
HARD SHELL BEEF TACOS *  
Two tacos w/ seasoned salsa ground beef,  topped with cheddar cheese, lettuce, tomatoes & onions. 6.97  HH 4  

PUFF AHI TUNA TACOS  *  
Two tortillas dressed with Asian Slaw, wonton strips, raw Ahi tuna marinated in stir-fry sauce, green onions, 
sesame seeds and sweet Thai chili sauce.   8.97  HH  6 

BLACKENED SHORT RIB TACOS   
Two tortillas dressed with sour cream, salsa, cheddar, lettuce, onion & w/ blackened pork short ribs. 8.97  HH 6  

HALIBUT FISH TACOS *  
Two tortillas dressed with a pineapple salsa, coleslaw & roasted halibut seasoned with south of the border 
spices, garnished with a lemon wedge. Served with a cup of chicken & black bean tortilla soup.  13.97   HH 11 

AMERICAN KOBE BEEF BURGER  *  
American Kobe beef topped w/sautéed onions, mushrooms & Swiss cheese. Served w/julienne fries. 10.97   HH 8 

TERIYAKI STEAK TIDBITS & FLATBREAD   New 
Teriyaki flatiron steak tidbits finished with sesame seeds & green onions.  Served with flatbread   10.97   HH 8 

THE “ORIGINAL” STUFFED MOTZ STICK   
Made to order fried flatbread stuffed with whole milk mozzarella cheese & served with ranch, blackberry      
and red sauce.  5.97   HH 4    Large 8.97   HH 6    Add Pepperoni & Italian Sausage 1.98 

ROOT BEER PULLED PORK & FLATBREAD    
Pulled pork slow roasted in root beer & marinated in BBQ sauce. Served with flatbread & coleslaw.  9.97   HH 7 

SEAFOOD CHOWDER    
Made to order cream base soup with clams, shrimp, corn, potatoes and asparagus.  Served with cheddar        
flatbread and a house salad.  13.97   HH 11 

PEPPERONI STICKS & CHEESE SAUCE   New 
Locally owned Egger Meats’ pepperoni sticks served with pita chips & house made porter ale cheese sauce.  7.97  HH  5 

HUGOS’ CAESAR   
Romaine lettuce, parmesan and croutons tossed in house Caesar dressing.  Entrée  9  HH 6    Side 5.42   HH 4.43.    
Add chicken 1.99      

HUGOS’ POT ROAST  New 
Tender, juicy pot roast slow roasted & served in a brown gravy with  portabella mushrooms & onions over   
garlic mashed potatoes.   Served with a house salad.  10.97  HH  8 

PUB SPECIAL SAMPLER     
Ale Battered Chicken Strips, Large “Original” Stuffed Motz Stick & Root Beer Pulled Pork & Flatbread.   
Served with BBQ sauce, ranch, blackberry and red sauce.  22.97   HH 16 

HAND DIPPED CHICKEN STRIPS *   
Chicken breast strips, hand dipped in ale batter & deep-fried. Served w/BBQ sauce & julienne fries.  9.97   HH 7 

HAND DIPPED HALIBUT & CHIPS  
Halibut dipped in an ale batter then deep-fried.  Served with tartar, lemon & julienne fries.  13.97   HH 11 

HUGOS’ SLIDERS  
Two sliders served with pickles & onion tanglers   
Beef, Cheddar & Swiss  7.97  HH 5      
Beef, Bacon & Cheddar Cheese  7.97  HH 5     Beef, Garlic, Parmesan & Mozzarella  7.97  HH 5  
Chicken & Swiss  7.97 HH 5          Root Beer Pulled Pork  7.97   HH 5 

*Can be cooked to order.  Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may                      
increase your risk of food borne illness. 

HUGOS’ FEATURED PUB SPECIALS 

PULLED PORK QUESADILLAS   
Pulled pork, cheddar, smoked Gouda in a grilled   

tortilla, garnished with cilantro. Served with mango 
chutney & coleslaw.  10.97   HH 8  

CAJUN CHICKEN QUESADILLAS    
Cajun seasoned breast of chicken, whole milk  
mozzarella & cheddar cheese.  Topped with 
guacamole, sour cream & salsa.  10.97   HH 8 

NACHOS 
Tortilla chips topped with mozzarella, cheddar 
cheese, black  olives, onions & diced tomatoes. 

Served w/ salsa & sour cream.  7.97  HH 5   
Large 9.97   HH 7   Add seasoned ground beef,  

chicken or guacamole. 1.99 
EGGROLLS  

Pork, cabbage, carrots, onions & celery fried in a 
crisp wrapper. Served w/Thai & plum sauces. 

9.97   HH 7 
SOFT BAKED PRETZEL  

Three soft baked pretzels, lightly salted & served w/ 
our house made porter ale cheese sauce.  5.97   HH 4  

  JULIENNE OR WAFFLE FRIES 
Served with Tartar  5.97   HH 4 

Served with Gorgonzola cheese sauce  7.97   HH 5 

ANTI-PASTA PLATE   New 
A plate of green olives, pepperoncinins, cream 
cheese & pepperoni.  Served with a mixture of  

portabella mushrooms, tomatoes, & green onions 
drizzled w/ white truffle oil & finished w/ feta 

cheese.  Served with pita chips. 9.97  HH  7 
ENCRUSTED AHI TUNA * GF  

Thin slices of raw Ahi tuna seared with special sea-
sonings.  Served with a special dipping sauce, wasabi 

& garlic red chili paste.  10.97   HH 8 
ASIAN POTSTICKERS   

Pork, cabbage, carrots, onions & celery in a    
Chinese wrapper steamed & then stir-fried.  

Served with a stir-fry dipping sauce.  9.97   HH 7 
\CHICKEN LETTUCE WRAPS *  GF   

Chicken breast, mushrooms, water chestnuts, onions & 
garlic stir-fried in a special sauce & presented on a 

bed of bean thread noodles. Served w/ iceberg lettuce 
cups, hot mustard & garlic red chili paste.  9.97   HH 7 

ASIAN NACHOS * 
Crispy wonton chips topped with marinated raw Ahi 
tuna, green onions, sesame seeds and finished with 

drizzles of sour cream, wasabi guacamole and sweet 
Thai chili sauce.  8.97   HH 6  

APPETIZERS 
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ROASTED CHICKEN MARSALA   
Roasted chicken breast served on a bed of asparagus, tomatoes and mushrooms sautéed in a butter Marsala 
wine sauce. Garnished with feta cheese and served with a house salad.  14.97 

BRAISED SHORT RIBS *   
Braised pork ribs slow cooked for hours until fork tender. Glazed with BBQ sauce & topped with crispy onion, 
served with garlic red skin mashed potatoes, fresh asparagus and a house salad.  16.97 

SOUR CRÈME CHICKEN  New 
A bed of noodles mixed with portabella mushrooms & green onions, deglazed with white wine and slowly   
simmered in a sour cream sauce. Topped with oven roasted chicken breast.  Served with cheddar flatbread and a 
house salad.   16.97 

BAKED HALIBUT *   
   Halibut baked with a garlic herb butter.  Served on bed of mushroom risotto & garnished with fresh                

asparagus. Served with a house salad.  19.97 
WHITE TRUFFLE MACARONI & CHEESE   New 
   House macaroni & cheese mixed with prosciutto in a white garlic sauce.  Garnished with bread crumbs and  

finished with white truffle oil.  Served with a house salad and cheddar flatbread.  13.97 
FAJITAS  New 

Choice of steak,  chicken or shrimp cooked with green peppers, onions & fajita seasoning.  Served with flour 
tortilla shells, lettuce, tomato, cheddar cheese, salsa, sour cream & guacamole. 13.97   

STEAK & MASHED *  
Flatiron steak served on a bed of garlic red skin mashed potatoes and  finished with  fresh asparagus. Garnished 
with onion tanglers and served with a house salad.  17.97 

HUGOS’ POT ROAST  New 
Tender,  juicy  pot  roast  slow roasted & served in a brown gravy with  portabella mushrooms & onions over 
garlic mashed potatoes.   Served with a house salad.  10.97  

SEAFOOD CHOWDER   
Made to order cream base soup with clams, shrimp, corn, potatoes and asparagus.  Served with cheddar        
flatbread and a house salad.  13.97 

ROOT BEER PULLED PORK  
   Pulled pork slow roasted in root beer & marinated in BBQ sauce.  Served with coleslaw, macaroni & cheese  
 and flatbread.  11.97 

FLATIRON STEAK BORDELAISE *  
Flatiron steak topped with mushroom caps, bordelaise sauce and finished with bleu cheese crumbles.  
Served with garlic red skin mashed potatoes and a house salad.  17.97 

GLUTEN-FREE SPAGHETTI  GF   
Gluten-free spaghetti w/ a zesty tomato sauce.  Served w/ a house salad. Please allow additional cooking time  9.97  

 

HUGOS’ ENTREES 

GOURMET PIZZAS 
B.B.Q. RANCH CHICKEN - AKA “THE NICKY” *  

B.B.Q. sauce and ranch dressing, chicken, smoked gouda, mozzarella, onions and cilantro.  9.97   Large  14.97 
CRISPY BUFFALO CHICKEN  

Bleu cheese dressing with whole milk mozzarella, topped with crispy chicken and green onions tossed in 
Frank’s red hot sauce.  9.97   Large 14.97 

WHITE TRUFFLE PORTABELLA MUSHROOM  New   
Alfredo sauce w/ gorgonzola & parmesan, topped w/ portabella mushrooms, white truffle oil & green onions.  
9.97   Large 14.97 

TRADITIONAL PEPPERONI 
 Zesty tomato sauce with whole milk mozzarella,  parmesan cheese &  sliced pepperoni.  8.97   Large 12.97 
MEAT LOVERS  
 Zesty tomato sauce with  mozzarella & parmesan, prosciutto, pepperoni & Italian sausage.  11.97   Large 16.97 

* Can be cooked to order.  Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may       
increase your risk of food borne illness.  

HUGOS’ SIGNATURE TOWER OF DONUT HOLES 
Hugos’ signature dessert serves up 3 types of donut holes; plain, with powdered sugar & with         

cinnamon & sugar. Take your favorite donut hole, dip it in hot fudge, caramel & strawberries; then top 
it with house made whipped cream. This dessert is meant to be shared.  10 
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taco thursday 
HARD SHELL BEEF TACO 1.99  

AHI TUNA TACO 2.99  
SHORT RIB TACOS 2.99  

HALIBUT FISH TACO  4.99 
$3 MARGARITAS    $4 GOLD  

$6 SILVER PATRONS 

wine & prime 
wednesday  5p - 9p 

PRIME & BAKE 16.97 
PRIME DIP 9.97  PRIME & BLUE SLIDERS 8.97 

25% OFF BOTTLES OF WINE 
$1 SAMPLES OF WINE   4.5 DRAUGHT FLIGHTS  



”THE BEST HAPPY HOUR ON THE HILL” 

BURGERS & WRAPS 
YOUR CHOICE OF FRESH GROUND BEEF OR CHICKEN BREAST ON ANY BURGER  

UPON REQUEST A GLUTEN FREE (GF) HAMBURGER BUN OR WRAP CAN BE SUBSTITUTED 
SERVED WITH JULIENNE FRIES 

THE BASIC * 
Fresh beef burger topped with  tomato, onion,  lettuce & pickle.  8.97 
 Ultimate Cheese - Cheddar & Swiss  9.97    Smoked Bacon & Cheddar Cheese  9.97 

HUGOS’ BURGER * 
Fresh beef mixed with onions, garlic & parmesan cheese. Topped with smoked Gouda, mozzarella cheese  
and pickles.  10.97 

CALIFORNIA CHICKEN BURGER  New 
Oven roasted breast of chicken topped w/ Swiss cheese, bacon, & guacamole. Served w/ lettuce, tomato,  
onion & pickles.  10.97  

KELLY’S RELISH BURGER *   
Fresh beef burger blackened with Cajun spices, topped with Swiss cheese & smoked bacon.  Finished with a 
house relish (pickle, onion, tomato, ketchup, Dijon mustard).  10.97 

PORTABELLA BURGER  New 
 A portabella mushroom, bleu cheese crumbles, tomato, onion, pickles & lettuce.  9.97 
MEMPHIS BURGER *  New 

Fresh beef burger topped w/ cheddar cheese, rootbeer pulled pork and coleslaw.  10.97 
MUSHROOM BURGER * 

Fresh beef burger topped with Swiss cheese and sautéed portabella mushrooms.  9.97 
THE HAYSTACK BURGER * 

Fresh beef burger topped w/ cheddar cheese, smoked bacon, BBQ sauce, onion tanglers, lettuce & tomato.  9.97 
GORGONZOLA BURGER * 

Fresh beef burger topped w/ smoked bacon, a Gorgonzola cheese sauce, lettuce, tomato, onion & pickle.  10.97 
CHICKEN CAESAR WRAP 

Diced chicken, lettuce & tomatoes tossed with Caesar dressing & served in a flatbread wrap.  9.47 
CHICKEN FIESTA WRAP    

Diced fajita seasoned chicken, salsa, cheddar cheese, ranch, tomatoes, lettuce and onion served in a  
flatbread wrap. 9.47 

CHICKEN, BACON, RANCH WRAP   
Diced chicken breast, bacon, lettuce & tomatoes tossed in ranch dressing & served in a flatbread wrap.   9.97 

CAESAR  
Romaine lettuce, parmesan, croutons tossed in house 
Caesar dressing. Side  5.42    Entrée  9  
Add chicken 1.99      

BBQ CHICKEN GORGONZOLA 
Crisp lettuce tossed in house made Gorgonzola  
dressing w/ tomato, hard boiled egg, bacon &       
gorgonzola crumbles. Topped w/ warm BBQ 
chicken.   9.97 

TACO SALAD * 
Crisp lettuce served on a bed of fresh tortilla chips 
topped with seasoned ground beef, cheddar, salsa, 
tomatoes, onions, black olives & finished with a   
dollop of sour cream.  9.97 

ORIENTAL  
Oriental greens topped with chunks of crunchy 
chicken strips, almonds & chow mein noodles tossed 
in raspberry poppy seed dressing.  9.97 

SOUPS AND SALADS 
CHICKEN & BLACK BEAN TORTILLA SOUP   

Chicken, black beans, cheddar cheese, onion, celery 
and salsa. Garnished with tortilla chips.  Cup  4.43  
Bowl  6.43 

HOT ASIAN  
A fusion of Asian flavors! Stir fried teriyaki        
yakisoba noodles w/ crisp lettuce, tossed w/ poppy 
seed dressing & tomatoes. Topped w/ diced chicken 
& wontons, Thai chili sauce & sesame seeds.  9.97 

THE WEDGE  New 
Iceberg wedge topped with blue cheese dressing 
and  finished with diced tomatoes, smoked bacon 
and candied pecans.  9.97  

COBB 
Crisp lettuce with breast of chicken, smoked bacon,   
tomatoes, hard-boiled eggs, onions, bleu cheese 
crumbles & croutons.  Served with your choice of 
dressing on the side.  10.97    

* Can be cooked to order.  Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may       
increase your risk of food borne illness.  

MON - THURS  3P TO 6:30P AND 9:30P - CLOSE 
TUESDAY OPEN TO CLOSE 

FRIDAY  3P TO 6:30P   SUNDAY 7P TO CLOSE 
DRAUGHT PINTS $3     SIGNATURE MARTINIS $4     GLASSES HOUSE WINE $3 

1/12 


