
Alton’s Kitchen & Cocktails 

*These items are served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 

risk of foodborne illness, especially if you have certain medical conditions. Please let us know if you have any food allergies. 

———  STARTERS ——— 

LOBSTER BISQUE  7 
whipped potatoes and a dash of sherry 

CRAB FRIES  10 
crispy fries, lump blue crab, Louie dressing 

 JUMBO SHRIMP COCKTAIL  12 
house-made cocktail and remoulade 

SPINACH & ARTICHOKE DIP  11 
 warm tortilla chips 

PRIME RIB STUFFED MUSHROOMS  10 
three cheese-horseradish stuffing 

  

——— SALADS  ——— 

KALE CHICKEN CAESAR*  parmesan cheese,  rustic croutons, house- made dressing  14 

THE NORTH COVE  roasted chicken, tomatoes, candied pecans, Craisins, goat cheese, croutons  14 

THE PITTSBURGH SALAD*  grilled filet mignon, chopped bacon, tomato, blue cheese, fries  16 

CRAB AND SHRIMP LOUIE  sliced avocado, tomatoes, egg with 1000 island dressing  16 

HOUSE SALAD   chopped bacon, tomato,  croutons, and cucumber with herb vinaigrette  8 

Add  chilled sliced grilled chicken $4  ~  Atlantic grilled salmon to any salad $8 

 

——— ENTRÉES ——— 

SHAVED PRIME RIB FRENCH DIP*  slow roasted medium-rare, mayo, au jus, French fries  16 

CHEESEBURGER*  fresh baked brioche bun, fully loaded with sharp cheddar, French fries  14 

——————————  

SEATTLE STYLE SALMON*  marinated and grilled, 6oz or 9oz served with green rice  15/25 

IDAHO RAINBOW TROUT  grilled, topped with lump crab and lemon butter, sautéed spinach  26 

——————————  

ALL-NATURAL ROASTED CHICKEN  warm demi glaze, served with green rice  15 

PARMESAN CRUSTED CHICKEN  lemon butter, capers, tomatoes, with creamed spinach  25 

BABY BACK RIBS  half rack or full rack, served with a twice baked potato OR coleslaw and fries  16/25 

PRIME RIB  seasoned and slow roasted, 8 oz or 12 oz, whipped potatoes and warm au jus  16/26 

CAST IRON FILET MIGNON*  served with garlic mashed potatoes and parmesan creamed spinach  30 

 

add house salad , Cove salad, or kale Caesar* salad  to any entree 6 

  

— SIDES & VEGETABLES  6 —– 

GREEN RICE JUMBO GRILLED ASPARAGUS 

  TWICE BAKED POTATO SAUTEED SPINACH  

  

——— DESSERTS  8 ——— 
OREO COOKIE ICE CREAM SANDWICH 

Belgian chocolate sauce 


