STARTERS

CHICKEN POPPERS $22

Tossed In house sauce, served with garlic aloll.

MEXICAN TONGUE TACO $22

Topped with plckied onlons and served with
salsa verde and radish.

PULLED BEEF TACOS $24

Served with guacamole and plco de gallo.

GOLDEN FRIED
CAULIFLOWER %18

served with honey mustard and garlic aloll.

BISTRO FRIES $26 -

Fresh cut papas, pulled beef, sliced jalapenos,

sunny side up, served with bbg and garlic aloll.

PICKLED TONGUE $52 =

House pickled tongue served with a sweet
potato puree and bourbon cranberry glaze.

SALADS

CAESAR SALAD %19

Romaine lettuce, cherry tomatoes, housemade
croutons, and signature Caesar dressing.

Add: grilled chicken $10 - beef $12 - parglyot $12

HUDSON SALAD $22¢

Lettuce, corn, tomato, shaved carrots, avocado,

sliced olives with lemon dressing.

Add: grilled chicken $10 - beef $12 - parglyot $12

Ploasa check with your sorver regarding special distary restrictions

PULLED BEEF GNOCCHI $24

Pulled beef gnocchi tossed In rich cream
sauce with mushrooms.

BEEF SLIDERS $22

Three sliders served In a pretzel bun
with garlic mayo and pickled red onlon.

BEER BATTERED CHICKEN
TENDER $22

Served with a spicy aloll and garlic aloll.

TEXAS SPRING ROLLS $22

Ground beef spring roll served with a house
purae.

CHUMUS ASLI $16

Housemade chumus, tahinl, and baked
pita chips.

SOUP OF THE DAY $12
BEEF YEMENITE SOUP %16

Flavorful Middle Eastern iconlc soup.

NY Tax and 18% service fes and grstulties will be applied



Ploasa check with your sorver regarding special distary restrictions

ENTREES

All entrées are accompanled by 1 side of your cholce
< For entréas choose 1 house sauce:
Beef Deml | Cranberry Bourbon | shallot Wine

PAN SEARED SALMON $38~

Pan seared zalmon with lamon drassing.

PANKO CRUSTED CHICKEN
BREAST $38

Juicy chicken cutlets golden fried in & panko crust.

CHICKEN PARGIYOT $38 ¢

Marinated bonelass chicken thighs grilled owver an opan fira.

GRILLED CHICKEN BREAST $38 -

Optional: Served with terivaki reduction.

12-HOUR BRISKET $68

Slow cooked brizket in a house portobello mushroom
gravy sauce served with cipollini onicn.

14 OZ. RIB-EYE STEAK $68 -

Grilled to your liking over an open fire and served with a
house chimichurri.

SURPRISE STEAK $98 -

Seared to your liking served with cipollini onion and
a butternut squash purse.

- SKIRT STEAK $108

House chimichurr rub served with cipollini onion
and a butternut squash purés.

22 0Z.COWBOY STEAK %108 «

Grillad to your liking over an opean fire. Served with a
house chimichurri.

~Complimentary pepper crust available on steak options
ALL MEAT ISUSDA PRIME

10 OZ. PRIME
BURGER $29

Lettuce, tomatoes, pickles, and
red onlons. Served with steak
fries and a side of coleslaw.

Add avocado orfrled egg $3

SIDES %12

BASHMATI RICE =

GARLIC GREEN
BEANS =

HOUSE
SALAD =

HOUSE ONION
RINGS

STEAK
FRIES =

HONEY-GLAZED
SWEET
POTATOES ¢

YUKON GOLD
MASHED
POTATOES «

SEASONAL
GRILLED
- VEGETABLES *

NY Tax and 18% senvice fec and gretuities will be applied



HUDSON
BISTRO

AT BEEEPY HOLLOW HOTEL

RED WINE CRAFTED BARISTA
Sagals Unfiltered Cabornet « $28 Hillkand ik
Psagot Sinal Cabemat - $15 - rip coffes - $7
Psagot Sauvignon Cabarnat : $25 ARTL Sy St
kzaacs Ram Cabernet - $21 Espresso « §7
chateau Ganlalre Cabarnat- $14 Fich CONCENTaISg ESpEsED ST
Herzog Lineage Cabemet « $14 e i
Peral Ha'ablb Cabernet - $35 g . "f;f:w“p'_m g e
Barkan Classic Pinot MNofr - $16 : T
. Latta - $8

Teparbarg Vision Malbac « $16 e il A

(=2 Cappuccing - $8
WHITE WIHE {:- W Esprasso with Sweamed MEK & Fosm
BY THE GLASS Americanc - §7 ol

Espresso Blandeciwith Hot Weesr. . J!-;}

Poulily Fume - $322 a3 Flat White« $8

Barkan Chardonnay - $14

Chateau Les Riganes Rose - $14
Chateau Les Riganas Dry White - $14
Ramibam Frosscco - $14

Rambam Ross -+ 514

Bartenura Moscato - $14

Bartenura Rosato - §14

Baron Herzog Pinot Griglo - $18

Zion imperial Sauvignon Blanc - §16

WINE BY
THE BOTLE

The Cave « §168

Brilflance = 188

Herzog Chalk HIL- $159

Tura Mountaln Helghts (Merlot) « $08
shiloh Secret Reserve (Cabamet) - $08

W Espressn with Vs Sieamad Mk

Mocha - §8
Espveaso Blamded wih Chocolams G0k

Frappuccino/ Frappe - $11
Blanded icad Coffos DTk

Red Eye - $8
Dvip-Coffiea with 8 Shos oF Egoraass
i Irishcoffes 318
Ciodfiea Wit Whiskey, SLgsY, and Cream

Teasorvice - 6
Warm Apple Cider - $11

Flavor Enhancemants:
Caramal | Caramal (SugarFresl
Vaniila | Vaniia (Sugar Fres)
Hazslnut | Hezelnut (Sugar Free)
Irish Cream [irizh Cream (Sugar Frae)

HUDSON
CREAMERY
SHAKES
$16

Non-Dalry Menu Based on Soy Milk,
Oat Mtk and Almond Mtk

Vanilla Hudson Shake
WErIE A Craam Biandad Wit Mk snd
Vania Syrup, Tnpec witt WiipDsd Cream
andl Chamy

Strawbaimy on Hudson Shake
Serswbery ks Crasn e with M
ANchS mawh eTies; Finishad Wil
Whipped Cream

Chocolate Hudson Shake
CHiocolams g Crean Blandsd with M and
Chocobse Syup, Toppedwid: Whioped
CTEAM 2T MEAnTESE:

Cooklas & Cragm
Marshmallow shake
Vania foss Crasn Blen o wish Cookiay
MED; &l Chiocoiss Sy FAnshadwin
Whipped Craam

Hudson Vanilia Peanut
~_ Buttershake
g Cream Biended wih Peanir Burerand
M, Sevved with 2 Birdge Rim
andSprinkies

SOF T DRINKS

Soda s 4

Soft Drinks - §5
Bottled Water - $5/$11

Bottled Sparkling Water - £5/511




HUDSON
BISTRO

AT SLEERY HOLLOW HOTEL

HMIXED DRINKS
$16

VODKA

oo Passlonfrult Martinl
%’mmn&mmﬂm
ad Vodka

v Esprasso Martinl
Cofes Ligusur, Esum & Woks
Cosmopolhan
Cranbemy Jufes, Freah Lime Jufcs,

Tiipéa Soc, and Vodka

Moscow Mula
Vs, Ginger Beer, and Fesh Lims

== Lemon Drop Martin
Cierits Vodka, Tripie Sac, Fresh
Lemon Juica, S Sugsr Rim

GIN

Magronl
G, Campan and Swear Ve

with Crange Tiwfar

French 76
Gy, Lemon Jiics, SEmpks Syup,
s ToDped Ay Champagne

Gin & Tonbc
{GirT e Prarmlum Tonikc:
g Frsah Lime

Tom Collins

Gin, Lamon Jifcs. Simpla Syup.
et G Sl

PISCO

Plsoo SouUr
Grapa Drandy PEco Sy,

= Fresh Lime Jurics, Simpie Syrup,
Egxy Wihima, Angosts Diseers

Please check with your senverreganding special distary restrictions . |
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{

RUM

Pina Colada
Phesppis Juice, Rurm, amd Coconis Cream

strawberry Daguirl
Sargwibarry, Fresh Lime JLtios. and Bum

Mojko

Freah Lime Jrcs, Ming, and RLum

Mal Tal

Aged Rum, Lime Juice Orangs
Curaso, aned D Aum Float

TEQUILA

Sploy Mango Margarita
Mango, Tequis, Cragh Linte, and Jeiapans

Classic Margarha
Taquits, Frosh Lime Ko,
Lamon krics, Tt Sac

" TequilaSour

' et

& &

L ]

A

CranbeTydics, Freah Lime diice, Tripie Sec

Tequila Sunrise
Taquma: Orsnge Jukos, Grensiing
Dvanygge s, Chamy

Hudson Mexcal Old Fashioned
Taqenits, Mencal 2impks Sprup, Ditears

Paloma _
Bisnco Taquils Lime Jifcs Grepeiug
S0k, s Sated Rim

WHISKEY

Oid Fashionad
Boirh o -Binses, and Sy

Manhattan
Ry Whizkey or Bourbon with Sses
ViarTnown and Birers

Passion Frult Whiskey Sour
Wififskiy, Pession Fruit, Fes Laman Jufce,
Simpie SyTUR and Egy Whie

SIGHATURE
FROZEN
COCKIAILS
$16

Al frozen drinks can be mada virgin

Strawberry Daquir
Srmwbeny, Freah Lims Juics, sid Rum

Summe Passion
Passionkisy, Fresh Lime, and Wooks

Caribbsan Coconut Craze
ﬂ.lm CocorR CrRam and Rursa

Lamon Hudson
Fresh Lemon, Ang and Tagulls

BEER

Seasonal IPA-$8

Domestic - $8
Bud Light -
Coors Light
Buchwalsar
Michelob LLTRA
MiBlor Lita

imported « %9
Corona
Halnaken
Modalo
Blua Moon
Amstal Light -
Stella Artols

NY Tax and 15 % senvice fee and gretufiies will be spplied




