
HUDSON	
  

All	
  costs	
  subject	
  to	
  20%	
  service	
  charge	
  and	
  8.375%	
  local	
  sales	
  tax	
  

	
  
Brunch	
  at	
  The	
  Hudson	
  

	
  
	
  

Orange-­‐Red	
  Banana	
  Juice	
  
Champagne	
  and	
  Gingered	
  Raspberry	
  Mimosa	
  

Bloody	
  Marys	
  with	
  Organic	
  Vegetable	
  Nectar	
  and	
  Homemade	
  Pickles	
  
	
  

Braised	
  Fruit	
  	
  
With	
  Blue	
  Cheese	
  Yogurt	
  Granola	
  Crumble	
  

	
  
Smoked	
  Salmon	
  Parfait	
  

Quail	
  Egg,	
  Crispy	
  Potato	
  Waffle,	
  Crème	
  Fraiche	
  and	
  Caviar	
  
	
  

H&H	
  Bagels,	
  Artisan	
  Breads,	
  Assorted	
  Petite	
  Muffins,	
  Biscuits	
  and	
  Scones	
  
	
  

With	
  Sweet	
  Creamery	
  Butter,	
  Ronnybrook	
  Dairy	
  Cream	
  Cheese	
  and	
  Bonne	
  Maman	
  
Preserve’s	
  

	
  
“Eggs	
  Hudson”	
  

Poached	
  Brown	
  Hen	
  Eggs,	
  Toasted	
  Butter	
  Brioche,	
  Kitchen	
  Dried	
  Tomatoes,	
  Melted	
  Leeks	
  &	
  
Spinach	
  with	
  Lemon	
  Sabayon	
  and	
  Crispy	
  Bacon	
  Lardons	
  

	
  
Baked	
  Eggs	
  

Pulled	
  Pork	
  Hash,	
  Creamy	
  Anson	
  Mills	
  Grits	
  and	
  Tomatillo	
  Sauce	
  
	
  

Chicken	
  “Two	
  Ways”	
  
Roasted	
  Breast	
  and	
  Confit	
  of	
  Thigh	
  with	
  White	
  Bean-­‐Garlic	
  Puree,	
  Caramelized	
  Golden	
  

Cauliflower	
  and	
  Romesco	
  
	
  

Seared	
  Halibut	
  
With	
  Dried	
  Chorizo,	
  Clams	
  and	
  Tomato-­‐Fennel	
  Bouillon	
  

	
  
Pineapple	
  Upside	
  Down	
  Bread	
  Pudding	
  

Chocolate	
  Polenta	
  Cake	
  
Lemon	
  Ricotta	
  Cheese	
  Tart	
  with	
  Pistachios	
  

	
  
French	
  Roast	
  Coffee	
  

Brewed	
  Decaffeinated	
  Coffee	
  
A	
  Selection	
  of	
  Black	
  and	
  Herbal	
  Teas	
  

Sweeteners	
  
Whole	
  and	
  Skim	
  Milk	
  

	
  
	
  
 


