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STARTERS & SHARES 
CRISPY POTATO CHIPS 12 
cacio e pepe aioli | v 

BURRATA 19 
roasted delicata squash, 
sesame brittle, miso burnt honey, 
sourdough | v  

SEASONAL 
WINTER SOUP 16 

CHARRED 
BRUSSELS SPROUTS 16 
balsamic reduction, pomegranate, 
spicy aioli | vg 

WHIPPED RICOTTA 16 
black pepper-thyme honey, 
orange maldon, rustic bread 
v, (gf: sub cucumber for bread) 

TUNA TATAKI 18 
edamame puree, ponzu, 
toasted sesame, pickled carrot 

WARM PAIN D’AVIGNON 
SOURDOUGH 12 
crudité, turmeric hummus | vg 

PRINCE EDWARD 
ISLAND MUSSEL 
TOAST 19 
nduja aioli, pickled celery, 
charred lemon 

SANDWICHES & SALADS 
All sandwiches are served with a petite salad. 
Fries can be substituted for $3. 

FREEBIRD FARMS CRISPY CHICKEN COBB 26 
mesclun, tomato, bacon, gorgonzola, avocado 

QUINOA & BABY ARUGULA SALAD 19 
charred peppers, avocado, dried cranberries & 
apricots, breakfast radish, mint, basil, 
preserved lemon vinaigrette | vg 

BEET SALAD 19 
marinated roasted beets, goat cheese, 
baby frisee, pistachio crumble, 
compressed champagne apples | v, vegan upon request 

LIL’ GEM CAESAR 18 
bacon, romaine, grana padano cheese, 
tiny brioche croutons 

add grilled freebird farms chicken +9 
add sustainably sourced salmon +16 
add roasted tofu +8 

HUDSON BURGER 25 
short rib blend, applewood smoked 
bacon-onion jam, aged cheddar, 
bg sauce, lettuce, tomato 

GARDEN BURGER 23 
caramelized tomato jam, creamy feta, 
butter lettuce | v, vegan upon request 

FREEBIRD FARMS CRISPY CHICKEN 
SANDWICH 24 
brioche, cheddar, pickle, horseradish aioli, 
compressed persian cucumber, bacon 

(v) vegetarian    (vg) vegan    (gf) gluten-free 
*CONSUMING RAW OR UNDERCOOKED EGGS, BEEF, LAMB, MILK PRODUCTS, PORK, POULTRY, SEAFOOD OR SHELLFISH MAY INCREASE YOUR CHANCES OF FOODBORNE ILLNESS. 



 
 

 
 

 
  

 

 
  

 
 

 
 

 
 

 

 
  

  
 

 

 
 

  
 

  

*CONSUMING RAW OR UNDERCOOKED EGGS, BEEF, LAMB, MILK PRODUCTS, PORK, POULTRY, SEAFOOD OR SHELLFISH MAY INCREASE YOUR CHANCES OF FOODBORNE ILLNESS. 

SUSTAINABLY SOURCED 
FAROE ISLAND SALMON 34 
celery root puree, oyster mushrooms, 
brussels sprouts, blood orange & 
mustard seed vinaigrette | gf 

FREEBIRD FARMS HALF 
CHICKEN UNDER A BRICK 33 
peppadew peppers, lemon pan sauce, 
fingerlings, herb salad | gf 

BRAISED LAMB 
TAGLIATELLE PASTA 32 
thomas farms braised lamb shoulder, 
mushrooms, roasted ricotta salata, 
extra virgin olive oil, mint 

HARVEST VEGETABLE 
QUINOTTO 27 
creamy quinoa, aji amarillo, 
espelette, arbequina olive oil, 
roasted seasonal vegetables 
v, gf, vegan upon request 

SUSTAINABLY SOURCED 
FISH OF THE DAY M/P 

ROASTED CAULIFLOWER 27 
pumpkin seed “gremolata,” fermented maple 
vinegar, chili crisp aioli, swiss chard | vg, gf 

ENTREES 

ON THE SIDE 
EDIBLE ACADEMY VEGETABLES 12 
vg 

HAND-CUT FRIES 9 
herb salt | vg 

SHARE YOUR EXPERIENCE! @HUDSON_GARDENGRILL #HUDSONGARDENGRILL 


