
 

 

 

 
 
 

ORDER BY: SUNDAY 8/4                            ORDER BY: TUESDAY 8/6 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

USDA PRIME ANGUS BEEF 
 

NY STRIP, AGED .75 -1.25 LB 
 

RIB EYE BONE-IN, AGED 1.25 - 1.75 LBS 
 

PORTERHOUSE, AGED 1.75 -  2 LBS 
 

COWBOY STEAK, AGED 2.5 LBS 
 

STANDING RIB ROAST, AGED 2 RIBS, 3 RIBS, 4 RIBS 
 

FILET MIGNON TENDERLOIN 2.5-5 LBS 
 

FILET MIGNON MEDALLIONS 2 PCS 8 OZ EA  
 

SKIRT STEAK 1.5-2 LBS 
 

HANGER STEAK  .5 LBS 
 

FLANK STEAK 1-1.25 LBS 
 

TRI-TIP 1.75 -2.5 LBS 
 

PRIME GROUND SIRLOIN/CHUCK 80/20 2 LBS 
 

SHORT RIBS 2.5-3 LBS 
 

BEEF STEW MEAT 2 LBS 
 

OSSO BUCO PER PIECE 
 

ALL-NATURAL DOMESTIC PASTURED LAMB  
 

LAMB STEW MEAT 2 LBS 
 

LAMB CHOPS (LOIN)  2 PER PACK 
 

RACK OF LAMB FRENCHED 4 RIBS/8 RIBS/16 RIBS 
 

LEG OF LAMB BONE-IN 5 - 6 LBS 
 

LEG OF LAMB BUTTERFLIED 3 - 5 LBS 
 

GROUND LAMB 
 

PORK 
 

CENTER CUT PORK CHOPS BONELESS .75 -1 LB  
 

CENTER CUT PORK ROAST 3 – 6 LBS 
 

CENTER CUT PORK ROAST BONE IN 3.5 - 6.5 LBS 
 

PORK BUTT, FAT CAP 2.75 - 3.25 LBS 
 

BERKSHIRE PORK TENDERLOIN 1.5 LBS – 2 LBS 
 

BERKSHIRE GROUND PORK 1 LB 
 

POULTRY 
 

ALL-NATURAL, WHOLE AIR-CHILLED CHICKENS 2.75 - 3.25 LBS 
 

MISTY KNOLL, BREASTS BONE-IN 2/PK 
 

MITSY KNOLL, BREASTS BONELESS 2/PK 
 

MISTY KNOLL, THIGHS BONE-IN 3/PK 
 

MISTY KNOLL, WINGS APPROX 10 PCS – 2 LBS 
 

MISTY KNOLL, GROUND TURKEY 1 LB 
 

MISTY KNOLL,TURKEY BREAST BONE-IN OR BONE-LESS 
 

DUCK – WHOLE 6 - 7 LBS 
 

DUCK BREASTS 1 LB 
 

DUCK LEGS PER PIECE 
 

SAUSAGE – ASSORTED – INCLUDING – 
 

ITALIAN – SWEET OR HOT, LAMB WITH GARLIC & ROSEMARY, 
LAMB MERGUEZ, CHICKEN THAI, CHICKEN PROVENCAL … 

 
 
 

OFF-THE-DOCKS SEAFOOD 
 

BAY OF FUNDY SALMON PORTIONS 8 OZ 
 

BAY OF FUNDY SALMON SIDES SKIN ON/LESS 1 - 3 LBS 
 

ARCTIC CHAR .75 - 1 LB 
 

WHOLE BRONZINI SCALED & GUTTED 1 - 1.25 LBS 
 

BLOCK ISLAND SWORDFISH 
 

SUSHI GRADE TUNA 
 

COD 8 OZ 
 

HALIBUT 
 

CHILEAN SEA BASS 
 

DRY SEA SCALLOPS 
 

ROCK SHRIMP 
 

PANAMA BAY WILD CAUGHT SHRIMP 
 

LITTLE NECK CLAMS 
 

CALAMARI 
 

JONAH ALL-LEG CRAB MEAT 
 

RED SALMON ROE 8 OZ 
 

CAVIAR – AMERICAN STURGEON 1 OZ  
 
 

 

 

   ***PICK UP: 
     Fri 8/9 –Sun 8/11 FRESH CUTS 

 

8/1/24 

We stock Olde Hudson with Fresh Cuts each week. For special cuts, large 
quantities or to be sure we have what you want when you stop in please 
call, text or email to reserve – 518-828-6923, info@oldehudson.com. 

We look forward to seeing you!  Thank you, Dena 

449 Warren Street  Hudson, NY  518-828-6923  info@oldehudson.com  www.oldehudson.com 
 

Please stop in to our expanded space – 

Open Every Day – Extended Hours… 

Open until 8 Friday & Saturday  

Grab & Go Salads, Desserts  

Ice Cream & Soft serve  

Let us give you a hand in the kitchen 

 

Our featured cheese of the week pairs well with 
Hudson Wine Merchant’s selection  

from Michael 
 

 

Fleur Verte 
This French soft, creamy, rindless pasteurized goat 

cheese has just the slightest tang and  
an uncharacteristic sweetness. Covered in fresh 

green herbs – tarragon, thyme and pink 

peppercorns - all of which add a distinctive flavor. 
 

 

 

Ulacia Getariako Txakolina 2023 
From vines along the coast by San Sebastián 

comes this bright, delicious, low alcohol white with 
a whisper of effervescence. Dry, with refreshing 

acidity and hints of citrus and pineapple. $22 
 

 

mailto:info@oldehudson.com
mailto:info@oldehudson.com
http://www.oldehudson.com/

