SPECIALS
STARTERS
FRENCH ONION SOUP

VtGn

Thinly sliced onions cooked in a savory vegetable broth topped with garlic
croutons and melted mozzarella. 7.50

STUFFED PORTOBELLO MUSHROOM

Vtg

A crispy fried portobello mushroom stuffed with a mixture of avocado,
black beans, pico de gallo, and roasted garlic-jalapeno-cilantro sauce.
Topped with a drizzle of honey chipotle sauce. 6.75

ENTREES
NEW POTATO & CHORIZO BOWL

g

Roasted new potatoes with house-made chorizo, red & green peppers, onions, zucchini, tomatoes,
corn, black beans mixed with scrambled egg. Topped with one sunny side up egg, mozzarella and
pico de gallo. Garnished with cilantro. 14.00

VEGETABLE NOODLE BOWL

Vtg

House-made vegetable noodles made from zucchini, carrots and yellow squash swimming in an
Asian-inspired broth with red onions, fresh basil, mint and cilantro. Topped with a nest of crispy new
potato noodles and one sunny side up egg. Hugo’s Hot Sauce served on the side. 14.00

GRILLED MUSHROOM SALAD

Vtgn

Grilled portobello mushrooms, roasted red peppers, garbanzo beans, red onion, grape tomatoes and
arugula tossed in basil pesto and Caesar dressing. Topped with feta cheese. 14.50

PLATO DE ALMA

VTgn

A wonderful Latin soul food plate: Choice of veggie patty, grilled marinated organic tofu or
chicken breast with a sweet honey chipotle drizzle, accompanied by green tamale cake, fried
plantains, grilled onions, grilled romaine heart with a honey chipotle glaze and stuffed crispy
fried portobello mushroom with a mixture of avocado, black beans, pico de gallo, and roasted
garlic-jalapeno-cilantro sauce. 16.50

THAI SALMON

gn

Pan-seared salmon over coconut curry lentils and sautéed arugula. Drizzled with chili oil and topped
with a salad of julienned jicama, carrot, fresh jalapeno and ginger in a citrus dressing. 24.00

BEVERAGE
TAMARIND LEMONADE

vtg

Tangy sweet & sour flavor mixed with our house-made lemonade 5.00

IMMORDL
An anti-oxidant-rich Nitro Super Coffee of the finest quality superfoods: Triple-distilled
high-elevation Arabica coffee infused with organic wild-harvested Maca, Omega 3, and
calcium rich Chia into a creamy immune-boosting coconut base laced with Madagascar
vanilla. Triple-distilling lowers acidic content for better a pH. 7.00

Take Hugo’s On The Road
Hugo’s Picnic Box for Two ($35) is perfect for the Beach, Bowl or BBQ.
It features your choice of Mary’s Roasted or Fried Chicken (both gluten-free) or our new fried Vegan Drumsticks.
Served with house-made potato salad and your choice of a Create-A-Plate side.
Order for pickup or delivery from your closest location.
For special events, call Christina at 323-692-0800 Ext. 101 or catering@hugosrestaurant.com

ALWAYS PREPARED

CAN BE PREPARED
While we aspire to satisfy your requests we do not
modify or split specials featured on this page.
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