SPECIALS

STARTERS
POTENT SWEET POTATOES

Vtg

Nutritionally rich sweet potatoes sautéed with garlic, onion, ginger, jicama
and snow peas. Topped with broccoli and warm goat cheese. 7.50

ENTREES
PEACH UPSIDEDOWN PANCAKE

tn Served Until 4pm

Like summer for breakfast: peaches are caramelized into a pan-sized
buttermilk pancake and topped with a sprinkling of powdered sugar and
sliced almonds. (May require a few extra minutes to cook.) 12.75

PASTA MAMA SPECIAL

tG Served Until 4pm

A variation on an old favorite: fresh pasta scrambled with egg whites, red
pepper, spinach, garlic, parsley, parmesan and Hugo’s seasoning. 12.75

THREE SALAD PLATE

gn

Three delicious salads served on a bed of radicchio and arugula:
Maicillo – with chopped red onion, carrot, celery, red & green pepper,
ginger and mint in a Dijon Italian vinaigrette.
Curry Chicken – diced poached chicken with apple, red & green pepper,
onion, currants and curried vegenaise.
Italian Potato – chopped fingerling potatoes, green beans, celery, scallions,
red peppers and dill seed in a Dijon sherry vinaigrette. 14.25

CILANTRO TURKEY PATTY SANDWICH

Gn

Slightly spicy and garlicky cilantro-jalapeno turkey patty served on a toasted onion roll
spread with Caesar dressing. Topped with Gorgonzola cheese, grilled red onions and
red & green bell peppers. Served with mixed greens. 13.50

LENTIL-VEGETABLE LOAF PLATE

vtg

A rainbow of flavors! Lentil-vegetable loaf served with purple mashed potatoes, garlic spinach,
stewed cauliflower-tomato, Spanish maicillo (organic wholegrain sorghum prepared with tomatochipotle sauce and veggies). Served with a side of mushroom gravy. 15.00

MARY’S CHICKEN PICATTA

gn

Simply seasoned and pan-roasted in olive oil with traditional picatta sauce
(garlic, lemon, capers, pine nuts, parsley, wine & butter) on the side. Served
with mashed potatoes and garlic spinach. 22.50

PAN ROASTED SALMON

gn

Pan-roasted with garlic, basil and grape tomatoes. Served over purple
mashed potatoes and garlic spinach. Drizzled with basil chimichurri sauce. 24.00

SPECIAL SIDES

PURPLE MASHED POTATOES • STEWED CAULIFLOWER TOMATO • SPANISH MAICILLO • LENTIL LOAF 1pc w/ gravy

BEVERAGES
WATERMELON LEMONADE
One of our favorite mix-ins: house-made lemonade with fresh watermelon. 4.25

GRAPEFRUIT MARGARITA
So refreshing and light: Grapefruit juice, Patron tequila, Cointreau and fresh
lime juice shaken and served on the rocks with a salt-sugar rim. 9.00

MAICILLO, THE DROUGHT BUSTER
The drought got us thinking: with decreasing water tables around the world, we realized that substituting maicillo
(pronounced “my–SEE-yo” - aka, sorghum grain) for rice in some of our recipes would save hundreds of thousands of
gallons of water, just at Hugo’s alone, where we go through over 25,000 pounds of rice per year. A staple in Mexico, Chef
Nabor grew up with maicillo, where it was used as a wheat and rice substitute. On our specials this month, he’s created a
Spanish Maicillo and a Maicillo grain salad. Soon maicillo will be a prominent choice on our regular menu, too.
We know you’re as concerned as we are about food choices.
We think you’ll find this pearly grain with a mild wheat berry taste as delicious as we do.
Enjoy!

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