
drinks
50 LOVEJOY WHARF
BOSTON, MA 02114

ALCOVEBOSTON.COM
hot drinks 

session sips  
low ABV 

spiked 

HONEYCOMB HIGHBALL 
lemon, honey, Angostura  

14

MARTINUS
our take on a low proof martini 

14

PICOLO PONTE NO.2
Lillet Blanc, Montenegro, Angostura

14  

HOT BUTTERED RUM CIDER 
2009 Alcove Plantation Australian rum,

gingerbread spiced butter
16

HOT CHOCOLATE 
cardamom, cinnamon, Green Chartreuse

16

RASPBERRY LIME RICKEY 	 16
Brigham’s style 

MILK PUNCH 	 9
rotating selection

WAYSIDE	 16
black pepper tequila, peach, ginger 

MONK’S MYSTERY	 19 
Pierre Ferrand ‘Alcove Series’ Cognac,
Aperol, Green Chartreuse, Montenegro

WEST END STORY  	 18
Alcove rum blend, passionfruit, elderflower  

THE GARDEN PARTY 	 18
Botanist gin, basil, celery shrub 

SMOKE SIGNALS	 16
Del Maguey Puebla mezcal, ginger, cassis

ZAKIM 	 16
bourbon, Punt e Mes, Alcove falernum 

ESPRESSO MARTINI	 16 
Absolut vodka, espresso, cardamom

PARTY FOUL 	 110 
Tequila Ocho Plata, cherry, cacao, lemon
punch bowl for 4-8

cocktails

PONCHATOULA  	 11
strawberry, tonic, orange blossom  

QUEEN’S BEE   	 11
botanicals, honey, lemon   

spirit free 

10.17.25

LUCANO JULEP  	 11
Amaro Lucano NA, cinnamon, mint  

GINGER SHANDY 	 11
lemon, Athletic Free Wave IPA

HOT MULLED CIDER   	 11
gingerbread spiced butter   

HOT CHOCOLATE  	 11
cardamom, cinnamon  

pitchers for 4 available 

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 included in the tip pool. 

We therefore use this administrative fee as a way to improve� wages and increase benefits for our back of house staff. 
This 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 



NIGHTSHIFT ‘NITE LITE’ 	 7
Light Lager • Everett, MA • 12 oz | 4.3%

TECATE	 6
Lager • Monterrey, MX • 12 oz | 4.5%

BUD LIGHT 	 6
Light Lager • St. Louis, MO • 12 oz | 4.2%

VITAMIN SEA ROTATING SELECTION                	  13
IPA • Weymouth, MA • 16 oz | ask your server

BELL’S BREWING ‘KALAMAZOO’ STOUT 	 8
Stout • Comstock, MI • 12 oz | 5.7%

BRASSERIE D’ACHOUFFE ‘LA CHOUFFE’	 10
Belgian Ale • Achouffe, BE • 11.2 oz | 8%

ISASTEGI SAGARDO NATURALA 	 10
Cider • Basque, ES • 330ml | 6%

HÉROUT AMOUR 	 16
Cider • Normandy, FR • 330ml | 4.5%

1911 ORIGINAL HARD CIDER                                    11
Cider • Lafayette, NY • 16 oz | 5.5%

HIGH NOON                                                                  9
Half Iced Tea Half Lemonade • 12 oz | 4.5%

ATHLETIC BREWING CO ’FREE WAVE’  	 7
Non-Alcoholic• San Diego, CA • 12 oz | 0.5%

BEER + CIDER

bottles + cans

NV | BISOL ‘JEIO’   	 15
Prosecco, IT 

NV | LINI 910 ‘LABRUSCA’ ROSÉ 	 16
Lambrusco, IT

SPARKLING GLASSES +
1/2 BOTTLES
glasses

NV | DEMIERE-ANSIOT 	 68
BLANC DE BLANCS GRAND CRU 	
Oger, FR 

NV | HURÉ FRÉRES ‘INVITATION’ BRUT	 82
Montagne de Reims, FR

NV | LECLERC BRIANT RÉSERVE BRUT	 105
Epernay, FR 

‘22 | RAVENTOS I BLANC ‘DE NIT’ ROSÉ 	 38
Conca del Riu Anoia, ES

half bottles 

‘24 | LANDHAUS MAYER ZWEIGELT  	 15                                                      
Niederösterreich, AT

ROSÉ GLASSES

‘24 | CA’STELLE PINOT GRIGIO	 15
Friuli, IT

‘23 | CLOS DE LA VIERGE ‘LE CARRÉ DE PEÈS’	 19
Jurançon, FR

‘24 | CHÂTEAU NICOT 	 16
Entre-Deux-Mers, FR

‘22 | MICHEL DELHOMMEAU 
‘LE CLOS DE LA BOURGEONNAIS’	  14	
Muscadet Sévre et Maine, FR 

‘22 | HOOK + WINE CHARDONNAY  	 16
Russian River Valley, CA

WHITE GLASSES + 1/2 BOTTLES
glasses

‘23 | TIEFENBRUNNER PINOT GRIGIO	 32
Alto Adige, IT

‘24 | MAYER AM PFARRPLATZ 	 36
GRÜNER VELTLINER	
Vienna, AT

‘22 | PASCAL JOLIVET	 63
Sancerre, FR

‘16 | TRIMBACH ‘FRÉDÉRIC ÉMILE’ RIESLING	 105
Alsace, FR

‘17 I GEORGES LIGNIER 	 84
‘CLOS DES ORMES’ 1ER CRU	
Morey-Saint-Denis, FR

‘17 I BITOUZET-PRIEUR ‘LES AUSSY’ 1ER CRU	  91 	
Volnay, FR 

‘21 I DAMILANO ‘LECINQUEVIGNE’ 	 54
Barolo, IT

‘08 I DOMAINE ALAIN MICHELOT	 114
Nuits-Saint-Georges, FR

‘18 I DOMAINE ARMAND ROUSSEAU  	 212
Gevrey-Chambertin, FR 

‘22 I GAJA CA’ MARCANDA ‘MAGARI’  	 129
Bolgheri, IT

‘19 I CHÂTEAU DE BEAUCASTEL 	 110
Châteauneuf du Pape, FR 

half bottles

half bottles

‘23 | PAVETTE PINOT NOIR                                      15
California, US

‘23 | FORTEMASSO NEBBIOLO 	 17	
Langhe, IT 

‘23 | SANTA MARIA LA PALMA	 15
‘LE BOMBARDE’ CANNONAU	
Sardegna, IT

‘20 | CHÂTEAU HYOT RÉSERVE	 15	
Castillon-Côtes de Bordeaux, FR

‘22 | TREFETHEN ‘ESHCOL’ 	 19	
Napa Valley, CA

RED GLASSES + 1/2 BOTTLES
glasses

draft 
VON TRAPP PILSNER	 10
Bohemian Pilsner • Stowe, VT • 12 oz | 5.4%

TRUE NORTH ‘NORTHERN HAZE’  	            11
IPA • Ipswich, MA • 12 oz | 6.7%

FIDDLEHEAD WHITE	 11
Witbier • Witbier, Shelburne, VT • 12 oz | 5.3%

DESCHUTES ‘FRESH SQUEEZED’ 	 11
IPA • Bend, OR • 12 oz | 6.4%

OXBOW ‘FARMHOUSE’ PALE ALE  	 10
Saison • Newcastle, ME • 12 oz | 6%

IPSWICH OATMEAL STOUT  	 11
Stout • Ipswich, MA • 12 oz | 7%


