
CLASS IC  MORNING ROLL  8 .00 
A sof t white morning roll,  buttered and f illed with  
your choice of: 
BACK BACON |  LORNE  SAUSAGE |  L I NK  SAUSAGE | 
VEGGIE  SAUSAGE &  M USHROOM (VG)

ADD CUBED POTATOES  |  3 .25

M O R N I N G  R O L L S

Scottish
P URE  PACKED ROLL  9 .50 
Back bacon, link or lorne sausage and a  
free range fried egg

P L AT E Sc l a s s i c

ADD A  SL I CE  OF  SOURDOUGH TOAST  (V)  |  2 .25

HUDSON MORN ING GR ILL  12 .75 
Back bacon, fried egg, link or lorne sausage,  
grilled tomato, baked beans, mushroom and  
cubed potatoes

FULL  SCOTT ISH  BREAK FAST  16 .00 
Double back bacon, fried eggs, link or lorne  
sausages, grilled tomato, baked beans,  
mushroom, haggis and cubed potatoes

GARDEN BREAK FAST  (VG)  12 .75 
Vegetable sausages, mixed grains, baked beans, 
mushroom, grilled tomato and sliced avocado 
ADD TWO FR IE D  EGGS (V)  |  2 .00

SMASHED AVOCADO ON TOAST  (V)  1 1 .00  
Sourdough toast with crushed avocado, tomato  
salsa and a poached egg topped with seeds 
Go gluten free swap your toast (GF ) 
Go vegan  without the egg (VG)  |  9.25 
ADD SMOKED SALMON |  4 .00

HUDSON HASH  (V)  12 .75 
Crispy cubed potatoes, roasted vegetables,  
baby spinach and mushroom tossed in a  
tomato sauce. All topped with a fried egg 
Go vegan  without the egg (VG)  |  11 .75 
ADD PULLED  BBQ BEEF  BR ISKET  |  
HOMEMADE HAGGIS  PAKORA  
WITH  COR IANDER  SAUCE  |  3 .00

pa n c a k e sButtermilk
F LU F F Y  AMER ICAN STYLE  PANCAKES  |  1 1 . 50 

with your choice of: 

BACON & MAPL E  SY RUP  |  BLUEBERRY COMPOTE  &  COCONUT YOGHURT  (V)
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SCRAMBLED EGGS ON TOAST  (V)  8 .50 
Served on buttered sourdough toast 
Go gluten free swap your toast (GF ) 
ADD BACON |  3 .00 
ADD SMOKED SALMON |  4 .00

EG GS FLORENT INE  (V)  1 1 . 50 
Poached eggs, wilted spinach, English muff in  
& hollandaise sauce

EGGS ROYALE  13 .00 
Poached eggs, smoked salmon, English muff in  
& hollandaise sauce

EGGS BENED ICT  12 .50 
Poached eggs, back bacon, English muff in  
& hollandaise sauce

EGGS ALBA 12 .50 
Poached eggs, homemade haggis pakora with  
coriander sauce, English muff in & hollandaise sauce

E G G S
Every egg we crack is RSPCA assured free range

BU TTER  CROISSAN T  (V)  4 .00

CHOCOLATE  CROISSAN T  (V)  4 .00

ALMOND CROISSANT  (V)  4 .00

PAI N  AU  RA IS IN  (V)  4 .00

PAIN  AU  CHOCOLATE  (V)  4 .00

Freshly baked & crumbly pastries

h u d s o n  s t .

B A K E R Y

L i g h t e r
b o w l s

CLASS IC  P ORR IDGE  OATS  |  7 .00 
Simple with water (VG) ,  oat (VG) ,  coconut (VG)  or semi-skimmed milk (V )

SP I CED PORR IDGE  OATS  (V)  
With cinnamon, honey, fresh sliced banana and omega seeds

BERRY PORR IDGE  OATS  (V) 
With blueberry compote and honey

N U TTY GRANOLA BOWL  (V)  |  7 .50 
Fresh blueberries & strawberries, honey, coconut yoghurt and blueberry compote

DANISH  PASTRY  (V)  4 .00

SOURDOUGH  (V)  OR   4 .00 
GLUTEN FREE  TOAST  (V) (GF) 
With butter or f lora and your choice of preserve: 
HONEY |  NUTELLA  |  STRAWBERRY JAM |  
BLACKCURRANT JAM |  RASPBERRY JAM |  
MARMALADE  |  MARMITE
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WILD &  TONIC  6 .95 
Ceder’s wild, Fever-Tree Indian tonic water

CraftedSofts
ROSEMARY &  ELD ERFOWER COLL INS  6 .95 
Ceder’s crisp, lime juice, elderf lower, soda    

M IMOSA 10 .75 
Prosecco and orange juice

POMFLOWER BELL IN I  10 .75 
Prosecco, pomegranate and elderf lower syrup

BLOODY MARY 12 .25 
JJ Whitley vodka, sea salt, black pepper, Worcestershire sauce, tabasco, celery bitters,  
lemon juice, tomato juice

BreakfastCocktails

LEMON |  STRAWBERRY |  WHITE  P EACH

I C E D  T E A  |  5 . 5 0

FRESH  ORANGE JU ICE   4 .25

ORANGE  3 .25

AP PLE   3 .25

j u i c e

P INEAP P LE    3 .25

CRANBERRY ^   3 .25

TOMATO  3 .25

SAN PELLEGR INO L IMONATA  3 .75

SAN PELLEGR INO ARANCIATA  3 .75

G INGERELLA   4 .25

fa n c y

LEMONY LEMONADE   4 .25

FEVER  TREE  RASP BERRY &  ROSE  SODA 3 .25
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h o t D R I N K S

H OT CHOCOLATE  &  CREAM |  4 .25

YORKSH IRE  TEA  3 .75 
A champion brew!

Our carefully chosen Lavazza blend is made from 60% Arabica and 40% Robusta 
beans. With a full body and a decisive taste experience, there are notes of roasted 

hazelnut and brown sugar; all the harmony of Italian espresso.

TEAP IGS  SP EC IAL ITY  TEAS  3 .75 
Earl Grey, Green Tea, Peppermint,  
Chamomile, Super Fruit 

OAT & COCONUT MILK ALTERNATIVES AND DECAF OPT IONS ARE AVAILABLE

ESPRESSO  3 .00

DOUBLE  ESPRESSO  3 .75

MACCHIATO  3 .00

DOUBLE  MACCH IATO  3 .75

AMER ICANO   3 .50

CAPPUCCINO   4 .00

FLAT  WHITE  4 .00

CAFFÉ  LATTE   4 .00

MOCHA  4 .75

EXTRA SHOT OF  ESP RESSO  0 .90

SYRUP  SHOTS   0 .90 
Vanilla, Caramel, Hazelnut, Gingerbread

c o f f e e

h o t  c h o c o l at e

t e a

FANTA ORANGE ZERO  3 .95

IRN  BRU  330ml (can) 3 . 75

D IET  IRN  BRU  330ml (can)  3 . 75

COCA-COLA  4 .25

D IET  COKE   3 .95

COKE  ZERO  3 .95

SPR ITE  ZERO  3 .95

f i z z y

I ND IAN  3 .25

L IGHT   3 .25

AROMATIC  3 .25 

f e v e r - t r e e  T O N I C 

MEDITERRANEAN  3 .25

ELDERFLOWER  3 .25

RHUBARB &  RASP BERRY  3 .25
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