LUNCH

APPETIZERS
TOMATO & CARROT SOUP 12 PROSCIUTTO & FIG FLATBREAD 22
THYME CROUTONS, EXTRA VIRGIN OLIVE OIL (VEG) CRUMBLED FETA, ARUGULA, BALSAMIC GLAZE, FIG JAM, MOZZARELLA
ONION SOUP GRATINEE 13 AHI TUNA TARTARE 21

SHERRY, GRAND CRU GRUYERE, ORANGE COUNTY BLACK DIRT ONIONS , CROUTONS (VEG) PONZU, SHALLOTS, CHIVES, OLIVE OIL, CRISPY RICE PAPER (GF)

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

FORT HILL BURGER 24 THE ABBEY’S REUBEN MELT 22

ABBEY BLEND BEEF, PEPPERCORN AIOLI, HEIRLOOM TOMATO, BROOKLYN PASTRAMI, AGED EMMENTAL CHEESE, THOUSAND ISLAND

CRUNCH GREENS, AGED EMMENTAL CHEESE SAUERKRAUT, MARBLE RYE
KOREAN FRIED CHICKEN SANDWICH 24 ARTISAN GRILLED CHEESE 22
BRIOCHE BUN, CRUNCH LETTUCE, TOMATO, GOCHUJANG MAYO, KIMCHI FIVE CHEESE BLEND, ROASTED TOMATO JAM, SOURDOUGH
SALADS
APROPOS CHOPPED SALAD 17 GREEN SALAD 14
AVOCADO, CHERRY TOMATO, CRISPY GUANCIALE, SHROPSHIRE BLEU CHEESE, CUCUMBER, AVOCADO, CHICKPEA, BLACKBERRY, CRUMBLED FETA,
CUCUMBER (GF) GREEN GODDESS DRESSING (VEG, GF)

THE ABBEY CAESAR SALAD 14

HOUSE MADE CAESAR DRESSING, CROUTONS, SHAVED PARMESAN

ADD CHICKEN 8 ADD SALMON 12 ADD SHRIMP 10

MAINS

GRILLED FARO ISLAND SALMON 29 RIGATONI ALLA VODKA SAUCE 24

BROCCOLINI, BROWN RICE WHIPPED RICOTTA, BASIL (VEG)

BUCATINI 26

MANILA CLAMS, CHARRED LEMON, PECORINO ROMANO, FRESH HERBS

ACCOMPANIMENTS
ROASTED BABY CARROTS 12 CHARRED BROCCOLINI 12
ARUGULA PESTO, PISTACHIO (VEG, GF) ARUGULA PESTO, PISTACHIO (VEG, GF)
TRUFFLE PARMESAN FRIES 12 FRIED CRISPY BRUSSELS SPROUTS 12
REGULAR FRIES 8 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.
GF - GLUTEN FREE, VEG - VEGETARIAN, V - VEGAN



	lunch
	APPETIZERS
	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)
	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


	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
	add chicken   8     add Salmon   12     Add Shrimp   10

	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


	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)



