
    

 

 

 

 

 

 

To Start…. 

 

 
Today’s soup with homemade breads      €7.50  

  

 

Pressed ham hock, garden pea mousse, pickled girolles, Verjus 

and gooseberry jam           €9.95  

                                                                                                                                                                                                         

 

Charred mackerel, smoked mackerel pâté, cucumber,  

salted green grapes and Velvet Cloud sheep’s milk yoghurt   €12.00 

 

 

Italian Charcuterie board: Bresaola, prosciutto, salami, pecorino 

cheese, olives, caper berries, Italian flatbread  

                                                             for 1   €12.00 

                   to share  €17.50 

 

 

Heirloom tomato salad, burrata, radicchio, mix seed crisps, herb oil €9.95  

 

 

Seared Kilkeel scallop, crispy pork belly, smoked cauliflower purée,  

calvados and green apple jus                €13.25 

 

 

 

 
Most of our dishes are suitable or adaptable for coeliacs, please enquire. Allergen information can be 
viewed in a folder available at reception. All beef, chicken, pork and lamb served in Hugo’s is Irish. 

 All our eggs come from happy Irish free range hens. 

A discretionary gratuity of 12.5% is applied to all tables of 6 or more. This goes directly to staff. 
Hugo’s, 6 Merrion Row, Dublin 2. Ph: 01-676 5955. www.hugos.ie 

 



    

 

 

 

 

 

 

Main Courses… 
 
8oz fillet steak or 10oz sirloin steak, watercress salad, fries 

Choice of pink peppercorn sauce or café de Paris butter 

      

10oz sirloin   €29.95  8oz fillet  €31.95  

         

Pan seared rump of lamb, ballotine of lamb breast, fondant potato, petits 

pois, mint jus                €27.50 
 

Free range Manor Farm chicken breast, chorizo, sauté asparagus, 

crisp parmesan polenta, romesco sauce, black olive crumb         €25.50 

 

 Cassoulet of lightly spiced mixed beans, Fivemiletown goats curd, 

beetroot, coriander & butternut squash hummus              €21.00 

          

Pan fried stone bass, smoked pancetta croquette, grilled leeks, Jerusalem  

artichoke and fish velouté                       €29.50 

 

T.J. Crowe suckling pig, pickled cabbage, burnt apple purée, black  

pudding, fermented walnut, Granny Smith jus                                       €28.50 
 

Market fish of the day       (subject to market price) 
     
    

Side Orders…        €4.50 each   
 

Crispy onion rings                                              

Potato of the day                                            

Rocket green salad & blue cheese dressing                                    

Buttered leek gratin  

Broccoli & green beans with garlic butter                                   


