
Salads
Goat Cheese
       Goat cheese, roasted red

       peppers, arugula, asparagus &

       sherry vinaigrette

Blue Cheese
       Endive, Arugula, radicchio,

       Apples & Pecans in a Raspberry

       Mustard Vinaigrette

Field Greens
       Balsamic vinaigrette
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Cocktails & Sangrias
Strawberry Mojito
       Barcardi Limon, fresh mint,

       limes, strawberries 

Mango Mojito
       Barcardi Superior, fresh mint,

       limes, mango puree 

Grant’s Royale
      Champagne, St. germain

      liqueur,  fresh lime juice

Red Wine Mojito
       Baby brunello, st. germain,

        lime, mint, strawberry

Cucumber on the Hudson
       Hendrick’s gin, white

       cranberry juice, english

       cucumber

El Cardona
      Zygo vodka, cointreau, white

      cranberry, peach nectar,

      splash ginger

Piña Mojito
       Sailor jerry rum, Pineapple

       juice, licor 43, Fresh Lime,

       mint

Harlem Sidecar
       Hennessy VS, amaretto

       disaronno, fresh lime juice,

       orange Juice, sugar rim

12 Ave Special  Red Sangria

       Rioja, Sailor jerry spiced rum,

       orange juice, red apple

Under the Bridge  White Sangria

       chardonnay, peach nectar,

       white cranberry juice

Rose Sangria (Pitchers Only)

       Rose, peach nectar, white

       cranberry juice, Finlandia

       vodka
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Appetizers
Appetizer Sampler 

Maine Lobster & Summer 
Corn Chowder

Kathy’s Ceviche
       Lobster, shrimp, hot & sweet 

       passion mojo

Vegetarian Empanadas 

Tuna Ceviche
        Soy ginger marinated

Fritto Mixto
       Calamari, shrimp, clams,

       vegetables & herb garlic aioli

Crab Cakes
       Watercress salad & tartar

       sauce

Grilled Baby Back Ribs
       Guava BBQ sauce

Coconut Crusted Shrimp
       sweet lime chile sauce

Crispy Spicy Buffalo
                    Chicken or Shrimp
       Blue cheese dipping sauce

Crispy Calamari Salad
       Ginger glaze, organic greens,

       cashews & tropical fruit

Steamed Mussels
       Sofrito verde coconut broth

Lobster Quesadilla
       Flour tortilla with jack

       cheese & lobster topped 

       guacamole

Hudson River Kabobs
        Beef, chicken, shrimp & two

        dipping sauces

Kobe Beef Slider    
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Sides - 5
Sweet Potato Mash
Sautéed Spinach
Garlic Mashed Potatoes
French Fries
Macaroni & Cheese Au Gratin
Grilled Vegetables
Yuca Fries

Max’s Paella 

       Saffron rice, ½ lobster,

       calamari, shrimp, bay scallops,

       clams, mussels & green peas

Hamlet’s Paella
       Chorizo, chicken, beans,

       octopus, shrimp, bay scallops,

       clams, mussels, saffron rice &

       green peas

Hudson River Summer Salad
       Chicken paillard, fresh summer

       vegetables, roasted corn,

       roasted potatoes, haricot vert

       in a light balsamic vinaigrette

Pan Roasted Semi-Boneless
Half Chicken
       Garlic mashed potatoes,

       haricot vert & roasted

       shallot au jus

Steak & Shrimp
       Grilled hanger steak, lobster

       mashed potatoes, asparagus &

       corn salsa

Skirt Steak
       Garlic fries & Three

       Chimichurris

Grilled Salmon
       Over three bean corn stew,

       haricot vert, topped with

       avocado caper lime salsa

Grilled Pork Chops
       Sweet potato/apple au gratin,

       sautéed haricot vert, garlic,

       almonds & honey mustard

       creole

 

Sea Salt Crusted Branzini
       Roasted Potatoes, asparagus

       & corn lemon caper buerre

       blanc

Whole Crispy Red Snapper
       Stuffed with a seafood medley

       over coconut rice & sweet

       pepper broth

Summer Pasta
       Penne, fresh basil, organic

       cherry tomatoes, garlic &

       xvoil

Seafood Linguine
       Sauteed seafood in a light

       saffron spicy tomato sauce 

8oz Kobe Beef Burger
      French Fries

       Choice of swiss, cheddar or

       blue cheese

Vegetarian Platter
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Entrees
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Chef/Partner Ricardo Cardona

20% gratuity added to all parties of 6 or more


