
Sparkling
Prosecco, Valdo, Veneto, Italy               11/44
Sparkling Rosé, Roederer Estate, California    19/89
Champagne, Henriot Brut, France 375ml      19/42
*Lambrusco Secco, Ca’ Montanari, Modena, Italy   12/50

White Wine
Rosé, Domaine Gueissard, Provence, France ‘16    12/48
Txakoli, Urruzola, Pais Vasco, Spain ‘16       15/60
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 ‘16    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
*Carignan Blend,  Cochon Volant, France ‘16    12/48
Pinot Noir, J Christopher, Oregon ‘15     17/68
*Malbec, Rivus, Argentina ‘12       13/52
Bordeaux, Château Boyrein, France ‘11     16/64
Cabernet, Vina Robles, California ‘15     15/60

Dessert Wine 
Welschriesling/chard, Kracher, Austria ‘17    13/64
Passito di Pantelleria, C. Pellegrino, Italy ‘16    10/46
Pedro Ximenez, Gran Reserva, Spain ‘87     15/- -
Madeira, Leacock’s Rainwater, Portugal      10/- -
Port, Ramos Pinto Tawny, Portugal       10/- -
Port, Taylor Fladgate 20-year Tawny, Portugal    15/- -
Port, Fonseca Bin No.27, Douro, Portugal 375ml    --/37

Beer
Full sail Session Lager, Oregon  5.1%             6
Pilsner Urquell, Czech Republic  4.4%              8
Sly Fox Pikeland Pilsner , Pennsylvania  4.9%            9
Anchor Steam Lager, California  4.9%             8
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
Downeast Cider House, Massachusetts  5.1%            9

* = Organic Wine † = biodynamic wine

COCKTAILS   15

( add organic CBD OIL  3 )

Upstate Rose
Applejack, Rye, 

Apple Cider, Lime,
Pomegranate Grenadine

Duchess
Gin, Averell Damson Plum,

Earl Grey Tea, Blackberries, 
lemon, agave, lemon twist

Hudson Mule
bison-grass vodka, 

ginger beer,
lime, candied ginger

King’s County
Rye, Byrrh, Cynar, Chartreuse, 

cardamom, Orange Bitters

Calacas
Jalapeño Tequila, Beet, Lime, 

Agave, Chili-lime Salt

Volver
Mezcal, Añejo Tequila, Green 

Chartreuse, Lime, Ginger, Agave, 
Basil, Grapefruit Bitters

Old Cuban
Aged Rum, Velvet Falernum, 

Champagne, Lime, Mint, 
Old-Fashioned Bitters

Sparrow
Pisco, Yuzu, Egg White, 

orange blossom,
Angostura Bitters

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

Clearwater447Hudson

DINNER

Nightly  5:30 pm - Midnight

Salads
roasted squash & baby spinach, pumpkin seeds, cranberries, feta, cider vinaigrette   16

grilled gem lettuce, confit olives, espelette, radish, dill, preserved lemon vinaigrette   14

roasted beets, oranges, blue cheese, orange vinaigrette   16

baby kale, apples, candied pecans, meyer lemon vinaigrette   15

Appetizers
roasted golden beet soup, ricotta, pumpkin seed quinoa crumble   10

assorted cheeses, candied almonds, local honey, fresh breads   23

one dozen east coast oysters*,  mignonette, lemon, fresh horseradish, cocktail sauce   36

pancetta & white cheddar flatbread, apples, arugula, black pepper   9

duck confit rillette, shaved Brussels sprouts, pear mostarda   12

burrata, marinated chickpeas, sun-dried tomato, toast   17

sweet potato & goat cheese tortellini, salsa verde, watercress   19

potato-crusted seared scallops, mojo sauce, avocado mousse, chipotle   20

crispy chestnut & parmesan polenta, charred broccolini, roasted garlic, chili   16

Entrées
Sautéed Ricotta Gnocchi

roasted mushrooms, arugula, stracciatella, roasted garlic vinaigrette   25

Pan-Roasted Local Atlantic Bass
roasted baby carrots, fennel purée, blood orange   32

Seared Long Island Duck Breast
grilled broccolini, swiss chard, apricot & white wine purée   31

Grilled Grass-Fed NY Hanger Steak
herbed potatoes, tempura squash, green peppercorn-confit shallot purée   33

Braised Short Rib
sweet potato puree, radish, pistachio dukkah   29

Hand-Cut Tagliatelle
pecorino, cracked pepper, lemon, white truffle   27

Sides
roasted fingerling potatoes, shallot-garlic salamoia   10

cauliflower gratin, bechamel, pecorino, rye breadcrumbs   9

roasted butternut squash, browned butter, pepitas   10

charred Brussels sprouts, green olive tapenade, aged balsamic   11

Desserts
lemon brûlée tart, mixed berries, chantilly cream   11

upstate apples & bourbon pot pie   10   ( add vanilla gelato  3 )

warm chocolate pot, walnut nocello gelato, salted toffee brittle   11

vanilla bean cheesecake, huckleberries, poppy seeds   12

single scoop of gelato or sorbet   6

*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


