BREAKFAST
AVAILABLE UNTIL 5PM

local, free range eggs

toasted & topped

COUNTRY BREAKFAST

AVOCADO TOAST

17

three eggs any style, two lemon ricotta
pancakes with pecan butter, applewood
smoked bacon or chicken-apple
sausage.

14

bub & grandma's country bread, avocado,
pistachio salsa macha, labneh, parsley.

2

add a poached egg

BREAKFAST BURRITO

SMOKED SALMON PLATE

16

choice of applewood smoked bacon,
chorizo, or veggie. scrambled eggs,
chipotle-spiced black beans, aged
vermont cheddar, flour tortilla, pico de
gallo, sour cream, crispy smashed
rosemary pee wee potatoes on the side.

18

choice of bagel, smoked salmon, cream cheese,
tomato, red onion, capers.

classic griddle

CHILAQUILES ROJO

three eggs any style, crispy housemade
tortilla chips, spicy salsa rojo, queso fresco,
cilantro, onions and sour cream, served
with black beans.

BRIOCHE FRENCH TOAST

15

add slow roasted crispy carnitas

HUEVOS RANCHEROS

three grilled corn tortillas layered with
three eggs over easy, black beans, chunky
ranchero sauce, avocado, and queso fresco,
served with crispy smashed rosemary pee
wee potatoes.

CARNITAS OMELETTE

slow roasted crispy carnitas, cilantro,
onion, jalapeño, aged vermont cheddar,
guacamole chipotle-spiced black beans,
served with crispy smashed rosemary pee
wee potatoes and soft corn tortillas.

OMELETTE OR SCRAMBLE

with crispy smashed rosemary pee wee potatoes
and choice of toast.
substitute hearth baked bagel or bub & grandma’s
toasted country bread +$1

14

mixed berry compote, créme fraîche,
maple syrup.

4

LEMON RICOTTA
PANCAKES

14

BUTTERMILK PANCAKES

12

served with pecan butter, powdered
sugar, and maple syrup.

16

maple syrup, butter.

pantry

17

QUICHE & GREENS

15

organic free range egg custard + flaky pie dough,
choice of:
vegetable –sun dried tomatoes, caramelized onions,
sautéed mushrooms and spinach, big eye swiss
lorraine – applewood smoked bacon, caramelized
onions, nutmeg, big eye swiss

17

served with choice of house or chopped salad

CAST IRON BAKED OATMEAL

12

BLUEBERRY & BASIL

12

steel cut oatmeal, coconut milk, cinnamon,
ginger, honey, topped with kiwi, figs and
raspberries.
served with greek yogurt on the side.

choose two of the following:
applewood smoked bacon, chicken-apple sausage,
jambon de paris, chorizo, spinach, mushroom,
griddled red onion, tomato, kalamata olive, or
roasted red peppers.

house made buttermilk biscuit, blueberry basil
compote, sweet mint cream, pistachios + micro mint

plus one cheese selection:
emmental swiss, aged vermont cheddar, goat, feta,
point reyes bleu, mozzarella, pepperjack or
american.

*available friday - sunday before 5pm

13

FRUIT, GRANOLA, AND
YOGURT

big bens

truly seasonal fruit, greek yogurt, local
honey + granola.

SHORT RIB BENEDICT

dry aged braised short rib, two poached eggs,
polenta cakes, sriracha hollandaise.
served with crispy smashed rosemary pee wee
potatoes.

SMOKED SALMON
BREAKFAST STACK

18

APPLEWOOD SMOKED BACON
CHICKEN APPLE SAUSAGE

17

two potato pancakes topped with smoked
salmon, two poached eggs, créme fraîche,
fresh dill. served with arugula salad.

ALCOVE BENEDICT

jambon de paris, two poached eggs, arugula,
meyer lemon hollandaise, english muffin.
served with crispy smashed rosemary pee
wee potatoes.

additions + multiplications

17

JAMBON DE PARIS

4

TWO EGGS ANY STYLE

5

TWO POTATO PANCAKES + APPLE
SAUCE + CREME FRAÎCHE

6

CRISPY SMASHED ROSEMARY
PEE WEE POTATOES
SIDE OF FRUIT
TOASTED BREAD
country white sourdough, seven
grain whole-wheat
gluten-free millet +$2
bub & grandma’s toast +$2
HEARTH-BAKED TOASTED BAGEL
plain, everything or sesame served
with cream cheese

6

HOUSE BAKED BUTTERMILK
BISCUIT (FRIDAY - SUNDAY)
buttermilk biscuit served with
strawberry jam + butter

@alcovebigbar
vegetarian

gluten free

5
4

contains nuts

5
4

4

4

