
 THE HUDSON
PLEASE INFORM YOUR SERVER OF
ANY SPECIAL DIETARY REQUIREMENTS

RESTAURANT MONTH MENU
VE - VEGAN

V - VEGETARIAN
GF - GLUTEN FREE

RESTAURANT MONTH
2 COURSES £15 | 3 COURSES £20

STARTERS

SOUP OF THE DAY 
Served with warm crusty bread

butter (V,GF available)

CHICKEN SOUVLAKI SKEWERS
Dill and cucumber dip (GF)

MAC AND CHEESE BITES 
Chipotle mayo

BUFFALO CHICKEN WINGS
Glazed in a hot and sweet sauce and

served with a cooling blue cheese dip 

SALT AND PEPPER SQUID
Blend of sichuan and black pepper

with a plum sauce 

KOREAN FRIED CAULIFLOWER
With a Gochujang and

soy glaze (VE, GF)

MAIN COURSES

CLASSIC CHEESEBURGER
6oz patty with American cheese, ketchup,

yellow mustard and dil l  pickle 

THE VEGAN BURGER
Chargril led vegan burger, vegan cheese,

avocado, tomato & aioli (VE)

CAMBODIAN YELLOW PEANUT CURRY
FragrantJasmine rice (N)

PESTO CHICKEN PENNE
Chicken, green beans and sun blushed

tomatoes in a fresh pesto sauce (N)

THE CHICKEN KATSU BURGER £3 supplement
Breaded chicken fillet, curry sauce 

SPAGHETTI MEATBALLS
House beef meatballs in a rich tomato sauce 

SANTA FE SALAD
Marinated chicken breast, fresh corn, black

beans, cheese, torti l la strips, baby gem
and a peanut and coriander dressing

SIDES

RUSTIC FRIES (V, GF) £4.00

ONION RINGS (V) £4.00

ROCKET & PARMESAN SALAD (V, GF) £4.00

HUDSON HOUSE SALAD (V, GF) £4.00

BUTTERED SEASONAL VEGETABLES (V) £4.00

BREAD, OLIVES AND OILS (V) £4.00

DESSERTS

MIXED BERRY ETON MESS 
FRESH BERRYS (V, GF)

RICH DARK CHOCOLATE TART 
Caramel ice cream (V)

MILK CHOCOLATE COOKIE DOUGH
Vanilla ice cream (V)
BAKED LEMON TART
Crushed meringue (V)

CHOCOLATE BROWNIE
Vanilla ice cream (V)

AVAILABLE JANUARY 2024 *EXCLUDING SATURDAY EVENINGS & SUNDAYS
PLEASE NOTE: A 10% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL



RESTAURANT MONTH


