
APPETIZERS

entrées

Pan Roasted Sea Bream     34
rock shrimp, fregola risotto, melted leeks

 

The Abbey Steak House     55
18oz kansas city cut, steak potatoes, cipollini demi glaze

Make The Abbey Steak House 3-Courses    +15

caesar salad, cheesecake
 

Hudson Valley Duck     36
bulgur wheat, baby zucchini, szechwan sauce

 

Crispy Pork Belly     36
whipped potatoes, baby vegetables, seasonal coulis

Bucatini     26
manila clams, pecorino romano, fresh herbs 

 

Joyce Farms Roasted Chicken     34
baby vegetables, chipotle sweet potato mash, fine herbs

 

Spanish Vegetable Paella     24
Valencia Rice, Chimmichurri, Smoked Paprika, Baby Vegetables

 

Fort Hill Burger     24
Abbey Blend Beef, Peppercorn Aioli, Heirloom Tomato, Brooklyn

Crunch Greens, Aged Emmental Swiss, Parmesan Truffle Fries

ACCOMPANIMENTS

Roasted Baby Carrots     12 
arugula pesto, pistachio

 

Truffle Parmesan Fries     12

Charred Broccolini     12
arugula pesto, pistachio 

Fried Crispy Brussels Sprouts     12
balsamic glaze, guanciale

Tomato & Carrot Soup     12
thyme croutons, extra virgin olive oil 

Low-Country Shrimp     23
creole-spiced amber beer broth, cornbread

 

Tossed Local Mixed Greens     16
mesclun greens, honey citrus vinaigrette

 

Local Burrata     17
shaved fennel, frisee, blood orange, pistachio, grapefruit 

Ahi Tuna Tartare     21
ponzu, shallots, chives, olive oil, crispy rice paper

 

Lobster Mac & Cheese     22
butternut squash mac sauce, rigatoni, tarragon crumbs

 

Charcuterie Tasting Board for Two     28
chef’s selection of cured meats and cheeses

 

 The Abbey Caesar Salad     16
house-made caesar dressing, croutons, shaved parmesan

Add Chicken   8     Add Salmon   12     Add Shrimp   10 

 Steamed PEI Mussels     23
garlic, leeks, herbs, white wine

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

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

Regular Fries     8

dinner
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