
COCKTAILS   14

( add organic CBD OIL  3 )

Proud Mary
Vodka, Celery, 

PickleD Cucumber, olive,
Spicy Tomato 

Elderflower Spritz
elderflower liqueur,

fig vodka, prosecco,
blood orange

Lolita
Gin, Aperol, Prosecco,
Elderflower Liqueur,

Grapefruit, lemon twist

Hudson Mule
bison-grass vodka,
ginger beer, lime,

candied ginger

Calacas
Jalapeño Tequila, BeetS, Lime, 

Agave, Chili-lime Salt

Damson Sour
damson plum gin, egg white, 
orange & lavender bitters,

lemon, orange twist

El Diablo
reposado tequila, cassis,

ginger beer, lime, blackberry

HC Pimm’s
pimm’s no. 1, apple, 

ginger ale, lemon, orange, 
blackberries, mint

447 Hudson Street  New York, NY 10014
www.HudsonClearwater.com

Clearwater447Hudson

Brunch

Weekends  9 Am - 3 Pm Beverages
vegan smoothies                  
     super Fruit:  orange, banana, blueberry,            9 
          raspberry, baby kale 
          ( add chia seeds or energy greens powder  3 )
     Chocolate Almond:  raw unsweetened cocoa,            9
          banana, almond butter, almond milk 
          ( add maca root powder or chia seeds  3 )

orange or grapefruit juice               5

Cold-pressed Juices                 9
     Morning Zip: carrot, apple, ginger 
     Green Machine: kale, cucumber, celery, apple, lemon
     Spring Fling: pear, cucumber, lemon, ginger
     Rejuvenator: beet, apple, lemon, ginger

house-made natural sodas               5
     sour cherry, lemon-maple, or pear-ginger         

 ( add organic CBD oil  to any beverage  3 )

Sparkling
Prosecco, Valdo, Veneto, Italy               11/44
Sparkling Rosé, Roederer Estate, California    19/89
Champagne, Frerejean Frères, Brut 1er Cru, Fr    20/96
*Lambrusco Secco, Ca’ Montanari, Modena, Italy   12/50

White Wine
Txakoli, Urruzola, Pais Vasco, Spain ‘16       16/64
Chenin Blanc, Vincent Raimbault, France ‘16    13/52
Sauvignon Blanc, Giesen, New Zealand ‘16     13/52
Sancerre, Reverdy-Ducrous, France ‘17     17/68
Grüner Veltliner, Stadt Krems, Austria ‘17    12/48
†Chardonnay, Poco a Poco, California ‘16     14/56

Red Wine
†Corsican Blend, Pero Longo, France ‘15     14/56
Nerello Mascalese, Pietradolce, Italy ‘16     13/52
*Corbières, Cochon Volant, France ‘16     12/48
Pinot Noir, J Christopher, Oregon ‘15     17/68
Malbec, Viña Cobos “Felino”, Argentina ‘17     14/56
Bordeaux, Château Haut-Simard, FRance ‘04    18/73
Cabernet, Vina Robles, California ‘15     15/60

Beer
Full sail Session Lager, Oregon  5.1%             6
Pilsner Urquell, Czech Republic  4.4%              8
Sly Fox Pikeland Pilsner , Pennsylvania  4.9%            9
Allagash White, Maine  5.1%             10
Ithaca Flower Power IPA, New York  7.2%             9
La chouffe Belgian Pale Ale, Belgium  8.0%           11
Peekskill Simple Sour, New York  4.8%             9
Firestone Walker Nitro Merlin Milk Stout, Ca 5.5%     9
Downeast Cider House, Massachusetts  5.1%            9

* = Organic Wine † = biodynamic wine

Sweets
house-made cinnamon roll   3

mini chocolate croissant   3

plain croissant, house-made preserves   4

gluten-free blueberry cornmeal johnnycakes, maple syrup   9

Starters
seasonal fruit bowl, greek yogurt   8

grapefruit brûlée, fresh mint   6

house-made walnut, blueberry, ginger & pepita granola, seasonal fruit, choice of milk   10
( for greek yogurt add  2 )

fried egg* & cheese sandwich, tomato, avocado, house-made english muffin   12
( add bacon  2 )

avocado, chili flakes, multi-grain toast   12
( add poached egg*  2 )

cold-smoked salmon*, lemon cream cheese, multi-grain toast, caper berries, dill   15

dozen/half-dozen east coast oysters*,  mignonette, lemon, fresh horseradish, cocktail sauce   36/19

gem lettuce, espelette, heirloom radish, kumquat, sherry vinaigrette   14

warm red quinoa, baby kale, poached egg*, almonds, manchego, pear vinaigrette   15

Mains
Cornflake-Crusted French Toast

brandied apples, mascarpone cream   17

Southern Eggs Benedict
poached eggs*, house-cured ham, sautéed spinach, jalapeño hollandaise*, biscuit   18

( sub smoked salmon* add  3 )

Poached Eggs* & Wild Mushrooms
arugula, madeira cream, grilled country bread   16

Herbed French Omelette*
mushroom, tomato, aged cheddar, mixed greens   16

( for egg whites or avocado add  2 )

Huevos Rancheros
sunny-side up eggs*, corn tortillas, black beans, salsa, avocado, pico de gallo, queso fresco, lime   17

( add grass-fed steak  10 )

Steak & Eggs*
grilled grass-fed NY hanger steak, two sunny-side-up eggs*, homestyle potatoes   26

Organic Grass-Fed Beef or Veggie Burger
gem lettuce, tomato, red onion, pickles, jalapeño aioli*, brioche bun, pomme frites   18/16

( add cabot cheddar, jalapeño cheddar, roquefort blue, manchego, or crispy shallots  1 )

Hudson Scramble
 scrambled eggs, cheese, tomato, avocado, mushrooms, onions, grilled country bread   15

( add house-cured ham  4 , smoked salmon*  5 , grass-fed steak  10 )

Duck Hash
sunny-side up eggs*, spinach, shredded potato, whole-grain mustard, watercress   17

Two Eggs* Any Style
homestyle potatoes, multi-grain toast   14

Sides
house-made english muffin or multi-grain toast, fruit preserves   4

applewood smoked bacon   5

rosemary pomme frites, house-made dijon aioli*   6

hashed brown or homestyle potatoes   4

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

We serve only hormone & antibiotic-free beef, fish, poultry, dairy & eggs


