i
BREWED

VICTORY PRIMA PILS « 7
5.3 % « Downington, PA

STILLWATER WHY CAN'T IBU - 8
5.7 % - Baltimore, MD

OFF COLOR TROUBLESOME GOSE - 8
6.2 % - Chicago, IL

ROCKMILL TRIPEL GOLDEN ALE - 12
9 % « Lancaster, OH

OMMEGANG GRAINS OF TRUTH ALE - 7
5.3 % » Cooperstown, NY

TWO BROTHERS EBEL'S WEISS « 7
4.9 % - Warrenville, IL

CRAFTED

BROKEN SPOKE- 12
Contratto Apertif, Vermouth Rouge, Sparkling

HARVEST HIGHBALL. 12
Fennel Vodka, Apple Shrub, Celery Bitters, Soda

LOCAL BARTER =+ 12
scotch, hopped-honey, lemon

HORATIO’'S DREAM - 10
vermouth blanc, vermouth rouge, absinthe

BUCKWHEAT OLD FASHIONED . 13
buckwheat- steeped bourbon, bitters

DINNER



by

WINES

by the Glass

——SPARKLING & ROSE —

PINOT NOIR BRUT « NV PINOT NOIR ROSE - 2014
Gruet- NM Ryan William « NY
12/48 13/52

CIDER - 2013
Shacksbury « Shoreham « VT
7/19

WHITE

CAYUGA - 2014

Ravines - Finger Lakes« NY

PINOT BLANC « 2010
Red Hook Winery « North Fork « NY
12/48 13/52

SAUV. BLANC BLEND - 2014
Bonny Doon - Santa Cruz « NY

GRUNER BLEND - 2014 PICPOUL - 2012
Fausse Piste « Colombia Gorge « WA Skinner « El Dorado » CA
14/56 11/44

RED

MERLOT BLEND « NV
Shinn Estate » North Fork « NY

CAB FRANC - 2013 GAMAY - 2014
Onabay, North Fork « NY Edmunds St. John « El Dorado - CA
12/48 15/60

GRENACHE - 2012
Tensley - Central Coast « CA

BARBERA - 2014
Giornata « Paso Robles - CA
16/64 14/56

N

* ON HUDSON x

FROM OUR HEARTH

VOLLKORNBROT - 9

charred rutabaga hummus, long hot chermoula,
black sesame oil

ANADAMA - 14
smoked eel, spicy radish, parsley

DAILY BREADS - 4
with house made spreads - 4

) LEAVE IT TO US &

OUR KITCHEN'S CHOICE

] A SELECTION OF i
PLATES TO SHARE
REPRESENTING THE BEST i
OF WHAT OUR REGION
HAS TO OFFER

COMING SOON!

2 g

CONSUMPTION OF ANY RAW & UNDERCOOKED FOODS MAY POSE A HEALTH RISK.

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES BEFORE ORDERING.

TO SHARE

CRISPY BROCCOLI « 11
pickled wood ears, chow chow, scallion

GRILLED NEBRODINI MUSHROOMS - 16
MN wild rice, chestnut & sunchoke, mustard apples

LAMB TARTARE - 16
burnt celery root, sunflower, cultured cashew, malted rye

CLAM STRIPS - 16
habanero buttermilk

GRILLED SQUID - 14
grilled carrots, pistachio, caramelized yogurt

TRIPE DIAVOLA - 16
sunchoke, grilled cucumber

SUNFLOWER SEED RISOTTO - 15
button mushrooms, pecorino

CAULIFLOWER CARAMELLE - 23
black garlic, buttermilk, rosemary

SEAWEED BUCATINI - 25
njuda, fruits of the sea, breadcrumb

TOASTED GRAINS PACCHERI - 24
water buffalo bolognese, cloumage, watercress

GRILLED ARCTIC CHAR - 26
crispy potato, mustard greens, pickled egg gribiche,
black olive

LONG ISLAND DUCK - 28
soured oats and grains, charred leek, turnip

HAPPY VALLEY BEEF - 24
crispy sweet potato, “thai beef” salad, broccoli jus

HONEY GLAZED YOUNG CHICKEN FOR 2 - 40
malted potato rolls, sprouted 3 bean salad, winter greens,
chicken skin caesar




