
 

 

 

 

 

 

 

 

 

 

 

 

 

Vu Lunch Menu 

 

appetizers, soups & salads 
 
 

Roasted Pumpkin Soup 
Chipotle yogurt & toasted almond  ........................... 8 
 

Soup Du Jour…………………….……………..8 
 

Shrimp Cocktail 
Cocktail sauce and pico de gallo  ............................. 16 
 

Vu Caesar Salad 
Romaine lettuce, white anchovies, shaved parmesan, 
warm garlic crouton, traditional Caesar dressing ... 10 
With chicken………………………………………………………….14 
 

Vu Field Greens 
Mixed greens, candied pumpkin seeds, grape 
tomatoes, dried cranberries, sliced cucumber and 
balsamic vinaigrette .................................................. 9 
 

Apple Endive  
With feta cheese and lemon thyme 
vinaigrette…..……………………………………………….………….10 
 

Southwest Caesar 
Corn bread, black bean, roasted corn, shaved 

manchego cheese…..………….……………………………………14 
 

Traditional Cobb Salad 
Grilled chicken, smoked bacon, cage free egg, 
avocado, blue cheese and tomatoes with lemon-Dijon 

dressing………….………….……………………………………………16 
 

 
 

beverages 
 

Pepsi, Diet Pepsi, Sierra Mist, Ginger Ale .... 3 

 
Natura Still or Sparkling Water…………L8 / S4 
 

Assorted Juices ................................................. 4 
 
Starbucks Coffee, Decaf or Tazo Tea ............ 4 
 

 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 

may increase your risk of foodborne illness.  Food may contain nuts. 

 

sandwiches 
 

 

Meyer’s Natural Angus Burger 
Aged white cheddar, horseradish sauce, onion jam, 
brioche bun…………………………………………………………………16 
 

 

English Club 
Bacon, lettuce, tomato, fried egg, shaved turkey, side 
mixed greens.……………………………………………………………..15 
 

 

Roasted Chicken Wrap 
Shredded chicken, eggs, tomatoes, side of minted 
fruit….…………………………………………………………………………15 
 

 

Reuben Sandwich 
Corned beef, Swiss cheese, sauerkraut on rye bread, 
topped with Thousand Island dressing………………………15 
 
 

Chesapeake Bay Lump Crab Cake Burger 
Spicy aioli, crisp lettuce and tomato……..………………….20 
 
 

Grilled Chicken Sandwich 
Lettuce, tomato and herb pesto mayo ….……………………15 

entrees 
 

Pan Seared Day Boat Fish  
White bean stew and roasted poblano salsa……………..20 
 

Vegetable Rigatoni  
Mushrooms, broccolini and pomodoro sauce, shaved 
parmesan and micro basil...……………………………………….18 
 

8 oz. Char Grilled Flat Iron Steak 
Grilled asparagus, hand cut steak fries, Parmesan 
balsamic reduction…………………………………………………….20 
 

Potato Gnocchi  
Roasted squash, vegetable stock, peanuts and feta 
cheese………………………………………………………….……………12 
 

 

  StayFit Cuisine 
 

 

The Vu Restaurant and Hyatt Regency Jersey City Proudly Support 

Downtown Harvest Community Supported Agriculture and Starbrite Farm 

(CSA). 

 

 

 

2 Exchange Place Jersey City NJ 07302  
 201.469.4650  www.opentable.com 

 

 

   
 

Follow us on facebook: 
www.facebook.com/HyattRegencyJerseyCity 

 


