
ROASTED SQUASH & BURRATA | 22
spiced pumpkin seeds, red watercress,
brown butter cream, grilled sourdough
vegetarian • milk, wheat

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

ADDITIONS

Sustainably Sourced Hiddenfjord Salmon* +14 fish

Grilled Murray’s Chicken +9

Grilled Herb-Marinated Tofu  +8+ vegan • soy

Sustainably Sourced Shrimp +16 shellfish

MURRAY’S AIRLINE CHICKEN BREAST | 30
grilled caulini, potato gratin, mushroom jus
milk

HONEY GLAZED CARROTS | 12
fines herbes, espelette
vegan

STARTERS

ROASTED CAULIFLOWER DIP | 16
fontina, aged provolone, cream cheese, 
seasonal vegetable crudité, water crackers
vegetarian • milk, wheat

FRENCH LENTIL SOUP | 16
mirepoix, house vegetable stock
vegan

MAINE MUSSELS PROVENÇAL | 28
white wine, garlic, capers, olives, fines herbes, 
grilled sourdough
wheat, shellfish

ROASTED HONEYNUT SQUASH | 28
roasted green pepper romesco sauce, tricolor quinoa,
pickled pepper, fines herbes 
vegan

ENTRÉES

WILD MUSHROOM RIGATONI | 33
broccoli di ciccio, sunflower pangrattato,
roasted pearl onions
vegan • wheat, tree nut [coconut]

PAN SEARED SUSTAINABLY SOURCED
HIDDENFJORD SALMON*  | 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

GARDEN BURGER | 24
vegetable blend patty, feta , arugula, cucumber,+

pickled onion, beet yogurt , brioche bun+ +

vegan • wheat, tree nut [coconut], soy

SANDWICHES

short rib brisket patty, smoked gouda, romaine, 
tomato, sofrito aioli , brioche bun+ +

milk, wheat, soy

HUDSON BURGER* | 26

CRISPY MURRAY’S CHICKEN SANDWICH | 25
cabbage slaw, ranch spread, brioche
milk, wheat

SUPER GRAIN SALAD | 24
quinoa, farro, wild rice, mixed greens, cucumber,
radish, ricotta salata, pickled red onion, currants,
sliced almonds, lemon vinaigrette
vegetarian • milk,  wheat, tree nut

TRI-COLORED CAULIFLOWER CRUDO | 23
dates, cashews, spring greens, sunflower butter, 
mint, lemon vinaigrette 
vegan • tree nut

CAESAR SALAD | 22
romaine, parmesan, romano, breadcrumbs, 
roasted garlic caesar dressing, cracked black pepper
milk, egg, wheat, fish [anchovy]

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

CRISPY CHICKEN COBB SALAD | 28

milk, wheat, soy

WINTER FIG & SQUASH SALAD | 22
kale, spinach, roasted squash, cucumber, dried fig,
feta , candied walnuts, fig balsamic vinaigrette+

vegan • tree nut

SALADS

SIDES
BRUSSELS SPROUTS | 12
pecorino romano, golden raisins, lemon vinaigrette
vegetarian • milk

ROASTED WILD MUSHROOMS | 14
fines herbes
vegan

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

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
090225

Items marked with a + are vegan, plant-based alternatives. Items marked with an asterisk* may be served raw or undercooked. 

CRISPY FRENCH FRIES | 10
house seasoning
vegan

HOUSEMADE BRIOCHE | 10
chef’s seasonal butter
vegetarian • milk, wheat

ZUCCHINI CHIPS | 16
dijon basil aioli+

vegan • wheat, soy

STEAK FRITES | 48
8oz ny strip, au poivre sauce, bone marrow butter,
duck fat fries, baby green salad
milk



COCKTAILS

SPICED BOURBON CIDER | 18
bourbon, cinnamon bitters, apple cider

WINTER MARGARITA | 18
tequila blanco, pomegranate, cranberry, 
triple sec, lime

LAVENDER COLLINS | 16
vodka, lavender syrup, club soda

ROSEMARY SPRITZ | 16
sparkling wine, aperol, rosemary syrup

VELVET 75 | 16
sparkling wine, crème de cassis, lemon

WINE

SPARKLING

WHITE

RED

BEER | 10

MODELO ESPECIAL
pilsner-style lager • Mexico

STELLA ARTOIS
pilsner • Belgium

BRONX BREWERY COSMIC HAZE
hazy IPA • New York

ICED | 6

SUNFLOWER LEMONADE

ELDERFLOWER FIZZ
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

12/45COL DORATO PROSECCO 
EXTRA DRY
Italy

16/62AUVIGUE MÂCON 
CHARDONNAY 
France

14/54CROCUS MALBEC DE CAHORS
L'ATELIER 
France

14/54PAUL BUISSE TOURAINE
SAUVIGNON BLANC
France

15/58CARÊME VOUVRAY SEC 
CHENIN BLANC 
France

ROSÉ

14/54M DE MINUTY ROSÉ 
France

16/62FRANÇOIS LABET
MÉDITERRANÉE PINOT NOIR
France

15/58FOLIE A DEUX 
CABERNET SAUVIGNON
California


