
GRAND PLATES

OPENING PLATES

Daily Soup Inspiration     11
a refined expression of today’s best seasonal ingredients

Grilled Peaches & Burrata     17
Sourdough toast, strawberries, heirloom tomatoes 

hot honey (v)

Ahi Tuna Tartare     21
avocado, shallots, chives, extra virgin olive oil  

crispy rice paper  (gf)

ACCOMPANIMENTS

Fried Crispy Brussels Sprouts     10
balsamic glaze, guanciale

Broccoli rabe     10
 lemon, chili  (v, gf)

add chicken, salmon, shrimp, or portobello mushroom steak   10

Deconstructed Cobb Salad     17
avocado, cherry tomato, crispy guanciale, 

Shropshire bleu cheese, soft boiled egg, cucumber (gf)

The Abbey Caesar Salad     15 
house made caesar dressing, croutons, shaved parmesan

MIDDAY FARE

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food bourne illness. 

If you have a food allergy or special dietary requirements, please inform your server. Thank You.
gf - gluten free, v - vegetarian, vg - vegan

SALADS

Open-Faced Cauliflower Yuba “Sandwich”     17
grilled yuba, cucumber, carrots, sweet peppers (vg)

Roasted Turkey Club     19
avocado, tomato, bibb lettuce, bacon, aioli, fries

Roast Beef Sirloin     22
dijon mustard, sautéed onions & peppers, french baguette, fries

Lobster Croissant Roll     33
butter poached lobster, toasted croissant, bibb lettuce, 

 corn salsa, fries
Fort Hill Burger     25

abbey blend beef, peppercorn aioli, heirloom tomato, brooklyn crunch greens, aged brie cheese, fries

French Fries     10 

Radicchio & Endive Salad     16 
shropshire bleu cheese, sliced apple, citrus vinaigrette (v)

Baby Kale Blend Salad     15
kalamata olives, feta cheese, oregano vinaigrette (v)

Pasta Genovese     21
rigatoni, house made pesto, whipped ricotta, pine nuts

Fettuccini & Clams     24
manila clams, parmigiano, fresh herbs

Grilled Chilean Sea Bass     38
 braised fennel, carrot, cerignola olives

Grilled Asparagus     10

Faroe Island Salmon     34
pan seared salmon, asparagus, saffron rice, spinach beurre blanc 

 Steak Panzanella     29
tomato carpaccio, charred corn, sourdough toast,

roasted marble potato 

SANDWICHES

Chicken Paillard      29
 cherry tomato and arugula salad

Onion Soup Gratineé     13
sherry, grand cru gruyère, croutons, orange county black dirt onions 
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