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BOTANIC

GARDEN GRILL

STARTERS

FRENCH LENTIL SOUP | 16

mirepoix, house vegetable stock
vegan

FROMAGE DIP | 16

seasonal vegetable crudité, water crackers
vegetarian ¢ milk, wheat

HOUSEMADE BRIOCHE | 10

chef’s seasonal butter
vegetarian ¢ milk, wheat

FALL BURRATA | 22

roasted koginut squash, spiced pumpkin seeds,
red watercress, brown butter cream, grilled sourdough
vegetarian ¢ milk, wheat

TEMPURA SHIITAKE MUSHROOMS | 18
scallion, ginger soy aioli*
vegan ¢ wheat, soy

MAINE MUSSELS PROVENCAL | 28

white wine, garlic, capers, olives, fines herbes,
grilled sourdough
wheat, shellfish

SHRIMP AJILLO | 26

sautéed garlic, lemon, fines herbes, chili flakes,
warm baguette
milk, wheat, shellfish

SALADS

TRI-COLORED CAULIFLOWER CRUDO | 23

dates, cashews, spring greens, sunflower butter,
mint, lemon vinaigrette
vegan e tree nut

ROASTED BEET SALAD | 24

goat cheese, pickled red onion, walnuts, apples,
raspberries, chardonnay citrus vinaigrette
vegetarian ¢ milk, tree nut

CAESAR SALAD | 22

romaine, parmesan, romano, breadcrumbs,
roasted garlic caesar dressing, cracked black pepper
milk, egg, wheat, fish [anchovy]

CRISPY CHICKEN COBB SALAD | 28

mixed greens, bacon, avocado, blue cheese,
late summer herbs, buttermilk ranch
milk, wheat, soy

ADDITIONS

Sustainably Sourced Hiddenfjord Salmon* +14 fish
Sustainably Sourced Shrimp +16  shellfish

Grilled Murray’s Chicken +9

Grilled Herb-Marinated Tofu" +8 vegan + soy

SANDWICHES

all sandwiches are served with a petite salad
substitute crispy french fries +4

GARDEN BURGER | 24

vegetable blend patty, vegan feta’, arugula,
pickled onion, beet yogurt®, brioche®
vegan ¢ wheat, tree nut [coconut], soy

HUDSON BURGER* | 26

short rib brisket patty, smoked gouda, romaine,
tomato, roasted garlic aioli*, brioche
milk, wheat, soy

CRISPY MURRAY’S CHICKEN SANDWICH | 25

cabbage slaw, ranch spread, brioche
milk, wheat

ADDITIONS
bacon +3 + avocado +3 « pickled onion +2

ENTREES

ROASTED LOCAL BEECH MUSHROOMS
& HEIRLOOM CARROTS | 28

creamy polenta, basil pistou, pickled peppers
vegan e tree nut [coconut]

AUTUMN RIGATONI | 33

roasted winter squash, gray squash,
mixed mushrooms, sunflower pangrattato
vegan ¢ wheat, tree nut [coconut]

PAN SEARED TROUT | 38

badger beets, broccoli di ciccio, gnocchi,
saffron cream”
tree nut [coconut], fish

SEAFOOD STEW | 34

sautéed shrimp, steamed mussels, catch of the day,
peewee potatoes, crushed tomatoes, mirepoix,
fines herbes

fish, shellfish

MURRAY’S AIRLINE CHICKEN BREAST | 30

grilled asparagus, potato gratin, mushroom jus
milk

SIDES

BRUSSELS SPROUTS | 12

pecorino romano, golden raisins, lemon vinaigrette
vegetarian « milk

ROASTED WILD MUSHROOMS | 14

fines herbes
vegan

BROCCOLI DI CICCIO | 12

garlic butter”, maldon salt
vegan

CRISPY FRENCH FRIES |10

house seasoning
vegan

Items marked with a + are vegan, plant-based alternatives. Items marked with an asterisk* may be served raw or undercooked.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
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GARDEN GRILL

HUDSON

ICED 6
SUNFLOWER LEMONADE

BUTTERFLY LIMEADE
butterfly pea flower

LAVENDER HONEY SPRITZ
lemon, sparkling water

CLASSIC ICED BLACK TEA

COFFEE & TEA

DRIP COFFEE | 5

AMERICANO | 6

CAPPUCCINO | 6

LATTE | 7

LAVENDER MATCHA LATTE | 8
SINGLE ESPRESSO | 5

DOUBLE ESPRESSO | 7

EARL GREY TEA | 6

GREEN TEA | 6

EGYPTIAN CHAMOMILE TEA | 6

COCKTAILS

GOLDEN SUN 75 | 16
gin, lemon, honey syrup, sparkling wine

VIOLET TWILIGHT KIR | 16
créme de cassis, sparkling wine, lemon peel

SUNFLOWER OLD FASHIONED | 18

bourbon, honey chamomile syrup, orange bitters,
orange peel

THE DUTCH NEGRONI | 16
gin, sweet vermouth, campari, orange peel

VINCENT’S AGAVE COOLER | 16
mezcal or tequila, aperol, lime, agave syrup

LAVENDER FIELDS SPRITZ | 16
vodka, lavender honey syrup, lemon, soda

WINE

SPARKLING

COL DORATO PROSECCO 12/45
EXTRA DRY
Italy

VEUVE DU VERNAY 14/54
BRUT ROSE

France

WHITE

PAUL BUISSE TOURAINE 14/54
SAUVIGNON BLANC

France

CAREME VOUVRAY SEC 15/58
CHENIN BLANC

France

AUVIGUE MACON 16/62
CHARDONNAY

France

ROSE

M DE MINUTY ROSE 14/54
France

RED

CROCUS MALBEC DE CAHORS 14/54
L'ATELIER

France

SAINT COSME COTES DU RHONE 15/58

France

FRANCOIS LABET 16/62
MEDITERRANEE PINOT NOIR

France

BEER : 10

BRONX BREWERY PALE ALE

New York

MODELO ESPECIAL
Mexico

STELLA ARTOIS
Belgium




