
SALADS 
Ranch – Bleu Cheese – Honey Mustard – Italian 

All salads served with a side of pita 
 

HUDSON SALAD      
Mixed greens, tomato, red onion, carrots, red cabbage, croutons tossed in your choice of dressing.  $8.75 / $5.50        
add grilled chicken for $4.50  
 
STEAK SALAD 
Flat Iron steak seasoned and grilled server with bleu cheese crumbles, crispy onions croutons and tossed in blue 
cheese dressing. $15.95 
 
COBB  
Mixed greens, diced chicken, tomatoes, bacon and hardboiled egg tossed with bleu cheese crumbles and the 
dressing of your choice. $13.50 
 
SPINACH SALAD 
Baby spinach, mixed berries, toasted walnuts, bleu cheese, avocado and bacon tossed in a white balsamic 
vinaigrette. 13.50 
 
TACO CHOP 
Mixed greens tossed with home made ranch dressing and topped with olives, red onions, tomatoes, jicama, corn, 
chicken, avocado and tortilla strips.  $13.50 
 
BLACKENED SALMON CAESAR 
Mixed greens, parmesan, croutons and house made Caesar. $13.95 
 
 

APPETIZERS 
 

 
CHICKEN STRIPS   
A basket of hand breaded, seasoned breast strips deep fried and served with your choice of one sauce. BBQ, ranch, 
bleu cheese, honey mustard or tossed in buffalo sauce.  $11.50 
 
FRIED OYSTERS 
Dusted with breadcrumbs and lightly fried served with slaw and tartar on the side.  $10.95 
 
CHEESY FRIES  
House cut fries with a tangy homemade cheese sauce topped with green onion. $7.50 
Add Zoe’s crispy bacon $2.00  (everything’s better with bacon!) 
 
HUMMUS 
A healthy portion of our homemade hummus served with grilled pita and veggies. $10.50 
 
JALEPENO DIP 
Great for sharing!  Jalapenos, cream cheese, avocado and spices served with fresh corn chips.  $10.95 
 
SKEWERS 
Grilled Chicken or Shrimp served with sauce on a bed of slaw. $10.50 
 
CATFISH STRIPS 
Breaded and deep fried served with tartar $12.50 
 
CHIPS AND SALSA 
A basket of fresh corn chips served with our own delicious salsa.  $6.50 
 
SEAFOOD BASKET 
A basket of breaded and deep fried catfish, shrimp and oysters served with tartar and slaw. $14.50 
QUESADILLA 
Flour Tortilla stuffed with cheese, mushrooms, black olives and onion and served with sour cream and salsa $10.50  
 
 
 
 
 



SANDWICHES 
Served with hand cut fries or slaw 

CATFISH PO’BOY 
Soaked in buttermilk and tossed in cornmeal, our catfish is delicious.  Served on a french roll and topped with 
lettuce, tomato and our house remoulade sauce and spiked mayo.  13.50 
 
SHRIMP PO’ BOY 
Beer battered and deep fried with Hudson’s spiked mayo, lettuce, tomato and onion on a french roll with 
remoulade. $13.50 
 
GRILLED VEGGIE PO’ BOY 
Marinated and grilled zucchini, butternut squash and mushroom on a french roll with lettuce, tomato, onion and 
swiss topped with remoulade and spicy mayo. $11.95 

 
BRISKET SANDWICH 
Painted Hill’s beef brisket braised in red wine till tender then shredded and topped with swiss cheese and crispy 
onions.  Served on a french roll with grain mustard aioli.  $13.50 
 
TURKEY BACON SWISS 
Zoe’s roasted turkey breast grilled up with tomato and melted swiss cheese.  Finished off with Zoë’s bacon and 
served on a french roll with grain mustard aioli.  $12.95 
 
WESTERN CLUB 
Zoë’s roasted turkey and crispy bacon served triple-decker on buttermilk toast with cheddar cheese, lettuce, 
tomato and a jalapeno cilantro mayo. $13.50 
 
PHILLY CHEESE STEAK 
Thinly sliced beef and onions grilled up and topped with Hudson’s cheese sauce.  Served on a french roll. $12.95      -
Sub mushrooms for the meat for no extra cost.       -Add mushrooms for .75 
 
GRILLED CHICKEN  
Marinated chicken breast hits the grill and gets topped with swiss cheese, lettuce, tomato, onion.  Served on a 
French roll with Hudson’s secret sauce and spiked mayo.  $12.95 
 
FRENCH DIP 
Perfectly seasoned house roasted beef sliced thin and topped with swiss cheese. Served on a french roll with our 
homemade au jus. $12.95 
 
TUNA MELT 
Fresh homemade tuna salad topped with melted cheddar cheese on 8 grain bread. $11.50 
 
BELT* 
Four strips of Zoe’s crispy bacon, fried egg, lettuce, tomato and mayo on toasted 8 grain…mmm  $12.95 
 
OYSTER BURGER 
Local oysters breaded, fried and topped with cheddar cheese, lettuce, tomato, onion and tartar. $13.50 
 
FISH & CHIPS 
Beer battered Alaskan Cod served with our house cut fries, tartar and cole slaw. $14.95 
 
BLACKENED SALMON SANDWICH  
Sockeye Salmon blackened and topped with L,T,O and served on a Kaiser roll with remoulade  $13.95 
 
ALASKAN FRIED COD SANDWICH 
Beer battered and topped with tartar, lettuce, tomato, and onion on a Kaiser. $13.50 
 
CHEESEBURGER*   $12.95    Substitute our HOMEMADE VEGGIE PATTY if you don’t want the beef! 
1/2 pound and hand formed, choose your cheese!  cheddar, swiss, or bleu  
 
MUSHROOM SWISS BURGER*  $12.95 
1/2 pound and hand formed topped with sautéed mushrooms topped with swiss cheese. 
 
BBQ BURGER*  $12.95 
1/2 pound and hand formed topped with house made BBQ sauce, cheddar cheese and crispy onions. 
 
PATTY MELT*  $12.95 
1/2 pound and hand formed on Rye with swiss cheese, grilled onions and our classic sauce. 
 

*consuming raw or undercooked meats, poultry, eggs, or shellfish may increase your risk of food borne illness 
 



DINNER 
5 – 10 pm 

 
BLACKEND SALMON  
Alaskan King with roasted potatoes and seasonal veggies and our raspberry sauce. $16.50 

 
STEAK* 
8oz Top Sirloin perfectly seasoned flame grilled and served with mashers, sautéed mushrooms, onions and 
seasonal veggies. $16.95 

 
MUSTARD CHICKEN 
Grilled chicken breast served with mashed potatoes and seasonal veggies with our mustard pan sauce and topped 
with crispy onions. $15.50 
 
BRISKET 
Painted Hill Ranch Brisket braised in red wine and herbs until fork tender. Served with mashers and gravy and 
seasonal veggies.  
$16.50 
 
BONE IN PORK CHOP 
Perfectly brined thick cut bone-in pork loin hits the grill and gets served with a chipotle cherry chutney. Garnished 
with fried sage and crispy onions we serve it with mashers and seasonal veggies. $15.95 
 
CHICKEN FRIED STEAK  
Hand pounded steak, seasoned and fried to perfection before we smother it with country style white gravy, laid to 
rest on a bed of mashers with a side of seasonal veggies.  
$15.50 
 
VEGGIE FRIED ‘STEAK’  
Hudson’s famous homemade veggie ‘steak’ cutlet smothered with white gravy, laid to rest on a bed of mashers 
with seasonal veggies.  
$14.95 
 
MAC N’ CHEESE 
Hudson’s melted cheesy goodness stirred around with elbow macaroni then topped with crispy breadcrumbs, 
served with a side salad.  
$11.95   
Want more than that?  We like to add bacon or seasonal veggies, hamburger or sausage for $2.50 
 
SQUASH TACOS 
Spiced up roasted squash, black beans and corn in two flour tortillas topped with cilantro and lime.  Served with 
slaw, salsa and fresh tortilla chips.   
$12.95 
 
CATFISH DINNER  
Blackened filet of catfish seared and served with our grits and sautéed greens.   
$16.50 
 
BEEF STROGANOFF  
Flat iron steak, mushrooms and onions sautéed and finished with red wine cream sauce served over egg noodles 
and topped with sour cream.   
$15.95  
 
FISH & CHIPS 
Beer battered Alaskan Cod served with our house cut fries, tartar and cole slaw. $14.95 
 
CHICKEN and a BICUIT 
Everything you love about chicken potpie but served over our house made buttermilk biscuit and sprinkled with 
cheddar cheese.  $13.50 

 
Sides:  Mashers $4.75  - Seasonal Veggies $4.75  - Fries $4.25  - Slaw $3.25 

*consuming raw or undercooked meats, poultry, eggs, or shellfish may increase your risk of food borne illness 
 



  

 
DESSERT 

 
DARK CHOCOLATE BROWNIE ALAMODE $8.95 
A Homemade triple chocolate brownie topped with Husky Deli vanilla ice cream and bourbon caramel 
sauce 
 
RUSTYS FAMOUS CHEESECAKE $7.95 
Ask you server for the details 
 

 

HAPPY HOUR 
MONDAY – FRIDAY 3-6 
-BEER & BOOZE- 

Miller Highlife $3 
Craft Beers $1 off 
Well Drinks $1 off 

 
-FOOD- 

Pocket Burgers 3 for $7 
oyster-cheeseburger-brisket-chicken bacon ranch-veggie 

Cheese Fries $6 
Chicken Strips $6 

Nacho plate $6 
Chips and Salsa $5 

 
 
 
 

-ALL of our menu items are made fresh daily- 
 

*consuming raw or undercooked meats, poultry, eggs, or shellfish may increase your risk of food borne illness 
 


