HUGOS



HUGO’S DINNER

4-COURSE CAVIAR SET MENU

Smoked Atlantic Halibut
Spanish Avruga Caviar
beetroot, creme fraiche, herb salad,

pink pepper
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63°C Poached Organic UK Egg

Kaviari Paris Organic Trout Caviar

36-month matured Iberico ham, pearl barley,
watercress foam

Pan-fried French Scallops

Kaviari Paris Oscietra Prestige Caviar
chervil root purée, sautéed young spinach,
purple cauliflower, champagne foam

Valrhona Chocolate Crémeux
Passion Fruit Caviar
pistachio sable
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If you have any concerns regarding food allergies, please alert your server prior to ordering.
MHEARYEBERE  BREXNEHNLEERS -
The above prices are in Hong Kong dollars and subject to a 10% service charge.
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