soups & salads

All soups and full salads served with French bread.

Gumbo - cup, $4; Bowl, $6.50
SOle du Jour - Ask your server.
Soup & Half Salad Combo - $70
Abby Singer's House Salad - $8

Mixed greens, cucumber, tomato and onion. Choice of pomegran-
ate vinaigrette, balsamic or spicy ranch dressing.

Spinach Salad w/Fresh Fruit - Haif, $6; Whole, $70

Spinach, goat cheese, strawberries and fresh fruit. Balsamic or
pomegranate vinaigrette.

appetizers

French Fries Basket — $5

Sweet Potato Fries Basket — $6
Onion Rings Basket — $6
Crabmeat Stuffed Avocado — $72

Fresh avocado stuffed with crabmeat and Panko bread crumbs.

Cheeseboard with Hummus — $74
Three gourmet cheeses, fresh hummus. Served with crackers
and Mediterranean olives.

Fried Green Tomatoes — $6.50

Served with remoulade sauce.

Traditional Bruschetta — $8

Fresh tomato tossed with olive oil and basil. Served over
French bread with provolone.

Shrimp Cocktail — $72

Fresh, chilled shrimp served with homemade cocktail sauce.
Served in a martini glass.

sandwiches

Club Tower Sandwich - $70

Sliced ham, turkey, bacon, Swiss cheese, cheddar cheese, let-
tuce, tomato and onion on Texas toast.

Chicken Salad Sandwich - $70

On sourdough, whole wheat or multigrain bun.

Gourmet Grilled Cheese - $9

Choose one or more cheeses (cheddar, Swiss, provolone, pep-
perjack) this Abby Singer’s original served on French bread.

Tuna Tower - 873

Fresh mixed greens, avocado slices, mint, sesame seeds, and
wonton crisp. Grilled tuna. Served with sesame vinaigrette.

Chef Salad - $77

Mixed greens with eggs, tomatoes, cucumbers and croutons plus
cheddar cheese and cubed turkey and ham. Served with choice
of dressing.

Shrimp Muffaletta Salad - $74
Romaine lettuce, topped with muffaletta salad mixture served

with grilled or blacken shrimp and crostini. Recommended
dressing: balsamic.

Crabmeat Stuffed
Avocado

Soup & Half Sandwich Combo - $70
Grilled Chicken Sandwich - $70

Seasoned chicken on sourdough bun. Lettuce, tomato and
onion. Choice of cheese.*

BBQ Pulled Pork Sandwich - $77

Savory pulled pork with rich barbecue sauce served on a
sourdough bun.

All burgers and sandwiches served with French fries, sweet potato fries or fruit cup. Substitute onion rings, add $7.
*Choices of cheese: provolone, cheddar, pepperjack, goat or Swiss.
*Choices of bun: sourdough, whole wheat and multigrain.
15% gratuity will be applied to parties of 6 or more.



urgers

Royale with Cheese - $70

8 oz. burger patty. Lettuce, tomato and onion. Choice of cheese
and bun.*

Turkey Burger - $717
8 oz. turkey burger. Lettuce, tomato and onion. Choice of
cheese and bun.*

Bacon Cheeseburger - $72
8 oz. burger patty with smoked apple wood bacon. Lettuce,
tomato, and onion. Choice of cheese and bun.*

Sliders on the Double - $9

Two 2.5 0z. mini-burgers with lettuce, tomato and onion. Add
cheese,

pastas

Marinara Pasta — $72

Homemade herbed red sauce served over angel hair pasta.
French bread.

Traditional Chicken Parmesan — $78
Served over angel hair pasta with marinara sauce. French
bread.

signature entrées

Vegetarian Quesadilla - $9

Tomato basil tortilla with grilled seasonal vegetables, black
beans, corn and goat cheese. Served with a side of salsa. Add
chicken or shrimp,

Chicken and Waffles - $12

Fried chicken breast over sweet waffles. Drizzled with maple
syrup.

select beverages

In addition to soft drinks, we offer:

Bottled Abita Root Beer - $3
Iced Tea - $2

Coffee - $2

House Wine - 6, glass

Vegetarian
Quesadilla

Black and Bleu Burger - $13

8 oz. burger patty with cracked pepper, Cajun seasoning, bleu
cheese, lettuce, tomato and onion. Choice of bun.*

Kraken Burger - $74

We dare you. A 10 oz. Kobe beef premium burger topped with
Swiss cheese, homemade BBQ sauce and onion rings. Recom-
mended side: more onion rings. Choice of bun.*

Veggie Burger - $9
A 5 oz. black bean burger served with lettuce, tomato and
onion. Choice of bun. Add cheese, $2

Spinach & Artichoke Cream Sauce — $75

Tossed with angel hair pasta. French bread. Add shrimp or
chicken,

Shrimp Remoulade - $74

Sautéed shrimp and fried green tomatoes with remoulade
sauce.

Fish of the Day — market price

Served with sautéed vegetables, French bread and rice medley.

Coppola Diamond Collection Wine - $8, glass
Domestic Bottled Beer - $3.25

Imported Bottled Beer - ask server

Abita Amber - $4

Abita Seasonal - $4.50

All burgers and sandwiches served with French fries, sweet potato fries or fruit cup. Substitute onion rings, add $7.
*Choices of cheese: provolone, cheddar, pepperjack, goat or Swiss.
*Choices of bun: sourdough, whole wheat and multigrain.
15% gratuity will be applied to parties of 6 or more.
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