
10% surcharge on weekends & public holidays. 

v - vegetarian / vo - vegetarian option /  gfo - gluten free option / gf - gluten free / vg - vegan /  df - dairy free

  

    

  

Catering
When you have a Work Meeting, Get together or just Stuck in the office? 
That’s ok, we offer corporate catering in the Hills delivered to your door! 

We have a variety of menus or we can tailor something to you your 
requirements

EVENTS
When the occasion arises, experience wholesome Mediterranean-inspired 

lunches and dinners together with a carefully selected collection of wine, beer 
and cider. Here to help you unwind and relax with good company in a casual, 

familiar setting. With our relaxed indoor alfresco area we able to offer the 
perfect space for your next event

Speak to one of the team next time your in and
we would love to discuss your event

hudsongeorge.com.au

info@hudsongeorge.com.au

0291943288 / 0435081003



Kombucha  $6 
ginger lemon  /  peach  / 
raspberry lemonade  / 
passionfruit

Red bull $4.5

fresh juice
GARDEN GLOW $10
spinach, carrot, celery, 
cucumber, orange, green apple

Bliss $10
pineapple, watermelon, 
orange, passionfruit

IMMUNITY  $11
strawberries, immunity booster, orange,
watermelon

Alkaline  $9 
cucumber, apple, celery,  
lemon, ginger 

ORANGE juice  $

apple juice  $

GYM BEAST BOOSTER  $13
strawberries, banana, whey protein, 
milk, vanilla yoghurt

BANANA BURST $10
milk, banana, honey, vanilla yoghurt

MANGO TANGO   $
mango nectar, mango, banana, chia seeds, 
milk

BREKKIE ON THE GO $1
milk, banana, honey, muesli, 
energiser booster, vanilla yoghurt

smoothies

shakes

Milkshakes   kids $ LGE $9
chocolate  /  strawberry  /  vanilla  / 
caramel  /  banana  /  nutella  /  oreo

caramel  /  banana  /  nutella  /  oreo

Thicksh

Kids juice $7

akes $10
chocolate  /  strawberry  /  vanilla  /  

add 30g 
protein scoop

+$3

beverages
coke $4.9

coke no sugar  $4.9

sprite $4.9

fanta   $4.9

ginger beer $4.9

lemon lime bitters $

SPARKLING WATER 750ml   $

beers

  

Corona MEX $8

Peroni ITALY $8

PURE BLONDE NSW $7

NAsahi Super Dry JAPA $8

NSW $10

Newtowner Pale Ale NSW $9

White Rabbit Dark Ale VIC $10

$8

ames squire orchard crush NSW $9

- optional mixers included -
coke / coke no sugar / lemonade / orange juice

spirits
chivas regal SCOTCH whiskey 12YRS $12

Chivas regal SCOTCH whiskey 18YRS $15

BELVEDERE Vodka   $12

Y TANQUERA GIN  $12

MAKER’S MARK Bourbon $11

Acai BERRY BLISSFUL $12
organic acai berry, blueberries,
strawberries, apple juice, rasberries, 
vanilla yoghurt



Espresso  / piccolo  / MACCHIATO $4

CFlat white  / appuccino  / Latte /  matcha  / Long black  $4. /$5

specialty tea
english breakfast  /  green  /  earl grey  /  peppermint  /  chamomile  / 
lemongrass & ginger  /  masala chai   $5.5

Iced coffee   $8
double espresso, ice cream, milk 

Iced latte   $6.5
double espresso, ice, milk

ICED ONG BLACK   $6 L
double espresso, ice, water

Iced Chocolate   $7.5
chocolate, ice cream, milk 

Iced Mocha  $8.5
double espresso, chocolate,  
ice cream, milk

BABYCINO   $2

Iced matcha  Regular / strawberry / mango $6.90 / $7.90

  

  

cold brew coffee  $6

Mocha $5  / $6

Hot chocolate $5  / $5

prana chai Latte   $6

chai latte $4.9 / $5.9

DECAF $0.

$0.7extra shot, soy milk, almond milk, oat milk, lactose free milk   

wine
rose
MARCHAND & Burch villages rose Great Southern,WA $1 gls / $42btl

red
Rosily Cabernet Sauvignon  Margaret River, WA (organic)   $1  gls / $52 btl
cassis, plum & blackcurrant notes on the palate; it’s medium to full-bodied with 

, 

white
Petal & Stem Sauvignon Blanc Marlborough, NZ (vegan) $ gls / $ btl
a classic marlborough sauvignon blanc with notes of passionfruit, gooseberry & dried herbs

PETERLEHMANN H&V PinotGris , $1  gls / $45btl

V

sparkling
Villa Sandi Prosecco eneto, Italy $10 gls / $45btl

, 



$10

roasted seasonal mushrooms with truffle oil, honey carrot puree, crispy kale,
poached egg, salsa verde and crushed feta cheese on toasted sourdough

(gfo)

smashed avocado, pickled ginger, wasabi mayo, edamame, salsa verde , nori 
crunch

vo(gfo)Wasabi Salmon Green Ninja

(gfo)
chicken sausage, hash brown, poached eggs, grilled tomato, kale,

, dukkha

maple walnut granola, vanilla greek yoghurt

smashed avocado, zucchini, cherry tomato, feta cheese, rainbow radish, dukkha 
and salsa verde

(gfo)

add poached egg     4

add poached egg   4

turkish style soft poached eggs, tomato sugo, capsicum, potato, eggplant, 
chickpea, labneh and turkish toast
add sujuk sausage     4

,



ground wagyu beef cooked in garlic, onion, thyme, rosemary, napolitana sauce,
parmesan cheese

Spinach ricotta ravioli

brioche, apple crumble, creme anglaise, poached rhubarb, fairy floss, 
seasonal berries

poached free range egg, hollandaise on hash brown or english muffin
choice of bacon or smoked  salmon or spinach or 
fried chicken karaage

(gfo)

egyptian falafel, roasted cauliflower, cabbage pickled, edamame hummus, labneh,
quinoa tabbouleh

and tortilla wraps

beef sujuk salad $24 (vo)
mixed cabbage slaw, bean sprouts, mango, cucumber, roasted capsicum, spanish 

roasted chicken, cos lettuce, sourdough croutons, shaved parmesan, crispy bacon

$26 (gf )
seared salmon, cucumber, seaweed salad, cabbage slaw, japanese pickled ginger, 
edamame, rice, sesame dressing and nori crunch

$26 (gf ) (v) 
roasted pumpkin, charred broccolini, zucchini salad, sesame avocado,
quinoa, carrot hummus, toasted almond, poached egg

$26

smoaked salmon $7

thai

eggs

australian

turkish



peroni battered hoki fish fillet, chips, house tartare sauce, lemon

pork belly stew, green beans, cherry tomatoes garlic rice
30

peri peri sauce, spicy mayo, milk bun, chips

butter chicken $25 (gf )

(gf )

CHICKEN CLUB BURRITO $ (vo)

(gf )

flat
30 (gfo)

crispy calamari rings, black olives, mixed leaves, zucchini, cherry tomato, 
pickled turnips and serve on grilled capsicum relish

Calamari fritti
lettuce, tomato, spanish onion, jalapeno with grilled chicken, smoky bacon, 
smashed avo, feta cheese and ranch sauce
add chips +$4    vegetarian option available

truffle beef burger $26

grilled wagyu patty, pineapple ring with cheddar cheese, caramelized 
onion served with rocket, capsicum relish, truffle mayo and chips.

beetroot & quinoa patty, grilled halloumi, lettuce, tomato, pickled cucumber, 
aioli, sweet potato chips

japanese

greek saladskewers


