
SANDWICHES
SERVED WITH CHOICE OF SALAD, REGULAR OR TRUFFLE PARMESAN FRIES

Fort Hill Burger     24
abbey blend beef, peppercorn aioli, heirloom tomato, brooklyn

crunch greens, aged emmental cheese

Korean Fried Chicken Sandwich     24
brioche bun, crunch lettuce, tomato, gochujang mayo, kimchi

The Abbey’s Reuben Melt     22
pastrami, aged emmental cheese, thousand island

sauerkraut, marble rye

Artisan Grilled Cheese     22
five cheese blend, roasted tomato jam, sourdough

MAINS

Grilled Faro Island Salmon     29
broccolini, brown rice

 Rigatoni alla Vodka Sauce     24
whipped ricotta, basil  (veg)

Bucatini     26
manila clams, charred lemon, pecorino romano, fresh herbs

SALADS

Apropos Chopped Salad     17
avocado, cherry tomato, crispy guanciale, shropshire bleu cheese,

cucumber  (gf)

Green Salad     14
cucumber, avocado, chickpea, blackberry, crumbled feta, 

green goddess dressing  (veg, gf)

The Abbey Caesar Salad     14 
house made caesar dressing, croutons, shaved parmesan

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

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

Prosciutto & Fig Flatbread     22
crumbled feta, arugula, balsamic glaze, fig jam, mozzarella

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

APPETIZERS

ACCOMPANIMENTS

Roasted Baby Carrots     12 
arugula pesto, pistachio  (veg, gf)

 

Truffle Parmesan Fries     12

Regular Fries     8 

Charred Broccolini     12
arugula pesto, pistachio  (veg, gf)

Fried Crispy Brussels Sprouts     12
balsamic glaze, guanciale (gf)

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.

add chicken   8     add Salmon   12     Add Shrimp   10  

gf - gluten free, veg - vegetarian, v - vegan
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