
House Specialties - Burgers and Sandwiches 
Available with Black Angus or Chicken Burger - No Substitutions Please 

Iceberg Salad 
Bleu cheese dressing, Applewood bacon, crispy shallots, and tomato.  6 

Chopped Salad 
Lettuce, tomato, avocado, and cucumber topped with jumbo lump crab meat and Old Bay with balsamic dressing.  10 

Big Al’s Chili 
Trust me, it’s good or Al would be pissed.  6 

Abbey Wings 
Pick your sauce, buffalo style with blue cheese or spicy sesame sauce.  8 

Waffle Fry Nachos 
Waffle fries topped with chili, black beans, avocado, jalapenos, tomato’s with Monterey jack cheese and a spicy crème fraiche.  8 

Alligator Bites 
House ground alligator, battered and fried, served with a spicy honey mustard sauce.  8 

Crab Bites 
Mini crab cakes battered and fried, served with a mustard remoulade sauce.  10 

Salads And Appetizers 

Black and Bleu Burger 
Cajun seasoned, topped with bleu cheese and 

Applewood bacon.  9.50 

Baltimore Burger 
Homemade crab dip, Applewood bacon, and 

cheddar cheese.  14 

Buffalo Burger 
Buffalo sauce and  Applewood bacon topped 

with your choice of bleu cheese or ranch.  9.50 

Chili Burger 
Chili, cheddar cheese, onion, and jalapeno’s 

topped with spicy crème fraiche.  9.50 

Hawaiian Burger 
Pepper jack cheese, a grilled pineapple slice 

and a teriyaki glaze.  9.50 

Harry’s Bistro Burger 
Applewood bacon, sunny side up egg, cheddar 

on an English muffin.  9.50 

Paddy Melt 
Caramelized onions, cheddar, American and 

Swiss cheese on rye.  9.50 

Philly Burger 
Sautéed onions and green peppers with        
provolone cheese or cheese whiz.  9.50 

Santa Fe Burger 
Jalapenos, salsa, guacamole, spicy crème 

fraiche and pepper jack cheese.  9.50 

House Ground Turkey Burger 
Black beans, avocado, Red Hawk cheese, bib  

lettuce, and spicy crème fraiche.  9.50 

Peanut Butter Burger 
Applewood smoked bacon and creamy peanut 

butter smeared on your burger.  9.50 

2 Slider Dogs 
One chili dog style, the other with mustard,  

onion, and relish.  6 

Crab Cake 
Jumbo lump on a wheat roll with lettuce,     

tomato, and a mustard remoulade.  12 

B.L.T. 
Applewood Bacon, bib lettuce, tomato, and 

mayo on white toast.  8 

Vegetarian Options 
Grilled Cheese 

Baby swiss, cheddar, and American cheese on toast.  6 

Fried Green Tomato Burger 
Topped with marinara, provolone, lettuce, sprouts, avocado, and a roasted red pepper aioli on a toasted bun.  9 

Shroom Burger 
Marinated portabella, crispy Gran Queso cheese, chili pepper mayo, bib lettuce and tomato on a bun.  9.50 

Homemade Veggie Burger 
 Topped with Gran Queso cheese, chili pepper mayo, lettuce, sprouts, avocado, herb yogurt, and a roasted pepper aioli.  10 

Consuming raw or under cooked meats can result in food born illnesses 

Fried Pickles 
Tempura battered pickle slices served with a spicy dipping sauce.  6 

Lamb Burger 
Ground lamb topped with feta cheese, lettuce, 

tomato, cucumber, and herb yogurt.  11 

Chicken Burger 
House ground chicken, topped with swiss, lettuce, tomato, avocado, 

sprouts, and a house made chili pepper mayo 11 

 Bison Burger 
Ground bison, topped with bleu cheese and a homemade onion ring, 

with lettuce, tomato, and mayo. 11 

Homemade Crab Dip 
Crab dip topped with cheddar and monterey jack cheese and served with a French baguette.  10 

House Salad 
Iceberg lettuce, cherry tomatoes, cucumber, and onions served with a citrus vinaigrette.  6  Add ground chicken 8.50 

Crab Mac-n-Cheese 
Homemade, mixed with jumbo lump crab meat.  9 

Chili Mac-n-Cheese 
Homemade, mixed with Big Al’s chili.  7 

Crab Tots 
Homemade crab dip served on top of tater tots, covered with cheddar jack cheese.  9 
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The Abbey Burger Bistro 


