
APPETIZERS

Oysters on the half shell.................each.....4.50

Shrimp  Cocktail.....................................each.....5.00

Hugo’s Sauteed Frog Legs.............................16.25
with garlic & lemon butter

Gibsons Prime Carpaccio...............................18.75
seared rare, arugula & parmesan aioli

PEI Mussels........................................................  19.00
provencal sauce & toast points

Sweet Chili Fried Calamari...........................19.50
with jalapeno, red & green bell peppers

Jumbo Lump Crab Cake...................................26.00
with spicy pink mayo

Sesame Crusted Tuna .................................... 28.00
seaweed salad, ginger, wasabi & soy sauce

Crabmeat Avocado.......................................... 36.00
with caper-tarragon sauce

Hugo’s Seafood Platter.............................. 140.00

SOUP & SALADS

Soup of the Day...small bowl 5.50/large bowl...8.00

Bookbinder’s........small bowl 5.50/large bowl...8.00

House Salad..........................................................6.75

Caesar Salad.....................................................14.00
                                                            chicken (8oz)....22.50

salmon (6oz)....29.00
4 shrimp*..........34.00

Loaded  Wedge....................................................15.00 
with bacon, tomato & blue cheese

Hugo’s Chopped Garbage Salad..................22.75

Sesame Crusted Tuna Salad ........................29.25
napa cabbage, seaweed mix & wasabi vinaigrette

Peppercorn Steak Salad* (8oz).................. 31.50

STEAKS & CHOPS*

W.R. Chicago cut (22oz) ................................ 87.00

Filet Mignon (10oz) ......................................... 65.00

Filet Mignon (14oz) ........................................  75.00

New York Strip (13oz) .....................................67.00

Porterhouse (26oz) .......................................  84.00

Tomahawk Chop Dry Aged (32oz)..............155.00

Van Wells Family Lamb Chops (18oz) ........82.00

HUGO’S SEAFOOD SELECTIONS

Shrimp DeJonghe............................................. 30.00
white wine, garlic butter & bread crumbs

Lake Superior Whitefish...............................32.00
mashed potatoes, red onions & tomatoes

Grilled Faroe Island Salmon......................40.00
butternut squash, oregano cream & cranberry sauce

Alaskan Halibut...............................................45.00
warm red quinoa salad finished with dashi

Scallops..............................................................47.00
creamy polenta & mushroom salad

Jumbo Lump Crab Cakes................................52.00
cole slaw, fresh fries & spicy pink mayo

Chilean   Seabass...............................................54.00
potato crusted, mashed sweet peas, malt aioli

Alaskan King Crab Legs................1.5lb....216.00
                                                                         2.0lb...288.00

Australian Lobster Tails...............Market Price          

 Happy Thanksgiving 2024

3000 South River Road . Des Plaines, Illinois . 60018 . (847) 768-5200 . hugosfrogbar.com

 *Items can be served raw or undercooked or contain undercooked ingredients. Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have medical conditions. 

**Bread & Butter Service on Request**

POTATOES
Hashbrowns........................................................11.00

Sweet Potato with maple bourbon butter.....11.00

Baked Potato.......................................................11.00

Fresh Cut Fries..................................................12.00

Mashed Potato.................................................. 12.50

Double Baked Potato......................................14.00

MARKET VEGETABLES

Sautéed Mushrooms.........................................12.00

Spicy Charred Broccolini.............................13.50

Creamed Spinach...............................................13.50

Sautéed Spinach................................................14.00
with olive oil & garlic

Grilled Asparagus..........................................14.50
with Grana Padano & lemon vinaigrette

Brussels Sprouts.............................................14.50
with bacon & maple bourbon butter

LOCAL FAVORITES

Gold Coast Filet Sliders*..................3 for 20.25
each additional.....................................................6.75

Charbroiled Cheeseburger*........................21.50
8oz. with cheddar, lettuce, tomato & red onion

Prime Rib-eye Steak Sandwich*....................25.75
with creamed horseradish, tomato & arugula

Heritage Berkshire Pork Chop*
with apple sauce.................................................34.00 
with roasted peppers........................................35.75

DESSERTS

Turtle Pie ........................................................... 25.25

Chocolate Mousse Pie.................................... 24.25

Carrot Cake ...................................................... 23.25

Key Lime Pie ......................................................... 17.00

Pumpkin Cheesecake....................................... 15.00

Creme Brulée .................................................... 13.00

Hot Fudge Sundae.............................................10.00

Roasted Turkey
mashed potatoes & gravy, candied yams, green beans,

andouille sausage stuffing, cranberry sauce 47.00

Hugo’s proudly serves Gibsons Prime Angus 
beef. Gibsons Prime Angus is USDA certified 
beef sourced from a carefully selected list of 
producers in the upper Midwest, grain-fed for 
up to 120 days & aged for a minimum of 45 days.

Crawfish Mac’N’Cheese
With Andouille Sausage 15.25


