
Housemade Cocktail Sauce

CRABMEAT AVOCADO

Bacon, Tomato & Blue Cheese

HUGO’S CHOPPED GARBAGE SALAD

BUFFALO SHRIMP SALAD

Tomato, Kalamata Olives & Basil

TEMPURA FIRECRACKER SHRIMP

TUNA POKE

Cocktail Shrimp, Avocado, Mango & Macadamia Nuts

ESCARGOT

Bread service is available upon request

Mixed Greens, Spicy Pecans, Corn, Blue Cheese Crumbles, Ranch Dressing
BEEF TENDERLOIN STEAK SALAD

add Cheese +$1

Mashed Potatoes & Asparagus

FILET MIGNON SLIDERS

Fried Egg, Mustard, Lemon Butter

Two Eggs Any Style, Hash Browns & Toast

FRENCH TOAST
Macerated Berries & Vanilla Whipped Cream

Served with Bruleed Bananna Whipped Cream 

BUTTERMILK PANCAKES(3)

CHICKEN SCHNITZEL

Canadian Bacon, Hollandaise, served with Fresh Fruit
CITRUS CURED SALMON BENEDICT

8 oz Prime Patty, Brioche Bun, Fried Egg, Pickles, Mayo,
Butcher Bacon & American Cheese

2 Eggs, Bacon, Sausage & Hashbrowns served with Toast

Sourdough, Avocado Spread, Poached Eggs, Frisee Salad
CITRUS CURED SALMON

Mushrooms, Spinach, Cheddar, served with Hasbrowns & Toast

Housemade Turkey Chorizo, Eggs, Red Chili Sauce, Black Beans, 
Bell Peppers, Pico de Gallo & Chihuahua Cheese

Traditional Accoutrements & Choice of Everything or Plain Bagel 

Ham, Onions, Bell Peppers, Cheddar served with Hashbrowns & Toast

Cured Salmon, Hash Browns, Dill Hollandaise, served with Fresh Fruit 

Steaks served with choice of mashed potatoes, fries or asparagus.

55 S. MAIN STREET, NAPERVILLE, ILLINOIS | 630.548.3764 | HUGOSFROGBAR.COM

Gift Cards Available | Valet Parking Available
Private Dining Rooms Available | Carry-Out Available

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness.

SIDES

APPETIZERS

SOUPS & SALADS

ST EA KS

BRUNCH

FISH HOUSE FEATURES

OYSTER ON THE HALF SHELL
SHRIMP COCKTAIL

NEW ENGLAND CLAM CHOWDER

SOUP OF THE DAY

ICEBERG WEDGE

HOUSE SALAD
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LOADED WEDGE

CAESAR SALAD

BAKED GOAT CHEESE

BACON

HASH BROWNS

SAUSAGE

BUTCHER BACON

FRESH FRUIT

HAND CUT FRIES

MASHED POTATOES

SAUTEED MUSHROOMS

BRUSSEL SPROUTS

ASPARAGUS

JUMBO LUMP CRAB CAKE

HUGO'S SKILLET

DENVER OMELET

AVOCADO TOAST

CLASSIC BENEDICT

MUSHROOM OMELET

SKIRT STEAK & EGGS

BREAKFAST BURRITO

W.R.’S CHICAGO CUT

FILET MIGNON 

FILET MIGNON 

SKIRT STEAK

GRASS-FED RIBEYE 

SHRIMP DEJONGHE
Served with Basmati Rice

FRESH FISH OF THE DAY

PETITE FILET

FAROE ISLAND SALMON

PAN ROASTED WHITEFISH

NUTELLA WAFFLES

GIBSONS PRIME ANGUS BURGER

GIBSONS PRIME SUNRISE BURGER

-  A D D  T O  S A L A D  -
CHICKEN
SHRIMP

SALMON6OZ
3 FILET MEDALLIONS 

8OZ

6OZ

8
14

14
20



FEATURED
COCKTAILS

MIMOSA |  12
Loriella Prosecco with a Splash of Orange Juice

BRUNCH BUBBLES 

 WINES BY THE GLASS
- CHARDONNAY -

MARGARITA |  

BELLINI |  13
Loriella Prosecco, Peach Schnapps, Peach Puree 

OLD FASHIONED |  

OAXACA PALOMA | 

ESPRESSO MARTINI |  

APEROL SPIRTZ |  15
Aperol, Loriella Prosecco, Q Soda

HUGO’S SPRITZ |  15
Fiorente Elderflower Liqueur, Mint, Prosecco,

Q Elderflower Soda 

PEAR BLOSSOM | 16
Grey Goose La Poire, Elderflower Liquor,

Pear Nectar, Homemade Sour

SUMMER SANDIA |  15
Tito’s, Cucumber, Fruitful Watermelon,

Lime, Q Soda

COCONUT MAI TAI |  16
Bacardi, Rumhaven Coconut Rum, Fruitful Coconut

Liquor, Orgeat, Lime

BLACKBERRY SMASH |  16
Old Forester Bourbon, Blackberry Cordial,

Lemon, Q Ginger Beer

CASAMIGOS CARAJILLO |  

HUGO’S BLOODY MARY |  13
Conciere Vodka & Zing Zang Bloody Mary Mix

add (1) Shrimp +$5

LORIELLA,

CASTELLO DEL POGGIO, 

GERARD BERTRAND,
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15
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Milagro Tequila, Cointrea, Agave, Lime
Make it Spicy: Ghost Tequila + $2

Cadillac: Grand Marnier Floater +$3

Jim Beam 7 year, Demerara, Angostura Bitters

Casamigos Reposado, Licor 43, Fresh Espresso

Absolut Vanilla, Licor 43, Kahula, Fresh Espresso

400 Conejos Mezcal, Giffard Pamplemoose, Lime,
Q Grapefruit Soda

Provence, FR

 Central Coast, CA

 “Les Charmes,” Burgundy, FR

 Russian River Valley, CA

Napa Valley, CA

Napa Valley, CA

Marlborough, New Zealand

Loire, FR

Sancerre, Loire Valley, FR

 Zinfandel, Mendocino CA

 Merlot, Napa Valley, CA

 Red Blend, Rutherford, CA

Zinfandel Blend, CA

 Pinot Grigio, Venetto, Italy

 Riesling, Semi-Dry, Michigan

 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . Pinot Grigio, Italy

Albarino, Rias Baixas, Spain

Prosecco Brut, NV, Italy

Moscato, NV, Veneto Italy

 Brut Rose, Cremant de Limoux, FR

“Mirabelle,” Brut, NV North Coast, CA

 “Serie R.019,” Brut, NV, Ay, Champagne, FR

 Cuvee, Cremant, NV, France 

NV, Cremant d’Alsace, FR

Brut, North Coast, CA

NV, Brut, Champagne, FR

 Brut, Champagne, FR
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 Willamette Valley, OR ............
 Bourgogne, FR ............................

 Malbec, Mendoza, Argentina ............................
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 Cotes-du-Rhone, FR .....................................

Cabernet/Shiraz, South Austalia ........
Tempranillo, Rioja, Spain ..............................

Sangiovese, Tuscany, IT .........
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 Pinot Noir, Sonoma County, CA ..........................
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SEA GLASS,

CAVE DE LUGNY,

SONOMA-CUTRER,

FAR NIENTE, 

RICKSHAW, CA

LA CREMA, Monterey, CA
THE GROWING SEASON,

JOSEPH DROUHIN,

EDMEADES,

DECOY BY DUCKHORN,

QUILT “THREADCOUNT,”

THE PRISONER, 

DELIBORI,  “ENZO,”

CHATEAU GRAND TRAVERSE,

SCARPETTA,

PAZO DAS BRUXAS, 

MATTHEW FRITZ,  

KIM CRAWFORD, 

PASCAL JOLIVET, “ATTITUDE,” 

SAGER & VERDIER,  

SCHRAMSBERG, 

LALLIER,

GERARD BERTRAND,

LUCIEN ALBRECHT,

SCHRAMSBERG “BLANC DE BLANCS,” 

COLLET, NV, Brut, Ay, Champagne, FR
VEUVE CLICQUOT “YELLOW LABEL,” 

DOM PERIGNON,

CHATEAU SOUVERAIN, CA

ALPHA PROJECT, North Coast, CA
JUSTIN, Paso Robles, CA
CHAPPELLET, “MOUNTAIN CUVEE,”

JORDAN, Alexander Valley, CA

TERRAZAS,

BARONS DE ROTHSCHILD, “LES LEGENDES,” 
Bordeaux, FR
E.  GUIGAL,

PENFOLDS “MAX’S,”

FINCA NUEVA, 

CECCHI, “STORI DI FAMIGLIA,”

ANGELINE,

CHATEAU D’ESCLANS, “WHISPERING ANGEL,”

- ROSÉ -

- PINOT NOIR -

- OTHER WHITE -

- AMERICAN REDS -

- IMPORTED REDS -

- SAUVIGNON BLANC -

- CABERNET SAUVIGNON -

GLASS / BOTTLE

Gift Cards Available | Complimentary Valet Parking


