
RESTAURANT WEEK
DINNER TUESDAY - SATURDAY 4 PM - CLOSE

$45 plus tax & gratuity

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
GRILLED BASEBALL STEAK

roasted wild mushrooms, onions, miso butter, 
roasted potatoes

PORCINI MUSHROOM PASTA
garlic, white wine, cream, herbs, 

truffle oil, parmesan, bread

LEMON-GRASS RED SNAPER
pan seared red snaper, sautéed broccoli, baby smashed 

potatoes, lemon butter sauce

CHICKEN CAPRICCIOSA*
arugula, parmesan, baby cherry tomatoes, red onions, 

citrus vinaigrette

PROSCIUTTO PARADISE* 
arugula, mozzarella, prosciutto di parma, olive oil, 

balsamic glaze, parm cheese

DESSERT
-KEY LIME PIE-

-NY CHEESECAKE-

cocktails
LYCHEE MARTINI 

Citron vodka, lychee puree, cassis, lychee 
liqueur 
14.00

SOCIAL RASPBERRY SMASH 
raspberry vodka, fresh raspberries, 

pineapple juice
14.00

APPLE CIDER MARGARITA 
tequila, apple cider, lime juice, 
dash maple syrup, cinnamon

12.00

AUTUM SPICED MEZCALITA 
siete misterios mezcal, orange juice, prickly 

pear liquor,
lime juice, agave syrup

13.00

NITRO TEQUILA MARTINI 
tequila, nitro cold brew, kahlua, agave syrup

13.00

BLACK WIDOW 
Titos Vodka, pomegranate juice, lemon juice, 

casis, blackberry simple
 14.00

HUDSON BLACKBERRY MULE 
vodka, blackberry lime, ginger beer

13.00

PINK GRAPEFRUIT MARTINI 
gin, orange liquor, pink grapefruit juice, lime 

juice, 
demerara simple

13.00

CUCUMBER BASIL SMASH 
cucumber-basil infused vodka lemon juice,  

cucumber liquor, basil simple
13.00

WATERMELON LEMONADE 
vodka, watermelon red bull, fresh lemonade

13.00

BEDFORD STREET SANGRIA 
red wine, brandy, St. Germain, orange juice, hibiscus, 

fresh fruit 
shorty 12.00, carafe 30.00



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
SOUP DU JOUR

ENTREES
THE SOCIAL BURGER*

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

CHIPOTLE CHICKEN BREAST SANDWICH* 
Pepper jack cheese, bacon, tomatoe, avocado, chipotle aioli, crispy fries

PORCINI MUSHROOM PASTA
garlic, white wine, cream, herbs, truffle oil, parmesan, bread

THE GODFATHER*
pesto, prosciutto, soppressata, cappicola

fresh mozzarella, garlic aioli, arugula with fries
BEE STING*

soppressata, chile oil, honey, mozzarella, oregano, parmesan


