
The Hudson 
BRUNCH 

FRENCH TOAST STICKS  SEASONAL FRUIT     $16 
LIEGE WAFFLES  MIXED BERRIES ,  VERMONT MAPLE   $20  
EGGS BENEDICT SERVED TRADIT IONALLY     $22  
STEAK AND EGGS 8OZ F ILET ,  EGGS,  BREAKFAST POTATO  $35  
 

SMALL PLATES 
 
Hummus  Roasted Garlic, Toasted Naan (VG)      $16  
Guacamole  Sea Salt Torti l la Chips (VG)      $16 
Roasted Corn Ribs Elote        $17  
Chicken Wings  Traditional or Boneless, Buffalo or Korean BBQ $18   
Wagyu Meatballs  Vodka Sauce, Shaved Parmesan    $18  
Big Mozz Sticks Pomodoro Dipper      $17  
Coconut Shrimp  Apricot Dipper      $18  
Chopped Cheese Spring Rolls  An Uptown Classic   $18 

SALADS Shrimp +$7, Chicken +$8   
 
Fruit Salad S ea sona l  Me l on s  +  B e r r i e s         $17 
Baby Gem Caesar Salad  Ga r l i c  C r ou ton s ,  S hav ed  Pa rme san     $16 
Hudson Valley Mix ed  G r e en s ,  Cu cumbe r s ,  R e d  on i on s ,  H e i r l o om  Tomato ,  B a l s am i c   $17 
Chopped Cobb Gr i l l e d  Ch i c k en ,  A vo cado ,  H e i r l o om  Tomato ,  P an c e t t a ,  B l u e  Che e s e  

HANDHELDS Served with Steak Fries or Salad  

 
AVOCADO TOAST  S O U R D O U G H ,  C O J I T A  C H E E S E     $ 1 8  
BEC Croissant Bacon ,  Egg ,  Cheese        $18  
Dyckman Burger  Arugu la ,  White  Cheddar ,  Gar l i c  A io l i    $24  

Grilled Chicken  Avocado ,  S lab  Bacon ,  Pepper  Jack ,  Ch ipot le    $20  
Lobster Sliders Melted  Butter ,  Hawai ian  Ro l l      $22  

COCKTAIL TOWERS$65  
MARGARITA,  ELECTIC  LEMONADE,  RUM PUNCH,  SANGRIA  

FROZEN PITCHER $55 
MARGARITA,  P INA COLADA  

BRUNCH DRINKS $10 
MIMOSA,  BELL INI ,BLOODY MARY,  SREW DRIVER  


