HUGOS



HUGO’S BRUNCH MENU AXEFE per adult AL $1,188
per child NEE{ $618
Include free flow Moét & Chandon Champagne, EE-88

White, Red Wine and Bloody Mary RMERBREE
APPETISER R
Selection of Hugo's Hors d’oeuvre and HFRABERDVEBHE
Salad from the Buffet
MAIN COURSE (select one from below items) EFR UTHEE-ZER)
Y Zucchini and Cumin Fritter 2N E & et
carrot puree, parsley and truffle salad HER  BENEDE
@ Pan Fried Sea Bass Fillet B FEE A
eggplant, spring greens, lemongrass butter sauce mF - RLBX - BFFET
@ Roasted Loin and Confit Leg of Lamb EFMEmEF8
rosemary jus, potato terrine, pea puree, RERET  TEEF 2R
charred spring onion EEE
@ < Lobster Egg Cardinal EIRAKEE
poached egg, lobster medallion, spinach, KEEBERA - EX
hollandaise sauce LHEFEE
B <1 Hugo's Classic Half Boston Lobster Thermidor HRZTHREE L EERED
@ Roasted US Prime Rib of Beef BERERFHEN
served from the carving wagon FERIREY]
DESSERT i &
B Selection of Hugo's Handcrafted Desserts and HFXREBEEZHDRERENE

Pastries from the Buffet

gluten free BB E Y vegetarian £ R é alcohol JB 3 sustainable seafood A #48 % fR /B &

If you have any concerns regarding food allergies, please alert your server prior to ordering
MEEARYEBHRE  BFREXNEAREERE
The above prices are in Hong Kong dollars and subject to a 10% service charge

LA LB B BUB#E ST E AR IN10% AR5 &





