BRUNCH
BRUNCH

APPETIZERS
SOUP DU JOUR 6

EGGS BENEDICT 					 14
poached eggs, Canadian bacon, English muffin,
Hollandaise sauce, green salad, hashed potatoes

CHIPOTLE CHICKEN QUESADILLA 8
tomato salsa, avocado salsa verde

CHEESE PLATE 15

selected artisanal cheese and homemade compote

STEAMED MUSSELS 11

EGGS ROYALE
				 14
poached eggs, smoked salmon, English muffin,
green salad, Hollandaise sauce, hashed potatoes
TWO EGGS (ANY STYLE)				 13
omelet, fried or scrambled, hashed potatoes,
green salad

garlic cream sauce

CRISPY CALAMARI 9
sriracha aioli

FRENCH TOAST 					 12
mixed berries, maple syrup, cinnamon sugar,
whipped cream

CHICKEN WINGS 10

buffalo sauce, bleu cheese dip

PANCAKES 						 12
mixed berries, maple syrup, butter, whipped cream

SANDWICHES

CORNED BEEF HASH 					 14
avocado, tomato, jalapenos, red onion, cilantro

CLASSIC ANGUS BURGER 			
brioche bun, garlic aioli, yellow cheddar, lettuce,
tomato, red onion, pickles, handcut fries

14

CHIPOTLE CHICKEN SANDWICH 			
focaccia, chipotle aioli, avocado, lettuce,
pepperjack cheese, handcut fries

13

STEAK & EGG 					 17
hanger steak, hashed potatoes, sunny side up egg

STEAK SANDWICH 					 15
ciabatta, garlic aioli, caramelized onion, provolone
cheese, arugula, handcut fries
PORTOBELLO SANDWICH 				
focaccia, red pepper, lettuce, tomato, garlic aioli,
provolone cheese

HUDSON SALAD 				
10
mesclun greens, tomato vinaigrette,
roasted baby beets, baby carrots, cherry tomato,
cucumber, endive, goatcheese

PIZZA
MUSHROOM & SAUSAGE 12

shitake, portobello, Italian sausage, roasted garlic,
mozzarella, fontina

MARGHERITA 11
tomato sauce, mozzarella, parmesan, basil

PASTA
18
portobello, king trumpet mushroom,
cremini mushroom, Italian sausage, garlic cream

MUSHROOM & SAUSAGE ORECHIETTE

*TOAST

*HASHED POTATOES

*ADDITIONAL EGG

*BERRIES

*HANDCUT FRIES * TRUFFLE FRIES * BROCCOLINI
parmesan cheese

garlic chili

BABY GREEN SALAD * BRUSSELS SPROUTS

			

12

CAESAR SALAD 				

11

romaine lettuce spears, crouton,
shaved parmesan, bacon

		

apple cider vinaigrette, apple, almonds,
cucumber, dried cranberries, goat cheese, cherry
tomato

13

add (chicken, calamari, shrimp, steak)

BRUNCH SPECIALS

TABLE SHARES
*SAUSAGE

POACHED PEAR SALAD 			

poached pear, arugula,endive, mesclun greens,
roasted walnuts, dried cranberries, bleu cheese,
white balsamic vinaigrette

BABY KALE SALAD

PASTA CAPRESE
16
tomato, fresh mozzarella, parmesan, basil, garlic

*BACON

SALADS

13

2 HRS UNLIMITED MIMOSAS & BLOODY MARYS
(cranberry apple, blood orange, bellini)
$18
1/2 OFF SELECT BOTTLES OF WINE

onion, bacon

* SWEET POTATO FRIES
EXECUTIVE CHEF

ICHIGAKU GONAI

Gratuity will be added to parties of 6 or more. Please advise your server of any allergies. Consuming raw and undercooked food may be harmful to your health.

