A fFfter

ST ARTERS

Fremch Omnmiom Soup
gruyere, applejack, sourdough crouton
8

Crispy Colasamari
cornmeal crusted with a duo of dipping sauces
8

Cheesesteak Sliders
philly style, italian, pepper & onions
12

Sreomed Mussels
Hudsomn Style Marimiere Red T ha Curry
white wine, shallots, garlic, herbs, coconut milk, lemon grass, thai basil, green onions
dash of cream
half 12 whole 16

SALlLAD=
Criled Coesasr T he Wedge
romaine hearts, housemade caesar dressing, iceberg lettuce, tomato, bacon,
shaved parmesan hudson valley blue cheese dressing
8 9

Hudsom Chopped Ssilad
assorted lettuce, tomatoes, red onions, corn, carrots, cucumbers, bacon, candied pecans,
radishes, feta cheese
8

T urma Nicose
pepper crusted seared ahi tuna, haricot verts, red potatoes, cherry tomatoes,
marinated nicoise olives, grilled asparagus, chopped egg, champagne vinaigrette
16

#consumption of raw or undercooked foods may increase your risk of food borne illness

s o= grastuity will be sdded ro poarties of & or more

Pl son uses Zero trems fotr oils
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BRICIKK AONVVEN RPRPI==A

Margherit=s Shrooms
fresh roma tomatoes, basil, mozzarella, garlic, Portobello, shitake, white mushrooms, garlic confit,
extra virgin olive oil brie, white truffle oil
11 15
Santa Fe= Hot Mighty Meaty
grilled chicken, chili peppers, pepper jack, cilantro,  sweet italian sausage, meatballs, ham, pepperoni,
black bean & corn salsa, bbq sauce onions, mozzarella
14 15
veg Ourt White
grilled squash & zucchini, sautéed red onions & roasted garlic, herbs, fontina cheese,
mushrooms, roasted red extra virgin olive oil
peppers, mozzarella, pesto drizzle 11
15
ENT ReEeE=E=

Duck Comfit
arugula & parmesan salad, huckleberry sauce, truffle fries
17

Poste Bologrnese
fresh linguine, ricotta, garlic bread
13

T he Hudsom Burger
natural angus beef, toasted brioche, hand cut french fries
14

ON THE SIDe

Harmd Cut Fremch Fries
7

o
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ex<ecutive chef: kyle . schroeder
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