FREsSH FIsSH

APPETIZERS
OYSTERS ON THE HALF SHELL EACH 2.75
KUssHI CORTES ISLAND MEDIUM SALINITY & MEATY FLAVOR
DELAWARE BAY NEW JERSEY FIRM TEXTURE, BRINY & MILD FLAVOR

HUGO’s SEAFOOD PLATTER

OYSTERS, SHRIMP COCKTAIL, KING CRAB FINGERS

PAN SEARED DOVER SOLE
ALMOND BUTTER & STEAMED BROCCOLI 43.00

PAN ROASTED CHILEAN SEA BAss
MISO MARINADE, WILD MUSHROOMS & SWEET PEAS...........oovvvroeeoeeeoeenes 34.00

PAN SEARED TOGARASHI CRUSTED YELLOW FIN TUNA
WHITE BEAN FENNEL PUREE & BOUILLAIBASSE VINAIGRETTE.........ccccccevunna. 28.50

GRILLED NORWEGIAN SALMON
ROASTED VEGETABLES & A PORT WINE GLAZE 27.75

CAJUN TILAPIA & KING CRAB
ANDOUILLE SAUSAGE & GARLIC BUTTER SAUCE 23.00

GRILLED MAHI MAHI
POACHED LOBSTER & LOBSTER HOLLANDAISE .......ccooiviiviiiierieeicnicnienienins 29.00

ROASTED HERB CRUSTED LAKE SUPERIOR WHITE FISH
ROASTED FINGERLING POTATOES, PICKLED ONIONS & GARLIC BUTTER.. 19.75

& CRABMEAT AVOCADO .....cuoieuieieneeameresseeessesssesessessssesesesesessssssssesssssesseseseseseseoos 70.00
SHRIMP COCKTAIL 1875
BY THE PIECE 398
ALASKAN KING CRAB DIP 17.00
TUNA POKE COCKTAIL SHRIMP, AVOCADO, MANGO, MACADAMIA NUTS.................... 16.00
JUMBO LUMP CRAB CAKE HOT PINK MAYONNAISE.........cccoovvimmiriiinnirins 15.25
CRABMEAT AVOCADO 14.25
TUNA TARTAR AVOCADO PUREE & SRIRRACHA MAYO 12.75
SHRIMP DEJONGHE GARLIC BUTTER SAUCE 12.00
FRIED CALAMARI 12.00
SAUTEED FROG LEGS GARLIC BUTTER 11.50
ESCARGOT GARLIC BUTTER & PUFF PASTRY 9.50
BAKED GOAT CHEESE TOMATO, KALAMATA OLIVES, & BASIL. . B75
BRUSCHETTA 5.50
PAN ROASTED MUSSELS ROASTED TOMATO BASIL SAUCE........cccoococe 10.50
SOoUPs & SALADS
LOBSTER BISQUE..............cccccoovvesieieiiiiiiivcvirnnnn. CUP 3.00 .....BOWL 5.00
NEW ENGLAND CLAM CHOWDER...........CUP 2.00 . BOWL 4.00
BOOKBINDER’S SOUP........... ...CuP 2.00 .......BOWL 4.00
HOUSE SALAD 2.00
ICEBERG WEDGE 2.00
LOADED WEDGE BACON, TOMATO & BLEU CHEESE ...oocooovcccrrresiecrensssneone 6.00
CAESAR SALAD 5.25
ALASKAN KING CRAB SALAD
AVOCADO, MIXED GREENS. MARCONA ALMONDS & CHIVE VINAIGRETTE . ...cc.ccoovrvevrrins 1850
ROASTED BABY BEETS RED & GOLDEN BABY BEETS, GOAT CHEESE, ORANGE 800
SEGMENTS, & CANDIED HAZELNUT:
HuGo’s CHOPPED GARBAGE SALAD 11.50
BEEF TENDERLOIN STEAK SALAD CRUMBLED BLEU CHEESE ............... ~ 16.00
BUFFALO SHRIMP SALAD 1375
SLIDERS
FILET MIGNON MAITRE D' BUTTER 4.25
SALMON BURGER 4.00
HAMBURGER 3.00
CRISPY TILAPIA TARTAR SAUCE 3.00
TUNA SALAD 3.00
LocAL FAVORITES
CAJUN CHICKEN & CRAB 17.25
ANDOUILLE SAUSAGE & GARLIC BUTTER
BAss ALE BATTERED COD & CHIPS.......... 17.00
PETITE FILET MIGNON 70z 2875
MASHED POTATOES & GREEN BEANS
GIBSONS PRIME SIRLOIN STEAK SANDWICH............... 1675
CRAB CAKE SANDWICH HOT PINK MAYO....c.cccccoronnn 16.50
GRILLED SALMON CLUB 13.75
GIBSONS PRIME ANGUS BURGER........cccccccccoo. 11.50
HERB GRILLED CHICKEN BREAST SANDWICH........... 975

55 SOUTH MAIN STREET, NAPERVILL

L 60540 (630) 548-3764 (FROG) WWW.HUGOSFRO

FisH HOUSE SPECIALTIES

HUGO’S SURF & TURF

SERVED WITH BROCCOLI 88.75

ALASKAN KING CRAB LEGS 63.00
42.00

HUGO’s AUSTRALIAN LOBSTER TAIL

SERVED WITH BROCCOLI 53.00

JuMBO LUMP CRAB CAKES

SPICY COLE SLAW 30.50

PAN ROASTED SCALLOPS 28.00

TRUFFLE CAULIFLOWER PUREE & WILD MUSHROOM: B

SHRIMP & SCALLOP KABOB

BASMATI RICE & LEMON BUTTER 25.00

SHRIMP DEJONGHE

GARLIC & WHITE WINE, BASMATI RICE 23.00

KING CRAB STUFFED SHRIMP

LEMON BUTTER, BASMATI RICE 25.00

SAUTEED FROG LEGS

BASMATI RICE & GARLIC BUTTER 23.00

BLACK ANGUS BEEF

WE SERVE HERITAGE VERIFIED BLACK ANGUS BEEF. OUR STEAKS ARE AGED FOR 50
DAYS AND COOKED IN AN 1800 DEGREE INFRA-RED BROILER. THIS GIVES THE STEAK A
THIN CHARRED CRUST TO HELP SEAL IN THE NATURAL JUICES.

WR CHICAGO CUT 180z 38.00
FILET MIGNON 1 40: 43.00
FILET MIGNON 100z 36.75
NEW YORK SIRLOIN 130 33.50
PORTERHOUSE 240z 45.00
FILET MEDALLIONS WITH KING CRAB HOLLANDAISE.......... 29.00
NIMAN RANCH PORK CHOP 21.75
12 OZ. PORK CHOP WITH A SWEET POTATO PUREE & APPLE SAUCE...........

CHARBROILED FILET MEDALLIONS 807....... ..o 18.25

STEAKS SERVED WITH CHOICE OF BAKED, MASHED, FRIES OR BROCCOLI

ADD ONSs
ALASKAN KING CRAB LEGS 8o 21.00
JumMBO LUMP CRAB CAKE 15.25
AUSTRALIAN LOBSTER TAIL 52.00
OSCAR STYLE 9.50
BLEU CHEESE 25
SHRIMP DEJONGHE 12.00
SIDES

CREAMED SPINACH. 7.50
SAUTEED SPINACH E.V.0.0 & GARLIC 7.50
ASPARAGUS ALMOND BUTTER 7.50
SAUTEED MUSHROOMS 6.50
CRAWFISH MAC & CHEESE ANDOUILLE SAUSAGE & SCALLIONS .....oo. oovivvrions 7.50
DOUBLE BAKED POTATO...... 8.00
BAKED SWEET POTATO warLe BUTTER 6.50

.COM

Gift Cards Available Valet

Parking Available Private Dining Rooms Available

Carry-Out Available 18% Gratuity may be added to parties of six or more.
021412



