
 

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.  

 

  

 

 

 

  

Seasonal Menu 

11:30 20:30 L.O. 

3.4～4.30 

 

Cherry Blossom Bento Box 

 

 

6,600 

 

Duck Meat Pastrami 

 

 

Spanish Mackerel Escabeche 

 

 

Tosa Boiled Bamboo Shoots And Cherry Leaf Dumplings 

 

 

Marinated Cherry Blossom Sea Bream  

With Cherry Blossom Colored Balsamic Sauce 

  

 

Roasted Domestic Beef Loin With Cherry Scent 

 

 

Seasonal Grilled Vegetables 

 

 

 
Set Menu 

 

Coffee or Tea or Japanese Tea   1,100 

 ※  + 330  

 

Dessert Mini Sakura Parfait    550 

Sakura Beer   +1,100 

Glass Champagne      +1,320 

 



 

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.  

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Seasonal Menu 

11:30 20:30 L.O. 

3.4～4.30 

 

The Margherita Pizza (20cm) 2,860 

 (20cm) 

 

 

 

 

 

Sakura Sea Bream Carpaccio 2,640 

  

 

 

 

 

Domestic Beef Sirloin Steak 6,600 

150g   

 
 

2  

 

 

 

 

 

 

 

 

 

 

 

 

Domestic Beef Sirloin Steak 8,360 

Grilled Lobster 

150g  

 

 
 

 

 

 

 



 

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.  

 

  

Hamburger Selection 

11:30 20:30 L.O. 
 

 

 

 

 

 

 

 
 
 
 

 

 

 
 

 

 

 

 

 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Set Menu     < Soup of the Day & Coffee or Tea > 

    

+1,320 

 + 330  

 

Scamorza Double Cheese Burger  3,940 

 

Lettuce, Tomato, Red Onion, Sweet Relish, Beef Petty, Scamorza Cheese, Mustard Butter, Sharia Pin Sauce 

 

 

 
BLT Cheese Burger  3,630 

BLT  

Lettuce, Tomato, Red Onion, Bacon, Beef Petty, Mustard Butter, Japanese Dressing 

 
 

 

 
 

 

Teriyaki Chicken Burger  3,080 

 

Lettuce, Tomato, Red Onion, Chicken, , Mustard Butter, Mayonnaise, 

 
 

 

 

 
 

Roast Beef Burger 

  3,520 
Lettuce, Tomato, Red Onion, Beef Patty, Roast Beef,  

Japanese Dressing ,Sharia Pin Sauce 

 

 
 
 

 

 

 

 

Hudson Burger  

 3,630 
Lettuce, Tomato, Red Onion, Sweet Relish, Smoked Bacon, Beef Patty, 

Mustard Butter 

 

 
 
 

 

 

 

 

 



 

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.  

 

  

Sandwich Selection 
11:30 20:30 L.O. 

 

 

 

Turkey Sandwich 3,080 

           
Whole Wheat Flour, Lettuce, Tomato, Onion, French Mustard, Mustard Butter, Mayonnaise, 

 

 

 

 

 

Steak Sandwich 3,630 
           

Beef Steak, Tomato, Red Onion, Lettuce, French Mustard, Caesar Dressing 

 

 

 

 

 

American Clubhouse Sandwich 3,630 

            
Chicken Breast, Bacon, Egg, Tomato, Lettuce, Sauce, Ketchup, Mayonnaise,French Mustard 

 

 

 

 

 

Pork Cutlet Sandwich 3,300 

           
Pork Loin Cutlet, Cabbage, Sauce, Mustard Butter, French Mustard 

 

 

 

 

 

Vegetable Sandwich 2,860 

           
Cheddar Cheese, Tomato, Red Paprika, Yellow Paprika, Cucumber, Red-Leaved Chicory,  
Lettuce, Mayonnaise, Mustard Butter 

 

 

 

 

 

Mix Sandwich 3,080 

           
Cheddar Cheese, Egg Salad, Ham, Tomato, Red-Leaved Chicory, Lettuce, Caesar Dressing, Mustard Butter 

 

 

 

 

Set Menu     < Soup of the Day & Coffee or Tea > 

    

+1,320 

 + 330  

 



 

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.  

 

  

“BENTO” Selection 

11:30 20:30 L.O. 

 

 

 

Set Menu Coffee or Tea or Japanese Tea  1,100 

 + 330  

BENTO  

(  

  ) 

Domestic Beef  6,050 
 

 

 
 
 
 
Fried Prawn and     5,500 

Pork Fillet Cutle 
 

2  

 
 
 
 

Pork Fillet Cutlet  3,520 
 

3  

 
 
 
 

Fried Prawn  3,630 
 

 

 
 
 
 

Grilled Chicken  3,850 
 

 

 
 
 
 
Grilled Spanish Mackerel    3,520 
 

 

 

 

KOBE Beef Sirloin 20,900 

 
 

KOBE Beef Sirloin & Grilled Lobster 26,730 

 
 
KOBE Beef Sirloin & Grilled Lobster & Abalone 28,930 

 

 
Wagyu Tenderloin  7,370 

 

 
Wagyu Tenderloin Beef & Grilled Lobster 13,200 

 
 

Wagyu Tenderloin Beef & Grilled Lobster & Abalone 16,500 
 

 

 

3  
 
 



 

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.  

 

  

 

 

“SAMURAI” Set 
 

 

3 3  

 

 

 

Japanese Sake & Sushi 3 pieces ( Tuna / Salmon / Shrimp )Set 

 3   /  /  

 

❖Please choose your favorite sake from the following❖ 

 

Dassai Elwgent Tipsy     4,500 
 
Even with low alcohol content of only 11%, DASSAI Elegantly Tipsy fully embodies the dignified fragrance of  

Junmai Daiginjo. Indulge in mild tipsiness with elegance. 

11  

 

 

 

 

Hokusetsu Daiginjyo    YK35  4,000 
 
Handmade Daiginjo-shu made from Yamada-Nishiki polished to 35% and fermented at low temperature  

for a long period of time. 

35%  

 

 

 

 

Edo Kaijyo All Edo      3,000 
 
Tokyo rice, Tokyo water, Tokyo yeast, and Tokyo land.  

This is the latest sake from Tokyo Port Brewery, brewed with a focus on Edo = Tokyo.. 

=  

 

Hudson Lounge Original Set 
11:30 20:30 L.O.  



 

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.  

 

  

À la Carte / SUSHI 
11:30 20:30 L.O. 

 

Japanese Wagyu Beef Steak on Rice 9,240 

  

 

KOBE Beef Sirloin Steak on Rice 22,770 

 

 

 

 

 

 

Chirashi-sushi 4,950 

 
 

 

 

 

Grilled Eel on Rice 6,050 

 

 

 

 

Roast Beef on Rice  17:30 21:00(L.O.20:00) 3,850 

 

 

 

 

 

Roast Beef Set  17:30 21:00(L.O.20:00) 4,950 

 

 

 

 

Assorted Sushi 10 pieces 6,050 

10  

Tuna, squid, salmon, prawns, Seasonal whitefish (x2), snow crab,  

conger eel,kohada, salmon roe, egg 

2  

 

 

Assorted Sushi 6 pieces 4,180 

6  

Tuna, squid, salmon, prawns, Seasonal whitefish (x2), egg 

2  

 

 

 

 

 



 

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.  

 

  

  

Noodle / Currys / Bowl 
11:30 20:30 L.O. 

 

Udon Noodle Soup In a Japanese earthenware pot 3,080 

  

Grill Rice Ball Set  3,520 

 

 

 

 
Hashed Beef 3,960 

  +770  

 

 

 

 

Fond-De-Veau Ox Cheek Curry 3,300 

  +770  

 

 

 

Red Kidney Beans Moong dal Veagan Curry 3,190 

 

 

 

 

 

16 Multi Grain Rice with Roast Beef Salad 3,850 

 
 

 

 

Spare Ribs Pork Born Miso Ramen 3,300 Spare Ribs Pork Miso Ramen and Lobster      5,500 
with Yuzu Butter toTaste  with Yuzu Butter Taste 

     

  
  

 

 



 

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.  

 

  

  

À la Carte 
11:30 20:30 L.O. 

 

À la Carte (Vegetarian) 
 

Mixed Greens Garden Salad  1,540 

Vegetable Sandwich   2,860 

 

À la Carte (Vegan) 
 

Little Green Salad    1,320 

With Lemon and Olive Oil   
 

Vegetable Minestrone  1,265    

Spaghetti Tesoro di Campagna   2,640 

Vegetable Aglio olio   
 

Spaghetti Tesoro di Campagna   2,640 

Vegetable Fresh Tomato Sauce   
 

10 kinds of Grilled Vegetables 10  2,750 

Enjoy our cheese fondue with luxurious, seasonal ingredients, such as 

lobster and seasonal vegetables. White wine is added to the raclette cheese 

for a flavorful kick. 

 

 

Lobster, Chicken, Herb-Flavored Frankfurt, Bread, Oyster Mushroom, 

Hen-of-the-Wood, Seasonal Vegetables 

 

 

Cheese Fondue   For 2 people, 7,920 

 

 

Red Kidney Beans Moong dal Veagan Curry 3,190 

 
 

 

 

Miso-Marinated Grilled Tofu with Salad  2,530 

  
 

 

 



 

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.  

 

  

  

À la Carte 
11:30 20:30 L.O. 

 

Appetizers & Salads 
 

Caesar Salad  2,750 

Vegetable Sticks   2,310 
Smoked Salmon   2,420 

Assorted Cold Meat Platter   2,970 

Caviar Plate  11,000 

 

Snacks 
 

Assorted Dried Fruit and Nuts &    1,430 

Cheese Platter & Dried Fruits  3,190 

French Fries  1,650 

French Fries with Sour Cream Onion Sauce   1,760 

Garlic Bread  1,210 

Fried Chicken, Potato and Onion  2,530 

Assorted Grilled Sausages  2,750 

 

Soups 
 

Soup of the Day  1,320 

Minestrone  1,430 

Creamy Seafood & Vegetable Chowder  1,430 

 

Main Dish 
 

 

Fish of the Day  2,970 

Beef Hamburg Steak with Fried Egg (180g)    3,080 
“Shingendori” Chicken Sauté  2,860 

Steamed Rice 200g 200g 880 

Bread   880 

 

Pasta 
 

Beef cheeks and flavored vegetables Bolognese  2,860 
 Tomato Cream Penne   2,860 

with Seasonal Fish and Shrimp   

 

À la Carte (Kids) 
 

Special Kid’s Plate  3,740 
 (  

 ) 

 



 

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.  

 

  

  

À la Carte 
11:30 20:30 L.O. 

 

Hudson Crystal Apetizser 
 

 

8 3  

 

 

 

The photo of the food is for 2 people. 2  

 

Weekday  3,850  Weekends & Public Holidays  4,950 
 
 
 

Apetizer Menu Example 
Chicken triangle pate en croute | Pork rillette ship 

Spanish mackerel escabeche | Tomato candy stick 

3-color vegetable gougère | Chef's Quiche | Carrot Rape Salad 

Colorful salad with roast beef 

 

 |  

 |  | 3  

 |  

with  

 

Free Flow Set 2hours (L.O.90minutes)  +3,500 

 

 Sparkling Wine Beer Wine (white/red) Whiskey (on the rocks, with water, highball)  

Cocktail   Americano/ American Lemonade Amaretto Ginger/ Whiskey Mist  

 Original Lemon Sour Various types of Campari and Cassis Cuba Libre/ Samurai Rock  

 Shandy Gaff Gin and tonic/ Straw Hat/ Spumoni Negroni/ Bulldog  

Juice, Soft Drinks, Mocktail  

 Orange Juice/ Grapefruit Juice Ginger Ale/ Cola Shirley Temple Black 

 Sunset Peach Pink Lemonade 



 

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.  

 

  

 

À la Carte 
11:30 20:30 L.O. 

 

Fish & Chips 3,190 

 

 

 

 

 

 

Garlic Shrimp 2,850  

 

 

 

 

 

Waffle Chicken      2,970 

 

 

 

 

 

 

Pate de Campagne 1,650 

 

 

 

 

 

Chicken Leg Confit 2,750 

 

 

 

 

 

 

Chopped eel on rice with “DASHI” Hitsumabushi Style 1,980 

 

 

 

 

 

 



 

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.  

 

  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  

Afternoon Tea 
11:30 19:30 L.O. 

Strawberry & Cherry Blossom Spring Afternoon Tea 
  

 
 

 

 

 

 

Indulge in a dreamy Strawberry & Sakura Afternoon Tea this spring!  

Delight in pink-hued gateaux and elegant savory bites, evoking a blooming spring garden.  

Savor the blissful harmony of sakura flavors and fresh strawberries in a charming, pastel-colored setting. 

 

Weekday  6,050 

Weekends & Public Holidays  7,150 

3.4～5.7 

 
 

Savory  Turnip Potage with Green Peas purée, Quiche Cream Cheese and Dry-cured Ham 

 Smoked Saomon and Sour Cream Waffle, Taboulé with Spring Vegetables 

 Pâté de Campagne with Strawberry 

 

Sweets  Strawberry Panna cotta , Strawberry and Cherry Blossom Mont Blanc 

 Strawberry Jewel Mousse , Cherry Blossom and Berry Swiss Roll , Twin Berry Ddungcaron 

 Strawberry and Cherry Blossom Cheese Cake 

 

Scone  Plain, Strawberry 

 Strawberry jam,Blueberry jam,Clotted cream  

 

 

    

  

   

 

  

  

   SAKURA 

 

  

   



 

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.  

 

  

Chocolate Truffle Crepe Suzette  2,750 

 
 

Champagne Set   4,950 

Drink Set  3,630 
 
The chewy cacao crepe dough, chocolate and rich vanilla iced cream, and you can enjoy the 
marriage of this with the refreshing orange-scented suzette sauce and fresh berries. . 

 

 

 

 

 

Set Drink   Coffee / Tea / Iced Coffee / Iced Tea ( Other coffee and tea orders will be +330 yen ) 

  

 + 330  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Strawberry and Brûlée Parfait  4,400 

 
 

Champagne Set   6,600 

Drink Set  5,280 

 
Feel the warmth of spring with our Strawberry Brûlée Parfait! Velvety crème brûlée with a 
caramelized top meets fresh strawberries, floral accents, and crisp custard pie. A luxurious 
blend of textures and flavors, this limited-time treat is the perfect spring indulgence! 
1  

 

 

Strawberry & Cherry Blossom Mille-feuille Pancake 3,300 

&  
 

Champagne Set   5,500 

Drink Set  4,180 
 
Celebrate spring with the Strawberry Sakura Mille-Feuille Pancakes! Fluffy layers filled with 
fresh strawberries, rich creams, and tangy jam, topped with a delicate chocolate sakura.  
Adrizzle of sakura-infused chantilly completes this dreamy seasonal delight! 

 

4  

 

 

 

Dessert 

11:30 20:30 L.O. 
 

3/4 5/7 

Strawberry and Brûlée Parfait & Chocolate Truffle Crepe Suzette 

 
 

Champagne Set   9,350 

Drink Set  8,030

2 Drink Set  2  8,910

 

 

 



 

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.  

 

  

Premium Fruit Jewl Cake Set 3,685 

 

 

 

 

 

 

Seasonal Dessert Wagon  3,740 

 

 

 

 

 

Goegeous Cake Set 2,640 

 

 

 

 

 

 

 

Cake Set 
12:00 20:30L.O 

 

 

Coffee / Tea / Iced Coffee / Iced Tea ( Other coffee and tea orders will be +330 yen ) 

 |  |  |  + 330  

 

 

Seasonal Fruits Platter  2,530 
 

Assorted Ice Cream & Sherbet  1,320 

  

 

Dessert Wagon , Fruits , Ice Cream 

Spring Sand Cake  2,024 

 

 

Citrus  2,024 

 

 

Gianduja   2,024 

 

 

1  

 

Strawberry Short Cake  2,024 

 



 

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.  

 

  

Cheese & Tea 
11:30 20:30 L.O. 

 

Petit Agour & Premium Coffee  2,376 

    1,320 

 

 

 

 

Fourme d' Ambert & Darjeeling  1,980 

     1,100 

 

 

 

 

Cranberry & Chamomile  1,980 

      1,320 

 

 

 

 

Mimolette & Roasted Green Tea  1,980 

   1,100 

 

 

 

 

Brie De Meaux & Green Tea   1,980 

     1,100 

             


