HUGOS



HUGO’S LUNCH

2-COURSE SET MENU

Selection from the Hors d’oeuvre Trolley
or
B <€ Hugo's Lobster Bisque

@ Y Zucchini and Cumin Fritter
carrot puree, parsley and truffle salad

@ B Pan Fried Sea Bass Fillet
eggplant, spring greens, lemongrass butter sauce

@ Roasted Loin and Confit Leg of Lamb
rosemary jus, potato terrine, pea puree,
charred spring onion

é <Whole Atlantic Boston Lobster Variation
vol-au-vent and grilled lobster

é Roasted US Prime Rib of Beef

served from the carving wagon

Special of the Month
@ Australian Wagyu MB6 Beef Cut of the Day
French fries, peppercorn sauce

é Selection from the Dessert Trolley

@ gluten free BEE
X sustainable seafood 735 4 3 & S

Y vegetarian Z&
€ signature dish $E 35t

FRXEEFR per person &1 $588
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additional 20 $40

additional 1 $40

additional 0 $40

BEMA additional 241 $100

@ alcohol ;&

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