STARTERS
BRUSSEL SPROUTS

“Caesar” dressing, parmesan

HUDSON SALAD

mixed greens, avocado, cucumbers, tomato, roasted
peppers, egg, citrus honey mustard

TRUFFLE MAC & CHEESE

truffles, fontina, shell pasta, parmesan, boschetto tartufo

MAINS

BIRRIA PIZZA*

slow-cooked beef, mozzarella, red onion, cilantro,
avocado sauce, consome

BEE STING

soppressata, chili oil, honey, mozzarella, oregano, parmesan

BIG MEECH

tomato sauce, bacon, sopresatta, pepperoni,
cherry peppers, oregano, garlic aioli, mozzarella

WILD MUSHROOM PASTA

wild mushrooms, parmesan, garlic, basil, bread crumbs

MISO SALMON

sautéed bok choy, sesame, miso glaze, cauliflower risotto

HUDSON BURGER*

caramelized onions, sautéed mushrooms, onion cheddar
cheese, crispy fries, house-made steak sauce

DESSERT

-STICKY TOFFEE CHOCOLATE CAKE-

creme glaze sauce, butterscotch, vanilla ice-cream

-BASQUE CHEESECAKE-

butter-scotch sauce, vanilla ice cream, whipped cream

-SORBET OR ICE CREAM-

chocolate, vanilla, strawberry, cookies & cream,
raspberry, lemon, passion fruit, blood orange

RESTAURANT WEEK

DINNER TUESDAY - SATURDAY 4 PM - CLOSE
$40 plus tax & gratuity

COCKTAILS

LYCHEE MARTINI
Citron vodka, lychee puree, cassis, lychee
"0

SOCIAL RASPBERRY SMASH
raspberry vodka, fresh raspberries,

pineapple juice
I‘F.OO

APPLE CIDER MARGARITA
tequila, apple cider, lime juice,
dash mapFe IS{raJdb, cinnamon

AUTUM SPICED MEZCALITA
siete misterios mezcal, orange juice, prickly
i pear liquor,
ime juice, agave syru
! I3.§O yrp

NITRO TEQUILA MARTINI
tequila, nitro cold blr?(’a\(/)vbkahlua, agave syrup

BLACK WIDOW
Titos Vodka, pomegranate juice, lemon juice,
casis, blacll<‘t‘>%|a”y simple

HUDSON BLACKBERRY MULE
vodka, blackberlrgcl)i(l)ﬂe, ginger beer

PINK GRAPEFRUIT MARTINI
gin, orange liquor, pink grapefruit juice, lime
uice,
demetl“ara simple
13.00

CUCUMBER BASIL SMASH
cucumber-basil infused vodka lemon juice,
cucumber liquor, basil simple

13.00

WATERMELON LEMONADE
vodka, watermelon re%gull, fresh lemonade

BEDFORD STREET SANGRIA
red wine, brandy, St Germain, orange juice, hibiscus,
fresh fruit
shorty 12.00, carafe 30.00
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RESTAURANT WEEK

LUNCH FRIDAY - SUNDAY 11 AM - 4 PM
$20 plus tax & gratuity

STARTERS
RICOTTA CROQUETTES
honey, sea salt

SOUTHERN STYLE CRISPY CHICKEN
fried boneless chicken, house-made honey mustard
BRUSSELS SPROUTS*

“Caesar” dressing, parmesan
CAESAR*

romaine hearts, fresh tomatoes, garlic croutons, parmesan

SOUP DU JOUR

ENTREES
THE SOCIAL BURGER*
caramelized onions, sautéed mushrooms, onion cheddar cheese,
house-made steak sauce, crispy fries
GRILLED CHICKEN SANDWICH
tomato, sun-dried tomato aioli, lettuce, pickled cucumbers, fontina,

bacon, crispy fries
WILD MUSHROOM PASTA

wild mushrooms, parmesan, garlic, basil, bread crumbs
MARGHERITA*
tomato sauce, mozzarella, parmesan, basil, olive oil

BEE STING*
soppressata, chile oil, honey, mozzarella, oregano, parmesan




