H U D S O N
______ soups & salads ______
chicken vegetable soup | 8
vegetables, spinach, tortellini, homemade stock

new jersey seafood chowder | 10
scallop, clam, tuna, tomato, cream,
potato, sweet corn, basil

“Powerhouse District” Salad | 12 v
frisee, radish, arugula, spiced pumpkin seeds,
cucumber, black beans, sweet ginger dressing

Roasted Local Beets | 12 v
local feta, julienne gala apples,
almonds, balsamic

Frisee Caesar | 8 v
eggless dressing, white anchovy, garlic,
toasted hazelnuts, croutons, parmigiana

______ tacos & GYROS ______
Veggie Tacos | 12 v
black bean hummus, arugula,
tomato, avocado, hot sauce

Chicken Chili Tacos | 12
Seasoned Lancaster chicken,
feta, tomato, frisee

Tuna Tacos | 14
grilled big eye tuna, avocado,
house made green chile salsa

Fried Jersey Clam Gyro | 15
lettuce, tomato, onion, tzatziki,
pita, jasmine rice

Falafel Gyro | 12 v
organic soybean falafel, lettuce,
tomato, onion, tzatziki, pita, jasmine rice

G R I L L E

A FARM-TO-TABLE EXPERIENCE

Our menu is made possible by the efforts of dozens of local farmers
and fishermen. It is a celebration of the food, flavors & culture
of Jersey City.
Chef James Weaver is a New Jersey native and founder of the
Slow Food Movement locally and is the recipient of Best Chef America,
representing the top 1% of chefs in the country. Enjoy!

______ hand helds ______

______ sharables ______
Organic Black Bean Hummus | 12 v
cilantro, roasted garlic, preserved lemon,
first press olive oil, turmeric,
iced vegetables, pita

Homemade Mozzarella | 12 v
made fresh daily vine ripened tomato,
basil, olive oil

Served with choice of side salad or fries

Soybean Falafel | 9 v

Bacon Cheeseburger | 16

spicy organic evergreen farm soy beans,
tzatziki, homemade hot sauce

brioche bun, bibb lettuce, vine-ripened tomato, pickle spear

Double Trouble Burger | 18
8oz. angus beef patty, house braised beef brisket,
candied pork roll, cheddar cheese

Chicken Parmigiana Sandwich | 16
Jersey tomato sauce, homemade mozzarella

Double Double Grilled Cheese | 14
homemade mozzarella, mascarpone, aged cheddar, parmigiana,
gruyere, challah bread, egg batter, creamy warm tomato dip

Grilled Tuna Sandwich | 16
fresh wasabi greens, guacamole, tomato, cucumber,
pickled red onion, olive oil, whole grain toast

Muffaletta | 14
locally made prosciutto, salami, spicy salami,
homemade mozzarella, olive salad,

Brisket Sandwich | 15
espresso-spice rubbed braised angus beef brisket,
open faced, toasted challah

______ sides | 5 v ______
Mixed Green Salad | Spinach “Aglio e Olio” | Jasmine Rice
Tortellini with Tomato Sauce | Spaghetti “Aglio e Olio”
Kennet Square Mushroom Sautee | Gorgonzola Cheese Fries

Crispy Clam Strips | 12
fresh fried New Jersey sea clams,
tomato sauce, basil-aioli

Local Salumi Plate | 15
prosciutto, candied pork roll, salami,
spicy-Napolitano, olives, bruschetta

Garlic Shrimp Spaghetti | 14
garlic, olive oil, saffron, parsley

Caribbean-Style Mofongo | 12
mashed plantain fritters, bacon, roasted garlic,
wild caught shrimp, orange, cilantro

Gnocchi “alla Telefono” | 18
homemade potato dumplings, eggplant,
Jersey tomato, homemade mozzarella, basil

Chicken Milanese | 15
Breaded sautéed chicken breast, arugula,
tomato, shaved parmigiana, olive oil, lemon

BBQ Ribs Croquette | 15
Berkshire boneless ribs, boiled cider,
apple-celery salad, ranch

Jerk Chicken Wing Kebab | 12
pineapple, peppers, onions, rum flambe, jasmine rice

Please let us know if you have any dietary restrictions, allergies or preferences. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
V denotes vegeterian
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