SHOUPS

BAKED FRENGH ONION SOUP

OUR FAMOUS HOMEMADE “FRENGH ONION SOUP TOPPED WITH
GROSTINI ANDCSWISS GHEESE, BAKED TO PERFEGTION 7.5

SOUP DU JOUR
ASK YOUR SERVER ABOUT OUR
HOMEMADE SOUP OF THE DAY! 5.5

CAPPETIZERS

HOUSE-MADE ITALIAN EGG ROLLS

HOUSEMADE EGG ROLLS WITH ITALIAN SAUSAGE, PEPPERS AND ONIONS 12

JALAPENO POPPERS

SIX HALF JALAPENOS STUFFED WITH GHEDDAR AND GREAM GHEESE,
WRAPPED IN BAGON AND BAKED 12

GHEESE GURDS

A BASKET OF FRIED GHEESE GURDS SERVED WITH A SIDE OF MAPLE
BUFFALO RANGH 11

FRIED PICKLE GHIPS

A BASKET OF FRIED PIGKLE GHIPS SERVED WITH BUFFALO RANGH 11

FORAGERS FLATBREAD

OUR SIGNATURE FLATBREAD TOPPED WITH GHEESE, WILD MUSHROOMS,
ROASTED GARLIG AND TRUFFLE OIL ON A WHITE BASE 14.5
TRADITIONAL PEPPERONI 14 OR BUFFALO GHIGKEN 14.5

ABBEY NAGHOS

HOUSE-FRIED GORN TORTILLA GHIPS TOPPED WITH ABBEY CHILI, A 9-GHEESE
BLEND, PIGO DE GALLO, FRESH GUT JALAPENOS, AND
SCALLIONS, SERVED WITH A SIDE OF SOUR GREAM AND SALSA 15

SEAFOOD MUSHROOM GAPS

BAGK BY POPULAR DEMAND, GAPS LOADED WITH SEAFOOD
STUFFING AND BROILED IN GARLIG BUTTER 15

GARLIG + BLEU GHEESE MUSHROOM TOAST

MUSHROOMS SAUTEED IN A GREAMY BLEU GHEESE AND
GARLIG SAUGE SMOTHERED OVER SLIGED BAGUETTE I

SALTED MAPLE BRUSSEL SPROUTS

FRIED SPROUTS DRIZZLED IN MAPLE SYRUP
AND A SPRINKLE OF SEA SALT 10

GHIGKEN WINGS OR
BREADED WING DINGS

EIGHT WINGS, WITH GELLARY AND GARROTS - GHOIGE OF FLAVOR:
PLAIN, BUFFALO, MAPLE BUFFALO, °KOREAN “B°BQ, THAI PEANUT,
MAPLE BOURBON BBQ, GARLIG PARM, GOOL RANGH DUSTED 14.5

GHIPS + GHEESE SAUGE

SPIGY + WARM TORTILLA GHIPS SERVED WITH GHEESE SAUGE 9
OR WITH OUR HOUSE GHILI GHEESE SAUGE 10

MOZZARELLA STICKS

SIX STIGKS SERVED WITH MARINARA SAUGE 10

POTATO WEDGES

EIGHT WEDGES TOPPED WITH BAGON, MOZZARELLA, AND SGALLIONS 11

SOUTHWEST QUESADILLA

GHIGKEN, PIGO DE GALLO, GHEESE AND SOUTHWEST SPIGES GRILLED
TOGETHER IN A TORTI ILLA.CSERVED WITH SALSA AND SOUR GREAM 12

MAPLE BAGON WRAPPED SGALLOPS
X SCALLOPS WRAPPED IN BAGON, BROILED UNTIL GRISPY, DRIZZLED WITH
FLAVORS OF VERMONT MAPLE SYRUP 18

PUB PRETZELS

THREE SOFT PRETZEL STIGKS DUSTED IN SALT AND SERVED
WITH GHEESE SAUGE 11

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

SALADS

DRESSINGS: RANGH, FRENGH, THOUSAND ISLAND, BLEU GHEESE,
GAESAR, ITALIAN, RASPBERRY VINAIGRETTE, MAPLE BALSAMIG
GHANGE YOUR GHIGKEN FOR GRILLED SHRIMP () +6

ROMAINE LETTUGE TOPPED WITH BAGON, GRILLED GHIGKEN, OLIVES, BLEU
GHEESE GRUMBLES, ONIONS, TOMATOES, AND HARD BOILED EGGS, SERVED
WITH YOUR GHOIGE OF DRESSING 16

(O’SHANNON GHIGKEN GAESAR SALAD

ROMAINE LETTUGE, ‘PARMESAN GHEESE, AND GARLIG AND HERB GROUTONS
TOSSED IN OUR HOMEMADE GAESAR DRESSING. TOPPED WITH YOUR GHOIGE
OF GRILLED OR BLAGKENED GHIGKEN BREAST. SERVED WITH A -
SF¢D GARLIC BAGUETTE 16

LETTUGE, TOMAOTES, BLAGK OLIVES, TOPPED WITH HOT GHILI AND MELTED
MOZZARELLA GHEESE SERVED IN A HOMEMADE TAGO SHELL 16

BUFFALO GHIGKEN SALAD
A ROMAINE SALAD TOPPED WITH GARROTS, GELERY, BAGON AND BLEU
GHEESE GRUMBLES AND A GRISPY FRIED BUFFALO GHIGKEN BREAST 16

SANDWIGHES

SERVED WITH GHOIGE OF SIDE (SEE BAGK FOR ALL OPTIONS)

802 BURRITO

A FLOUR TORTILLA, FILLED WITH PINTO BEANS, RIGE, GHEESE, AND
PIGO DE GALLO, BAKED WITH GHEESE AND ENGHILADA SAUGE AND
TOPPED WITH FRESH GILANTRO. YOUR GHOIGE OF GRILLED
GCHIGKEN 16 OR SHREDDED PORK 18.5

GUBAN, DWIGH
SHREDDED PORK, HAM, SWISS GHEESE, DILL PIGKLES AND DIJON MUS-
TARD ON A FRENGH ROLL, TOASTED ON THE PANINI PRESS I .5

BAKED OR FRIED FISH TAGOS
GHOIGE OF FRIED OR BAKED HADDOCK , GABBAGE , SPRING ONION AND
GHOPPED GILANTRO, LIME AND OUR SRIRAGHA SOUR GREAM 16.5

CTHIAI CPEANUT CWRAP
GRILLED GHIGKEN, TOSSED WITH SHREDDED GARROTS, GABBAGE, PEA-
NUTS, LETTUGE WITH A SPIGY PEANUT SAUGCE 16

GHICGKEN PESTO WRAP
GRILLED GHICKEN, FRESH MOZZERELLA, LETTUGE, TOMATOES AND
PESTO 16

ABBEY GLUB

A TRIPLE DEGKER SANDWIGH WITH HOUSE ROASTED SLIGED TURKEY,
HAM, GRISPY BAGON, LETTUGE, TOMATOES, GHEDDAR GHEESE, AND
MAYONNAISE ON YOUR GHOIGE OF TEXAS TOAST OR WHEAT BREAD 16.5

MADISON'’S BUFFALO RANGH WRAP

BREADED GHICKEN, LETTUCE, TOMATO, BAGON, MOZZARELLA GHEESE,
AND A BUFFALO RANGH SAUGE (OR TRY MAPLE BUFFALO!) IN A FLOUR
TORTILLA WRAP 15

ABBEY STYLE FRENGH DIP

SHAVED PRIME RIB LOADED ONTO A TOASTED BAGUETTE TOPPED WITH
MELTED GHEDDAR GHEESE, SERVED WITH A SIDE OF ROSEMARY HORSE-
RADISH AIOLI AND AU JUS 18

EMMA'’S GHIGKEN GAESAR “WRAP
ROMAINE LETTUGE, GRILLED GHIGKEN, “PARMESAN GHEESE, AND
GAESAR DRESSING WRAPPED IN A FLOUR TORTILLA 16

HOT HONEY GHIGKEN SANDWIGH

A CRISPY FRIED GHIGKEN BREAST BETWEEN A BRIOGHE BUN, TOPPED
WITH DILL PIGKLES, LETTUGE, TOMATO, ONION. TOPPED WITH A SPIGY
ROSEMARY AIOLI AND A DRIZZLE OF HOT HONEY 16

CPHILLY GHEESESTEAK “WRAP
SHAVED PRIME RIB, SAUTEED PEPPERS AND ONIONS AND
AMERIGAN GHEESE WRAPPED TOGETHER AND PANINI PRESSED 18




J |\ U
CT’ ’  SIDE OPTIONS FOR
H E BBEY PLATTERS, SANDWIGHES,
BCyRG%RS + ABBEY GLASSIGS
DINNER MENU 'NCLUDE: GOLESLAW, PIG. Es,é)comoo SID]
ABBEY GLASSIG PLATTERS L D AASHED POTATO - BAKED POTATO
AVA'S HOT HAMBURGER socur om0 | e oo Rp——

TWO SLIGES OF “IEXAS TOAST AND SMOTHERED IN A RIGH BEEF GRAVY, POUTINE - TATER TOTS +9.5
SERVED WITH GHOIGE OF SIDE 17

HOT ROAST TURKEY ADD GRAVY TO EVERYTHING + .50 SAOLLBE o L]
CSLICED HOUSE ROASTED TURKEY BREAST BETWEEN TWO SLIGES OF CI%EXAS CGHILI GHEESE FRIES - LOADED BAKED POTATO - FULLY
TOAST AND SMOTHERED IN GRAVY, SERVED WITH GHOIGE OF SIDE, LOADED TOTS - SIDE SALAD +4
STUFFING, AND GRANBERRY SAUGE 17
SAUGE STATION
THE ABBEY’S HOMEMADE GHILI BUFFALO RANGH - MAPLE BUFFALO - SPIGY ROSEMARY AIOLI -
CHOUSE MADE BEEF GHILI TOPPED WITH MOZZARELLA GHEESE, AND SERVED MAPLE BOURBON BBQ - CI{I)CI-IARDS BBQ - GREAMY HORSERAD-
WITH CORN TORTILLA GHIPS 11 ISH - GHEESE SAUGE- RANGH - MARINARA - HONEY MUSTARD -
DIJON MUSTARD +1 EAGH
HOT PRIME RIB SANDWIGH SIDE GHEESE SAUGE 2.5
CSLOW ROASTED PRIME RIB SHAVED THIN AND HEATED IN AU J US, SERVED \ r

BETWEEN TWO PIEGES OF “IEXAS TOAST AND SMOTHERED IN A RIGH BEEF
GRAVY, SERVED WITH GHOIGE OF SIDE 18

ENTREES

“IHE FOLLOWING ENTREES INGLUDE GHOIGE OF SIDE (% DAILY VEGGIE
ADD ASIDE SALAD TO YOUR ENTREE FOR .50

UKE’S BAGON WRAPPED FILET
852. BAGON WRAPPED TENDERLOIN PAN-SEARED TO YOUR LIKING 29
MAKE A SURF. & TURF:
ADD GHOIGE 6 3 BROILED SGALLOPS OR SHRIMP +6

CFisH & GHIPS
L}_l,RGE CH{ \OGK FILET DIPPED IN HOUSE-MADE SWITGHBAGK ALE BEER
BATTER SERVED WITH ABBEY FRIES AND TARTAR SAUGE 1 7.5

GHIGKEN TENDERS

THREE GHIGKEN TENDERS DEEP FRIED AND SERVED WITH “RIGHARD'S ‘B<BQ,
SAUGE OR HONEY MUSTARD 1.5 - TOSSED IN BUFFALO +1

YJEFF °KANE STYLE (AN EXTRA STRIP) 15.5

RIBEYE

160Z . HAND GUT RIB-EYE STEAK GRILLED TO YOUR LIKING 28

J 4 PRIME RIB (truRsDAY, FRIDAY & SATURDAY)

CBURGER S SERVED WITH JUS (& HORSERADISH GREAM
ABBEY GUT120Z-27 1 “KING “DAVID CUT180Z - 32
1/2 POUND OF HAND PRESSED, BOB'S MEAT MARKET BEEF BURGER OR VEGGIE
BURGER GRILLED TO YOUR LIKING SERVED ON A BRIOGHE ROLL OR PANINT WRAP , YOU GAN'T RUSH A GREAT STEAK! €IT’S WORTH THE WAIT!
VVITH LETWCE. mmm’ AND OMOM COLESLAW, PICIGAES. AIVD A CHOICE OF %YITGHARRED - °J[F YOU LIKE YOUR “PRIME RIB ABOVE MEDIUM, TOSS IT ON THE GRILL FOR ADDED GHAR.
ONE SIDE - 165 (PLAIN BURGER - 16) STEPHANIA STYLE STEAK:
TOP YOUR STEAK WITH OUR GREAMY BLEU GHEESE () MUSHROOM SAUCE +3
BEY CBURGER - ik GLASSIC HAMBURGER SERVED WITH
gg‘-llfzﬂ TOMATO AND ONION EAFOOD SPLATTER
Z. HADDOGK, SHRIMP(3) & SGALLOPS () BROILED IN WHITE WINE
CBARN SBURNER - “IppEp WiTH A PIGKLED ) JALAPENOS, PEPPER 'AND GARLIC BUTTER 26 2§ &
_JAGK, SPIGY MAYO, AND ONION RINGS (S
BEY GALLOPS
ggg%%%wm L DT LD (LT I 0D SCALLOPS LIGHTLY BATTERED AND SAUTEED IN A WHITE WINE GARLIG SAUGE 26
ODE O- “IdpPED WITH (AMERIGAN GHEESE, BAGON, ONION RINGS, PEGAN ENGRUSTED SALMON
SAUGE A SEARED SALMON FILET ENGRUSTED WITH MAPLE PEGANS 23
RAIL TRAIL - “IépPED WITH BAGON, GABOT GHEDDAR, MAPLE BAGON GHIGKEN
GARAMELIZED ONIONS C[WIN GHIGKEN BREAST LIGHTLY BREADED AND GOOKED TO
PERFEGTION, SMOTHERED IN A MAPLE BAGON JAM 22
BLEU 4U - SToppED WITH A GREAMY BLEU GHEESE SAUGE,
GARAMELIZED ONIONS, BAGON BROILED HADDOGK
; 80Z. HADDOGK BROILED TO PERFEGTION IN HERB BUTTER AND WHITE WINE -
gggqsgslgggOOD S - GAJUN SEASONED. FRIED PIGKLES, GREAMY BLEU LIGHTER OPTION: HADDOGK GAN BE PREPARED PLAIN 23
CMAPLE B : S—— o GHIGKEN ALFREDO
MAPLE BOIUIR%ON GLQZlg-RBON %PPED G 0118502 160G PENNE PASTA TOSSED WITH A GREAMY GARLIG “PARMESAN SAUGE,
GRILLED GHIGKEN AND BROGGOLI 22
gﬁgg O GAPRESE - “IoppED WITH FRESH MOZZERELLLA, PESTO AND TUSGAN GHIGKEN
GRILLED GHIGKEN SIMMERED IN A RIGH GARLIG PARMESAN GREAM SAUGE WITH
+ GHERRY TOMATOES, FRESH SPINAGH, AND ITALIAN
*GF BUNS AND BREAD AVAILABLE UPON REQUEST. SEASONING OVER FETTUGGINE 22
CPLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES OR DIETARY RESTRIGTIONS. SHRIMP SCAMPI
YOU'RE ENJ OYING C]:iAVOR OF °VERMONT MAPLE SYRUP! SAUTEED SHRIMP TOSSED WITH FETTUGGINE PASTA IN A BUTTERY GARLIG
*3% FEE ADDED TO BILL FOR USE OF GREDIT GARD WHITE WINE SAUGE, FINISHED WITH FRESH LEMON, PARSLEY, AND PARMESAN

GHEESE 25
\ 20% GRATUITY ADDED TO PARTIES OF 8 OR MORE I $1 GHARGE FOR TAKEOUT ORDERS /
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