
GREEN CURRY MUSSELS | 28
thai basil, coconut milk, lime, marigold flowers,
grilled sourdough bread
wheat, tree nut, shellfish, soy

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

ROASTED MURRAY’S CHICKEN BREAST | 30
lancaster farm fresh celery root potato cake,
charred apricot, broccoli de ciccio, 
roasted apricot chicken jus
milk

GRILLED ASPARAGUS| 12
red pepper romesco
vegan • tree nut [almond]

STARTERS

HOUSE MADE CLOVER FARM RICOTTA | 16
boogie down bronx honey, herb oil, lemon zest,
edible flowers, everything bagel crisp
vegetarian • milk, wheat

ROASTED TOMATO BISQUE | 16
vanilla oil, micro basil
vegan • tree nut [coconut]

GRILLED SHRIMP | 28
salsa macha, orchid blossom, lime, grilled baguette
wheat, tree nut [almond], sesame, shellfish

CARAMELIZED CITRUS TOFU | 28
jasmine rice, snow peas, shiitake mushrooms,
bok choy, sesame ginger soy glaze
vegan • sesame, soy

ENTRÉES

SFOGLINI ORGANIC REGINETTI PASTA  | 33
blistered heirloom tomato, sweet pepper, asparagus,
charred tomato sauce, koppert cress, micro basil
vegetarian • wheat, egg

PAN SEARED SUSTAINABLY SOURCED
HIDDENFJORD SALMON*  | 38
yellow wax beans, dutch runner beans, pee wee
potato, green garlic fish fumet
fish, soy

GARDEN BURGER | 24
vegetable blend patty, whipped feta , spinach, +

dill cucumbers, grilled scallion garlic hummus,
brioche bun+

vegan • wheat, soy

SANDWICHES

short rib brisket patty, sharp white cheddar, romaine, 
tomato, roasted garlic aioli , brioche bun+ +

milk, wheat, soy

HUDSON BURGER* | 26

CRISPY MURRAY’S CHICKEN SANDWICH | 25
romaine, tomato, bread & butter pickles, 
yuzu aioli , brioche bun+ +

wheat, soy

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, tomato, 
blue cheese, buttermilk ranch

FRIED CHICKEN COBB SALAD | 28

milk, wheat, soy

LITTLE GEM SALAD | 22
norwich meadows farm purple bordeaux radish,
cucumbers, sumo citrus, toasted seeds,
champagne honey vinaigrette
sesame

SALADS

SIDES
ROASTED CAULIFLOWER | 12
honey lemon vinaigrette, micro basil
vegetarian

SAUTÉED VEGETABLES  | 14
snow peas, shiitake mushrooms, bok choy,
broccoli de ciccio
vegan • sesame, soy

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.
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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

FRESH BAKED FOCACCIA | 10
blue acre farm edible flower, lavender honey butter ,
extra virgin olive oil 

+

vegetarian • wheat, soy

ZUCCHINI CHIPS | 16
yuzu aioli+

vegan • wheat, soy

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

HERITAGE GRAIN SALAD | 22
quinoa, wild rice, farro, mixed greens, pickled onion,
currants, pecans, white balsamic vinaigrette
vegan • wheat, tree nut



COCKTAILS

BOTANICAL BREEZE | 16
coconut rum, orange juice, pineapple juice, grenadine

HIBISCUS SPRITZ | 16
prosecco, hibiscus syrup, soda

GOLDEN MANGO MARGARITA | 16
blanco tequila, mango purée, lime juice, triple sec,
agave, tajín rim

ORANGE BLOSSOM | 18
botanical gin, sweet vermouth, dry vermouth,
orange juice, orange blossom flower

VANILLA ELDERFLOWER FIZZ | 16
vanilla vodka, elderflower liqueur, lemon juice, soda

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

FRESH LEMONADE | 6

CLASSIC ICED BLACK TEA | 6

COFFEE & TEA

DRIP COFFEE | 5

AMERICANO | 6

CAPPUCCINO | 6

LATTE | 7

HOT CHOCOLATE | 7

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 À DEUX 
CABERNET SAUVIGNON
California

NEW YORK EGG CREAM | 8
fox’s u-bet chocolate syrup, milk, seltzer water
milk

VIETNAMESE COFFEE | 7
dark roast coffee, condensed milk
milk

TIRAMISU LATTE | 7
fresh brewed coffee, vanilla syrup, 
whipped mascarpone, cocoa powder
milk
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