
Sparkling
Blanc de Blancs Brut, Paul de Coste, France	    12/48
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
Rosé, Gueissard ‘Le Petit’, Provence, France ‘18	    13/52
Txakoli, Urruzola, Pais Vasco, Spain ‘18  		     16/64
Chenin Blanc, Raimbault, Vouvray, France ‘17	    14/56
Sauvignon Blanc, Giesen, New Zealand ‘18		     13/52
Sancerre, Reverdy-Ducrous, France ‘18		     17/68
Grüner Veltliner, Stadt Krems, Austria ‘18	    12/48
†Chardonnay, Poco a Poco, California ‘18		     14/56

Red Wine
†Corsican Blend, Pero Longo, France ‘16		     15/60
*Carignan Blend, Cochon Volant, France ‘18	    13/52
Pinot Noir, J Christopher, Oregon ‘16		     17/68
*Monica, Mora & Memo, Sardegna, Italy ‘17		     14/52
Malbec, Finca Los Altepes, Argentina ‘15		     14/56
Bordeaux, Château Hyot, FRance ‘15			     18/73
Cabernet, Vina Robles, California ‘16		     16/64

Dessert Wine	
Welschriesling/chard, Kracher, Austria ‘17	    13/64
Passito di Pantelleria, C. Pellegrino, Italy ‘16	    10/46
Pedro Ximenez, Gran Reserva, Spain ‘88		     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%		             7
Pilsner Urquell, Czech Republic  4.4%		             9
Sly Fox Pikeland Pilsner , Pennsylvania  4.9%	            9
Allagash White, Maine  5.1%				             11
Ithaca Flower Power IPA, New York  7.2%		             9
La chouffe Belgian Pale Ale, Belgium  8.0%		          12
Firestone Walker Nitro Merlin Milk Stout, Ca  5.5%    9
Anderson Valley Blood Orange Gose, Ca  4.2%	            9
Downeast Cider House, Massachusetts  5.1%	            9

* = Organic Wine	 † = biodynamic wine

COCKTAILS   16

( add organic CBD OIL  3 )

Revival
Gin, Lillet, Absinthe, 

Orange Liqueur, Lemon, 
Dickel Cherry 

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

Hot Stone Fence
bourbon, mulled apple cider, 

lemon, cinnamon stick

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

Clearwater447Hudson

DINNER

Nightly  5:30 pm - Midnight

Salads
gem lettuce caesar, 3 min egg, anchovy, parmesan, gluten-free croutons, black pepper   17

mixed greens, pears, candy cane beets, manchego, walnuts, pear vinaigrette   16

vegan kale salad, sunflower sprouts, blood orange, hemp hearts, meyer lemon dressing   15

roasted duck, arugula, clementine, almonds, pomegranate, citrus vinaigrette   18

Appetizers
vegan butternut squash soup, ginger, chipotle, cumin, coconut yogurt, pepitas   10

assorted cheeses, candied almonds, local honey, house-made oat crackers   23

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

herbed ricotta crostone, herbes de Provence, beets, pistachio dukkah, local honey   12

burrata, Asian pear mostarda, radicchio, vincotto   17

butternut squash & goat cheese cappellacci, shallot confit, brown butter, walnut picada   18

potato-crusted scallops, celery root purée, endive, blood orange, citrus brown butter vin   20

pan-seared polenta, mixed mushrooms, wilted spinach, garlic, lemon butter   16

Entrées
Sautéed Ricotta Gnocchi

 arugula, chèvre, pomegranate, lemon vinaigrette   26

Pan-Roasted Local Atlantic Bass
roasted fennel purée, Swiss chard, meyer lemon, pistachio gremolata   32

Seared Long Island Duck Breast
roasted rainbow baby carrots, blood orange, tarragon vinaigrette, duck jus   31

Grilled Grass-Fed NY Hanger Steak
herbed potatoes, smoked paprika, green peppercorn cream   33

Braised Short Rib
parsnip purée, green harissa, sunflower dukkah   29

House-made Malfatti
lamb ragu, English peas, fava beans, aged pecorino   28

vegan shepherd’s pie
potato, rutabaga, mushrooms, caramelized onion, cashew cheese   27

Sides
sautéed brussels sprouts, shallots, vincotto, shaved pecorino   11

vegan roasted broccolini, pecan romesco, lemon   9

fried artichoke hearts, lemon & cracked pepper aioli, za’atar   10

vegan heirloom carrots, chickpea & tahini hummus, carrot top pistou, sumac   11

Desserts
vegan gluten-free panna cotta, lime, blood orange   10

dark chocolate-chunk bread pudding, pear compote, mascarpone chantilly   10
( add vanilla gelato  3 )

warm chocolate pot, walnut 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; GLUTEN-FREE & VEGAN OPTIONS AVAILABLE UPON REQUEST

Executive Chef Tomas Curi


