
T w i s t e d Co b b  /  frisée, wild arugula, 
avocado, fried egg, bacon, blue cheese   15

M a r k e t G r e e k  /  lettuce, beets, tomatoes, 
artichokes, olives, asparagus, feta   15

C h i n e s e C h i c k e n S a l a d  /  chopped greens, 
wontons, cilantro, sesame vinaigrette   14

Wa r m C h i c k e n S a l a d  /  field greens, 
dried cranberries, cucumber, candied walnuts, 
goat cheese, balsamic   15

C a e s a r S a l a d  /  classic! romaine, croutons, 
parmesan, anchovies   12 

from the garden soups

sides

Market Vegetables  7  /  Seasoned Fries  6 
Rosemary Garlic Fries  7  /  Mash Potatoes  5 
Onion Rings  7  / Pico de Gallo  3 
Side Salad  7 / Guacamole 4 / Side Fruit 7 

Chicken Noodle  /  Roasted Tomato Bisque

C h a r r e d Co r n  /  chili guajillo, parmesan, cilantro   8

A rt i c h o k e D i p  /  extra cheesy!, bloomsdale spinach, roasted artichokes   13  

M a c & C h e e s e  /  hot skillet! crispy topping   10  

Na c h os  /  piled high!, stewed black beans, poblanos, lime crema   11 

H u mm  u s  /  pickled vegetables, grilled pita   9   

S l i d e r s  /  lettuce, tomato, cheese, special sauce   12

P o r k S l i d e r s  /  carolina mustard bbq sauce   10

S h o r t r i b Q u e s a d i l l a  /  cheese, charred poblanos, salsa roja   12

R oc k S h r i m p  /  tempura, sweet spicy aioli, candied nuts   11

C a l a m a r i  /  buttermilk batter, lemon zest, aioli   10

c h i c k e n & b i sc u i t s  /  maple ham country gravy, saltine cracker crust   10

L o l l i p o p W i n gs  /  spicy! chilies, crushed salted peanuts   12

c h i c k e n q u e s a d i l l a  / cheese, chili guajillo, cilantro   11 

M o n d ay   /  Spaghetti & Meatball
T u e s d ay   /  Tuna Burger 

W e d n e s d ay   /  Chicken Pot Pie 
T h u r s d ay   /  Eggplant Parmesan 

F r i d ay   /  Fish & Chips
S at u r d ay   /  Pollo Havana

 S u n d ay   /  Meatloaf
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SHARED

last supper

your choice:

Chicken  /  Carnitas  /  Steak 
Poblano and Cheese  /  Fish

Corn Tortilla, Onions, Cilantro, Salsa  

mini tacos
a l l day h a ppy hou r

$16

Ya r d B i r d S a n d w i c h  /  chicken breast, swiss, wild 
arugula, pesto, ciabbatta   14  

BL T  /  nueske’s bacon, tomato, basil, aioli, brioche   11

P o r t o b e l l o S a n d w i c h  /   piquillo peppers, baby wild 
arugula, goat cheese, balsamic, ciabbatta   14

A b b e y B u r g e r  /  cabrales blue cheese, balsamic onions, 
rosemary fries   15   

Pa s t r a m i  /  7th day pastrami, dijon, corn rye   14    

N.Y. M . G r i l l e d C h e e s e  /  gruyere, béchamel, roasted 
tomato relish   11

7 t h D ay R e u b e n  /  pastrami, swiss, sauerkraut, 
thousand island, corn rye   14

G r e e n C h i l i T u r k e y B u r g e r  /  roasted poblano chilies, 
tomatillo salsa, provolone   12 

St  e a k & F r i e s  /  hanger steak, grilled onion, rosemary 
garlic fries   24

G r i l l e d T u na  /  crispy polenta, pesto, arugula   24

s h o r t r i b St  o u t B r a i s e  /  short ribs, mustard-vinegar, 
stem-on carrots, roasted tomato relish, mash potatoes   23 

R o a s t e d Ya r d B i r d  /  half roasted chicken, stem- on 
carrots, garlic confit, gravy, mash potatoes   18

s a l m o n  /  mustard crust, mash potatoes, garlic spinach, 
pan sauce   24

Mains 

Sandwiches & Such

H u e v os R a n c h e r os  /  hola skillet!, black beans, 
salsa roja, sunny side up, chips   10

H a s h e d B e e f a n d Egg s  /  hung-over? House 
pastrami, sunny side up, potatoes, chilies   12

G r a c e l a n d F r e n c h t o a s t  /  peanut butter, 
bananas, caramel   12

all day breakfast

*

cup 5  /  bowl 8



Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food bourne illness. Additionally, if you are pregnant or could become pregnant, 
are nursing a baby, or if you are feeding a young child, it may be advisable to limit your consumption of certain types of fish and/or shellfish. For more information visit www.fda.gov. 

breakfast

drinks

	A  b b e y B r e a k fa s t  /  2 eggs any style, bacon / chicken apple sausage, potatoes, toast   9
	H  u e v os R a n c h e r os  /  black beans, salsa roja, sunny side up, chips   10

	H  a s h e d B e e f a n d Egg s  /  house pastrami, sunny side up, potatoes, chilies   11

	 C r o i s s a n t S a n d w i c h  /  eggs, bacon, tomato, cheddar   11

	H  a m & C h e e s e Om  e l e t  /  potatoes, toast   11

	 M u s h r oo m F r i tt ata  /  bloomsdale spinach, portobello, piquillo peppers, parmesan   12

	B  r e a k fa s t B u r r i t o  /  eggs, bacon, potatoes, avocado   12

	 G r a c e l a n d F r e n c h t o a s t  /  peanut butter, bananas, caramel   12

	P a n c a k e s  /  blueberries, ricotta, maple syrup   12 
	

	 a b b e y b l oo d y m a r y   10 
	 m i m os a   10 

hot_

E s p r e sso 	 2.50
R e d E y e	 3.50
Am  e r ic a no	 4.00
M acc h i ato	 3.50
C a p p ucc i no	 3.95
L att  e	 3.95
C h a i L att  e	 3.00
Moc h a l att  e	 4.25
Coff  e e	 2.50
Hot C hocol at e 	 3.00 
a ssort e d t e a s 	 3.00 
 
extras_ 

C a r a m e l  /  Va n i l l a  /  H a z e l n u t	   .75 

E x t r a s hot	 1.00 
u p c h a rg e soy	 1.50 
 

Cold_ 
ic e d t e a ( t r a d i t i o n a l , p e a c h , m a n go)	 3.00 
Ic e d Coff  e e	 3.00 
B l e n de d M oc h a s	 4.25

other _  

M i l k	 4.00 
Soy M i l k	 5.00 
c hocol at e M i l k	 4.00 
e v i a n	 5.00 
roa r i ng l ion	 5.00 
s h i r l e y t e m p l e	 4.00 
v i rg i n moj i to	 6.00 
 
Juices_  
A p p l e	 4.00 
odwa l l a j u ic e s	 5.00 
L e mona de	 3.50 
A r nol d Pa l m e r	 3.25

bakery

cookies & such

Cakes_ 8 

T r i p l e B e r ry	
C hocol at e St r aw b e r ry	  
Godi va	
C a r rot	
S n ic k e r s	  
L e mon	  
Cocon u t	
It a l i a n W e ddi ng Ru m	  

Cheese Cakes_ 8 

Or eo	
R e d V e lv e t	
B row n i e	
R a s p b e r ry	
NY	

Pies_ 8
B a na na C r e a m	
A p p l e	
C hocol at e Mou ss e

a l a Mode 	 2.00

	

C u pc a k e s	 5.00
Di ng Dongs	 5.00
Cook i e s	 3.50

ba k ers choice

pickle recipe
Our

seasonal
dessert

thyme sprigs   18g  /  bay leaf  18g  /  garlic   130g  / sugar   227g  / 
 distilled white vinegar   4.5kg  /  salt   680g  / water   15kg  / 

fennel seeds   41g  /  coriander seeds   41g  /  allspice whole   41g

*
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*

Parking always available in the WeHo Park parking structure


