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STARTERS & SHARES

BURRATA 21

grilled peaches, pistachio dust, n’duja, apple blossom salad,
port wine reduction, country semolina bread

(contains gluten, milk & nuts)

TRIO OF SPRING ASPARAGUS 18
green, white & purple asparagus, shaved parmesan,
pickled kumquats, saffron citrus emulsion
(contains milk, vegetarian)

YELLOW WATERMELON GAZPACHO 16
celery, cucumber, tri-colored bell peppers, jalapenos,
red onion, mint, tomato oil (vegan)

CRISPY ZUCCHINI CHIPS 12

avocado tzatziki (contains gluten & milk, vegetarian)

JUMBO LUMP CRAB CAKE 23

salmon mousse, sweet & savory tomato jam, celeriac salad,
sweet corn sauce, red wine reduction

(contains shellfish, fish & milk)

NOPAL CACTUS LETTUCE WRAPS 16
nopal cactus, jalapeno, queso fresco, cilantro,
bibb lettuce, tomatillo, strawberry

(contains milk, vegetarian)

SANDWICHES & SALADS

All sandwiches are served with a petite salad.

Fries can be substituted for $4.

FREEBIRD FARMS CRISPY
CHICKEN COBB 28

mesclun, tomato, bacon, gorgonzola,
avocado, buttermilk ranch

(contains milk)

HUDSON BURGER 25

short rib blend, applewood smoked
bacon-onion jam, aged cheddar,
botanical garden sauce, lettuce,
tomato, brioche bun

(contains gluten & milk)

GARDEN BURGER 23
caramelized tomato jam, creamy
feta, butter lettuce, brioche bun
(contains gluten & milk, vegetarian)

FREEBIRD FARMS CRISPY
CHICKEN SANDWICH 26
brioche, cheddar, pickle, horseradish
aioli, pickled cucumber chips, bacon
(contains gluten & milk)

SMOKED TROUT SALAD 23
baby arugula & fresh herb salad,
kalamata olives, heirloom tomatoes,
shaved shallots, quail egg,

extra virgin olive oil & fresh lemon
(contains fish & milk)

COUNTRY SALAD 18
mixed greens, roasted peppers,
oven-dried tomatoes, cucumbers,
shaved shallots, walnuts, dates,
kalamata olives, herbed goat
cheese, pink peppercorn honey
vinaigrette

(contains nuts & milk, vegetarian)

FARRO SALAD 19
farro, fresh corn, tree-ripened
peaches, asparagus, cilantro,
cherry tomatoes, chickpeas,
citrus vinaigrette

(contains gluten, vegan)

LIL’ GEM CAESAR 18

bacon, romaine, grana padano
cheese, tiny brioche croutons
(contains gluten & milk, vegetarian)

add grilled freebird farms chicken +9
add sustainably sourced salmon +16
add roasted tofu +8
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*CONSUMING RAW OR UNDERCOOKED EGGS, BEEF, LAMB, MILK PRODUCTS, PORK, POULTRY, SEAFOOD OR SHELLFISH MAY INCREASE YOUR CHANCES OF FOODBORNE ILLNESS.




ENTREES

SUSTAINABLY SOURCED FAROE
ISLAND SALMON 36

wild mushroom, fava beans & fingerling
potato ragout, citrus mustard cream sauce,
red wine reduction

(contains gluten & milk)

BRAISED LAMB
TAGLIATELLE PASTA 33
thomas farms braised lamb shoulder,
mushrooms, roasted ricotta salata,
extra virgin olive oil, mint

(contains gluten & milk)

SPRING PAPPARDELLE 29
braised leeks, english peas, artichokes,
sun-dried tomatoes, pea puree
(contains gluten, vegan)

BLACK RICE TOWER 27

candied sweet potato, avocado,

pickled baby carrots, balsamic braised red onions,
furikake vinaigrette, spiced rice paper crisp
(contains sesame, vegan)

WILD MUSHROOM RISOTTO 28
pea tendril gremolata, parmesan,

red wine reduction

(contains milk, vegetarian)

SUSTAINABLY SOURCED
FISH OF THE DAY M/P

ON THE SIDE

EDIBLE ACADEMY VEGETABLE
OF THE DAY 12

(vegan)

HAND-CUT FRIES 10

herb salt (vegan)

THE GARDEN SALAD 10

mixed greens, shaved shallots,

cherry tomatoes, strawberries, blueberries,
goat cheese, champagne vinaigrette
(contains milk, vegetarian)

SHARE YOUR EXPERIENCE! +:-+ @HUDSON_GARDENGRILL +-+ #HUDSONGARDENGRILL
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*CONSUMING RAW OR UNDERCOOKED EGGS, BEEF, LAMB, MILK PRODUCTS, PORK, POULTRY, SEAFOOD OR SHELLFISH MAY INCREASE YOUR CHANCES OF FOODBORNE ILLNESS.






