Appetizers
Lobsfer Bisque

Poached Lobster Medallions an Baked Crostinl Finishad with
Lobster Stock and Brandied Cream; Presented Table-Side with Créme Fraiche

'T'ﬂmty- Two Dollars

French Onion Sou

Caramelized Medley of Julisnned Onions Degl with Sherry Wine, Chicken
and Beef Stack; Finished with Brandy, Crusted Crostini, House-Made Croutans,

Mozzarella and Parmesan Cheeses

'T'wm'_y Dolfars
*‘}fugn'ﬁ Hot Rock Syﬂmfry far Two

Enjoy the Freshness and Excitement of Cooking Table-Side an a Sizzling Granite Slab

Marinated Meadallions of Filet Mignan, Ahi Tuna, Shrimp and Breast of Chicken;
Served with Trlo of Béarpalse, Plum and Mustard Dipping Sauces

Sixy Dallars

Seafood on ‘Ice for Two

Delicately Poached Lobster Medallions, Jumbo Shrimp, King Crab and
Cocktail Crab Claws; Served with House-Made Cocktail and Remoulade 5auces

Seventy-E H.ﬁt Dhollars

*Prosciutto Wrapped Prawns

Sautéed Jumba Shrimp Wrapped in Prasciutto Ham;
served with Creamy Garlic Sauce

T wenty-Five Thoflars
*’.i'l-f[myﬁmd’ Smﬁed Mushrooms

Buttered Mushroom Caps filled with
Lump Crab Stuffing;
Served with Hollandaise Sauce

'ﬁ'l':'i”."_ljl-:";:"l-'t‘ll Dollars

Spinach Artichoke Dip
Spinach and Artichoke Hearts Sautéed in White Wine,
Cream, Garlic, Crushed Chili Peppers, Nutmeg, Shallots,
Smoked Gouda and Parmesan Cheese;
Served with Toasted Crostini

T itfrrr_y-ﬂrrr Tiollars
Add King Crab
'ﬁﬁ'ury-.‘;m*rr Dollars

Exmrﬂar en Croute

Escargots Sautéed with Shallots, Garlic, Burgundy Wine
and Herbs; Encrusted in Puff Pastry

‘ﬁwrity-ﬂ:ﬂur Dollars

*Signature Lump Crab Cake

Lump Crab Blended with Ground Lavosh and Herbs;
Served with Micro Greens and Sun-Dried Tomato Aicli

']"Tir'a-!-_l_,r-']"w.n Txallars
Chilled s Fiﬂ'ﬁy:r Cocktail

Dalicately Poached Jumbo Shrimp;
Sarved with House-Made Cocktail and Remoulade Sauces
'1'1'1'r||r_|]r-'F orr Dollars

"Consuming raw of under cooked MEAT, POULTRY, Seafocd, SHELL STCCK or EGGS
may increase your RISK of FOOD BORME ILLMESS.

Ome :I'ie:Jé_plcr hz!il'}_,n'é.l-i.'.

’qugﬂ’s Famous Table-Side Salad

Intermezza Sorbet to Refresh Your Taste Buds

All Entrées Include

Bottled Water, Traditional Cheese Lavosh and Fresh Baked Breads

Assortment of Chocolate Dipped Strawberries, Apricots and Baby Figs

Entrées are Accompanied with Choice of Chef's 3election of Mashed Potatoes, Garden Style
Basmati Rice or Roasted Fingerling Potatoes and Fresh Vegetable Du Jour

$Substitute Chef's Blue Cheese and Horseradish Au Gratin Potatoes

Five Dollars

H; ugo’s Famous Table-5ide Salad
a La Carte

Crisp Romaine Lettuce Tossed Table-Side with Choice of:

Baby Heirloom Tomatoes, Marinated Artichokes, Hearts of Palm,

Sliced Mushrooms, Crumbled Blue Cheese, Toasted Croutans,
Roasted Pine Muts, Chopped Eggs, Red Onions and Bay Shrimp

Selection of House-Made-Dressings:
Caesar, Creamy Pepper aor Honey-Orange-Walnut Vinaigrette

-]"1'1-{-||njr-5{'wrr Trollars

‘J—(ugﬂ’s Syeciafry Drinks
‘H'ugn’s Cqﬂ%e

Six Dollars

Espresso C{Iﬁée

Seven Dollars

H ugo’s Cappuccino
Enjoy with Brandy, Coffee Liqueur and Cocoa
Ten Dollars

“}fugﬂ’s Cocoaccino
F r'Hﬁr Dpllars

Kona Coffee Experience for Two
Enjoy the Aroma of Frashly Ground
Hawailan Kona Coffee Beans;

Brewed at Your Table with our Unique Brewing System

'Fiﬁeeu Daflars

Selection qf Fine Herb Teas
Six Dollars

We Offer a Selection of Hugo's Spedialty
After-Dinner Drinks and Cordials

The Sommelier will Gladly Assist with His Selection
of Vintage Brandies and Ports

‘J—fugﬂ’s Classic Desserts

Bananas Foster or
Cherries ubilee for Two
Flambéed Table-Side
Nineteen Dollars

Our Dessert Cart
Offers a Sumptuous Array of Specialty Desserts
Ten Trollars

Char-Broiled Steaks

We Proudly Serve Creekstone Farms Premium
Black Angus Beef Aged a Minimum of 40 Days

All Steaks Seasoned with Maldon 5alt, Black Pepper
and Garlic; Finished with Herb Steak Butter

Served with Mushroom Ragout and
Steak Choice of Sauce: Bordelaise,
Bearnaise or Aux Poivre

Steak Enhancements:
Oscar Style
White Asparagus Tips and King Craby;
Served with Béarnalise Sauce

-]"H-.vu[y-'i":m'- Dolliars

Atlantis :erib

Grilled Pancetta and Lump Crab;
served with Cocktail Crab Claws
and Béarnaise Sauce

-T:.-.-:-m-_ujl--Ti"im' Dollars

Molten Bleu Cheese Crust
six ‘Dollars

*"Rfﬁeyg Steak
Sixteen Qunce
‘.Egﬁlj-ﬂix Drolfars

*New York Stri

Ten COunce tean Ounce
3|':4;r'_|:||-']":|'.'|.'r Dallars Sﬂ'i'm]'-ﬁ ree Dollars

*Filet Mignon

Ten CQunce
']'*-I'a'nmlr-::' ix Dollars

*Tomahawk

_Thirty-Four Ounce
(e Hundred Fifty-Five Dollars
*Petite Surf and Turf Aux Poivre

Five Ounce Filet Mignon and Jumbo Shrimp;
Pan-Seared to Perfection

'.Ei::'iiw-']'-"iw Dallaars
*C"ﬁiﬂﬂ 's Renowned
Slow-Roasted Prime Rib
Cellar Cut Hugo's Cut

Sixteen Ounce Twenty-Four Qunce
‘Jl'.r;trﬁrg,r-:ifvru Dollars ']"-Irirrt'ry-:’r'r'rfrr Dollars

Hi Ugo’s Syeciaﬁfies

*Maple Bourbon Duck

Twa Breasts Seared with Pancetta Hash;
Served with Maple Bourbon Glaze

Sl'xry-fr'n'frr Dollars

*Rack of Lamb
Rubbed with Harissa Spices and Char-Grilled;

Served with House-Made Mint Yogurt Sauce
and Indonesian Sauce

'_E{fiﬁ ty-Five Dollars

*Veal Scalle opini

Tender Veal Cutlets Dredged in Seasoned
Flour and Sautéed in Olive Qil

Mushroom Dijonnaise Style Seventy-Fiwe
Oscar Style I{:,iiw-ﬂ_‘.@&r Dollars

*Tart Cherry Chicken

Sautéed Double Chicken Breasts with
Tart Cherries in Port Reduction; Served with
Crispy Onion Straws

'}'!'_ﬁ_]j-jb.' Dollars

*Chicken Ch ampignon

Seared Double Chicken Breasts with Wild
Mushrooms (Marel and Portoballing
and Rich Brandy Sauce

Fifty-Six Dollars

*iBeef Wﬂfﬁnﬂtﬂﬂ

Filet of Beef Layered with Mushroom Duxelle,
Foie Gras and Baked in Puff Pastry;
sServed with Bordelaise Sauce

'N]'rit'!:Hr-Sfx Thollars

”v’%em rian ‘Entrées
Stuffed Jumbo Shells

Stuffed with Ricotta, Parmesan Cheese,
Frash Herbs and Concasse of Tomato;
Served on Bed of Sautéed Spinach with
White Wine, Fresh Garlic, Julienned Sun-Dried

Tomatoes and Vodka Marel Mushroom Sauce.

'Ftﬁy-'TEJ?r Dollars

H}.‘-‘Ii'i' Plate: Enjoy all the Accompaniments
] of a Full Entrée

Thirry-Five Dollars

S Ec%fﬂﬂd‘

¥Chilean Sea Bass
Pan-Seared in Olive Oil

Seventy-Nine Dollars
¥Seottish Salmon

Pan-Seared in Drawn Butter
Sf_tr_l:,r-'Tﬁfee Dollars

Fish Chalce of Sauce:
Lemon Herb Butter Au Natural, Bearnaise Sauce
or Sauce Nantua with Saffron, Shrimp and
Lump Crab

*Saqﬁrﬂcf Trio
Sautéed Scallops, Seared Norwegian Salmon

and Jumbo Shrimp;
Served with Creamy Garlic Sauce

Smrrn_lr-’]"’w Deollars

*Australian

Lobster Tails
Twao Eight-Ounce Tails Broiled;
Served with Hot Drawn Butter and Lemon Wrap

Market Price

*Queens Lobster
Hand-Cut Australian Lobster Dredged in
Seasoned Flour, Sautéed with Garlic, Herbs, Crushed
Chili Peppers, Mushrooms, Sun-Dried Tomatoes
and White Wine
Market Price

*Alaskan King Crab Legs

One and a Half Pounds
Served with Hot Drawn Butter and Lemon Wrap

Market Price

*Sea Smfﬂzps Celebration

Jumbo Sea Scallops Pan-Seared with
Julienned Carrots and Leeks;
Served with White Wine Lemon Butter Sauce

Seventy-Five Dollars

*Add a Sizzling Jumbo Shrimp Skewer
to any Entrée

'Tﬁt'en:rlr Tiallars
*Adid a Half Order of King Crab Leg or a Broiled
Lobster Tail to any Entrée
arker Price




