
consumption of raw or undercooked foods may increase your risk of food borne illness 
Hudson uses zero trans fat oils 
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STAR TER S 
 

Matzoh Ball Soup  
pulled chicken, carrots, turnips, celery 

7 
 

French Onion Soup 
gruyere, parmesan, baguette crouton 

9 
 

Nest of Deviled Eggs 
farm raised eggs, baby lettuces 

6 
 

Tuna Tartare  
citrus, chili, wonton triangles 

14 
 

Day Boat Sea Scallops  
mushroom ragout, applewood smoked bacon, pistou 

15 
 

Crispy Calamari 
cornmeal crusted with a duo of dipping sauces 

11 
 

 
SALADS 

 
Grilled Caesar   The Wedge 

romaine hearts, house made dressing, shaved 
parmesan, crostini 

iceberg lettuce, tomato, bacon,   
blue cheese dressing 

9 8 
 

House Salad   Beet Salad 
field greens, cherry tomatoes 

7 
vermont goat cheese, aged balsamic vinegar, 

microgreens 
 8 

 
 

Tuna Nicoise 
seared ahi tuna, haricots verts, red potatoes, cherry tomatoes,  

niçoise olives, grilled asparagus, chopped egg, champagne vinaigrette 
17 

 
 

Hudson Chopped Salad 
assorted lettuces, tomatoes, red onions, corn, carrots, cucumbers, smoked bacon,  

candied pecans, radishes, feta cheese 
 

 
plain 

grilled 
chicken 

lump 
crab 

grilled 
steak 

grilled 
shrimp 

12 15 17 17 17 
 

champagne vinaigrette, buttermilk ranch, thousand island, blue cheese, caesar,  
ginger rice wine vinaigrette, extra virgin olive oil & balsamic vinegar 

 
 

BR ICK OVEN PIZZA 
 

Margherita  ‘Shrooms 
house made mozzarella, tomato sauce, 

extra virgin olive oil 
seasonal mushrooms, garlic confit, 

brie cheese, black truffle oil 
11 14 
  

BBQ Chicken Mighty Meaty  
smoked gouda, shaved red onion,  

arugula 
tasso ham, andouille sausage, pepperoni, 

peppers, onions, fresh mozzarella 
14 15 
  

Veg Out White 
grilled squash & zucchini, red onions, mushrooms, 

roasted red peppers, provolone 
roasted garlic, herbs, fontina cheese,  

extra virgin olive oil  
13 13 
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 executive chef:  Ryan T. Arnold 
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SANDWICHES & BUR GER S 

choice of hand cut french fries or mixed greens 
 
 

Grilled Tuna Burger  
chopped sushi grade tuna, chives, chervil, seaweed salad  

18 
 

The R euben  
lightly toasted deli rye, house cured corned beef, swiss cheese, sauerkraut,  

thousand island dressing  
14 

 
Grilled Chicken Panini 

double cream brie, spinach, apple mustard 
12 

 
B.L.T.  

applewood smoked bacon, vine ripened tomato, avocado, goat cheese  
13 

 
The Hudson Burger 

oven dried tomato, oyster mushrooms, flash pickled red onion, hand cut french fries 
16 

add bacon or cheese $1.50 
 
 

ENTR EES 
 

Jumbo Lump Crabcakes  
braised purple cabbage, fuji apples, mustard sauce 

25 
 

Fish and Chips 
line caught flounder filet, fries & house made tartar sauce 

17 
 

Wild Mushroom R isotto 
seasonal mushrooms, smoked gouda, fines herbes, red wine reduction 

17 
 

Crispy Skin Salmon  
beluga lentils, cioppoline onions 

18 
 

Buttermilk Fried Chicken  
whipped potatoes, pan gravy, buttermilk biscuit, clover honey 

18 
 

Duck Confit  
crisp thigh & leg, arugula and parmesan salad, blackberry jus, truffle fries 

15 
 

Steamed Mussels  
Hudson Style Mariniere  Thai Style 

white wine, shallots, garlic, herbs red curry, coconut milk, lemon grass, thai basil 
17 

 
 

ON THE SIDE  
 

Truffle Mac ’n Cheese 
   9 

 
Hand Cut French Fries 

Whipped Potatoes  
Wilted Spinach with Mushrooms 

Housemade Potato Chips 
Grilled Asparagus 

6



a 20% gratuity will be added to parties of 6or more  
20080610 

 

 
 


	The Hudson Burger
	ON THE SIDE

