
 THE HUDSON
PLEASE INFORM YOUR SERVER OF
ANY SPECIAL DIETARY REQUIREMENTS

RESTAURANT MONTH MENU
VE - VEGAN

V - VEGETARIAN
GF - GLUTEN FREE

RESTAURANT WEEK
2 COURSES £15 | 3 COURSES £20

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

BREAD, OLIVES AND OILS (V) £4.00

DESSERTS

WHITE CHOCOLATE CHEESECAKE
Oreo Crumb

MIXED BERRY ETON MESS (V,GF)
Smashed Meringue, Vanil la Cream

RICH DARK CHOCOLATE TART (V)
Whipped Mascarpone

STARTERS

SOUP OF THE DAY 
Served with Warm Crusty Bread

SMOKED CHICKEN CAESAR SALAD
Baby Gem, Croutons, Bacon, Anchovies,

Fresh Parmesan

CHICKEN SOUVLAKI SKEWERS 
Dill and Cucumber Dip

SALT AND PEPPER SQUID
Blend of sichuan and black pepper

with a plum sauce

KOREAN FRIED CAULIFLOWER
With a Gochujang and soy glaze

AVAILABLE MONDAY - THURSDAY & UNTIL 5PM ON FRIDAY

MAIN COURSES

MEATBALL MARINARA
FLATBREAD

House Meatballs in a fresh tomato
sauce and mozzarella

BEER BATTERED FISH & CHIPS
Chips, Mushy Peas and Tartare Sauce

THE CHICKEN KATSU BURGER
(£2 supplement)

Breaded Chicken Fil let, Curry Sauce

CLASSIC CHEESEBURGER
6oz patty with American cheese, ketchup,

yellow mustard and dil l  pickle 

TIGER PRAWN AND CHORIZO SPAGHETTI
Fresh Tomato Sauce, Cherry Tomatoes

and a hint of chil l i

CAMBODIAN YELLOW
PEANUT CURRY (VE)

Fragrant Jasmine Rice


