HUGOS



FRENCH TABLE ZEEBRBRE per person Bz $1,288
By Chef Cyril Jeannot

é Duet of foie gras and prawn WEFRBEERN _—EZR
Liqueur 44th, confit tomatoes in cloves NIEE 44th - BB T EER
or £

@) Pan-Fried Fresh Abalone BRI R

flambéed Calvados, toasted almond, green apple julienne X IEERBAEH - FE(- - FERA
Domaine Jean Charton, Rully Montmorin, Burgundy France 2022

B 1Y Lobster Bisque ERS

cream and brandy scented lobster soup SRAEEERS
Atlantic Boston lobster REF R L EER
flamed table side BRI R BZH

& Dover Sole Meuniére BRRERA
soap potato, oscietra caviar RIHEf REERATE
Or £
“Herbal Hot Smoked” Roasted Angus Beef Tenderloin EXRREEF
in Staub (for 2 persons) (W)
Génépi, sautéed crozet gratin BREH - HTENEH
or £

@) Roasted Whole French Pigeon BB S
Lillet Blanc, pomme paille, sariette jus FEEE  BE4 - BEET
La Reserve de Sociando Mallet, Haut Medoc, Bordeaux France 2014

Y Hugo'’s Cheese Selection FRELHE
Or Ed

@) Bénédictine Ice Soufflé on Toasted Brioche EBZUERR T EEEXN RS L
herbal, honey pesto 5E  EREEE

Chateau de Laubade V.S.0.P, Armagnac

Y vegetarian £& é alcohol B 4 sustainable seafood T EREFE ¢ signature dish R

If you have any concerns regarding food allergies, please alert your server prior to ordering
WHEMRDERHERE  FREXBSHAREERE
Cannot be used in conjunction with other discount
T B L {47 411 ) 45 R
The above price is in Hong Kong dollars and subject to a 10% service charge
LU EE B LUBETE I AN IN10%R %2





