Hudson Public House Brunch

Hudson breakfast* 8.

2 eggs any style, choice of meat

(Zoé’s ham, bacon or house sausage), biscuit or toast,
hash browns.

Smoked trout benedict 10.
Poached eggs, house smoked trout, sauteed spinach,
English muffins, herb hollandaise.

Corned beef hash* 10.
House corned beef, Yukon gold potatoes, swiss chard,
peppers and onions, poached eggs, biscuit or toast.

Baked eggs 8.
Bacon, Reggiano, cream, spinach, and roasted
tomatoes and a touch of garlic served with hash
browns and toast or biscuit.

Sunrise sandwich 8.

Open faced on a house biscuit with over—easy eggs,
arugula, swiss cheese, proscuitto, roasted garlic aioli,
field greens.

Chef’ s omelette 10.
Seasonal ingredients, hash browns, biscuit or toast.

Pancakes 8.
Seasonal fruit compote, 2 eggs, choice of meat.

Biscuits & gravy 9.
House biscuit, sausage gravy, 2 eggs any style.

House salad 8.
Greens with hazelnuts, pears, Laura Chenel goat
cheese and herb champagne vinaigrette.

Veggie burger 11.
House made beet & kale burger with sage aioli*,
chevre, spinach and micro greens on a Kaiser bun.
Served with house salad and pickles.

Burger* & fries 10.

Oregon Country beef with pickled onions, romaine,
tomato and house sauce on a Kaiser bun. Served with
house fries and pickles.

Zoé s bacon 2.
Fried duck egg* 1.
Smoked Tillamook 1.

18% gratuity on all parties of 6 or more
raw foods and undercooked eggs have a remote
chance of making you ill, but you knew that already.

**sub local duck eggs for $1



