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HUGO SPECIALTIES

MUFFIN OF THE DAY
ask your wai tron for f lavour

FRESH BUT TER CROISSANT 
jam, butter,  preserves 

HOUSE BAKED GRANOL A & 
SEASONAL FRUIT 
double cream yoghur t ,  f resh
honeycomb, passionfrui t  pulp ,  mint 

45

55 

105

LIGHT START

EGGS AS YOU LIKE
with sourdough,  mul t igrain or GF

65

FARMERS BREAKFAST BOWL 
roast mushrooms ,  avo,  honey dukkah 
hal loumi ,  herbed quinoa,  roast  
butternut ,  poached eggs 

AVO SMASH 
sourdough,  avo salsa,  fe ta,  f resh 
tomato,  greens ,  basi l  pesto -  add 
poached egg (12)

STREAKY BACON
& EGG BUT T Y 
swiss cheese ,  spicy bbq sauce ,
f resh rocket ,  f r ied egg

HUGO BREAKFAST STACK  
buttered sourdough,  roast por tobel lo 
mushrooms ,  chimichurri ,  cr ispy 
bacon,  rocket ,  poached eggs

FRENCH TOAST  
brioche ,  c innamon,  belgian 
chocolate ,  f resh strawberries ,  
choc chip cookie crumble

BREAKFAST WRAP
scrambled egg ,  bacon,  baby 
spinach,  avo,  chi l l i  mayo 

BUBBLE & SQUEAK
broccol ini ,  cr ispy potato ,  spinach,  
red onion,  peppers ,  calabrian 
chi l l i ,  poached eggs ,  hol landaise

MEDITERRANEAN
BREAKFAST BRUSCHET TA
chi l l i  labneh,  conf i t  tomatoes ,  
lemon rocket ,  p ickled red onion,  
sumac ,  poached eggs

EGGY

160

125

115

165

135  

 

125

155

120

EGGS BENEDICT 
(al l  ser ved on engl ish mu�ins)
smoked salmon 155 |  bacon 135 |  f lorent ine 125

SIDES 
bacon/macon
roast tomatoes
herbed mushrooms
hal loumi

avo
sausage
baked beans

40
50
38

 
45
25
45
52
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STEAK FRITES
250g f i l le t ,  pepper sauce ,
café de paris butter,  f r ies  

HUGO WAGYU BURGER
200g wagyu patt y,  american cheese ,  di l l  
p ickle ,  shaved onion,  mkm sauce 

CLIF TON BURGER    
marinated gri l led chicken,  avo,  shredded 
let tuce ,  p ickled onions ,  house di l l  mayo 

CHARGRILLED CHICKEN
tomato,  onion & avo salsa,  marinated feta,  
broccol in i ,  toasted sesame , p i ta crisps

PRAWN LINGUINE GAMBERET TI
white wine ,  gar l ic ,  chi l l i ,  cream, parsley,  
tomato,  lemon 

LINE FISH 
250g FOD, chi l l i  gar l ic  parsley marinade ,  
new potatoes ,  dressed greens

HERB CRUSTED L AMB CUTLETS    
marinated feta,  greek salad,  house t zat z ik i ,  
cr ispy potato wedges 

BEEF SHIN RAGU
tagl iate l le ,  tomato,  parmesan cream, evoo

HOUSE GNOCCHI 
chargri l led butternut ,  burnt butter sage ,  
shal lots ,  parmesan cream

MAINS 

A
N

DLUNCH
DINNER

TO START

WEST COAST
OYSTERS
rock sal t ,  red wine
vinaigrette ,  lemon

BAKED OLIVES 
ol ive o i l ,  house dukkah
spice ,  lemon 

HONEY DUKKAH 
HALLOUMI 
sesame , candied lemon

ROCK SHRIMP
TEMPURA  
di l l  a io l i ,  sweet chi l l i  

HEIRLOOM TOMATO
& BURAT TA  
evoo,  avo,  p ickled shal lots ,  
micro herbs ,  pesto rubbed 
sourdough

CRISPY POTATO 
WEDGES 
sweet chi l l i ,  sour cream

FRIED CAL AMARI 
house spicy japanese mayo,  
marinated cucumber,
shredded iceberg

BUT TERMILK
CHICKEN TENDERS
dil l  a io l i ,  sweet chi l l i  

HUGO PRAWN ROLL
brioche ,  butter poached 
prawn,  lemon black pepper 
mayo,  spring onion,  chives

MUSSELS   
gar l ic ,  whi te wine ,  chi l l i ,  
parsley,  sourdough

35 each

75

115

 

165

210
  

95

165

 
125

  
 

185

145

310

225

165

210

265

275

350

 

235

185

CAESAR
garl ic herb croute ,  cos ,  anchovies ,
parmesan,  boi led egg ,  caesar dressing

MARINATED GRILLED CHICKEN  
tomato,  cucumber,  fe ta,  roast  butternut ,  
baby spinach,  quinoa,  herb dressing

QUEENS BEACH 
butter le t tuce ,  red onion,  avo,  cucumber,  
fe ta,  seed & nut sprinkle ,  sweet v inaigrette

TUNA NICOISE 
tomato,  fe ta,  red onion,  oregano,  boi led 
egg ,  red wine v inegar & evoo,
green beans ,  potatoes ,  baby spinach

SALADS
INDIVIDUAL OR TABLE

145 |  260

165 |  295  

135 |  245

160 |  290

DESSERT  

CHOCOL ATE MOUSSE
belgian chocolates ,  shor tbread,  f resh 
summer berr ies

SALTED CARAMEL
CHEESECAKE
vani l la cream cheese ,  sal ted caramel ,  
pret zel  crumb 

125

138
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