
B A R M E N U
SPECIALTY LIMITED BATCH SPIRITS
Black Creek Bourbon, or Empire
Rye..................................................................14

ON THE ROCK
Black Creek Bourbon or Rye..................................15

THE CLASSICS

OLD FASHIONED
Black Creek Bourbon or Rye..................................16
Bourbon Aged Maple Syrup……………………………17

MANHATTAN
Black Creek Bourbon or Empire Rye........................16

BOULEVARDIER
Black Creek Bourbon or Empire Rye, NY Aperitivo, NY
Sweet Vermouth...............................................16

ALTAIR VODKA ..........................................14
On a big rock………………………..………..……..….15

CLASSIC VODKA MARTINI
Your way........................................................16

HUDSON HOUSE BLOODY MARY
Altair Vodka, Old Bay Rim..................................15
Pitcher.……………………………...…..…………...35

MOSCOWMULE
Altair Vodka, Uncle Waithley’s ginger beer.................14

TASTING
Black Creek Bourbon, Rye & Altair Vodka.................17

SEASONAL

(Your choice of Altair Vodka, Black Creek Bourbon,
Empire Rye)

PALOMA
Grapefruit Soda….............................................15

CUCUMBER MINT SMASH
Mint simple, cucumber juice, lime juice………….……16

SEASONAL SHRAMBLE
Ask your server about our seasonal shrub…………….16

ULSTER PARK TART
Blood orange soda, passion fruit juice, sugar
rim…………………………….……….……………....17

LAVENDER SPRITZ
Lavender & lemon juice simple, topped with sparkling
wine………………………………………………..…...16

LEMON BASIL COLLINS
Basil simple, lemon juice, seltzer……………….........16

COCKTAILS

(Your choice of Altair Vodka, Black Creek Bourbon, Empire
Rye)

THE DURKEE
Uncle Waithley’s Ginger Beer & Lime
Juice…………………………………………………..14

ARCHIBALD RUSSELL
Blood Orange & Lemon
Bitters............................................................14

THEWEST PARK
Lemon Soda, Lemon & Orange Bitters......................14

GOLD RUSH
Lemon and honey syrup.......................................16

WHISKEY RICKEY
Lime Juice, house made bourbon maple syrup……..…....16

WINE & BEER

Mimosa………………………..………………….…..11
Mimosa Flight………...……………………..…….…25
House Rose, White & Red ..................................9
House Reserve Chardonnay .................................9
House Reserve Cabernet Franc............................12
House Sparkling Wine.......................................10
Aperitivo Spritz………………………………....……14
House Beer Kolsch............................................8
House Light Lager.............................................7

SOFT DRINKS

Root Beer, Orange Cream Soda, Ginger Ale, Coke, Diet
Coke, Seltzer, Blood Orange or Lemon Soda, Iced Tea,
Lemonade……………………………………………4
Bottled Water.................................................3
Uncle Waithley’s NY craft ginger beer…...............6
Coffee / Harney & Sons Tea................................5

Follow Us!
Instagram: @hudsonhousedistillery | Facebook: thehudsonhouseny



Follow Us! Instagram @hudsonhousedistillery | Facebook @thehudsonhouseny 

 

          K I T C H E N 

CHARCUTERIE BOARD FOR 2  
artisan cheeses, cured meats………………..……....…….35 
 
MEZZE PLATTER 
caramelized onion dip, hummus, muhamarra, focaccia 
crisps, warm pita, crudite…………………….…………..….18 
 
BLACK MISSION FIGS  
brie, serrano ham, balsamic glaze, candied walnuts, 
watercress ………….……………………..…………………....14 
gluten free 
 
BUTTERNUT SQUASH BISQUE   
coconut yogurt, candied pumpkin seeds, chili oil.........12 
gluten free & vegan 

 
BLACK CREEK BOURBON WINGS  
bourbon honey glaze, celery root and apple slaw.........16 
 
YELLOWFIN TUNA CRUDO  
citrus caper vinaigrette, yuzu juice, smoked olive oil, 
persian cucumber, chili threads………….....................19 
gluten free & dairy free 
 
CRISPY PORK BELLY  
korean chili crisp, bibb lettuce, herb salad, red onion, 
sesame……………………………………………………..……..18 
 
CHOPPED KALE SALAD 
roasted pears, gorgonzola, candied pumpkin seeds, honey 
dijon vinaigrette.....................................................16 
gluten free & vegan available 
 

ROASTED BEET SALAD 
baby arugula, cara cara oranges, goat cheese, candied 
walnuts, creamy balsamic vinaigrette………….……..…..16 
gluten free & vegan available 
 

FRIED CHICKEN SANDWICH 
korean bbq sauce, miso blue cheese dressing, shredded 
lettuce, house pickles, brioche bun…………………….…..23 
 

HUDSON HOUSE BURGER  
8oz dry aged blend, bacon jam, garlic aioli, arugula, 
tomato confit, sharp cheddar, brioche…................…..23 
 

BAKED RIGATONI 
altair vodka sauce, calabrian chili, ricotta, mozzarella….28 
gluten free 

CRISPY CHICKEN PANZANELLA 
arugula, cherry tomato, pickled red onion, gorgonzola, 
focaccia croutons, smokey buttermilk ranch…………...22 
 

FAROE ISLAND SALMON 
miso beurre blanc, roasted carrots, black oak mushrooms, 
swiss chard, chive oil…………………………………………..29 
gluten free & dairy free available 
 

10 oz NY Strip Steak 
creamed kale, bernaise sauce, shoestring fries............35 
Notify your server of any food allergies prior to ordering. 
Please note a 20% gratuity may be charged for parties of 6 or 
more. 

 

The History 
In the 1850’s, Archibald Russell, a known 
philanthropist and founder of Ulster County 
Savings in Kingston, built a home for his family 
on an estate known as Glen Albyn. Archibald 
died in 1871 and his widow, Helen, sold the Glen 
Albyn estate to the Durkee family in 1885. The 
Durkee’s were proprietors of the country’s 
leading spice business and eventually condiment 
producers still in business to this day. They 
purchased the property as a wedding gift for 
their daughter and owned it until it was 
purchased in the early 1900’s by the Christian 
Brotherhood and for the next 100+ years, the 
historic estate served as a working monastery.  

We are proud to be the 4th owner in over 170 
years, and equally proud to introduce, The 
Hudson House & Distillery. We have committed 
to restore and maintain the property’s natural 
beauty in keeping with the original Italian Villa 
Revival style of architecture. We encourage you 
to explore  the old buildings and truly experience 
this unique and special property in the Hudson 
Valley.  
 
Schedule a tour to learn more about how this 
incredible one of a kind distillery came to life and 
overcame enormous challenges over 6 years.  

 

  Notify your server of any food allergies prior to ordering.
  Please note an 18% gratuity will be charged for parties
  of 8 or more.

CHARCUTERIE BOARD
Artisan cheese, cured meat, fruit and
flatbread crisps . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  17

PORK BELLY RAMEN
Shiitake, snow peas, kale, lemongrass broth . . . . . . . . .  17

BABY ICEBERG WEDGE 
Skirt steak, blue cheese vinaigrette, crispy onions  . . . .18

KALE SALAD
Farro, butternut squash, goat cheese, slow dried
cranberries, pumpkin seeds *vegetarian  . . . . . . . . . .  13 

PRETZEL BITES
Everything bagel seasoning,
honey cup mustard *vegetarian . . . . . . . . . . . . . . . . . . . . .  10

BUTTERNUT SQUASH RAVIOLI
Apple mostarda, toasted walnuts,
sage, pecorino  *vegetarian . . . . . . . . . . . . . . . . . . . . . . . . . . . .  15

LENTIL SOUP
Organic turnips, onion, carrots *g/f, vegan  . . . . . . . .  12

BBQ PORK SLIDERS
Slaw, smokey brown sugar bourbon bbq  . . . . . . . . . . . .  12

AHI TUNA
Sesame seared, sriracha ponzu slaw, soba . . . . . . . . . . .   16

BEEF SHORT RIB
48 hour sous vide, confit tomato, pickled
red onion  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  18

SALMON
Poached. braised kale. white beans ... . . . . . . . . . . . . . . . .  18

DESSERT
BASQUE CHEESECAKE
Sugar apples  *vegetarian  . . . . . . . . . . . . . . . . . . . . . . . . . . . .  12

CHOCOLATE GANACHE CAKE
Caramelized blood orange syrup *vegetarian . . . . . . 10

F O O D  M E N U

In the 1850’s, Archibald Russell, a known
Philanthropist and later a Colonel in the Union Army, 
built a home for his family on an estate known as
Glen Albyn. Russell sold the Glen Albyn estate to
the Durkee family, industrialists known to be spice 
importers and eventually condiment producers, 
sometime around the 1890’s. They purchased the 
property as a wedding gift for their daughter and 
owned it until it was purchased in the early 1920’s by 
the Christian Brotherhood and for the next 100+ 
years, the historic estate served as a working 
monastery.

We are proud to be the 4th owner in over 170 years, 
and equally proud to introduce, The Hudson House 
& Distillery. We have committed to restore and 
maintain the property’s natural beauty in keeping 
with the original Italian Villa Revival style of
architecture. We encourage you to explore the old 
buildings and truly experience this unique and 
special destination in the Hudson Valley. 



 

 

 
DESSERT 
WARM STICKY TOFFEE PUDDING CAKE  
vanilla ice cream..……………………….…….……....……..….12 
 

FLOURLESS CHOCOLATE CAKE  
maple syrup…………………….........................................10 
 

ICE CREAM SANDWICH  
ask your server for today’s selections…………………..……....12 
 

VANILLA BEAN ICE CREAM FLOAT  
choice of coca cola, root beer, or orange soda................12 
add bourbon, rye or 
vodka…………………………………………...…….5 

 
TIPSY TREATS BY LORI featuring 

 
 

BOURBON CHOCOLATE CHIP COOKIE……………5 
 
BOURBON GANACHE BROWNIES………………….6 
 
BOURBON TOFFEE ALMONDS……………………....7 
 

Digestif 
Method Sweet Vermouth…………………………….....10 
Method Dry Vermouth…………………………..………..10 
Faccia Brutto Aperitivo…………………………………….12 
Faccia Brutto Fernet Pianta……………………………..12 
 

Coffee…………………………………………………….…………5 
Harney & Sons Fine Teas………………….……………….5 
Notify your server of any food allergies prior to ordering.  

 

 
DESSERT 
WARM STICKY TOFFEE PUDDING CAKE  
vanilla ice cream..……………………….…….……....……..….12 
 

FLOURLESS CHOCOLATE CAKE  
maple syrup…………………….........................................10 
 

ICE CREAM SANDWICH  
ask your server for today’s selections…………………..……....12 
 

VANILLA BEAN ICE CREAM FLOAT  
choice of coca cola, root beer, or orange soda................12 
add bourbon, rye or 
vodka…………………………………………...…….5 

 
TIPSY TREATS BY LORI featuring 

 
 

BOURBON CHOCOLATE CHIP COOKIE……………5 
 
BOURBON GANACHE BROWNIES………………….6 
 
BOURBON TOFFEE ALMONDS……………………....7 
 

Digestif 
Method Sweet Vermouth…………………………….....10 
Method Dry Vermouth…………………………..………..10 
Faccia Brutto Aperitivo…………………………………….12 
Faccia Brutto Fernet Pianta……………………………..12 
 

Coffee…………………………………………………….…………5 
Harney & Sons Fine Teas………………….……………….5 
Notify your server of any food allergies prior to ordering.  


