
Hugos Restaurant 
im InterContinental Berlin

Budapester Straße 2 · 10787 Berlin 
Tel: +49 (0)30 2602 1263 

 E-Mail: mail@hugos-restaurant.de

www.hugos-restaurant.de

W I L L K O M M E N 
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O L D E N B U R G E R  L A N D E N T E
Rillettes, Leberpâté, , Périgord-Trüffel, Steckrübe, Apfel

I M P E R I A L - K A V I A R
Erdäpfel, Kalbszunge, Sauerrahm, Petersilie

F E L S E N O K T O P U S 
Rote-Bete-Gazpacho, Schafsmilchjoghurt, Couscous, Paprika

W I E S E N C H A M P I G N O N 
Konfiert, Rauchmandel, wilder Brokkoli, Vogelmiere, Salzzitrone

L A N G O S T I N O 
Gelber Thai-Curry-Schaum, Kokos, Karotte, Erdnuss

B I O - E I G E L B
Konfiert, Schwarzwurzel, Haselnuss, Belper Knolle, Guanciale

B R A N D E N B U R G E R  R E H 
Rücken, gebeiztes Filet, Pekannuss, Spitzkohl, 
Preiselbeeren, Sellerie

V I R U N G A - S C H O K O L A D E  7 0 % 
&  M A R S A L A  
Kakaosorbet, Flan, Williams-Christ-Birne, Sablé

O L D E N B U R G  D U C K
Rillettes, liver pâté, Périgord truffle, swede, apple

I M P E R I A L  C A V I A R  
Potatoes, veal tongue, sour cream, parsley

O C T O P U S 
Beetroot gazpacho, sheep’s milk yoghurt, couscous, bell pepper

F I E L D  M U S H R O O M  
Confit, smoked almond, wild broccoli, chickweed, salted lemon

L A N G O S T I N O
Yellow Thai curry foam, coconut, carrot, peanut

O R G A N I C  E G G  Y O L K
Confit, black salsify, hazelnut, Belper Knolle, guanciale

B R A N D E N B U R G  V E N I S O N  
Saddle, marinated filet, pecan nut, pointed cabbage, 
cranberries, celery

V I R U N G A  C H O C O L A T E  7 0 % 
&  M A R S A L A
Cocoa sorbet, flan, Williams pear, sablé
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Rillettes, Leberpâté, , Périgord-Trüffel, Steckrübe, Apfel

I M P E R I A L - K A V I A R
Erdäpfel, Kalbszunge, Sauerrahm, Petersilie

F E L S E N O K T O P U S 
Rote-Bete-Gazpacho, Schafsmilchjoghurt, Couscous, Paprika

W I E S E N C H A M P I G N O N 
Konfiert, Rauchmandel, wilder Brokkoli, Vogelmiere, Salzzitrone

B R A N D E N B U R G E R  R E H 
Rücken, gebeiztes Filet, Pekannuss, Spitzkohl, 
Preiselbeeren, Sellerie

V I R U N G A - S C H O K O L A D E  7 0 % 
&  M A R S A L A  
Kakaosorbet, Flan, Williams-Christ-Birne, Sablé

O L D E N B U R G  D U C K
Rillettes, liver pâté, Périgord truffle, swede, apple

I M P E R I A L  C A V I A R  
Potatoes, veal tongue, sour cream, parsley

O C T O P U S 
Beetroot gazpacho, sheep’s milk yoghurt, couscous, bell pepper

F I E L D  M U S H R O O M  
Confit, smoked almond, wild broccoli, chickweed, salted lemon

B R A N D E N B U R G  V E N I S O N  
Saddle, marinated filet, pecan nut, pointed cabbage, 
cranberries, celery

V I R U N G A  C H O C O L A T E  7 0 % 
&  M A R S A L A
Cocoa sorbet, flan, Williams pear, sabléM
E
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6 course menu € 180 
corresponding wines (0,1 l per course) € 95

6-Gang-Menü € 180 
Weinbegleitung (0,1 l pro Gang) € 95
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O L D E N B U R G E R  L A N D E N T E
Rillettes, Leberpâté, , Périgord-Trüffel, Steckrübe, Apfel

L A N G O S T I N O 
Gelber Thai-Curry-Schaum, Kokos, Karotte, Erdnuss

B R A N D E N B U R G E R  R E H 
Rücken, gebeiztes Filet, Pekannuss, Spitzkohl, 
Preiselbeeren, Sellerie

V I R U N G A - S C H O K O L A D E  7 0 % 
&  M A R S A L A  
Kakaosorbet, Flan, Williams-Christ-Birne, Sablé

O L D E N B U R G  D U C K
Rillettes, liver pâté, Périgord truffle, swede, apple

L A N G O S T I N O
Yellow Thai curry foam, coconut, carrot, peanut

B R A N D E N B U R G  V E N I S O N  
Saddle, marinated filet, pecan nut, pointed cabbage, 
cranberries, celery

V I R U N G A  C H O C O L A T E  7 0 % 
&  M A R S A L A
Cocoa sorbet, flan, Williams pear, sablé

4 course menu € 150 
corresponding wines (0,1 l per course) € 60

4-Gang-Menü € 150 
Weinbegleitung (0,1 l pro Gang) € 60



S C H A F S M I L C H J O G H U R T
Rote Bete, Couscous, schwarze Kalamata-Oliven, Paprika

L Á N G O S
Périgord-Trüffel, Winterlauch, Erdäpfel, Sauerrahm, Petersilie

W I E S E N C H A M P I G N O N
Konfiert, Rauchmandel, wilder Brokkoli, Vogelmiere, 
Salzzitrone

B I O - E I G E L B
Konfiert, Schwarzwurzel, Haselnuss, Belper Knolle

P E T E R S I L I E N W U R Z E L
Geschmort, Pekannuss, Spitzkohl, Preiselbeeren, Sellerie

V I R U N G A - S C H O K O L A D E  7 0 % 
&  M A R S A L A 
Kakaosorbet, Flan, Williams-Christ-Birne, Sablé

S H E E P ’ S  M I L K  Y O G H U R T
Beetroot, couscous, black Kalamata olives, bell pepper

L Á N G O S
Périgord truffle, seasonal leek, potatoes, sour cream, parsley

F I E L D  M U S H R O O M
Confit, smoked almond, wild broccoli, chickweed, 
salted lemon

O R G A N I C  E G G  Y O L K
Confit, black salsify, hazelnut, Belper Knolle

P A R S L E Y  R O O T
Braised, pecan nut, pointed cabbage, cranberries, celery

V I R U N G A  C H O C O L A T E  7 0 % 
&  M A R S A L A 
Cocoa sorbet, flan, Williams pear, sablé M
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