PRIX FIXE Lunch & Dinner Course

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

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

Gorgeous PRIX FIXE
T—IXYRATY 7497 R
Weekday “F-H 5,000
Weekends & Public Holidays 1 H %t 6, 000

Premium PRIX FIXE

TVITLTIV 7497 R

Weekday *1-H 6, 000
Weekends & Public Holidays 1 H it 7,000

Appetizer | Soup | Main | Bread or Rice Dessert| Coffee or Tea
HiE| A =T | A4 v | THF—b|a—t—zrafl
RNRNTFRVEANT Yy MERRIARDELETHNE

Appetizer | Soup | Pasta | Main | Bread or Rice Dessert| Coffee or Tea
I\ A =T | " RZ | A4 V| FH= b | a—b—zrafli
WRANTFRVERT Yy MERBIL A DEZCEBITE

Appetizer [ Main | Bread or Rice | Coffee or Tea
HisE | AA v | a—e—uufl
NRANTFRVENAT Yy MELBIA R BDELETH)TE

Appetizer s Appetizer iz Appetizer s

Marinated Fresh Fish of The Day
AHODfffaD<=Y 1

Pate de Campagne
RFRA YAz a BT HEET

Fresh Vegetables and Quinoa Salad
7Ly v alfELFXTOD
JY—=v ¥ 7K =—RE

Today’s Ptage Soup
AHDORZ =Y 22—

hdaﬁl AL v

Soup A—7

Beef cheeks and flavored vegetables Bolognese

R & BRI O R vt — ¥

Shrimp &Today’s fish Tomato Cream Penne
HELBPO I~ b7 ) —LR VS

Today’s Fish
ZFiio BRFEE Z o HoJ#kT

Chicken Stewed in Red Wine
BLEEDORLDL LRI A v FiAH

Grilled“ISE Umashi” Pork with

Grated Ponzu with Salt and Mastard
“HIEFAS £ LKD) =
BALRVEFE G BieA 2 — FiRA

Tasmanian Salmon Sauté de Pannais
RAR=TH—F VvV DRRY T —
YAR—FYV—RA ZAFF7IVED
Hamburg Steak with Chariapin Sauce
NYN—=TRAT—F XY YTEVI—R

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

FY 27 JWRDOY ¥ T4 R RWAEALLY
TITIRAY—=REPTFT

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

Japanese Tenderloin Steaks 120g +2
HEME74 VAT —F 120

Dessert s=#—+

Main ALV

Mini Chocolate Parfait +500
QP Y

Mini Matcha Parfait +1.000
IR AAT7 2 \

Citrus and Rere Cheese Tortino White Wine Jelly +1000
MNEEH G LT F— X —FD AT 4 —)
H74vYalLifi

Dessert s=#—+

Marinated Fresh Fish of The Day
AHOfffaD~<Y %

Pate de Campagne
NTFFhv—=a2 3T XV T

Fresh Vegetables and Quinoa Salad
7Ly alfREFXTOD
ZYV—=vH I X ==

Today’s Ptage Soup
AHORRZ—Y 22—

Beef cheeks and flavored vegetables Bolognese

IR & RREPE O R vt — &

Shrimp &Today’s fish Tomato Cream Penne

BELHEHDO I P2 ) —LRV D

Today’s Fish
FHiD B AR ZoHoHHNET

Chicken Stewed in Red Wine
BEBORLDLOLDPRT A vEAAR

Grilled“ISE Umashi” Pork with

Grated Ponzu with Salt and Mastard
=HEEREAS £ LKD) =
BALR VLG Rie X 2 — FiRA

Tasmanian Salmon Sauté de Pannais
RART Y —F VDR T —
VYARX—=FY—R ZTAFTIVEDY

Hamburg Steak with Chariapin Sauce

NYN—=JAT—F Y2 YTEVY—R

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

FY a7 @Dy ¥y HA4 2R WAL LLY
TIVIRY)—=REDFT

N.Z. Beef Sirloin Steak with Chaliapin Sauce+1,000
—a—V =9V IFEY—a4 VAT —F
Y UYTEVYY—R

Japanese Tenderloin Steaks 120g +
HEMF74 L2757 —F 120¢

Mini Chocolate Parfait
I=ZFaal—FrAR7x

Mini Matcha Parfait +500
i :"H{/ N A 7 I w
Citrus and Rere Cheese Tortino White Wine Jelly +500
A E LT F—X T —FDMAT 4 — )
H74 vYaLliRi

Dessert s=#—+

Marinated Fresh Fish of The Day
AHOfFf D= F

Pate de Campagne

NRTFFAvo—=a2 T X3 T

Fresh Vegetables and Quinoa Salad
7Ly v aREFXTD
7Y —vH X =—2

Soup A—T

Today’s Ptage Soup
AHOREZ—-Y 22—

Pasta <=z

Beef cheeks and flavored vegetables Bolognese

BN E FREPR DR v op — %

Shrimp &Today’s fish Tomato Cream Penne

WELor~ b2V —2L_V %
h&aﬁl ALV

Today’s Fish
ZFiiio BRREE Z o HoBkT

Chicken Stewed in Red Wine
BEZEHBDORLDL ORI A vV FiAH

Grilled“ISE Umashi” Pork with

Grated Ponzu with Salt and Mastard
=HIEJHEAS LKD) =
BALR VLG RieA 2 — FiRA

Tasmanian Salmon Sauté de Pannais
RART Y —F VDR F )T —
VAR —FYV—RA ZTRAFIFIVHED

Hamburg Steak with Chariapin Sauce
NYNR—=TRAT—=F Y YTEV/V—R

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

FY 27k Y ¥y HA4 22 WAELALLY
TIVIRY)—=REMFT

N.Z. Beef Sirloin Steak with Chaliapin Sauce+1,000
Za—Y—7VFEr_—O4 Y RT—F
XY UYTEYY—R

Japanese Tenderloin Steaks 120g +
BEMF7 4 LRAT—F 120g

Mini Chocolate Parfait
I=Fzal—bR7x

Mini Matcha Parfajt +300

I=fFERT7 =

Citrus and Rere Cheese Tortino White Wine Jelly +500
MK E L T F =275 —FD AT 4 — )
H74 vYaLifi

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.
FRITEEBPEEINTEY $7. JIRT - EARENESE T2 EEd. BEMDILVIEBENBOEN T LA X —, EWAIMS, SEIEEME.
HHVIIFHEEOHAND L EWIIONT, BV AT TRET ZHBOFEMEIIOWTOTEMIZA Y v 7ABRAZE v,



Standard STEAK COURSE
ARV E—=PFRAT—Fa—2R
Weekday “F-H 6,000

Weekends & Public Holidays1: H it 7,000

Salad #s5»

Hudson Salad > F Y ¥ 5 X

Soup =-~»
Clam Chowder 7 7 LF v 7 X —

Steaks =7-=
New Zealand Long Grain Sirloin Steaks 180g
Za—V—=JVFERYITITVAYV
HF—uva g AT —F 180g

* Garlic Chips+110 =Y v 7 F v 7

Sides 41 ¢
Mashed Potatoes & Seasonal Vegetables

I AZ—Tlh L e~ey v aRfT e
T

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

Bread <>

Petit Bread & Walnut Bread
TFNRV&L BRIV

Coffee, Tea =—v—&7 4 -

Coffee/Tea/Café Latte/Cappuccino/
Espresso/Roasted Green Tea
a—e—/RK/ 77T/ HhTF—)
IZA7VL v V/I3) LR

Dessert s#—

Mini Chocolate Parfait +550
R

Mini Matcha Parfait +660

i :'};E/ N A 7 X ﬁ

Citrus and Rere Cheese Tortino White Wine Jelly +660
MW E LT F— 2T —FDIAT 4 — )
H7A4 vy aVLiii

HUDSON LOUNGE
STEAK Lunch & Dinner Course

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

Gorgeous STEAK COURSE
T—V Y RRAT—FaA—R
Weekday “F-H 7 9 65 O
Weekends & Public Holidays - H i 8,650

Salad #5~#

Hudson Salad > FY V¥ 5 X

Soup =-»
Clam Chowder 7 7 LF % U X —

Steaks z7—=*

Japanese Sirloin Steaks 180g
HEAEY—1 4 v 27 —F 180g

* Garlic Chips+110 A=Y v 72 F v 7

Sides #4

Mashed Potatoes & Seasonal Vegetables
Ty AZ—TlL L7z~ yvaRkT L
LI

* Plain | Curry Spices | Truffle Slice+550
TL—v | AL =ik R L R
AFGAARAIY 27

Bread v

Petit Bread & Walnut Bread
TFRV&ER BBV

Coffee, Tea a2—v—-&54-—

Coffee/Tea/Café Latte/Cappuccino/
Espresso/Roasted Green Tea
a—e—/kK/ 7 =TT/ HhTF—)
IRATL VI35 R

Dessert =+—1
Mini Chocolate Parfait
I=FgalL— 7

Mini Matcha Parfait +660
NI=E 7 > A A
Citrus and Rere Cheese Tortino White Wine Jelly +660

N E LT F =X —FD AT 4 — )
H74 vy a2LVEz

Premium STEAK COURSE
TFLITLAT—Fa—2R
Weekday *FH 8, 200

Weekends & Public Holidays 1 H i 9, 200

Salad #5~#

Hudson Salad > FY V¥ 5 X

Soup =-»
Clam Chowder 7 7 L F ¥ 7 X —
Steaks z7—=*

Japanese Tenderloin Steaks 150g

HEN7 4 LAT—F 150g
el

Japanese Tenderloin Chateaubriand Steaks 150g +550
HEfFY ¥ =7V TV
74 LAF—F150g

* Garlic Chips+110 A=V v 72 F v 7

Sides #+4 r

Mashed Potatoes & Seasonal Vegetables

I AZ—T LT~y vaRfT e

=i %

* Plain | Curry Spices | Truffle Slice+550
TL—v | AL —JlEAR A R
AFTAARALNY 27

Bread <

Petit Bread & Walnut Bread
TFNRV&L BHNRY

Coffee, Tea a2—v-g51-—
Coffee/Tea/Café Latte/Cappuccino/
Espresso/Roasted Green Tea
A—e—/{K/ N7 2FF/hTF—)
TATVL V)15 LK

Dessert 7#—+
Mini Chocolate Parfait
I=Faal—FR7x

Mini Matcha Parfajt +660

=R T 2

Citrus and Rere Cheese Tortino White Wine Jelly +660
MW E LT F—ZX T —FDIAT 4 — )
H74vYaLlifi

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.
FRITEEBPEEINTEY $7. JIRT - EARENESE T2 EEd. BEMDILVIEBENBOEN T LA X —, EWAIMS, SEIEEME.
HHVIIFHEEOHAND L EWIIONT, BV AT TRET ZHBOFEMEIIOWTOTEMIZA Y v 7ABRAZE v,



