DINNER

APPETIZERS
TOMATO & CARROT SourP 12 AHI TUNA TARTARE 21
THYME CROUTONS, EXTRA VIRGIN OLIVE OIL PONZU, SHALLOTS, CHIVES, OLIVE OIL, CRISPY RICE PAPER
LOW-COUNTRY SHRIMP 23 LOBSTER MAC & CHEESE 22
CREOLE-SPICED AMBER BEER BROTH, CORNBREAD BUTTERNUT SQUASH MAC SAUCE, RIGATONI, TARRAGON CRUMBS
TOSSED LOCAL MIXED GREENS 16 CHARCUTERIE TASTING BOARD FOR TWO 28
MESCLUN GREENS, HONEY CITRUS VINAIGRETTE CHEF’S SELECTION OF CURED MEATS AND CHEESES
LOCAL BURRATA 17 THE ABBEY CAESAR SALAD 16
SHAVED FENNEL, FRISEE, BLOOD ORANGE, PISTACHIO, GRAPEFRUIT 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

ENTREES
PAN ROASTED SEA BREAM 34 BUCATINI 26
ROCK SHRIMP, FREGOLA RISOTTO, MELTED LEEKS MANILA CLAMS, PECORINO ROMANO, FRESH HERBS
THE ABBEY STEAK HOUSE 55 JOYCE FARMS ROASTED CHICKEN 34
1807 KANSAS CITY CUT, STEAK POTATOES, CIPOLLINI DEMI GLAZE BABY VEGETABLES, CHIPOTLE SWEET POTATO MASH, FINE HERBS

MAKE THE ABBEY STEAK HOUSE 3-COURSES +15

SPANISH VEGETABLE PAELLA 24

CAESAR SALAD, CHEESECAKE

VALENCIA RICE, CHIMMICHURRI, SMOKED PAPRIKA, BABY VEGETABLES

HUDSON VALLEY DUCK 36

FORT HILL BURGER 24
BULGUR WHEAT, BABY ZUCCHINI, SZECHWAN SAUCE

ABBEY BLEND BEEF, PEPPERCORN AIOLI, HEIRLOOM TOMATO, BROOKLYN
CRISPY PORK BELLY 36 CRUNCH GREENS, AGED EMMENTAL SWISS, PARMESAN TRUFFLE FRIES

WHIPPED POTATOES, BABY VEGETABLES, SEASONAL COULIS

ACCOMPANIMENTS
ROASTED BABY CARROTS 12 CHARRED BROCCOLINI 12
ARUGULA PESTO, PISTACHIO ARUGULA PESTO, PISTACHIO
TRUFFLE PARMESAN FRIES 12 FRIED CRISPY BRUSSELS SPROUTS
REGULAR FRIES 8 BALSAMIC GLAZE, GUANCIALE

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
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	dinner
	APPETIZERS
	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
	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
	Regular Fries     8
	Charred Broccolini     12 arugula pesto, pistachio

	Fried Crispy Brussels Sprouts     12 balsamic glaze, guanciale



