
HEINEKEN ZERO (Lager)

ATHLETIC BREWING CO 
RUN WILD (IPA)
UPSIDE DAWN (Golden)
FREE WAVE (Hazy IPA)
CERVEZA ATHLETICA (Light)

$4

$4.50
$4.50
$4.50
$4.50

ESPRESSO - PROUD MARY HUMBLER
BATCH BREW - WEEKLY FEATURED ROASTER
ORGANIC, GRASS-FED MILK - OASIS CREAMERY

ESPRESSO
LONG BLACK / AMERICANO
BATCH BREW (NO REFILLS)

PICCOLO
CORTADO
FLAT WHITE
CAPPUCCINO
LATTE

HOT CHOC
MOCHA

T2 TEA

COLD BREW 12oz
by Nostalgica Coffee,  
with notes of honey, pink 
lemonade, Juicy Fruit

$2.50
$2.50
REG $2.50 LG $3

$2.75
$3
$3.25
REG $3.50 LG $4
REG $4 LG $4.50

REG $3.50 LG $4
REG $4.50 LG $5

$3

$4

NITRO COLD BREW 12oz
Nostalgica Cold Brew infused 
with Nitrous Oxide 
(Limited Quantity Daily)

ICED COFFEE
ICED LATTE
ICED MOCHA
ICED "BUSHELLS" BLACK TEA

KIDS DRINK 8oz 
(Hot Chocolate,  Plain Milk,  
Choc Milk,  OJ or Apple Juice)

ADD EXTRA SINGLE SHOT $1.25
ADD EXTRA DOUBLE SHOT $2.50
ADD FLAVOR (ASK FOR VARIETY) $.75
ALT MILKS: OAT OR PISTACHIO $1

$5.00

$3.00
$4.50
$5
$3

$2

COFFEE & TEA

ARNOLD PALMER 
(LEMONADE TEA)

GREEN ARNOLD PALMER 
(LEMONADE MATCHA)

PASSIONFRUIT LEMONADE MATCHA

ICED BLACKBERRY & MINT GREEN TEA

LEMON, LIME & BITTERS
Aussie drink of choice made with 
Limonata,  lime cordial,  Angostura Bitters

COLD BREW LATTE 12oz
Nostalgica Cold Brew, double shot 
espresso,  milk of choice,  house whip

RETRO AUSSIE ICED CHOCOLATE
Milk of choice,  Kali  drinking choc,  
ice cream float,  Milo dust,  Tim Tam 

$3

$4

$4.25

$4

$4

$5

$6

house specialities

BLENDED BEVVIES

ISLAND GREENS (Spinach, kale,  mango, 
coconut,  pineapple,  passion fruit)

BREKKIE SMOOTHIE (Mixed berry,  
banana, organic chia,  oats)

A.M RUSH HOUR** (Espresso,  banana, 
organic date syrup, peanut butter 
powder,  your choice of milk)

ADD SPIRULINA $1 |  ADD PROTEIN $1

$6.50

$6.50

$7

WELLNESS BEVVIES

ORGANIC MATCHA LATTE
TURMERIC CHAI LATTE

ORGANIC BEET & GOJI BERRY 
CHAI OR LATTE

ORGANIC ORANGE JUICE
ORGANIC APPLE JUICE

$4
$4

$4.25

$3.50
$3.50

BEER (NON-ALC)

CARBONATED

SAN PELLEGRINO
SPARKLING WATER
LIMONATA (Lemon)

MEXICAN COKE
MEXICAN SPRITE

BUNDABERG GINGER BEER

$3
$3

$3.50
$3.50

$4

MUST BE 21+ TO PURCHASE: The PA Crimes Code
prevents the sale of non-alcoholic beverages  (beer, wine,
liquor having less than 0.5% ABV) to persons under  21.

ALLERG IES  AND  D I ETARY  RESTR ICT IONS
The consumption of undercooked or raw foods can
cause food borne illness. Please inform your server of
any food allergies prior to ordering. While we do our
best to avoid cross-contamination, please be aware
that our kitchen contains nuts, and we are not a
certified gluten free kitchen. 

GFO = Gluten Free Option   V = Vegetarian      

VGO = Vegan Option     ** = Contains Nuts



$14

$15

$16

$16.50

$17

$18

SERVED ON A BRIOCHE ROLL WITH FRIES

AUSSIE BATTLER (GFO, V,  VGO)
6oz Angus beef patty,  dbl cheese,  
pink onions,  pickles,  ketchup, mustard

HOT HONEY CHICKEN
Panko crumbed chicken breast,  lettuce,  
Joe's pickles,  hot honey sambal,  mayo

FILLET-O-SHRIMP
Tempura shrimp, shredded lettuce,  
tartare sauce,  lemon, secret seasoning,
seeded brioche roll  

THE FATBOY 3.0 (GFO)
6oz Angus beef patty,  dbl cheese,  
bacon, shredded lettuce,  pickles,  
bacon onion jam, special sauce

THE FAT CHICK(EN)
Fried chicken, dbl cheese,  bacon, 
shredded lettuce,  pickles,  
bacon onion jam, special sauce

SAINT PETERSBURGER
6oz Angus beef patty,  cheddar,  bacon, 
hash brown, fried egg,  onion rings,  
pickles,  sweet baby rays,  mayo

SUB GF BREAD $1
UPGRADE TO TRUFFLE FRIES $2 
ADD EGG $1.50 |  ADD AVO $3 |  ADD PATTY $4
SUB VEGAN 'BEYOND' PATTY - NO CHARGE

$ 1 4

$ 1 4

$ 1 4

$ 1 5

CHOPPED SALAD (GFO, V,  VGO)
Spring leaves,  cukes,  cherry tomatoes,  
hot peppers,  bell  peppers,  boujee olive 
mix,  marinated feta 
ADD SHRIMP $4 |  ADD CHICKEN $4

THAI PEANUT CURRY ** (GFO, V)
Baby potatoes,  yams, broccoli ,  
green beans,  shaved carrots,  fresh 
herbs,  served with white rice
ADD SHRIMP $4 |  ADD CHICKEN $4
ADD BRAISED LAMB $6

PAPI CHULO'S BURRITO BOWL (GFO)
HB signature pulled pork,  white rice,  
shredded lettuce & slaw, corn & black 
bean salsa,  feta,  cilantro crema, lime, 
house made corn chips

VERMICELLI SALAD (GFO, VGO)
Marinated chicken, rice noodles,  slaw, 
lettuce,  cucumber,  lime, mint,  crispy 
onions,  sweet & spicy dressing
MAKE IT VEGAN - SUB SHROOMS $0
ADD PULLED PORK & SPRING ROLLS $4

BRUNCH FAVES

TINY BIG BREAKFAST (GFO, V)
Lizzy's Sourdough OR Toasted Bagel,  
2x eggs poached or soft scrambled, 
hash brown, roast tomato,  spring greens
PASTURED EGGS BY GOOSE LANE FARM

SPRING GREENS (GFO, V,  VGO) **
Smashed avo,  feta,  pesto,  asparagus,  
shaved red onions,  dressed local greens

BREKKIE ROLL (GFO)
Scrambled egg,  bacon, hash brown, 
pickles,  American cheese,  spring mix,  
special sauce,  on a seeded brioche roll
ADD FRIED CHIX $4 | ADD BEEF PATTY $4

SMOKED SALMON TOAST
Sustainable non-GMO smoked salmon,
cucumber,  roasted red pepper miso 
cream cheese,  sprouts,  pink onions

PULLED PORK BENNIE (GFO)
12hr braised pork butt,  roast potato 
hash, two poached eggs,  mustardaise,  
Bobby's spicy sambal,  Lizzy's sourdough

CITRUS FRENCH TOAST (V)
Lemon curd, strawberries,  orange,  
smashed key lime cheesecake,  crumbled
meringue, maple,  powdered sugar

CHILI SHRIMP CHAO DAN (GFO)
Scrambled eggs,  poached Gulf shrimp, 
Chinese sausage,  scallions,  Bobby's spicy 
sambal,  served on Lizzy's sourdough

TURKISH-ISH EGGS (GFO) **
Middle Eastern spiced lamb, two poached 
eggs,  garlicky dill  yogurt,  Hummus, chilli  
oil ,  herb salad, Lizzy’s sourdough

TRUFFLE FRIES (GFO, V)
Truffle powder,  parmesan, aioli ,  scallions

SIDES:  ADD AN EGG (POACHED OR FRIED) $1.50
ADD BACON $3 | ADD AVO $3 | ADD MUSHIES $4
ADD HASH $4 | ADD FRIES $4 | ADD SLAW $5
ADD SPRING ROLLS (4 PC) $4

$ 1 0

$ 1 2 . 5 0

$ 1 3

$ 1 4

$ 1 4

$ 1 4

$ 1 5

$ 1 6

$ 1 0

Burgers BOWLS

ALLERG IES  AND  D I ETARY  RESTR ICT IONS
The consumption of undercooked or raw foods can
cause food borne illness. Please inform your server of
any food allergies prior to ordering. While we do our
best to avoid cross-contamination, please be aware
that our kitchen contains nuts, and we are not a
certified gluten free kitchen. 

GFO = Gluten Free Option   V = Vegetarian      

VGO = Vegan Option     ** = Contains Nuts

 www.hudsonbotanical.com 

  +1 717 621 2374 

 @_hudsonbotanical 

  2433 Old Phila pike, Smoketown 


