PRIX FIXE Lunch & Dinner Course

# Lunch 11:30 - 14:30(L.O.) % Dinner 17:30 - 19:00(L.O.)

Gorgeous PRIX FIXE Premium PRIX FIXE
T—=IXRAT7Y 74 7R TVITLTYV 7497 R

Weekday “1-H 5 ,OOO

Weekends & Public Holidays 1 H it 6,000

Standard PRIX FIXE
ARV E—=FTV 7497 R
Weekday *I-H 4,000
Weekends & Public Holidays - H# 5 ,000

Weekday “F-H 6, 000
Weekends & Public Holidays 1 H %t 7,000

Appetizer | Soup | Main | Bread or Rice Dessert| Coffee or Tea
M| RA—=F | A4 V| THF =t |a—t—zruafli
NANTFARVERT Yy MNERIBZTIARBDELEH)TE

Appetizer | Soup | Pasta | Main | Bread or Rice Dessert| Coffee or Tea
HiZE| A =T | X RAZ | AL V| THF—=F|a—e—grafli
RUNTFARVENT Yy MNERRIARBDEREH)TE

Appetizer | Main | Bread or Rice | Coffee or Tea
HisE | A4 v | a—t—gufl R
NNTFREART Yy MNERRIARBDELEHITE

Appetizer i Appetizer i

Appetizer i

Marinated Fresh Fish of The Day
AHOffaD~<Y 2

Pate de Campagne
NTFFVhvR—=a ¥ 7 23T
Fresh Vegetables and Quinoa Salad
7Ly v alfREFXTD

TV —=vH I X ==,

Today’s Ptage Soup
AKHORZ =Y 22—

Main 4.

Soup A—7

Beef cheeks and flavored vegetables Bolognese

A E /R RO R e 2 —¥

Shrimp &Today’s fish Tomato Cream Penne
MELHERDOI2 P2 -2 RV S

Today’s Fish
Zffio Bk ZoHofBkT

Chicken Stewed in Red Wine
BLEEDRLDLOLDPRT A v EiAH

Grilled“ISE Umashi” Pork with

Grated Ponzu with Salt and Mastard
“HIEREAS £ LKD) =
BALRVEFE G Bie A2 — FiiRZ

Tasmanian Salmon Sauté de Pannais
RARTH—F VDR F )T —
VARX—FYV—R TAFF7ITVED

Hamburg Steak with Chariapin Sauce
NYN—=F AT —F
Y YTEVY—R

Omelette Wrapped with Truffle-Flavored Potatoes
Drizzled with Demi-Glace Sauce

FY 2 7KDY ¥ T4 TR WAREALLY
TITIAY—=R%EPITT

N.Z. Beef Sirloin Steak with Chaliapin Sauce+1,000
—a—Y—=5 VvV EY—u{ v RAT7—F
YYYTEVYY—R

Japanese Tenderloin Steaks 120g +2000
HEHF7 4 LR T —F 120g PN

Dessert s=#—+

Main x4

Mini Chocolate Parfait +500,
I=Faal— 7z BN

Mini Matcha Parfajt +1.000
IR AT = 0
Pistachio and Berry Ice Cream Cake“Cassata”+1,000

ERAXFALERY)—DH Y —X%
RYFY 2 —XBRA

Dessert s=#—+

Marinated Sea Bream Rose Balsamic Sauce

AKHOfEfD=Y +
Pate de Campagne
RF PR vRR—=a ¥F X T

Fresh Vegetables and Quinoa Salad
7Ly PalfRLEFXTD
YV =PI X =— R

Today’s Ptage Soup
AHDORE =Y 2 A —F

Beef cheeks and flavored vegetables Bolognese

BN & /RO R v 4 —¥

Shrimp &Today’s fish Tomato Cream Penne
HELEBHD I 7 Y — LRV %

Today’s Fish
Ffio BREHE Z o Ho#AkT

Chicken Stewed in Red Wine
BLEHBDORLL LRI A v EAH

Grilled“ISE Umashi” Pork with

Grated Ponzu with Salt and Mastard
—HEESEAS £ LKD) =
BALLRVEEE G e X 2 — FiR&

Tasmanian Salmon Sauté de Pannais
RAR=_TH—F VDL T—
RRARER—FY—ZR ZTRAFFAVEDY

Hamburg Steak with Chariapin Sauce
NYN—=TRAT—F
XY YTEVY—R

Omelette Wrapped with Truffle-Flavored Potatoes
Drizzled with Demi-Glace Sauce

FY a7 @koY ¥y HA4 22 WAL L LY
TIVTITRY)—=REMFT

N.Z. Beef Sirloin Steak with Chaliapin Sauce+1,000
—a2—Y—JVIFEY—Ba VAT —F
Y UYTEVYY—R

Japanese Tenderloin Steaks 120g +
HEME74 LAT—F 120

Mini Chocolate Parfait
I=ZFgalb—r7x

Mini Matcha Parfajt +300

i ;HE/ \)Q 7 I

Pistachio and Berry Ice Cream Cake“Cassata” +500
ERXZFHLERY —DHh P —2&
NRYFYz—XRA

Dessert s=#—+

Marinated Sea Bream Rose Balsamic Sauce

AHOfEB D= F

Pate de Campagne
NFFhVRR—=2 VT XL T
Fresh Vegetables and Quinoa Salad
7Ly v alfREFXTO

TV —=vH I X =—R)E,

Soup =-»

Today’s Ptage Soup
AHDFRZ =Y 2 A —F

Pasta <=z

Beef cheeks and flavored vegetables Bolognese

FHIA L HREFRO R vt — ¥

Shrimp &Today’s fish Tomato Cream Penne
HELHADOI~ 7Y — LRV %

Main +4:

Today’s Fish
Zfio BHEE Z o HofBkT

Chicken Stewed in Red Wine
BLEHIBDORLDL LRI A vV FiAH

Grilled“ISE Umashi” Pork with

Grated Ponzu with Salt and Mastard
—HIEEFEAS 2 LKD) =
BALF VLA RivA &2 — FiRZ

Tasmanian Salmon Sauté de Pannais
RAR=T Y=V DRFY T —
PARX—FKY—RA ZAFIITVEHD

Hamburg Steak with Chariapin Sauce
NYN—=TRAT—F
¥ YTEVY—R

Omelette Wrapped with Truffle-Flavored Potatoes
Drizzled with Demi-Glace Sauce

FY 2aZ7BRKOY ¥ T4 ERUALTEALLY
TITIARAY—=R%EDPTT

N.Z. Beef Sirloin Steak with Chaliapin Sauce+1,000
—a—Y =9V FEY—u{ v RAT7—F
XY UYTEYY—R

Japanese Tenderloin Steaks 120g +2
HEMF7 4 LRAT—F 120g

Mini Chocolate Parfait
I=Fzar—IFrR7x

Mini Matcha Parfajt +500
I HEAT =
Pistachio and Berry Ice Cream Cake“Cassata” +500

ERRFAERY —DH y F—&
Ry FY s —RER E/

All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances, please do not hesitate to let us know.
FRITEEBPEEINTEBY $7. JIRT - CARENMESE T2 5T, BEMDILVIEBERBOEN T LU F—, SRS, LGS,
HHVIFHLOBAPHLEMIIONT, BV A LT Y TRETZHEOFEMEIZOWTOITEMIZA Y v 7 ABR2AEE 0w,



ST RN |

Standard STEAK COURSE
ARV E—=FARAT—Fa—2R
Weekday “FH 6,000

Weekends & Public Holidays+: H i 7,000

Salad #+s5»

Hudson Salad X F Y ¥ 5 &

Soup =--»
Clam Chowder 2 7 LF ¥ 7 X —

Steaks »7-=
New Zealand Long Grain Sirloin Steaks 180g
—a—=Y—=SVIFERYIITLAY
H—n4 v A5 —F 180g

* Garlic Chips+110 A=YV vy 72 F v 7

Sides #1 ¢

Mashed Potatoes & Seasonal Vegetables
I AZ—T Loy aR®T e
Z= iy

% Plain | Curry Spices | Truffle Slice+550
TL—v | AL—=J@lER ] R
AZAFAAMY 27

Bread <>

Petit Bread & Walnut Bread
TFR V&L BRIV

Coffee, Tea a—v—&51 v

Coffee/Tea/Café Latte/Cappuccino/
Espresso/Roasted Green Tea
a—e—/RK/H 77T/ hTF—)
IA7L v V/IE3) LR

Dessert s#—+

Mini Chocolate Parfait +550
S Ve,

Mini Matcha Parfait +660
¥ 7 P AR
Pistachio and Berry Ice Cream Cake “Cassata”+660

ERAXFALERY)—Dh v Y —X
AV NNE S 8738+ 660

HUDSON LOUNGE
STEAK Lunch & Dinner Course

% Lunch 11:30 - 14:30(L.O.) % Dinner 17:30 - 19:00(L.O.)

Gorgeous STEAK COURSE

TV Y RARAT—FI—R
Weekday *F-H 7,650
Weekends & Public Holidays 1 H ¢ 8 y 650

Salad #5~#

Hudson Salad X F Y v 3% I X

Soup »-»
Clam Chowder 7 7 LF ¥ 7 X —

Steaks =7—=*

Japanese Sirloin Steaks 180g
HEAEY—a 4 v 25— 180g

% Garlic Chips+110 H—V v 7 F v 7

Sides #1 ¢

Mashed Potatoes & Seasonal Vegetables
Iy AZ—T kv yvaRT L
Z= i3

* Plain | Curry Spices | Truffle Slice+550
TL—V | AUL—JlER A R
AFARMY 27

Bread <>

Petit Bread & Walnut Bread
TFoN &L BRIV

Coffee, Tea a—v—&5t -

Coffee/Tea/Café Latte/Cappuccino/
Espresso/Roasted Green Tea
a—e—/K®/ 777/ hFTF—)
IATVLyV/I1g95 LR

Dessert 54—+

Mini Chocolate Parfait
I=Faal—bR7x

Mini Matcha Parfajt +660

1=k 7 =

Pistachio and Berry Ice Cream Cake“Cassata” +660
ERAZFA LY — v Y —X%
NRYFYz—XEA

Premium STEAK COURSE

TLITLAT—Fa—2R
Weekday “F-H 8, 200

Weekends & Public Holidays 1 H i 9, 200

Salad #s~

Hudson Salad X FY v ¥ 7 X

Soup =-»
Clam Chowder 72 7 LF ¥ 7 X —

Steaks =7—=*
Japanese Tenderloin Steaks 150g

HEMF:7 4 LAT—F 150g

7213

Japanese Tenderloin Chateaubriand Steaks 150g +550
HEAVE ¥ b =TV T

74 VAT —F150g

% Garlic Chips+110 A=Y v 7 F v 7
Sides 41 ¢

Mashed Potatoes & Seasonal Vegetables

Ty AZ—TlLkJ7zeyvaRT L

LI

% Plain | Curry Spices | Truffle Slice+550
TL—v | AL —JiEA R R
ATARANY) 27

Bread .

Petit Bread & Walnut Bread
TFNRV&L BRIV

Coffee, Tea a2—v-&51-—
Coffee/Tea/Café Latte/Cappuccino/
Espresso/Roasted Green Tea
a—e—/ME/ Hh 77T/ h7TF—7
IRA7VL v V/I1g5 U

Dessert 7#—+

Mini Chocolate Parfait
I=Fzal—Fr1R7x

Mini Matcha Parfajt +660
=7 > S A e
Pistachio and Berry Ice Cream Cake“Cassata”+660

Exﬂ?ﬂ‘k&u—*%vﬂ“—ﬂ

RV PV —XBA

All menu prices are tax included and subject to a separate service charge. If you have any food allergies or intolerances, please do not hesitate to let us know.
FRITEEBPEEINTEBY $7. JIRT - CARENMESE T2 5T, BEMDILVIEBERBOEN T LU F—, SRS, LGS,
HZVEFHLEOBEBNSHLEWIIONT, BV AT Y TRET ZHBOREMEIOWTOTEMIZA S v 7ABRAZE v,



