


C l a s s i c s

s i d e s

P I Z Z As o u r d o u g h

P L AT E SS M A L L
BURNT  END B ITE S   7 .25   
Beef brisket burnt ends, BBQ sauce, Hudson slaw, coriander & chilli

CRISPY  CALAMARI   7 .75 
Salt & pepper squid dusted with chilli ,  smoked chilli jam & garnish of                   
baby kale, Roquito peppers & basil oil

P ROP ER  NACHOS  10 .25 
Homemade tortilla chips, Cheddar cheese, Roquito peppers, fresh avocado, 
cheese sauce, coriander, chipotle salsa & sour cream  
ADD PULLED  BBQ CH ICKE N 2 .50  |  BE E F  BR IS KE T  BUR NT  E NDS  2 .60  |  
PULLED  JACKFRU IT  2 .60

SMASHED AVOCADO (V)  8 .75 
Poached egg, cherry tomatoes, sourdough open toast 
& raw seeds with chips 
BACON RASHERS  2 .60  |  S MOKE D SAL MON 3 .60

(V) These dishes are made from ingredients that do not contain meat or fish. (VG) These dishes are not made with any animal products. However, we do not have dedicated preparation or cooking areas within our kitchen for vegetarian food. +fish may 
contain small bones. Not all ingredients are shown in the dish descriptions. We follow good hygiene practices in our kitchens, but due to the presence of allergenic ingredients in some products there is a small possibility that allergen traces may be found in 
any item. We advise you to speak to a member of staff if you have any food allergies or intolerances. For full details visit www.restaurantallergens.com/hudsongrill. Our fish is a natural product & may contain small bones. We are happy to provide you with 
allergen guidelines for all our menu items. As our food is prepared & freshly cooked to order in our busy kitchen, there may be a risk that traces of allergens & gluten can be found in any dish. For more detailed information please ask one of our crew. TRG 

Concessions only use RSPCA Assured™ shell eggs in our restaurants. This means we use suppliers and farmers that adhere to the RSPCA welfare standard and have been checked by RSPCA assessors.  *Approximate weight uncooked 28g = 1oz

HUDSO N CRAB MAC 12 .00 
Fresh crab, lobster sauce, leeks, Cheddar, Gruyère & 
Fontal cheese topped with herby crumbs & crispy onions

TH E  OR IG INAL  MAC 1 1 .00 
Leeks, Cheddar, Gruyère & Fontal cheese,                                             
topped with herby crumbs & crispy onions 
AD D BEEF  BR I SK ET  BUR NT  ENDS  2 .50

LEMON & PEPPER  BAK ED SALMON+ 14 .50 
Jambalaya rice, chipotle salsa, charred corn, 
coriander & basil oil

FL AME GR ILLED  BBQ R IBS  17 .75 
Hudson slaw, tobacco onions & chips with baby kale, 
Roquito peppers & basil oil garnish 
COATED I N  YOUR CHOI CE  OF ;  
NASHVI L L E  HOT SAUCE  |  PEACHY BBQ SAUCE 

THE  REU BEN  9 .75 
Pastrami, Russian dressing, pickles, Swiss cheese,                    
sauerkraut, toasted sourdough & chips

ED INBU RGH GOLD BATTERED 
F ISH  &  CH IPS+   15 .00 
Mushy peas, homemade tartar sauce & fresh lemon 

8OZ*  CAMPBELL’S  F LAT IRON STEAK 18 .50 
Roasted cherry tomatoes, chestnut mushrooms & chips  
CHOOSE  F ROM: 
BEAR NAI SE  |  CH I MI CHUR R I  |  SMOKED GARL IC  BUTTER

CAMPBELL’S  ALL  DAY BREAK FAST  13 .25 
Double bacon, fried eggs, Cumberland or Campbell’s lorne                                                                                                  
sausages, tomato, baked beans, mushrooms, Campbell’s haggis,                                                                                                     
black pudding & chips                                                                          
WHI TE  OR  BROWN BLOOMER |  GLUTEN FREE  TOAST  1 .60

VEGAN ALL  DAY BREAKFAST  (VG)   10 .25 
Vegetable sausage, quinoa, baked beans, mushrooms, 
tomato & smashed avocado 
ADD EGG ANY WAY 1 .0

KAN SAS  DRY  RU B  1/2  CH ICKEN 14 .50 
Hudson slaw & chips with baby kale, Roquito peppers  
& basil oil garnish

FL AME GR ILLED  CH ICK EN &  R IBS  24 .50 
1/2 chicken, 1/2 rack of ribs, Hudson slaw, tobacco onions 
& chips with baby kale, Roquito peppers & basil oil garnish 
COATED I N  YOUR CHOI CE  OF ;  
NASHVI L L E  HOT SAUCE  |  PEACHY BBQ SAUCE 

BUF FALO CAU L IF LOWER (VG)     6 .75 
Franks buffalo hot sauce, spring onions & coriander vegan mayo 
F IRECRACK ER  SH R IMP 9 .25 
Beetroot panko breadcrumb & chipotle salsa

HUDSON ST  GR ILL  WIN GS  7 .75 
Served with Blue Murder cheese dip & fresh celery 
TOSSED I N  YOUR CHOI CE  OF ;  NASHVILLE  HOT SAUCE  |  
PEACHY BBQ SAUCE  |  F RANKS  HOT SAUCE 

TRU F F LED  MAC & CH EESE  CROQUETTES  7 .25 
with baby kale & leeks. Served with basil oil & herby sour cream dip

HALLOU MI  F R IES  (V)    7 . 75 
With beetroot & horseradish ketchup, baby kale, Roquito peppers 
& basil oil garnish

MARGHER ITA  (V)  1 1 . 25 
Tomato sauce, cherry tomatoes, fresh basil 

P EP P ERONI  1 1 . 75 
Tomato sauce, mozzarella, olive oil & oregano 

BBQ P ULLED  CH ICKE N 13 .00 
Tomato sauce, spinach, red onion, jalapeños, mozzarella                                              
& Roquito peppers 

GOATS ’  CHEES E  (V)  13 .00 
Chestnut mushrooms, grilled peppers, spinach, red onion,                        
mozzarella & basil

BURNT  ENDS  13 .00 
Beef brisket burnt ends, tomato sauce, mozzarella, Nashville hot sauce, 
red onion, spinach & grilled peppers

MOZZARELLA  &  SALAM I  13 .00 
Tomato sauce, cherry tomatoes & fresh basil

Salads
HUDSON CAESAR!   1 1 . 25 
Fresh leaf, sourdough croutons, Gran Levanto cheese, smoky caesar 
dressing & fresh marinated anchovy 
FLAME GR ILLED  CH ICKE N BR EAST  2 .50 

FLAME GR ILL E D  TUNA STEAK+  14 .50 
Roasted sweet potato, squash, radish, peppers, olives, sweetcorn, 
beets, miso & orange dressing, baby kale & fresh herbs

MAP LE  AND CAJUN GLAZE D TOFU (VG)  12 .25 
Quinoa, baby kale, roasted squash, radish, peppers, black bean 
salsa & pulled BBQ jackfruit with fresh herbs

Desserts

Straight from our state of the art robata grill - All of our burgers come served with chipsB U R G E R SD O W N T O W N

 
CAMPBELL’S  BLACK HAGGIS  BURGER  15 .50 
Black haggis beef patty, Blue Murder cheese, shredded 
lettuce, burger sauce, salami, beer battered onion rings 
& peachy BBQ sauce 

CLASS IC  BU RGER   13 .00 
5oz* beef patty, shredded lettuce, burger sauce & butter pickles                                                                      
CHEDDAR CHEESE  1 .00

SWISS  CH EESE  &  BACON PATTY  MELT  15 .00  
5oz* beef patty, bacon, Swiss cheese, butter pickles, shredded lettuce, 
jalapeños, burger sauce & chipotle mayo

BBQ JACK F RU IT  BU RGER  (VG)   13 .00 
BBQ shredded jackfruit, iceberg lettuce, vegan mayo, smashed avocado                      
& Hudson slaw with red apple served in a beetroot bun

BUTTERMILK  FR IE D  CH ICKE N BURGE R   14 .25 
Butter pickles, shredded lettuce, burger sauce & sriracha

HUDSON SURF  &  TURF   16 .50 
5oz* beef patty, red velvet shrimp, Swiss cheese, butter pickles,  
shredded lettuce, burger sauce & chipotle salsa 

THE  HUDSON CLUB  BURGE R   15 .00 
Grilled chicken, bacon, Swiss cheese, shredded lettuce, burger sauce, 
butter pickles, Nashville hot sauce & Hudson slaw 

BURNT  ENDS  BUN  14 .50 
5oz* beef patty, beef brisket burnt ends, peachy BBQ sauce,                               
shredded lettuce, butter pickles, Hudson slaw & burger sauce

BE  BOLD.  GO NAKE D.  
CHOOS E  ANY OF  OUR BURGE RS  NAKE D,  R E PL ACE  YOUR BUN 

AND CH IPS  WITH  CH OPPE D SAL AD

Just let us know if you’re short of time & 
we’ll ensure you’re eating within 10 minutesi n  a  h u r r y ?

Every pizza at Hudson is hand stretched using a sourdough base 
before it is cooked to perfection in Archie, our stone baked pizza oven

NY CHEESECAKE  (V)  6 .25 
Peanut butter sauce

BROWNIE  (V)  (GF)  5 .75 
Mackie’s Dairy Ice Cream 
& chocolate sauce

MACKIE ’S  ICE  CREAM (V)  5 .75 
Your choice of any three Mackie’s  
Ice cream f lavours. Ask your 
server for the full range  
of f lavours

HUDSON SLAW (VG)   3 .00 

BEER  BATTERE D ONION R INGS (VG)  3 .60

SWEET  P OTATO FR IE S  (VG)    4 .00                

FR I ES  (VG)    3 .00 

BABY KALE  &  VEG G IE S  (VG)  3 .60

BABY CHOP PE D SALAD &  SM OKY CAE SAR DRE SS ING (V)     3 .60


