STARTERS

POTATO FENNEL SOUP 12
SHRIMP, HIBISCUS, HAWAIIAN PINK SALT

LITTLE GEM SALAD 11
CUCUMBER, AVOCADO, ORANGE, SWEET & SOUR OLIVE

oiL | vg of

SOUP & SANDWICH 14
SAN MARZANO TOMATO SOUP, HUDSON VALLEY CHEDDAR
MINI GRILLED CHEESE ON BRIOCHE, ONION JAM | v

GOAT CHEESE RISOTTO 15
BLISTERED TOMATOES, FRESH HERBS, CRISPY LEEKS | v of

CRISP CAULIFLOWER "BUFFALO STYLE” 10
BLUE CHEESE | v

HAMACHI TARTARE 16
AVOCADO, PINE NUTS, PASSION FRUIT, APPLES,
PASSION FRUIT YOGURT, SQUID INK

THE GARDEN SALAD 14
GREEN SPRING VEGETABLES, LEMON YOGURT, HERB
SALAD, BAKED FALAFEL CRACKERS I v

SHARES ##< SIDES

MONKEY BREAD 10

HONEY BUTTER, FLEUR DE SEL I v

HUDSON GARDEN NOSHES 19

DEVILED EGGS, RED WINE-BRAISED SLAB BACON,
DUCK PROSCIUTTO, OLIVES, MOSTARDA, BRIOCHE

FARM HOUSE CHEESES 3 for 21

SEASONAL ACCOMPANIMENTS, HOUSEMADE
BRIOCHE TOAST | v

ADD ADDITIONAL CHEESE + 7 EACH

MALT VINEGAR FRIES 6
vg

SALADS ## SANDWICHES

HUDSON CHOPPED SALAD 19

NAPA CABBAGE, SWEET THAI CHILI MARINATED
CHICKEN, TROPICAL FRUIT, SPRING VEGETABLES,
CANDIED CASHEWS, CRISPY WONTONS

BUTTERMILK CHICKEN COBB 22
TOMATO, AVOCADO, HEARTS OF PALM, CITRUS, CRISPY
BACON, BLUE CHEESE

HUDSON BURGER 19

GRASS FED BEEF, BACON, HUDSON VALLEY CHEDDAR,
SPECIAL SAUCE, HOUSEMADE BRIOCHE BUN, MALT
VINEGAR FRIES

LOBSTER CLUB 29
AVOCADO, BACON, TOMATOES, JALAPENO MAYO,
HOUSEMADE BRIOCHE, MALT VINEGAR FRIES

ENTREES

GNOCCHI 23

SPRING VEGETABLES, HERB BUTTER FONDUE,
TRUFFLE PECORINO | v

CRISPY CHICKEN PAILLARD 23
OVEN-DRIED TOMATOES, FENNEL, OLIVES, PINE NUTS

LOBSTER BOLOGNESE 26
BUCATINI, LOCAL RICOTTA CHEESE

JUMBO LUMP CRAB CAKE 27

SHOESTRING POTATOES, SWEET CORN & pPiquiLLO
PEPPER SALAD

BRANZINO 27

PAN-SEARED MEDITERRANEAN SEA BASS, RATATOUILLE,
GREEN HERB HUMMUS, LEMON AQUAFABA | of

OMELET 20

DAILY OFFERING, BABY FIELD GREENS, HONEY LEMON
DRESSING | v of

HAWAIIAN LOCO MOCO 32

CRISPY SUSHI RICE, HOUSEMADE SPAM, FILET MIGNON
BURGER, FRIED EGG, GINGER TAMARIND GRAVY

CAULIFLOWER MILANESE 23

SHAVED BROCCOLI, CRISPY QUINOA, CITRUS THAI
CURRY | v

WEEKDAYS -11:30 AM - 3:30 PM

4.18.18 *CONSUMING RAW OR UNDERCOOKED EGGS, BEEF, LAMB, MILK PRODUCTS, PORK, POULTRY, SEAFOOD OR SHELLFISH MAY INCREASE YOUR CHANCES OF FOODBORN ILLNESS. WEEKENDS - 11:30 AM - 6:00 PM

v | VEGETARIAN

e« vg | VEGAN « gf | GLUTEN FREE

BAR SERVICE AVAILABLE - 3:00 PM - 6:00 PM




