
Sparkling
Blanc de Blancs, Caves de Wissembourg, “Simonet”, FR	   16/64
Champagne Canard-Duchene Brut, FR			    35/148
Sparkling Rosé, Cremant Brut, Dopff & Irion, Fr	    20/80
*Lambrusco, Lini 910, Emilia-Romagna, Italy	    17/68

Orange & Rosé Wine
††Pet-Nat Orange, Moscato Giallo, Maeli, Italy ’22   21/84
††Orange, Azal & Arinto, “Do Bojo”, Portugal	    20/80
*Rosé, Domaine Gueissard, Provence, France ‘23	    16/64

White Wine
*Txakoli de Getaria, Urruzola, Basque, Spain ’24	   18/72
Sauvignon Blanc, Giesen, New Zealand ‘24		     17/68
Pouilly-Fume, Raimbault-Pineau, France ’22	    22/88
*Grüner Veltliner, Weingut Stadt Krems, Austria ’24  18/72
*Arneis, Carbone, Roero DOCG, Piedmont, Italy ’23  18/72
†Chardonnay, Poco A Poco, Medocino, CA ’21	    19/76

Red Wine
†Pinot Noir, ‘Landform’, Willamette, Oregon ’22	    21/84
*Chianti Classico, Leccia, Tuscany, Italy ’22	    20/80
*Nerello Mascalese, Camarda, Sicily, Italy ‘21	    19/76
*Malbec, Finca Abril, Uco Valley, Argentina ’22	    17/68
Bordeaux, Marjosse, Bordeaux, France ’16	    22/88
*Cabernet, RouteStock, Napa Valley, California ’23	    21/84

Dessert Wine	
Welschriesling/chard, Kracher, Austria ‘20 375ML    18/85
*Passito di Pantelleria, Pellegrino, Italy ‘21 500ML	  24/170
Pedro Ximenez, Don PX Gran Reserva, Sherry Spain   24/- -
Madeira, Leacock’s Rainwater, Portugal	  	    13/- -
Port, Taylor Fladgate 20-year Tawny, Portugal	 22/215

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
Wölffer Estate, No. 139 Dry Rosé Cider, NY  6.9%	          15
Non-alcoholic Athletic Lite Lager, CT  <0.5%	            9

* = 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   18

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

Lila-Jane
gin, elderflower liqueur,

lemon, cucumber   17

---

NON-ALCOHOLIC

Nozeco Spritz
Aperol inspired spritz   15

Lyre’s Negroni
Lyre’s Gin, 

Free Spirits Aperitif, Lucano   15

Classy Brit
blackberry, lemon, ginger, 

apple, lemon twist   15

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, corn, miso, smoked hazelnut mornay, garden herb oil   16

market green lettuces, spring peas, pea shoots, torn herbs, mint vinaigrette   17

little gem Caesar, trevisano, radish, sundried tomato, manchego, rosemary gremolata   19

Appetizers
east coast oysters*,  mignonette, lemon, fresh horseradish, cocktail sauce   23 / 43

assorted cheeses, seasonal fruit, candied almonds, local honey, house-made crackers   26

antipasti: prosciutto, manchego, roasted red peppers, artichoke hearts, marinated olives   25

savory tart, whipped goat cheese, ramps, rhubarb, caramelized onions, watercress, Saba, walnuts   20

duck-confit rillettes, pickled pear, dijon, pear butter, baguette crostini   21

stracciatella, pickled blackberries, pistachio, cipollini & champagne jam, heritage wheat toast   22

pan-seared scallops, grilled squash, leek confit, radish, preserved lemon beurre blanc   27 / 43

tuna crudo, strawberries, torn herbs, basil oil   27

house-made ricotta gnocchi, red pepper & tomato walnut pesto, broccoli rabe, pecorino   23 / 33

Mains
Atlantic Bass

roasted spring onions, asparagus, peas, white wine & mustard sauce   39

Seared Local Duck Breast
haricots verts, gooseberries, burnt honey   40

Grilled Grass-Fed Hanger Steak
royal trumpet mushroom, charred cipollini onions, marble potatoes, chimichurri   38

Local Duroc Pork Chop
roasted patty pan squash, piri piri pepper, spring onion, morels, blackberry chutney   38

House-made Malfati
lamb ragu, peas, pink peppercorn, pecorino   37

Vegan BAKED Lasagna
roasted eggplant, spinach, artichoke, zucchini, cashew-nut cheese, basil, pomodoro   30

Sides
grilled asparagus, horseradish cream, parmesan crisps   15

( Add Serrano ham   5 )

vegan fried artichoke hearts, lemon & cracked pepper soy aioli, za’atar   12

vegan crispy sweet potatoes, spicy harissa agave, mint, pomegranate, coconut yogurt   14

roasted broccolini, artichoke barigoule, toasted pistachio   15

Desserts
vegan gluten-free strawberry-rhubarb tart, vanilla oat milk ice cream   17

dark chocolate-chunk bread pudding, strawberries, chocolate drizzle, chantilly   16

vanilla bean cheesecake, huckleberries, poppy seeds   15

warm chocolate pot, vanilla gelato, salted toffee brittle   14

single scoop of gelato or sorbet   10

*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




