
Planked Whitefish 

MASHED POTATOES, GRILLED TOMATOES & RED ONION  ...............................  

 

19.75 

Seared Chilean Seabass 

CITRUS FENNEL SALAD WITH GRAPEFRUIT “AIR” ................................................  42.50 

Seared Hawaiian Yellowfin Tuna  

PICKLED CUCUMBER & SEAWEED SALAD WITH WASABI & GINGER ..............  33.50 

SEARED WILD KING SALMON  
MISO MARINADE WITH SOBA NOODLES .................................................................  

 

36.00 

Shrimp Cocktail …………….…………….……...………………………………… EACH 3.75 

*Oysters on the Half Shell ………………..……………….…….. EACH 2.75 

Spicy Lobster Cocktail IN CHILLED ARTICHOKE  ......................  26.25 

Crabmeat Avocado  ..................................................................................  14.75 

Spicy Tuna Tartare SRIRACHA MAYO & FRIED WONTONS  ........  12.75 

Jumbo Lump Crab Cake HOT PINK MAYONNAISE ........................  15.25 

Sautéed Frog Legs LEMON BUTTER  ..................................................  11.50 

Sweet Chili Fried Calamari ...........................................................  11.50 

Pan-Roasted Mussels ............................................................................  10.50 

 

Alaskan King Crab Fingers MUSTARD SAUCE ......................  18.75 

Alaskan King Crab Cocktail  .....................................................  18.75 

3000 South River Road, Des Plaines, IL  60018  (847) 768-5200 www.HugosFrogBar.com 

*The Illinois Department of Public Health advises that eating raw or under-cooked meat , poultry, eggs or seafood poses a health risk to everyone, but especially to the elderly, young children under age 4, pregnant women, and other highly susceptible individuals with 
compromised immune systems. Thorough cooking of such animal foods reduces the risk of illness. 

W.R.’s Chicago Cut ( 22 oz )  ..................................................................  47.75 

Filet Mignon (10 oz )  ......................................................................................  36.75 

Filet Mignon (14 oz )  ......................................................................................  43.75 

Bone-In Filet Mignon (16 oz ) ...............................................................  52.25 

New York Sirloin (13 oz )  ........................................................................  42.00 

New York Sirloin ( 19 oz )  .......................................................................  48.50 

Bone-In Sirloin (16 oz )  ...............................................................................  39.75 

Bone-In Sirloin ( 24 oz )  ..............................................................................  49.75 

T-Bone ( 20 oz )  ........................................................................................................  44.50 

Porterhouse ( 26 oz )  ...................................................................................  51.75 

Porterhouse ( 48 oz )  ...................................................................................  100.00 

Colorado Lamb Chops THREE  DOUBLE CUT ( 20 oz )   .............  45.00 

Veal Porterhouse ( 22 oz )   ...................................................................  42.00 

Niman Ranch Pork Chop APPLE SAUCE (12 oz ) . ..................... . 

GRILLED WITH ROASTED PEPPERS. ....................................................................... . 

20.75 

23.75 

S T E A K S  &  C H O P S  

Jumbo Lump Crab Cakes HOT PINK MAYONNAISE .....................  30.50 

Hugo’s Lobster Tail AUSTRALIAN ROCK LOBSTER TAIL .............  

WITH TURF.........................................................................................................................  
96.00 

132.75 

Australian Lobster Tail ....................................................................  

WITH TURF.........................................................................................................................  
MARKET 

PRICE 

Alaskan King Crab Legs ..........................................  2 POUNDS…. 

…………………………………………………………………………………………………   1.5 POUNDS ...  
92.00 

69.00 

Shrimp Dejonghe GARLIC & WHITE WINE .............................................  23.50 

Chargrilled Marinated Shrimp PROVENCAL SAUCE ......  23.50 

Pan Seared Scallops  
TOMATO & ALMOND ROMESCO WITH SAFFRON VINAIGRETTE ......................  31.00 

S H E L L F I S H  

Bookbinder’s Soup….………….………..……. SMALL BOWL   4.00 ….BIG BOWL 5.75 

Soup of the Day………………………....……… SMALL BOWL   4.00 ….BIG BOWL 5.75 

House Salad ...........................................................................................................  5.75 

Loaded Wedge BACON, TOMATO & BLUE CHEESE  ..................................  9.75 

Caesar Salad  ......................................................................................................  9.00 

Hugo’s Chopped Garbage Salad  .....................................................  15.00 

Alaskan King Crab Chopped Salad  .............................................  21.50 

Sesame Seared Tuna Salad WASABI VINAIGRETTE .........................  13.50 

Spicy Lobster Cobb Salad.......................................................................  18.75 

Peppercorn Steak Salad .........................................................................  19.00 

Baked Potato…………………….......... 6.50   Broccoli……...………...………….………… 7.50 

Double Baked Potato……... 9.00   Sautéed Spinach GARLIC...…. 12.00 

French Fries…………..…………….….. 6.75   Creamed Spinach……..……..….. 7.50 

Mashed Potatoes……………..….. 6.75   Sautéed Mushrooms……...... 6.75 

Hash Browns……..……………….….. 6.50   Asparagus ……………………………….. 9.75 

Crawfish Mac & Cheese… 

With Andouille sausage 
7.75 

 

  Vegetable Combination.. 

 

 

11.25 

 

S I D E S  

F R E S H  F I S H  

A P P E T I Z E R S  

S O U P S  &  S A L A D S  

Filet Sliders (3) MATRE D’BUTTER & FRIES  ...........................................  12.75 

Classic Burger  .............................................................................................  

WITH CHEESE ..................................................................................................................  

11.50 

12.25 

Turkey Burger  ...............................................................................................  11.75 

Steak Sandwich  ...........................................................................................  16.75 

New England Lobster Roll  .........................................................  18.75 

King Crab Roll  ..............................................................................................  17.75 

Cajun Chicken & Crab ANDOUILLE SAUSAGE & LEMON BUTTER  17.25 

Sautéed Frog Legs   

BASMATI RICE, LEMON BUTTER 23.00 

L O C A L  F A V O R I T E S  

We proudly serve USDA Gibsons Prime Angus beef. We are 

the only restaurant group in the country to have its own 

USDA Certification. Our beef is breed specific, Black Angus, 

and region specific to the Upper Midwest by sustainable 

farms. Our beef is corn fed for 120 days and aged for 50 days 

providing maximum flavor and tenderness. 

 


