
Brunch





Appetizers 

Onion Soup Gratineé  13 
Sherry, Grand Cru Gruyère, Crouton

Black Dirt Region Onions
 

Burrata (v) 17
Heirloom Tomato, Grilled Peach, Sourdough 

The Abbey Caesar Salad (v) 15
House Made Caesar Dressing, Olive Oil Crouton

24 Month Aged Parmesan

Trofie Pasta alla Genovese (v)  21
Pesto Genovese, Fingerling Potato

Norwich Meadows Pole Beans

Vanilla Yogurt Parfait (v) 15 
Raspberry Compote, Summer Peach, Swiss Muesli, Almonds 

Hudson Valley Smoked Salmon & Avocado Toast 23 
Heirloom Tomato, Red Onion, Watermelon Radish, Dill

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.



Caramelized Brioche French Toast  23 
Bourbon Apples, Maple Syrup, Creme Chantilly

Farm Egg Frittata  25
Heirloom Tomato, Scallion, Tumbleweed Cheddar, Petite Salad

Olive Oil Poached Salmon  33
Norwich Meadows Pole Beans, Bronze Fennel, Sauce Viegre 

Fort Hill Burger  27
Peppercorn Aioli, Heirloom Tomato, Bibb Lettuce, Aged Brie, Frites

Grilled Bavette & Eggs (gf) 28
Eggs Your Way, Chimichurri, Herb Roasted Potatoes

Benedict Florentine  23 
Spinach, Ham, Hollandaise, Petite Salad or Hash Browns

Abbey Breakfast  21 
Eggs Your Way, Herb Roasted Potatoes, Bacon or Sausage, Toast 

French Omelet 19 
Heirloom Hen Egg, Fine Herbs, Herb Roasted Potatoes, Petite Salad

SIDES
sausage  7 • bacon  7 • herb-roasted potatoes(vg)  6 • fruit bowl (vg)  6 

Entrees 



Bottomless Mimosas      35

Espresso Martini     16

Bellini      12

Bloody Mary
12

Aperol Spritz
14

Mimosa      12

LIBATIONS

Orange, Grapefruit, Cranberry, or Apple Juice     6

Whole, skim, Oat, Almond, Soy Milk     4

A Selection of Harney & Son’s Tea     6

Cappuccino or Latte,  Double Espresso     7

Espresso (Decaf Available)     6

Coffee (Regular or Decaf)     6

Hot Chocolate     7

BEVERAGES



Sparkling
B r i l l a  P r o s e c c o  E x t r a  D r y ,  V e n e t o ,  I T

Ta i t t i n g e r  B r u t  N V  C h a m p a g n e ,  R e i m s ,  F R

Pa u l  B u i s e  C r e m a n t  d e  L o i r e  R o s é  N V,  L o i r e  Va l l e y,
F R      

White

1 4

2 4

1 5

P i e r r r e  S p a r r  R e i s l i n g  2 0 2 3 ,  A l s a c e ,  F R                                        

Te r l a t o  P i n o  G r i g i o  2 0 2 3 ,  F r i u l i  Ve n e z i a  G i u l i a ,  I T                         

G ė r a r d  F i o u  “ Te r r o i r  S i l e x ”  S a n c e r r e  2 0 2 4 ,  L o i r e
Va l l e y ,  F R           

L o v e b l o c k ,  S a u v i g n o n  B l a n c  2 0 2 3 ,  M a r l b o r o u g h ,
N e w  Z e a l a n d

1 6

1 5

2 2

1 6

Te r r a s  G a u d a  A l b a r i ñ o  2 0 2 4 ,  R i a s  B a i x a s ,  S P                                 1 6

D i a t o m  C h a r d o n n a y  2 0 2 3 ,  S a n t a  B a r b a r a ,  C A  1 7

G r g r i c h  H i l l s ,  C h a r d o n n a y ,  2 0 2 5 ,  N a p p a  V a l l e y ,  C A 2 4
Wi n e s  b y  t h e  g l a s s

Wines by the glass



1 8

1 7

Rosé
L e s  S a r r i n s  R o s é  2 0 2 5  C ô t e s  D e  P r o v e n c e ,  F R

The Fabelist Pinot Noir 2023, Santa Barbara, CA

Q u a t t r o  T h e o r y  M e r l o t  2 0 2 2 ,  N a p a  Va l l e y ,  C A

Cadrans  de  Lassègue  Bourdeaux  2021 ,  Sa int  Emi l ion  FR

T h e  C a l l i n g  C a b e r n e t  S a u v i g n o n  2 0 2 1 , P a s o  R o b l e s
C A

Red

I l  Fa u n o  d i  A rca n u m  Red  B l e n d ,  Tu s ca n y,  I T 2 2

Fe l i n o ,  M a l b ec  2 0 2 3 ,  M e n d o z a ,  A rge n t i n a 2 2

G r g i c h  H i l l s  E s t a t e ,  C a b e r n e t  S a u v i g n o n ,  2 0 2 0 ,  N a p a
V a l l e y ,  C A

2 2

2 2

1 8

2 4

Wines by the glass




