
Welcome at

H́ ugó s Beach Club

Welcome to my world: it is traditional,
sometimes daring,

filled with wonderful flavors, colorful but not garish

a little noisy now and then, warm and familiar,
hearty and sweet, perfected but never boring,

full of fabulous taste.

I
n any case special and I am happy every day anew,

that it is the way it is!

Where love sets the table, the food 
tastes the best.

Bitte beachten Sie, dass wir ausschliesslich folgende Zahlungsmittel akzeptieren:
Bargeld | EC-/Giro-/Maestrocard | Mastercard | Visacard



Salad

Insalata mista m | 1a	 9.90
Mixed salad

Insalata di pomodoro m | 1a	 11.90
Tomatoe salad with onions

Insalata di rucola con pomodorini e parmigiano m | 1a	 13.90
Rocket salad with cherry tomatoes and parmesan cheese

Insalata caesar a | c | d | e | g | m | 1a	 13.90
Salad with homemade croûtons and parmesan

Insalata mista con Caprino m | 1a | g	 16.90
Mixed salad with grilled goat cheese

Insalata caesar con tacchino a | c | d | e | g | m | 1a	 18.90
Salad with homemade croûtons, turkey strips and parmesan

Insalata caesar con gamberoni a | b | c | d | e | g | m | 1a	 22.90
Salad with homemade croûtons, prawns and parmesan

Starters

Caprese g | m | 1a | 15	 14.90
Tomatoe with buffalo mozzarella and basil

Prosciutto di parma e melone	 18.90
Thinly sliced parma ham with honey melon

Vitello tonnato con capperi c | d | k | 3	 18.90
Thin slices of veal with tuna sauce and capers and anchovies 

H´ugo´s triologiai c | d | g | k | 3 | 15	 19.90
Vitello Tonnato, beefsteak tomatoe with buffalo mozzarella and salmon tartare on beetroot car-
paccio

Tartara di Salmone d | k	 17.90
Salmon tartare on beetroot carpaccio with avocado cream

Battuta di tonno su insalata di finocchi d | m | 1a	 21.90
Thinly sliced tuna f illet on fennel salad, with strawberries, orange f illets and raspberry balsamic
vinegar

Please note our detailed 
allergen labeling at the end of the menu!



Pasta

Spaghetti aglio, olio e peperoncino a	 14.90
Spaghetti with garlic, olive oil, peperoncino from Calabria,
cherry tomatoes and parsley

Penne alĺ arrabbiata a| 2a | 3 | 15	 14.90
Penne with a spicy sauce of tomatoes from Cilento

Strozzapreti con ragù di salsiccia a	 19.90
Strozzapreti with a homemade salsiccia ragout (slightly spicy)

Fettuccine con gambas al vino bianco a | b | c | i	 22.90
Fettuccine with prawns in a homemade white wine sauce

Tagliolini al tartufo a | c | g	 19.90
Tagliolini with thinly sliced seasonal truff le

Pesce

Salmone alla griglia con insalata mista g | m | 1a	 29.90
Grilled salmon served with mixed salad

Filetto di branzino all griglia a | d | m	 29.90
Grilled sea bass f illet served with buttered vegetables

Pesce Misto alla griglia con verdura e insalata mista a | g | m	 37.90

Mixed grilled f ish served with buttered vegetables and a mixed salad

Gamberoni U5 alla Griglia su Insalata Mista b | m | 1a	 34.90
Grilled prawns on a mixed market salad

1kg Gamberi arrostiti in Aglio e Olio d‘Oliva extra vergine b	 71.90
1kg Prawns roasted in garlic and extra virgin olive oil

Carne

Entrecôte ai Ferri con patate al rosmarino	 34.90
Irish entrecote from the grill with rosemary potatoes

Filetto di manzo alla griglia	 46.90
beef f illet from the grill with rosemary potatoes

Stracetti di manzo con rucola pomodori parmigiano g | k	 32.90
Beef strips with rocket, tomatoes and Parmesan

Stracetti di manzo con rucola pomodori parmigiano e tartufo g | k	 36.90
Beef strips with rocket, tomatoes and Parmesan and seasonal truff le

Please note our detailed 
allergen labeling at the end of the menu!



Pizza

Margherita a | g | 15	 9.90
Tomato sauce, mozzarella, extra virgin olive oil

Salami a | g | 15	 14.90
Tomato sauce, mozzarella, slightly spicy ital. Salami, extra virgin olive oil T

Matteo Arrosto a | g | 15	 15.90
Tomato sauce, mozzarella, cooked ham, extra virgin olive oil

Vegetaria a | g | m | 1a | 15	 16.90
Tomato sauce, mozzarella, aubergine, peppers, courgettes, artichokes,
Mint, garlic, extra virgin olive oil

Mella Pizza a | g | 2a | 3 | 15	 16.90
Tomato sauce, mozzarella, Tyrolean bacon, red onions, extra virgin olive oil

Parma Rucola a | g | m | 1a | 15	 17.90
Tomato sauce, mozzarella, rocket, Parma ham,
balsamic vinegar, extra virgin olive oil

Lachs Rucola a | d | g | m | 1a | 15	 17.90
Tomato sauce, mozzarella, rocket, smoked salmon,
Aceto balsamico, extra virgin olive oil 

Gambas Knoblauch a | b | g | 15	 19.90
Tomato sauce, mozzarella, prawns, garlic, parsley, extra virgin olive oil

Trüffel g | 15	 19.90
Tomato sauce, mozzarella, seasonal truff le

H‘ugo‘s Speciale a | b | g | 15	 25.90
mozzarella | prawns | garlic | parsley |
slightly spicy ital. salami | grilled courgette | gratinated with parmesan cheeset

Dessert

Homemade Tiramisu a | c | f | g | h |9a | 11 | 17	 9.50

Profiterole a | c | f | g | h | 8 | 10a | 16 | 17	 10.50
f illed with chocolate cream and coated in white chocolate

Mousse au chocolat c | g	 10.50
f illed with chocolate cream and coated in white chocolate

Panna cotta su frutti di bosco  c | g	 10.50
Panna cotta served on a bed of forest fruits

Please note our detailed 
allergen labeling at the end of the menu!



Allergenes

a Cereals containing gluten and products 
derived therefrom - e.g: Cereals containing glu-
ten, wheat, rye, barley, oats (or hybrid strains 
thereof), spelt, kamut, khorasan wheat, emmer, 
einkorn, green spelt.

b Crustaceans and products derived 
therefrom - e.g.: Crayfish, shrimps, prawns, 
lobsters, scampi.

c Eggs and products derived therefrom - e.g.: 
Poultry eggs

d Fish and products derived therefrom - e.g.: 
all fish species, caviar

e Peanuts and products derived therefrom - 
e.g.: all types of peanuts

f Soja and products derived therefrom - e.g.: 
all varieties of soybeans

g Milk or Lactose and products derived 
therefrom - e.g.: Milk from mammals, such as 
cows, sheep, goats, horses and donkeys.

h Nuts and products derived therefrom - e.g.: 
Nuts, such as almonds, hazelnuts, walnuts, 
pistachios, Brazil nuts, pecans, macadamia nuts, 
Queensland nuts, cashews, cashew nuts.

i Celery and products derived therefrom - for 
example: Celery, celeriac, celery in the stalks

k Mustard and products derived therefrom

l Sesame and products derived therefrom

m Sulphur dioxide and sulphides and 
products derived therefrom E 220 - E 228 - 
Sulphite in a concentration exceeding 10 mg/kg

n Lupins and products derived therefrom

o Molluscs and products derived therefrom 
- e.g.: Snails, abalone, octopus, squid, calamari, 
all shellfish, oysters.

p Contains a source of 
phenylalanineAdditives 
1a Colourings 
1b May affect activity and attention in 
children 
2a Preservatives 
2b Nitrite curing salt 
3 Antioxidants 
4 Flavour enhancer 
5 Sulphurised 
6 Blackened 
7 Waxed 

8 Phosphate 

9a Sweetener 

9b Sweetener saccharin 

9c Sweetener cyclamate 

9d Sweetener aspartame 

9f Sweetener acesulfame 

10a Milk protein 

10b Starch 

10c Egg white 

10d Liquid egg white 

10e Soya protein 

11 Containing caffeine 

12 Containing quinine 

13 Containing taurine 

14 Genetically modified 

15 Acidifiers 

16 Stabilisers 

17 Flavourings 

18 Natural flavours



Events at H́ ugó s

With us, we celebrate the festivities as they fall, 
no matter whether it‘s your birthday, a dinner for two 
or you simply want to spend an unforgettable evening 

with your loved ones.

Are you looking for a suitable venue for your special occasion? 
For 2, 10, 20, 50, 100, 500 or even up to 1,200 guests? 

Then we look forward to hearing from you! 
Our event department offers you a full service 

with a fixed contact person who will exclusively 
all your questions and wishes.

From the food and drink concept, to the musical performance in the evening 
to the organisation of the overnight stay for your guests. 

for your guests, we will gladly take over 
your entire planning and implementation.

No matter what request or wish you have, 
we look forward to hearing from you.

_ Contakt: 089.925 832 07

_ E-Mail: info@hugos-starnberg.de




