
PLEASE NOTE: A 10% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL

FOOD ALLERGIES, INTOLERANCES AND SPECIAL DIETARY REQUIREMENTS : 
SOME OF OUR DISHES CAN BE ALTERED TO SUIT YOUR DIETARY NEEDS. PLEASE ASK A MEMBER OF STAFF

FOR ASSISTANCE.
 V - VEGETARIAN, VE - VEGAN, N- NUTS, GF - GLUTEN FREE

SELECTION OF ICE CREAM 
Fresh fruit  (GF,V)

STICKY TOFFEE PUDDING
Butterscotch sauce and vanilla ice cream (V)

DOUBLE CHOCOLATE BROWNIE
Vanilla ice cream (V,GF)

1 course £5  |  2 courses £7.50  |  3 course £10

MINI HUDSON’S MENU

MINI HUDSON
MEZZE PLATE  (V)

Pitta bread, hummus, carrot and
cucumber sticks  

SOUP OF THE DAY
Bread and butter

MINI BOWL OF
HUDSON MUSSELS
Garlic and cream sauce 

HOMEMADE CHICKEN NUGGETS
Rustic fries, baked beans and salad

HOMEMADE BATTERED
FISH GOUJONS

Rustic fries, peas and salad 

ROAST CHICKEN BREAST  
Creamed mash potato, carrots and gravy (GF)

SIMPLY GRILLED HADDOCK FILLET 
Buttered new potatoes and green beans (GF)

ROAST VEGETABLE AND
TOMATO SPAGHETTI
Garlic bread and salad (V)

SLOW COOKED BEEF
ROAST CHICKEN BREAST

NUT ROAST (V)
(All served with Yorkshire pudding, creamed mashed

potato, roasties, seasonal vegetables and gravy)

STARTERS MAIN COURSE

SUNDAY LUNCH
(Available on Sunday’s only)

DESSERTS


