
Lucy’s Cuisine
Gluten Free look for Gf







Tapas
[image: A blue circle with white fish in the middle

Description automatically generated]Oysters Rockefeller
Oven roasted, our special recipe topping Gf 15.99
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AI-generated content may be incorrect.]Oysters on the Half Shell Gf
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AI-generated content may be incorrect.]Raw  ½ dozen 10.99*  Dozen 19.99*
Crab Dip Abbey W/spinach & crabmeat on French bread Bruschetta style 12.49
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AI-generated content may be incorrect.]Blackened Scallop & Shrimp Ceviche
From a Peruvian recipe Gf 14.99
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AI-generated content may be incorrect.]Lobster Bisque, Rich & creamy
Cup 6.99       Bowl 10.99
Lucy’s Asian Dumplings w/a Teriyaki sauce 9.99
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AI-generated content may be incorrect.]Sesame Crusted Tuna Tataki, Lightly seared, with Ginger, Wasabi, & Seaweed Salad 14.99*
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AI-generated content may be incorrect.]Sky Bar Salad Baby Spinach, Goat cheese, 
red onions, tomatoes, dried cranberries, walnuts,
our special house recipe dressing & topped with our Blackened Scallop & Shrimp Ceviche Gf 14.99
Lucy’s Brussel Sprouts Pan roasted w/garlic, 
drizzled with a balsamic reduction 7.99
Teriyaki Steak Bites U.S.D.A.Choice Gf 14.99*
Quesadillas with Pineapple Pico. Steak, 
Shrimp, or Chicken  8.99  Veggie 6.99
Roasted Red Pepper Hummus
W/tortilla chips & fresh vegetables 9.99
Lucy’s Wings Gf  Spicy or exclusively with
'Mean Myrna’s Carolina BBQ Sauce'  
Reg. 9.99 Large 18.99
Flat Bread Margarita Pizza
Mozzarella, tomato, fresh Basil 
& Balsamic Reduction 11.99
Add grilled chicken or shrimp 15.99

KIDS MENU - 12 & under, please.
Served with potato chips & pickle
Gluten free bread adds $2.99. Ask your server.
Kid’s Abbey Burger Gf add $2.99 … 6.99
    Grilled Cheese Gf add $2.99 ……... 3.49
PB & Jelly Gf upon request add $2.99   3.49
Mac ‘n’ Cheese. ………... 5.99
Applesauce Gf ………….………. 2.99

We cook only with Butter & 100% Olive Oil!

* Consuming raw and undercooked seafood and 
beef may increase your risk of food borne illness.
Sandwiches
Served with a salad, Tator Tots, or potato chips.
Sky Burger ½ lb. U.S.D.A. beef, w/chips 13.99 *
Gf upon request add $2.99
Bungalow Bill’s BBQ Burger
 BBQ aioli, sautéed onions, bacon, Pepper jack cheese. Gf upon request add $2.99 14.99 *
Abbey Black & Blue Burger 
Blackened, covered in a Cajun aioli 14.99* 
Gf upon request add $2.99
Wild Caught Salmon BLT Gf add $2.99  16.99
Lobster Salad Sandwich  Gf add $2.99  14.99
Grilled Chicken 6 oz. Chicken Breast w/bacon & melted cheddar cheese. Gf add $2.99   13.99
Veggie Burger w/lettuce & tomato Gf +$2.99 14.99
Fish Tacos Fresh fish, grilled, or blackened, in soft tacos, w/Abbey’s taco sauce, fresh 
Pineapple Pico, & black beans and rice. 13.99
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Description automatically generated]Crab Cake Gordon Sandwich Broiled, 
southern style w/blue claw & back fin 
crabmeat. Gordon’s own recipe! 14.99

Entrees 
Served with vegetable of the day.
Jamaican Jerk Chicken Marinated in 
our own recipe, Gf 16.99
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AI-generated content may be incorrect.]Seafood Jambalaya Spicy Sausage 
& Cajun spices. Gf 23.99 
Wild Caught Salmon With Bearnaise. Gf  25.99
Delmonico, 14 oz. U.S.D.A. hand cut
 Choice Beef, cooked your way. Gf 33.99 *
Bone-In Porterhouse Pork Chop
14 oz., with spiced apple chutney Gf 24.99*

Add a side salad with entrée 3.49

Sides 
        Black Beans & Rice or Veg. Medley 3.49
Tator Tots  3.49 Salad Abbey 4.49

Delicious Desserts
Abbey’s Key Lime Pie 7.49 
Our Recipe Specialty Cheesecake 8.49

 “Picture yourself in a boat on a river,
with tangerine trees and marmalade skies…”
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Lucy’s Libations



Lucy in the Sky (with Diamonds)
Cruzan Coconut Rum, Blue Curacao, 
Pineapple Juice, Sprite 12
Berry Lane Margarita
Hornitos Reposado, Cranberry & Lime
Juice, Blackberry & Strawberry Syrup 14
Lucy’s Crush (on you!)
Fresh squeezed orange juice, vodka, 
triple sec & a splash of sour. 12
Here Comes the Sun Spritzer
Basil Hayden, Aperol Spritz, Spiced Rosemary Syrup, Lemon Juice, Orange Bitters 16
A Hard Day’s Night Martinis
   Haku Japanese Craft Vodka, Kamora Coffee Liqueur, Espresso or Lemon Drop 15
Svedka Vodka or Roku Gin 13
Lucy’s Stubborn Mules
Habenero Mango - Ginger Beer w/Belle Isle 
Honey Habenero & Mango 11.5
Black Cherry – Jim Beam Red Stag, Simple Syrup, Ginger Beer, Mint 13
Paloma - Hornitos Plata Silver Tequila, Lime,
Grapefruit Soda 14
Day Tripper - Black Raspberry Liqueur, Burnett’s Citrus Vodka, Sour, Sprite 10.5
Hey Jude - Svedka Vodka, Amaretto, Southern Comfort, O.J, Cranberry, Lime juice 10.25
I Feel Fine - Light & dark Rums, Grenadine, Triple Sec, O.J. and Pineapple 10.5
Love Me Do Svedka Citron Vodka, Watermelon & Apple Schnapps, & Pink Lemonade 12.5
Helter Skelter - Jim Beam Black, Triple Sec, 
Sour & Sprite 13
All My Lovin’ Swizzle Hendricks Gin, Coconut Cream & Coconut Water 14
Frozen Daiquiris 
Strawberry, Mango, & Pina Colada 14

Our Bottled Beers
Amstel Light 6  Stella Artois 6
Devils Backbone Vienna Lager 6
Coors Light, Miller Lite 4.75  Michelob Ultra 5
Greens Amber Gluten Free 16.9 oz. 12
  Red Stripe Lager 5  Surf Side Iced Tea 7.5

       “She’s in love with me and I feel fine.”
 
The Norwegian Wood Old Fashioned
 Knob Creek Bourbon, 
Apple Syrup, Bitters 15
Marmalade Skies Margarita
Jose Cuervo, Triple Sec, & 
Ruby Red Grapefruit Juice 12
Mudslide - Amarula Cream Liqueur, Kamora Coffee Liqueur, Whipped Vodka & Cream 12.5
Blackbird Black Raspberry Liqueur, 
Frangelico Liqueur and Cream 12.5
Sex on the Beach  (Why Don’t We Do It In the Road?)
Melon, Black Raspberry Liqueur, 
Vodka and Pineapple 10.5
Sgt. Pepper’s Margarita 
Casa Noble Anejo Tequila, Cointreau, O.J. 18
    Whites
Kendall Jackson Chardonnay 32/10
Barboursville Pinot Grigio, Virginia 36/11
Barboursville Vermentino, Virginia 45/12
Barone Fini Pinot Grigio 30/10
Francis Ford Coppola 
Director’s Cut Chardonnay 32/10
Los Dos Garnacha Rose 24/7
Monkey Bay Sauvignon Blanc 24/7
Mirassou Moscato 24/7
Reds
Meiomi Pinot Noir 36/11
Natura Organic Cabernet Sauvignon 24/7
Conundrum Red Blend, Ca. 32
Ferrari-Carano Cabernet Sauvignon 60
Our House Wines – Chardonnay, Zinfandel,
Pinot Grigio, Cabernet & Merlot 7
Champagne
Grand Siècle par Laurent-Perrier 350 Beau Joie Brut 100
St. Kilda Brut Sparkling 24/7
Beers on Tap
Miller Lite 4.1% 5   Modelo Especial 4.4% 7
 Cali Squeeze Blood Orange Wheat 5% 7.5
Bold Mariner Frogman Lager 5.3% VA 8
Assateague Island New England IPA 7.2% VA 8
Benchtop Proven Theory IPA 7% VA 9
Blake’s Triple Jam Cider 6.5% VA 8
Left Hand Peanut Butter Stout 6.2% 9
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