
hugo
SOCIAL CLUB

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 
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LIGHT START EGGS AS YOU LIKE
with sourdough,  mul t igrain or GF
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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 mush-
rooms ,  chimichurri ,  cr ispy bacon,  rocket ,  
poached eggs

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

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

CHIA SEED PUDDING WITH 
FRESH FRUITS
chai seeds ,  a lmond & coconut maple 
syrup or agave syrup,  vani l la ex tract ,  
f resh f rui ts ,  nuts or seeds

EGGY

���

���

���

���

���� �

�

���

���

���

served until 11h00

EGGS BENEDICT 
(al l  ser ved on engl ish mu�ins)

smoked salmon

bacon

f lorent ine

SIDES 
bacon/macon
roast tomatoes
herbed mushrooms
hal loumi

avo
sausage
baked beans
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STEAK FRITES
250g f i l le t ,  pepper sauce ,  f r ies  

HUGO WAGYU BURGER
200g wagyu patt y,  cheddar 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
avo salsa,  marinated feta,  broccol in i ,  
toasted sesame , lemon pesto dressing 

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,  house salad,  house t zat z ik i ,  
steak house f r ies 

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

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

MAINS 

LUNCH  DINNERA
N
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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,  honey,  mustard & 
basi l  pesto dressing 

QUEENS BEACH 
butter le t tuce ,  red onion,  avo,  cucumber,  
fe ta,  seed sprinkle ,  honey &
mustard dressing

TUNA NICOISE 
tomato,  fe ta,  red onion,  boi led egg,  evoo,  
green beans ,  potatoes ,  baby spinach

SALADS
INDIVIDUAL OR TABLE
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steak house f r ies

marinated gri l led chicken breast

hugo side salad

chargri l led broccol in i

LUNCH SIDES
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DESSERT  

CHOCOL ATE MOUSSE
Belgian chocolates ,  f resh summer berries .  
b iscui t  crumb

SALTED CARAMEL CHEESECAKE
vani l la cream cheese ,  sal ted caramel ,  
b iscui t  crumb 
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served from 12h00


