
Sparkling
Blanc de Blancs Brut, Paul de Coste, Provence, FR	   15/60
Champagne Brut, Barons de Rothschild, FR		   30/140
Sparkling Rosé, Cremant Brut, Dopff & Irion, Fr	    18/72
*Lambrusco, Lini 910, Emilia-Romagna, Italy	    16/64

Orange & Rosé Wine
††Orange Sémillon Blend, Daulhiac, Loire, FR ’20	   19/76
*Rosé, Domaine Gueissard, Provence, France ‘22	    16/64

White Wine
*Txakoli, Akarregi Txiki, Basque, Spain ’22		    17/68
Sauvignon Blanc, Giesen, New Zealand ‘22		     16/64
Pouilly-Fume, Raimbault-Pineau, France ’22	    22/88
*Grüner Veltliner, Stadt Krems, Austria ‘21	    18/72
†Chardonnay, Poco A Poco, Medocino, CA ’21	    19/76

Red Wine
†Corsican Blend, Pero Longo, France ‘19		     18/72
Pinot Noir, J Christopher, Oregon ‘18		     20/80
*Nerello Mascalese, Camarda, Sicily, Italy ‘21	    18/72
Malbec, Foster, Valle de Uco, Argentina ’17	    17/68
Bordeaux, Ch. la Chandelliere, Médoc, France ’16	   20/80
Cabernet, Vina Robles, California ‘21		     19/76

Dessert Wine	
Welschriesling/chard, Kracher, Austria ‘20 375ML    18/85
*Passito di Pantelleria, Pellegrino, Italy ‘21 500ML	  23/161
Pedro Ximenez, Emilio Hidalgo “CZ”, Sherry, Spain	   16/- -
Madeira, Leacock’s Rainwater, Portugal	  	    13/- -
Port, Taylor Fladgate 20-year Tawny, Portugal	   18/- -

Beer
Founders Solid Gold Premium Lager, MI  4.4%	            8
Peak Organic Fresh Cut Pilsner, Maine  4.6%	            9
Allagash White, Maine  5.1%				             12
Ithaca Flower Power IPA, New York  7.2%		           10
La chouffe Belgian Pale Ale, Belgium  8.0%		          13
Guinness Extra Stout, Ireland  5.6%			             9
Shacksbury Arlo Cider, Vermont  6.0%		           13
Non-alcoholic Athletic Run Wild IPA, CT  0.3%	            8

* = Organic Wine	 † = biodynamic wine	     † † = natural wine

COCKTAILS

Revival
Gin, Lillet, Absinthe, 

Orange Liqueur, Lemon, 
Dickel Cherry   17 

Duchess
Gin, Averell Damson Plum, 

Earl Grey Tea, Blackberries, 
Lemon, Agave, Lemon Twist   17

Hudson Mule
bison-grass vodka, ginger beer, 

lime, candied ginger   17

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

cardamom, Orange Bitters   19

Calacas
Jalapeño Tequila, Beet, Lime, 

Agave, Chili-lime Salt   17

Volver
Mezcal, Añejo Tequila, Green 

Chartreuse, Lime, Ginger, Agave, 
Basil, Grapefruit Bitters   19

Old Cuban
Aged Rum, Velvet Falernum, 

Champagne, Lime, Mint, 
Old-Fashioned Bitters   18

Upstate Rose
Applejack, Rye, Apple Cider, 

ginger, lime, 
Pomegranate Grenadine   17

---

NON-ALCOHOLIC

Lyre’s Spritz
Lyre’s Italian orange, 

aperitif rosso, tonic water, 
orange slice   13

Classy Brit
blackberry, lemon, ginger, 

apple, lemon twist   13

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

Clearwater447Hudson

Dinner Takeout, Delivery, outdoor & Indoor seating

5 pm - 11 pm  Nightly



Soup/Salads
vegan carrot & ginger soup, fennel, dill, pumpkin seeds, maple-whipped coconut yogurt   14

vegan endive salad, clementine, roasted pear, candied walnuts, dill & white wine vinaigrette   17

little gem Caesar, radicchio trevisano, radish, sundried tomato, manchego, rosemary gremolata   18

Appetizers
east coast oysters*,  mignonette, lemon, fresh horseradish, cocktail sauce   21 / 40

assorted cheeses, seasonal fruit, candied almonds, local honey, house-made crackers   25

antipasti: prosciutto, manchego, roasted red peppers, artichoke hearts, marinated olives   24

ssavory tart, whipped goat cheese, plum, squash, parsnip, caramelized onions, saba, walnuts  18

duck-confit rillettes, pickled pear, dijon, pear butter, baguette crostini   19

burrata, black fig, cipolini & champagne jam, smoked hazelnuts, toasted bread   19

pan-seared scallops, blood orange soubise, fennel, celery leaf, pomegranate, orange   26 / 40

vegan crispy polenta, roasted broccolini, tardivo, toasted pine nuts, balsamic   20

house-made ricotta gnocchi, red pepper & tomato walnut pesto, broccoli rabe, pecorino   21 / 29

Mains
Pan-Seared Atlantic Bass

roasted delicata squash, grilled caraflex cabbage, chanterelles, meyer lemon beurre blanc   37

Seared Long Island Duck Breast
haricot vert, gooseberries, plum, burnt honey   39

Grilled Grass-Fed Local Hanger Steak
royal trumpet mushroom, charred cipollini onions, marble potatoes, chimichurri   36

Cider-braised Bone-In Short Rib
Swiss chard, coffee-roasted baby carrots, black garlic jus, horseradish, parsnip celery root purée   38

house-made Tagliatelle 
grass-fed hanger steak bolognese, parmigiano Romano, chevril   35

Vegan BAKED Lasagna
roasted eggplant, spinach, artichoke, zucchini, cashew-nut cheese, basil, pomodoro   29

Sides
vegan blistered shishito peppers, agrodolce, toasted sesame seeds   12

vegan fried artichoke hearts, lemon & cracked pepper soy aioli, za’atar   11

vegan crispy sweet potatoes, spicy harissa agave, mint, pomegranate, coconut yogurt   12

roasted baby carrots, toasted pistachios, yuzu pickled shallots, sesame-ginger vin   14

Desserts
vegan gluten-free plum tart, cinnamon, vanilla, coconut whipped-cream   11

dark chocolate-chunk bread pudding, blood orange, chocolate drizzle, chantilly   13

vanilla bean cheesecake, huckleberries, poppy seeds   14

warm chocolate pot, vanilla gelato, salted toffee brittle   12

single scoop of gelato or sorbet   9

*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; GLUTEN-FREE & VEGAN OPTIONS AVAILABLE UPON REQUEST

 EXECUTIVE CHEF BEN Whittington-Couse



Sparkling
Blanc de Blancs, Brut, Paul de Coste, Provence, France					           60

Champagne, Brut Nature, Barons de Rothschild, Champagne, France			       140

Sparkling Rosé, Cremant Brut, Chateau De Riquewihr, Dopff & Irion, Alsace, France 	       72

*Lambrusco, Lini 910, “Labrusca Rosso”, Emilia-Romagna, Italy				          64

Sparkling Reserve
Champagne, brut, Veuve Clicquot, La Grande Dame, Champagne, France  2015 		      400

Champagne, brut, Billecart-Salmon, “Cuvee Nicolas-Francois”, Champagne, France  2008	     450

Orange & Rosé Wine
††Orange Malvasia Blend, Denavolo, “Dinavolino”, Piacenza, Emilia-Rlomagna, Italy  2020     87

Tavel Rosé, Olivier & Lafont, Rhone, France  2021						        	       79

White Wine
†Melon de Bourgogne, Domaine Batard Langelier, Muscadet, Loire, France  2021	       69

Riesling, Prager, Federspiel, Wachau, Austria  2022			   			       105

*Carricante, Monteleone, Etna Bianco, Sicily, Italy  2020	  				        103

Picpoul de Pinet, Domaine de Cabrol, Languedoc-Roussillon, France  2020		        66

*Chenin Blanc, Sébastien Brunet, Vouvray Sec, “Arpent”, Touraine, Loire, France  2019	      83

*Sauvignon Blanc, Cultivar, Napa Valley, California  2021	  				          71

*Sancerre, Fournier Pere & Fils, “Les Belles Vignes”, Loire, France  2022	  		      105

*Albariño, Familia Torres, “Pazo das Bruxas”, Rias Baixas, Galicia, Spain  2022 		        80

†Pinot Blanc, Meyer-Fonné, Alsace, France  2018						      	       83

Bordeaux Blanc, Ch. Guiraud, “Le G de Chateau Guiraud”, Sauternes, France  2020		       82

*Pinot Gris, Elk Cove, Willamette Valley, Oregon  2022				    		        83

*Chablis, Vincent Dampt, 1er Cru, Vaillons, Burgundy, France  2022				       119

*Burgundy, Maison Albert Bichot, Pouilly-Fuissé, Maconnais, France  2020	 	     109

Chardonnay, Ernest Vineyards, “The Farmer”, Sonoma Coast, California  2017	 		      120

White Reserve
Sauvignon Blanc, Gaja, “Langhe Alteni di Brassica”, Piedmont, Italy  2019			      320

Chardonnay, Aubert Wines, ’cix’, Sonoma Coast, North Coast, CAlifornia  2011	 	     250

* = Organic Wine      † = Biodynamic Wine     †† = Natural Wine

Clearwater447Hudson

Wine List



Red Wine
††Poulsard, Domaine Pierre Richard, Cotes du Jura, France  2020			   	       80

*Gamay, Drouhin, Domaine des Hospices de Belleville, Morgon, Beaujolais, France  2018     91

*Pinot Noir, Merryvale, Carneros, Napa Valley, California  2019		  		      107

*Burgundy, Dom Jean-Baptiste Boudier, Savigny-lès-Beaune, Côte de Beaune, France  2021  126

*Burgundy, Domaine Jessiaume, Volnay, Côte de Beaune, France  2021			       160

*Burgundy, Dubois, Chambolle Musigny, Côte de Nuits, France  2018				        165

*Dolcetto, Viberti Giovanni, Dolcetto d’Alba Superiore DOC, Piedmont, Italy  2019	       84

*Rioja, Sierra Cantabria, Reserva, Rioja Alta, Spain  2015   	       		          	                       89

†Barbera, G.D. Vajra, Barbera d’Alba DOC, Piedmont, Italy  2022				          84

*Chianti, Castello La Leccia, Chianti Classico DOCG, Tuscany, Italy  2021	 		        89

*Brunello, Abbadia Ardenga, Brunello di Montalcino DOCG, Tuscany, Italy  2018	     122

*Montepulciano, Azienda Agricola Valle Reale, Montepulciano d’Abruzzo DOC, Italy  2022      72

*Grenache/Syrah, Domaine de la Solitude, Chateauneuf-du-Pape, Rhone, France  2021   125

Cannonau, Cantine Argiolas Costera, Cannonau di Sardegna DOC, Sardinia, Italy  2021      71

*Malbec, Bousquet, “Gaia”, Valle de Uco, Mendoza, Argentina  2019   				         76

Merlot, Duckhorn Vineyards Estate, Napa Valley. California  2017				        137

Bordeaux, Chateau Simard, Saint-Émilion, France  2011					    	     102

Bordeaux, Ch. Lacoste-Borie, 2nd Vin Grand Cru Classé, Pauillac, France  2016	 	     125

*Super Tuscan, Tenuta dei Sette Cieli, “Noi4”, Bolgheri DOC, Tuscany, Italy  2020	     110

†Cabernet Franc, Lambert, “Les Terrasses”, Chinon, France  2021				          82

†Syrah, Domaine les Bruyeres, Crozes-Hermitage, Rhone, France  2021	  		        84

*Syrah, Tensley Wine Company, Santa Barbara County, California  2020	  		        95

*Hermitage, J Boutin, “Arena Mica”, Hermitage, Northern Rhone, France  2019	    		      180

*Nero d’Avola, Feudo Montoni, “Lagnusa”, Sicilia DOC, Italy  2020		   		        81

*Barolo, Erbaluna, Barolo DOCG, Piedmont, Italy  2017			  		     	     138

*Zinfandel, Grgich Hills Estate, Napa Valley, California  2018	 			       107	

*Cabernet Sauvignon, Daou Vineyards, Paso Robles, California  2022			         97	

*Cabernet Sauvignon, Inglenook, Rutherford, Napa Valley, California  2017	  	     178

Red Reserve
Burgundy, C. Giroud, 1er Cru, “Clos Des Godelles“. Morey-St-Denis, Côte de Nuits, France  2020    280

*Bordeaux, Ch. Latour, “Le Pauillac de Latour” Grand Cru Classé, Pauillac, Medoc, France  2017    250

*Bordeaux, Château Brane-Cantenac, Grand Cru Classé, Margaux, Medoc, France  2010      325

*Brunello, Biondi Santi, “Tenuta Greppo Annata”, Brunello di Montalcino DOCG, Italy  2012     395

*Barolo, Elvio Cogno, Vigna Elena Riserva DOCG, Piedmont, Italy  2016			       320

*Cabernet Sauvignon, Shafer Hillside Select, Napa Valley, California  2017 		      460

Dessert Wine
Welschriesling/Chardonnay, Kracher, Cuvee Auslese, Burgenland, Austria  2017  375ml	       85

*Passito di Pantelleria, Pellegrino, italy  2021  500ml						          161

* = Organic Wine      † = Biodynamic Wine     †† = Natural Wine

Clearwater447Hudson

Wine List




