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STARTERS 

 
French Onion Soup Gratinee 

Baby Beet Salad 
mixed baby beets, citrus, ma se, aged balsamic vinegar 

 

Tuna Tartare 

The Wedge 

Hudson Chopped Salad 
assorted let acon,  

Tomato and Mozzarella 
roasted heirloom nfused vinegar 

Tru se 

Grilled Calamari 

 
 

EN PIZ

‘Shrooms 
seaso ved 

BBQ Chicken 
grill n, 

 
Mighty Meaty 

tasso ham, chorizo, sausage, pepperoni, 
peppers,

 

Margherita 
hou

White  
roasted ga a cheese, 

Veg Out 
squash & zucchini, red onions, mushrooms, 

ovolone 

Goat Cheese nd Peppers 
mixed sweet bells and baby peppers, Constant Bliss goat cheese 

1

 

 
 

D
in

n
e

r
  

Matzoh Ball Soup  
pulled chicken, carrots, celery, dill 

7 

vegetarian broth, gruyere, baguette crouton 
9 

 

che, Constant Bliss goat chee
9  

citrus, chili, wonton triangles 
13 
 

iceberg lettuce, tomato, smoked bacon,   
� blue cheese dressing 

9 
 

tuces, tomatoes, red onions, corn, carrots, cucumbers, smoked b
candied pecans, radishes, feta cheese 

9 
 

 tom rus iatoes, fresh mozzarella, roasted red peppers, cit
10 
 

ffle Mac ’n Chee
gruyere, fontina, parmesan, shaved black truffle 

11 
 

smoked paprika, preserved lemon, arugula, grilled tomato 
13 

BRICK OV ZA 
 

nal mushrooms, brie, mozzarella, sha
truffle 

16 
 

ed chicken, Cabot cheddar, red onio
arugula, BBQ sauce 

15 

 onions, pepper jack  
roasted red peppers, pr

13
16 

semade mo  sauce, extra 
virgin olive oil 

12 

zzarella, tomato

 

rlic sauce, herbs, fontin
extra virgin olive oil 

13 
 

 
 a

4 
 
 



 

a 20% gratuity will be added to parties of 6 or more  
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oyster mu eduction 

Angus N  Steak 
 

 

chilled sala inaigrette 

Free Range Rack of Lamb 
yukon potato vinaigrette 

 

spa ios 

Buttermilk Fried Chicken  
whipped ravy 

The Hudson All Natural Angus Burger 
s 100% natural angus beef, herb roasted tomato, oyster mushrooms, flash pickled red onion,  

16 

 

 

 
Potato alad 

Roasted Tomatoes 
 Sweet Corn on the Cob 
Hand Cut French Fries 

Whipped Yukon Potatoes  
Spinach and Wild Mushrooms 

 

 
 

 
 

Hudson Restaurant uses only sustainable seafood 
menus are subject to change to feature the freshest product 

available 
executive chef: ryan t. arnold  

 
 

 

 
ENTREES 

Mushroom Risotto 
shrooms, parmesan, smoked gouda, fines herbes, red wine r

21 
 

ew York Strip
meyer farms 100% natural angus beef, whipped potatoes, baby carrots, herbed butter, 

31 

Jumbo Lump Crabcakes 
 he u  arts of palm, celery and herb salad, cherry tomato, yuz

28 
 

Seared Tuna 
d of sweet peas, chervil and fuji apple tossed in a spicy peanut v

25 
 

 salad, frisee, piquillo pepper 
28 

Alaskan Halibut 
nish chorizo, leeks, corn, smoked bacon, Sicilian pistach

28 
 

Whole Grilled Fish 
grilled fennel, lemon, chives 

29 
 

 potatoes, buttermilk biscuit, honey, pan g
19 
 

meyer farm
hand cut french fries 

add bacon or cheese $1.00 

Maine Mussels  
thai curry or hudson mariniere  

17 

ON THE SIDE 

 S

Grilled Asparagus. Meyer Lemon 
 

5 

 
 



 

a 20% gratuity will be added to parties of 6 or more  
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consumption of raw or uncooked foods may  
increase risk of food borne illness 

 


	The Hudson All Natural Angus Burger

