CHEESE 14
-

CHAMPSIDE | 15
black pepper tequila, blackberry,
sage, ginger
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cognac, Bénédictine, bubbles

RASPBERRY LIMERICKEY |15

cocktails
BELLE DU JOUR | 15

BLOODY MARY | 14
Alcove vegetable

ESPRESSO MARTINI |15

Brigham’s style vodka, espresso, cardamom

We apply a 4% Kitchen Administrative fee, which primarily benefits our back of house staff, including cooks and dishwashers.

By Massachusetts law, kitchen staff may not be includ
and increase benefits for our back of house staff. This

ed in the tip pool. We therefore use this administrative fee as a way to improve wages
administrative fee does not represent a tip or service charge for our front of house

service staff, which includes servers, runners, bussers, and bartenders.
*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
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