
- ADD TO SALAD -

SIDES

SPICY TUNA ROLL* 
22.50 

O Y S T E R S

S U S H I

STARTERS

SALMON AVOCADO ROLL* 
19.00 

NEW ENGLAND CC .. . . . . . . . . . . 5.00 /8.00 

SHRIMP COCKTAIL 	��������������������                     26.25

CRABMEAT AVOCADO 	������������            36.00

CALAMARI.. .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20.00

SHRIMP (U-10) (each) |GF|	����������������                 5.25
W

FILET MEDALLIONS (each) |GF|.. . . . . . 7.00

GRILLED CHICKEN 8 OZ |GF|.. . . . . . . . . 8.50

BOOKBINDER .. . . . . . . . . . . . . . . . . . . . . . 5.00 /8.00 

MUSSELS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19.00

LOBSTER COBB .. . . . . . . . . . . . . . . . . . . . . . . . . . 29.00

SAUTEED FROG LEGS .. . . . . . . . . . . . . . . . 17.25

CRAB CAKE .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .26.00

CAESAR SALAD .. . . . . . . . . . . . . . . . . . . . . . . . . . 15.00

Traditional Clam Chowder, Bacon

|GF|  (5) U-10 Shrimp, Bombay Cocktail Sauce

|GF|  Lump Crab, Tarragon Remoulade 

Cocktail Sauce, Buttermilk

(5) Pernod, Spinach, Fennel, Bread Crumbs

Fish Stew, Tomato, Peppers

PEI Mussels, Smoky Spanish Sausage, Saffron White 
Wine Sauce, Vienna Bread 

Lobster, Bacon, Egg, Avocado, Ranch Dressing

Lemon Butter Sauce

Jumbo Lump Crab, Hot Pink Mayo

Romaine, Caesar Dressing, Grana Padano Cheese

LOBSTER ROLL .. . . . . . . . . . . . . . . . . . . . . . . . . . . . 34.00
Butter-Poached Lobster, Hawaiian Roll

4.50 / each |GF|

SEARED TUNA* .. . . . . . . . . . . . . . . . . . . . . . . . . . . . 28.00
Sesame Corriander Crust

S E A F O O D P L AT T E R S

C a p t a i n |GF|  
117.50

A d m i r a l |GF| 

235.00

6  Oysters 
6  Shrimp

Crabmeat Avocado
(2) 4oz Lobster Tails

12  Oysters 
12  Shrimp

(2) Crabmeat Avocado
(4) 4oz Lobster Tails

CRABMEAT AVOCADO |GF|  
36.00 / 6oz  

C H I L L E D

TWIN LOBSTER TAILS |GF|  
30.00 / (2) 4oz Tails  

COCKTAIL SHRIMP |GF|  
5.25 / each 

Add to platter or order individually

LOADED WEDGE 	�������������������������                         15.00
|GF|  Bacon, Tomato, Blue Cheese

SHRIMP TEMPURA ROLL* 
26.50 

ESCARGOT  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18.00
Vienna Bread, Maître’d Butter

SHIGOKU (W) 
WILLAPA BAY, WA

FIRECRACKER SHRIMP 	�������������             19.00

RAINBOW TROUT.. . . . . 	���������������               33.00
Herb Vinaigrette

OYSTERS ROCKEFELLER .. . . . . . . . . 28.00

DOVER SOLE* .. . . . . . . . . . .....................60.00
|GF| Brown Butter Sauce

Engine Sauce, Buttermilk, Cherry Pepper

SEAFOOD 
BAR

ROYAL MIYAGI (W) 
SUNSHINE COAST, BC

BEAU SOLEIL (E) 
NEGAUC, NB

FRESH FISH

FAVORITES
HUGO’S BURGER* .. . . . . . . . . . . . . . . . . . . . . .22.00

CRISPY HALF CHICKEN .. . . . . . . . . . . . 24.75

SHRIMP DE JONGHE 	����������������                32.00

FISH & CHIPS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .24.50

(2) 4 oz Patties, American Cheese,
Dijonaise, Pickles

(8) U-15 Shrimp, Dijon Sauce, Garlic Bread
Crumbs,

BBQ  Sauce, Roasted Potatoes

Beer-Battered Cod, Hand-Cut Fries, Tartar Sauce

HUGO’S LOBSTER TAIL . . . . . . . . . . . . . 72.00
*Consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase your risk of foodborne illness.

STEAK FRITES* .. . . . . . . . . . . . . . . . . . . . . . . . . . . . 34.00
6 oz Marinated Skirt Steak, Fries

GIBSONS STEAKS 

NEW YORK STRIP (14oz). . . . . . .99.00

TOMAHAWK (34oz). . . . . . . . . . . . . . .165.00

CARRARA 640

TUNA AU POIVRE* 	���������������������                     49.00

WALLEYE PIKE* . . . . . . . . . . . . . . . . . . . . . . . . . . . 40.75

SNAPPER* . . . . . . . . . . . .............................45.00

FAROE ISLAND SALMON* .. . . . . . . 41.00

|GF|  Seared Ahi-Tuna, Cognac Peppercorn Sauce

Breaded, Lemon Butter Sauce

|GF| Lemon Basil Vinaigrette 

LAKE SUPERIOR WHITEFISH*.. . . . . 34.00
|GF|  Mashed Potatoes, Grilled Onions & Tomatoes

CHILEAN SEA BASS* .. . . . . . . . . . . . . . . . . 56.00
Miso-Marinated, Hon Shimeji Mushrooms, 
Peas, Soy Lemon Butter

WHOLE BRANZINO* 	������������������                  42.00
|GF| Provençale Tomato Sauce

HAPPY HOUR

|GF|  Gluten-Free 

half price oysters

in the bar SUN-THURS

 3pm- 6pm

SEASONAL
COLOSSAL STONE CRAB CLAW 

Served Chilled w/ Dijonnaise
62.00 / each 

ALL SEAFOOD IS
SUBJECT TO SEASON, WEATHER,

& FISHING CONDITIONS

HOUSE SALAD OR
CUP OF SOUP

INCLUDED WITH ENTRÉE

M A I N S  M e n u h u g o ’ s  f r o g  b a r  &  f i s h  h o u s e

SOUPS & SALADS

LUMP CRAB MAC & CHEESE .. . . 24.00

BASMATI RICE |GF|  . . . . . . . . . . . . . . . . . . . . . . . . 12.00

FRENCH FRIES|GF|.. . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.00

MASHED POTATOES |GF| 	�������������             14.00

SWEET POTATO | GF|  .. . . . . . . . . . . . . . . . . . . . 13.00

ASPARAGUS|GF|  .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.00

BRUSSELS SPROUTS|GF|  .. . . . . . . . . . . . . . . . 13.00

|GF| Greek Style, Lemon, Olive Oil, Oregano

W.R’S CHICAGO CUT (22oz). . . . . 90.00

FILET MIGNON (10oz).. . . . . . . . . . . . . . . . . . 68.00

NEW YORK STRIP (13oz)	�������������             70.00

BONE-IN STRIP (16 oz).. . . . . . . . . . . . . . . . 72.00

T-BONE (20oz) .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 75.00

PORTERHOUSE (26oz).. . . . . . . . . . . . . . . . . 87.00

WAGYU STEAKS

FRIDAY SPECIAL

LAKE PERCH . . . . . . . . . . . . . . . . . . . . . . . . . .32.00

MALPEQUE (E) 
MALPEQUE BAY, PEI


