
 

 

 

 
 
 

ORDER BY: SUNDAY 5/19                           ORDER BY: TUESDAY 5/21 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

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 
 
 

ALL-NATURAL DOMESTIC PASTURED LAMB  
 

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 
 

BERKSHIRE BABY BACK RIBS 
 

ST. LOUIS RIBS - LOCAL 
 
 

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 BREASTS 1 LB 

 
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  
 
 

 

 

MEMORIAL DAY 
WEEKEND 

***5/24-5/27*** 
FRESH CUTS 
 

GRILL ALLERT! 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 
 

FROM OUR KITCHEN 
 

GAZPACHO, QUICHE, FROZEN PIZZA, 
OUR BELOVED PIES… PLEASE SEE OUR 

FULL CAFÉ MENU AT OLDEHUDSON.COM 
 
 

 

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

from Michael 
 

Morbier - After a long absence it’s back in the 
USA. A  raw cows' milk, pliable, semi-soft, aromatic, mild-
but-rich.  A bit grassy, a bit funky and barnyardy and a prize 

from its namesake village in Franche-Comté. 
 

Viñadores de Gredos La Bota de Doré 2022- 
A white wine from the Gredos mountains of Spain, made 

from Chasselas Doré, a grape more commonly known as a 
Swiss variety. Silky, fuller-bodied yet fresh, with notes of 

tropical fruit, citrus, wet stone, honey and marzipan. 

 

 

SEASONAL PRE–ORDER 
 

SOFT SHELL CRABS 
 

LIVE LOBSTERS 

NAME:______________________________________ 
 
 

EMAIL:______________________________________ 
 
 

PHONE #:____________________________________ 
 
 

C/C INFO:____________________________________ 

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

