
RESTAURANT WEEK
LUNCH MENU $24.95

CHOOSE A STARTER
TOMATO BISQUE GF 

 Mini grilled cheese sandwich
(French onion and Clam chowder available $ 2 upcharge)

HUDSON SALAD  GF  
 Organic greens, cherry tomatoes, goat cheese, 

toasted sunflower seeds, sherry shallot vinaigrette
 

BRUSSEL SPROUTS VG VG GF
 Feta cheese, pepperoncini, olives, sweet & spicy honey chili sauce 

CHOOSE AN ENTRÉE 
HOUSE BURGER GF 

Swiss cheese, caramelized onions, bacon aioli, brioche roll, 
crispy fries.

    ADD BACON  2       AVOCADO 2.50

CHICKEN CHEESEBURGER GF 
White cheddar cheese, roasted onions, lettuce, tomato, 

avocado mousee brioche roll, sweet potato fries.
    ADD BACON  2       AVOCADO 2.50

WINTER GRAIN BOWL VGVG 
Farro, quinoa, apples, pears, radicchio, 

goat cheese, candied walnuts, honey lime vinaigrette
ADD  chicken 7  salmon 12   shrimp 12  ahi tuna 12  steak 12

GNOCCHI BOLOGNESE  
Beef, tomatoes, ricotta, basil

SHORT RIB GRILLED CHEESE GF 
 Caramelized onions, swiss cheese, french onion broth, crispy fries

CHIPOTLE CHICKEN BREAST SANDWICH GF 
Pepper jackcheese, tomato, coleslaw, chipotle aioli, crispy fries

FISH & CHIPS
 Cole slaw, house made herb tartar sauce, hand cut fries

DESSERT
PUMPKIN CHEESECAKE  GF   

Sweet pumpkin sauce, whipped cream

PEACH TRES LECHES 
Crema de leche, meringue

 VGVG VEGAN OPTION
GF GLUTEN FREE OPTION

                                    $2 additional charge for GF pasta or bread

 VGVG VEGAN OPTION
GF GLUTEN FREE OPTION

                                   $2 additional charge for GF pasta or bread
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RESTAURANT WEEK 
DINNER MENU$39.95

Available Tuesday - Sunday 4 to close

CHOOSE A STARTER
NE CLAM CHOWDER GF 

Potato, celery, carrots, EVOO, chive

HUDSON SALAD  GF  
 Organic greens, cherry tomatoes, goat cheese, 

toasted sunflower seeds, sherry shallot vinaigrette 

BRUSSEL SPROUTS VG VG GF
 Feta cheese, pepperoncini, olives, sweet & spicy honey chili sauce

 CHOOSE AN ENTRÉE 
STEAK RICE BOWL VG VG GF 

Jasmine rice, avocado, pickled ginger, sesame seeds, soy sauce, 
sriracha aioli, assorted vegetables

ROASTED ORGANIC CHICKEN GF 
Herb potatoes, broccoli, creamy mushroom whiskey sauce

ORRECHIETTE PASTA  GF 
Italian sausage, basil pesto, nuts, broccoli,  parmesan cheese, butter

PAN SEARED BRANZINO GF 
Eggplant & roasted pepper puree,  cipollini onions, asparagus,

 cherry tomatoes, herbs

STEAK FRITES  GF  
NY Strip, old bay hand cut fries,

Pepper piquillo butter,  chimichurri

CHOOSE A DESSERT 
WARM CHOCOLATE CAKE

 Caramel & Chocolate sauce,  vanilla ice cream
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Sweet pumpkin sauce, whipped cream
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