MIDDAY FARE

OPENING PLATES

ONION SOUP GRATINEE 13 GRILLED PEACHES & BURRATA 17

SHERRY, GRAND CRU GRUYERE, CROUTONS, ORANGE COUNTY BLACK DIRT ONIONS SOURDOUGH TOAST, STRAWBERRIES, HEIRLOOM TOMATOES
HOT HONEY (V)
DAILY SOUP INSPIRATION 11 AHI TUNA TARTARE 21

A REFINED EXPRESSION OF TODAY’S BEST SEASONAL INGREDIENTS AVOCADO, SHALLOTS, CHIVES, EXTRA VIRGIN OLIVE OIL

CRISPY RICE PAPER (GF)

SALADS

DECONSTRUCTED COBB SALAD 17 RADICCHIO & ENDIVE SALAD 16

AVOCADO, CHERRY TOMATO, CRISPY GUANCIALE, SHROPSHIRE BLEU CHEESE, SLICED APPLE, CITRUS VINAIGRETTE (V)

SHROPSHIRE BLEU CHEESE, SOFT BOILED EGG, CUCUMBER (GF)

BABY KALE BLEND SALAD 15
THE ABBEY CAESAR SALAD 15
KALAMATA OLIVES, FETA CHEESE, OREGANO VINAIGRETTE (V)
HOUSE MADE CAESAR DRESSING, CROUTONS, SHAVED PARMESAN

ADD CHICKEN, SALMON, SHRIMP, OR PORTOBELLO MUSHROOM STEAK 10

SANDWICHES

OPEN-FACED CAULIFLOWER YUBA ‘“‘SANDWICH”’ 17 ROAST BEEF SIRLOIN 22
GRILLED YUBA, CUCUMBER, CARROTS, SWEET PEPPERS (VG) DIJON MUSTARD, SAUTEED ONIONS & PEPPERS, FRENCH BAGUETTE, FRIES

ROASTED TURKEY CLUB 19
LOBSTER CROISSANT ROLL 33
AVOCADO, TOMATO, BIBB LETTUCE, BACON, AIOLI, FRIES
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

GRAND PLATES

FAR ISLAND SALMON 4
OE ISL SALMO 3 PASTA GENOVESE 21

PAN SEARED SALMON, ASPARAGUS, SAFFRON RICE, SPINACH BEURRE BLANC
RIGATONI, HOUSE MADE PESTO, WHIPPED RICOTTA, PINE NUTS

CHICKEN PAILLARD 29 GRILLED CHILEAN SEA BAss 38
CHERRY TOMATO AND ARUGULA SALAD BRAISED FENNEL, CARROT, CERIGNOLA OLIVES
STEAK PANZANELLA 29 FETTUCCINI & CLAMS 24
TOMATO CARPACCIO, CHARRED CORN, SOURDOUGH TOAST, MANILA CLAMS, PARMIGIANO, FRESH HERBS

ROASTED MARBLE POTATO

ACCOMPANIMENTS
FRIED CRISPY BRUSSELS SPROUTS 10 BROCCOLI RABE 10
BALSAMIC GLAZE, GUANCIALE LEMON, CHILI (V, GF)
FRENCH FRIES 10 GRILLED ASPARAGUS 10

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



	MIDDAY FARE
	OPENING PLATES
	Onion Soup Gratineé     13 sherry, grand cru gruyère, croutons, orange county black dirt onions
	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)

	SALADS
	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
	Radicchio & Endive Salad     16  shropshire bleu cheese, sliced apple, citrus vinaigrette (v)
	Baby Kale Blend Salad     15 kalamata olives, feta cheese, oregano vinaigrette (v)
	add chicken, salmon, shrimp, or portobello mushroom steak   10

	SANDWICHES
	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

	GRAND PLATES
	Faroe Island Salmon     34 pan seared salmon, asparagus, saffron rice, spinach beurre blanc
	Pasta Genovese     21 rigatoni, house made pesto, whipped ricotta, pine nuts
	Chicken Paillard      29  cherry tomato and arugula salad
	Grilled Chilean Sea Bass     38  braised fennel, carrot, cerignola olives
	Steak Panzanella     29 tomato carpaccio, charred corn, sourdough toast, roasted marble potato
	Fettuccini & Clams     24 manila clams, parmigiano, fresh herbs

	ACCOMPANIMENTS
	Fried Crispy Brussels Sprouts     10 balsamic glaze, guanciale
	Broccoli rabe     10  lemon, chili  (v, gf)
	French Fries     10
	Grilled Asparagus     10



