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Ask your server for the Soup Du Jour 5 / 7 

SOUPS

SALADS
Options - Add:  Chicken 5; Salmon*, Steak*, or Grilled Shrimp 8

FRENCH ONION  8
House Made with Fresh Herbs and Parmesan Crisp

TOMATO BASIL BISQUE  Cup 4 / Bowl 6
Provolone and Emmentaler Swiss Cheese 

 NEW TERRA SLATE PAPER - back to back / Corner

Fresh Herbs; served with Romesco Sauce

Pepperjack and Cheddar Cheese; 

Cream Cheese, folded with Smoky Salmon 

CALAMARI  15
Cornmeal Breaded, Banana Peppers, 

and Herbs; served with Crostini

Romesco Sauce, and Garlic Aioli

Black Bean Salsa, Blackened Chicken, 

Spinach and a Four-cheese Blend; 

RICOTTA ARANCINI  12

SPINACH FROMAGE  12

served with Guacamole and Sour Cream

White Cheddar, Old Bay Seasoning, 

House Whipped Boursin with Ricotta, Fried Rice Arancini with Parmesan and 

CRAB DIP  14

SMOKED SALMON BOURSIN  14  

QUESADILLA  14

served with Flatbread

WINGS  14

Parmesan Bread Crumbs 
with Flatbread

Fried Shrimp, Toasted Sesame Seeds, 
Sweet Chili Aioli

BBQ, Spiced Dry Rub, Buffalo, Chipotle Maple, 
or Red Dragon; 

served with Ranch or Bleu Cheese

FIRECRACKER SHRIMP  16

served with a Dressing of  your Choice

Chopped Romaine Hearts, Parmesan Crisp, 
Croutons and Bacon; 

Side 5, Entree 9

Arugula and Spinach Blend with Mint, 

Side 6, Entree 11

Watermelon, Feta Cheese, Cucumber, Red Onion, 

served with Caesar Dressing

WEDGE SALAD  

with Balsamic Reduction and Extra Virgin Olive Oil

COBB SALAD  15
Romaine Lettuce, Avocado, Tomato, Onion, 

served with Golden Balsamic Dressing

Romaine Lettuce, Black Bean Salsa, Pepper Jack 
Cheese, Fried Tortilla, and Spicy RanchHouse Cut Blend of  Living Lettuces, Tomato, 

Cucumber, Croutons, and Cheddar Cheese; 

ALCOVE HOUSE SALAD  

CAESAR SALAD  (add Anchovies $2)

Crisp Iceberg Lettuce, Bacon, Red Onion, 

SOUTHWEST SALAD  15

Side 6, Entree 11

Bleu Cheese Crumbles and Tomato; 

WATERMELON FETA  15

SPINACH SALAD  15
A Blend of  Spinach and Frisee, Apples, Toasted 

Walnuts, Red Onion, Dried Cranberries, and Goat 
Cheese; served with House Dressing

Bacon, Egg, Bleu Cheese Crumbles; 
served with a Dressing of  your Choice

APPETIZERS

THE ALCOVE RESTAURANT, 116 SOUTH MAIN STREET, MOUNT VERNON, OHIO 43050 | 740-392-3076 | ALCOVERESTAURANT.COM



with Microgreens and Lemon

Smoky Braised Brisket, BBQ Sauce, 

PORK TENDERLOIN  15

Shaved Prime Rib, Onions and Mushrooms, 
Provolone, and Horseradish Cream Sauce; 

served on a Toasted Baguette 

Beer Cheese, and Onion Straws

Fried Pork Tenderloin with Lettuce, Tomato, 
Pickle Chips, and Spicy Aioli

BRISKET SANDWICH  16

FRENCH DIP  15

and a side of  Au Jus

Spicy Aioli, Lettuce, Tomato, Pickles, 
and Havarti Cheese

Alcove House Blend, Lettuce, Tomato, 

—Make a Pub Burger: swap LTO for Beer Cheese 

STEAK BURGER*  17  

Red Onion, and White Cheddar

and Onion Straws

CRISPY CHICKEN  17

House Made Lobster Salad on a Split Top Bun; 
LOBSTER ROLL  16

GRILLED CHEESE  10
Texas Toast, White and Yellow Cheddars, and a 
Buttery Amish Cheese; with Fresh Herbs and Tomato

Pastrami on Marble Rye Bread, Sauerkraut, 
Swiss Cheese, and our own 1001 Dressing

FISH SANDWICH  15
Beer Batter Cod, Cheddar Cheese, Lettuce, 

Tomato, and Tartar Sauce

Red Dragon Sauce
—Make it a Nashville: Coleslaw and 

REUBEN  16

and Onion and Garlic Aioli

 CLUB SANDWICH  15
Grilled Turkey and Cheddar Cheese, Lettuce, 

Bacon, and Tomato on Texas Toast

VEGGIE BURGER  14
Black Bean, Red Bell Pepper Burger with 

Provolone Cheese, Lettuce, Tomato, 

SANDWICHES
Served with your choice of Fries, Chips, Alcove House Salad, or Cup of Soup

Kettle Chips 4

Coleslaw 4
Asparagus 8Macaroni and Cheese 6 (add lobster $6)

Haricots Verts 5

Steak Fries 5

SMALL PLATES
WRAPS  12

your choice of  Chicken Salad, 
Chicken Club, or Vegetable

FLATBREADS  12

Philly Cheesesteak

Choice of  Rockefeller, Included Chopped Romaine 
Hearts and Cherry Tomatoes in a 

Garlic Herb Tortilla; 
Chicken Bacon Ranch, or 

TACOS  16
Each served with a Flour Tortilla 

and their own fillings; 
served with Shrimp or Steak

ALA CARTE SIDES

and Horseradish Mignonette

and Asiago Cheese

Cocktail Sauce 

Baked Oysters with 

SHRIMP COCKTAIL  15
Orange and Ginger Poached Premium Oishii 

Farmed Shrimp; served with Cocktail and 

OYSTERS ROCKEFELLER  18

Creamy Rockefeller Mix Made In House with Real Lobster, on a bed of  
Lettuce; served with Crostini

Louis Sauce

LOBSTER SALAD  14

OYSTERS ON THE HALF SHELL*  16

SHELLFISH

*Consuming raw or undercooked meats, seafood or eggs may increase your risk of  foodborne illness. (04/24)

2-sides 10 mil TERRASLATE WATERPROOF PAPER - 100 CORNER 
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