
COCKTAILS

Proud Mary
Vodka, Celery, 

PickleD Cucumber, olive,
Spicy Tomato   19 

Elderflower Spritz
elderflower liqueur, 

fig vodka, prosecco,
blood orange   17

Lolita
Gin, Aperol, Prosecco,
Elderflower Liqueur,

Grapefruit, lemon twist   17

Hudson Mule
bison-grass vodka, ginger beer, 

lime, candied ginger   17

Calacas
Jalapeño Tequila, BeetS, Lime, 

Agave, Chili-lime Salt   18

Damson Sour
damson plum gin, egg white, 
orange & lavender bitters,

lemon, orange twist   18

El Diablo
reposado tequila, cassis,

ginger beer, lime, blackberry   17

HC Pimm’s
pimm’s no. 1, cucumber, 

ginger beer, strawberry, 
blackberry, mint   18

Lila-Jane
gin, elderflower liqueur,

lemon, cucumber   17

---

NON-ALCOHOLIC

Nozeco Spritz
Aperol inspired spritz   15

Lyre’s Negroni
Lyre’s Gin, 

Free Spirits Aperitif, Lucano   15

Classy Brit
blackberry, lemon, ginger, 

apple, lemon twist   15
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Brunch TAKeOUT, DELIVERY, Outdoor & Indoor seating

8 Am - 4 :30 Pm  DAILYBeverages
vegan smoothies						                  
     super Fruit:  organic raspberries & blueberries,    13
          orange, banana, baby kale			             
     Chocolate Almond:  raw unsweetened cocoa,	          11
          banana, almond butter, almond milk	
     SUPPLEMENTS: 
          add chia seeds, maca root, or MORINGA	            3
          add vegan organic protein powder		             4

orange or grapefruit juice				               7

house-made natural sodas				               8
     sour cherry or Lemon-Ginger & Maple

IRVING FARM COFFEE OR Double ESPRESSO		             5
cappuccino, americano,	macchiato, OR cortado	            6
MOCHA, latte, MATCHA, matcha latte, or cold brew      7
harney & sons TEA loose-leaf french press TEA	            6

Sparkling
Blanc de Blancs, Caves de Wissembourg, “Simonet”, FR	   16/64
Champagne Canard-Duchene Brut, FR			    35/148
Sparkling Rosé, Cremant Brut, Dopff & Irion, Fr	    20/80
*Lambrusco, Lini 910, Emilia-Romagna, Italy	    17/68

Orange & Rosé Wine
††Pet-Nat Orange, Moscato Giallo, Maeli, Italy ’22   21/84
††Orange, Sémillon Blend, Daulhiac, “Bise”, Fr ‘22   20/80
*Rosé, Domaine Gueissard, Provence, France ‘23	    16/64

White Wine
*Txakoli de Getaria, Urruzola, Basque, Spain ’24	   18/72
Sauvignon Blanc, Giesen, New Zealand ‘24		     17/68
Pouilly-Fume, Raimbault-Pineau, France ’22	    22/88
*Grüner Veltliner, Weingut Stadt Krems, Austria ’24  18/72
*Arneis, Carbone, Roero DOCG, Piedmont, Italy ’23  18/72
†Chardonnay, Poco A Poco, Medocino, CA ’21	    19/76

Red Wine
†Trousseau, Zephyr Wells, Willamette, Oregon ’24  18/72
†Pinot Noir, ‘Landform’, Willamette, Oregon ’22	    21/84
*Nerello Mascalese, Camarda, Sicily, Italy ‘21	    19/76
*Malbec, Finca Abril, Uco Valley, Argentina ’22	    17/68
Bordeaux, Marjosse, Bordeaux, France ’16	    22/88
*Cabernet, RouteStock, Napa Valley, California ’23	    21/84

Beer
Founders Solid Gold Premium Lager, MI  4.4%	            8
Peak Organic Fresh Cut Pilsner, Maine  4.6%	            9
Allagash White, Maine  5.1%				             12
Ithaca Flower Power IPA, New York  7.2%		           10
La chouffe Belgian Pale Ale, Belgium  8.0%		          13
Wölffer Estate, No. 139 Dry Rosé Cider, NY  6.9%	          15
Non-alcoholic Athletic Lite Lager, CT  <0.5%	            9

* = Organic Wine	 † = biodynamic wine	     † † = natural wine



Mains
House-Made Ricotta Gnocchi

  red pepper & tomato walnut pesto, broccoli rabe, pecorino   33

Atlantic Bass
roasted spring onions, asparagus, peas, white wine & mustard sauce   39

Grilled Grass-Fed Hanger Steak Frites
chimichurri, rosemary pommes frites   38

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
We serve only hormone & antibiotic-free beef, fish, poultry, dairy & eggs; GLUTEN-FREE & VEGAN OPTIONS AVAILABLE UPON REQUEST

Sides
country toast, fruit preserves   6

applewood smoked bacon   7

rosemary pommes frites, 
house-made dijon aioli*   8

vegan homestyle potatoes   7

vegan fried artichoke hearts, lemon & 
cracked pepper soy aioli, za’atar   12

grilled asparagus, 
horseradish cream, parmesan crisps   15

( add Serrano ham  5 )

Starters
seasonal fruit bowl   11 

( ADD greek or vegan coconut yogurt  4 )

grapefruit brûlée, fresh mint   8

vegan house-made granola, walnuts, ginger, 
pepitas, seasonal fruit, choice of milk   12
( ADD greek or vegan coconut yogurt  3 )

house-made cinnamon roll, vanilla-maple 
cream-cheese frosting   7

gluten-free lemon ricotta pancakes, 
blueberry compote, mascarpone, lemon zest   19

cornflake-crusted french toast, 
mixed berries, whipped cream   21

Soup/Salads
vegan carrot & ginger soup, corn, miso, 

smoked hazelnut mornay, garden herb oil   16

market green lettuces, spring peas, 
pea shoots, torn herbs, mint vinaigrette   17

little gem Caesar, radicchio trevisano, 
radish, sundried tomato, manchego, 

rosemary gremolata   19

arugula, pulled duck confit, pistachios, 
pomegranate, satsuma mandarin   21

( add to any salad: grilled chicken  10, 
seared Atlantic salmon  11, 

grass-fed steak  12 )

Treats
vegan gluten-free strawberry-rhubarb 

tart, vanilla oat milk ice cream   17

vanilla bean cheesecake, 
huckleberries, poppy seeds   15

dark chocolate-chunk bread pudding, 
strawberries, chocolate drizzle, 

chantilly   16

warm chocolate pot, vanilla gelato, salted 
toffee brittle   14

single scoop of gelato or sorbet   10

Eggs
Breakfast Burrito

scrambled eggs, jalapeño cheddar. 
pico de gallo, homestyle potatoes   19

( add avocado or bacon  3 , ham  4 , 
grass-fed steak  12 )

Southern Eggs Benedict
poached eggs*, house-cured ham, sautéed

spinach, jalapeño hollandaise*, biscuit   22
( sub Atlantic cold-smoked salmon* add  6 )

Herbed French Omelette*
mushroom, tomato, aged cheddar, mixed greens   20

( for egg whites or avocado add  3 )

Huevos Rancheros
sunny-side up eggs*, corn tortillas, black beans,
salsa, avocado, pico de gallo, queso fresco, lime   21

( add grass-fed steak  12 )

Steak & Eggs*
grilled grass-fed local hanger steak, 

two sunny-side-up eggs*, homestyle potatoes   30

Duck Hash
sunny-side up eggs*, spinach, shredded

potato, whole-grain mustard, watercress   23

Hudson Scramble
 scrambled eggs, cheese, tomato, avocado, 

mushrooms, onions, country toast   19
( add house-cured ham  4 , grass-fed steak  12,

Atlantic cold-smoked salmon* 6 )

Sandwiches
avocado Toast 

open-faced multigrain, chili flakes,
PRESERVED LEMON, poached egg*   17

( add Atlantic cold-smoked salmon* 6 )

cold-smoked Salmon* Toast
lemon cream cheese, caper berries, dill,

open-faced multigrain toast   18

Fried Egg* & Cheese Sandwich
tomato jam, avocado, white cheddar cheese, 

house-made cheddar biscuit   15
( add bacon  3 )

Grass-Fed cheeseburger or Veggie
white cheddar cheese, bib lettuce, 

caramelized onion, dill pickle chips, 
special sauce, pommes frites   28 / 26

( add bacon, egg, avocado
or crispy shallots  3 )

Roasted Pulled-Chicken Sandwich
shaved apple, arugula, 

pickled cranberries, maple-dijon aioli*  22
( add cabot cheddar  2 )

blackened fish sandwich
 coleslaw, tartar sauce, lemon, 
brioche bun, pommes frites   24

( gluten-free focaccia or 
add avocado  3 )




