
Welcome to

H úgo ś Kitzbühel

Ugo Crocamo, 
who took over the former Bastian’s in Kitzbühel i

n March 2022, is now launching the H’ugo’s concept. 
 

We are delighted to offer the finest cuisine, exquisite drinks, 
and selected wines – every single day.

„Welcome to my world: it is traditional, sometimes bold, 
filled with wonderful aromas, colorful but never loud, 

occasionally a bit wild, always warm and familiar, hearty and sweet, 
refined yet never boring – full of incredible flavors. 

One thing’s for sure: it’s special. And every single day, 
I’m grateful that it is exactly the way it is!“ 

 

Where love sets the table, the food 
tastes best.

Please note that we only accept the following payment methods:
Cash | EC-/Giro-/Maestrocard | Mastercard | Visacard



Please refer to our detailed allergen information at the end of the menu!

Selezione di insalata
Insalata di pomodorini con burratam | 1a	 18.90
Heriloom-Tomatoes | Burrata 

Insalata di rucola con pomodorini e parmigiano m | 1a	 18.90
Rocket salad | cherry tomatoes | parmesan

Insalata caesar con tacchino a | c  | e | g | m | 1a	 21.90
Salad with homemade croûtons | grilled turkey strips | Parmesan shavings

Insalata caesar con gamberoni a | b | c | d | e | g | m | 1a	 26.90
Salad with homemade croûton | Shrimps | Parmesan shavings

Insalata mista con formaggio di capra gratinato al miele m | 1a | g	 27.90
Mixed Salad | baked goat cheese | walnuts | honey

Selezione di antipasti
Tripo della casa c | d | g | k | 3 | 15	 19.90
Vitello Tonnato | tomato with mozzarella | Salmon tartare on beetroot carpaccio

Parmigiana di melanzane gratinate al forno con mozzarella c | g	 19.90
Baked eggplant | Mozzarella cheese | au gratin

Tonno Crudo d | f | 15	 21.90
Tuna sashimi | Ponzu vinaigrette | Pickled shallots

Tartar di salmone e avocado con crema di rafano d | 15	 21.90 
Salmon and avocado tartare | Lemon and dill marinade | Horseradish cream

Carpaccio di manzo, rucola e grana	 20.90
Beef carpaccio | rocket | Parmesan a | g | k | 15

con tartufo nero with black truffle	 + 11.90

Tartar di filetto di manzo c | d | k | 17	 25.90
Beef tenderloin tartare
con tartufo nero with black truffle	 + 11.90

Vitello tonnato rosé con capperi, frisée e grissini c | d | k | 15	 20.90
Rosé veal | tuna sauce | capers | frisée | grissini 

House bread and cover charge in the evening (from 6 PM) per person € 3.00
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Please refer to our detailed allergen information at the end of the menu!

Primi Piatti 

Delizie di mare
Ostriche o	 per piece	 5.50

Oysters - Fine de Claire

Caviar d | g	 daily special               30 Gramm	 99.90

Caviar d | g	 daily special               50 Gramm	 189.90

Selezione di pasta
Spaghetti aglio, olio e peperoncino a	 16.90

Spaghetti with garlic, olive oil, Calabrian peperoncino, cherry tomatoes, and parsley

Penne alĺ arrabbiata a	 16.90

Penne with a spicy sauce made from Cilento tomatoes

Spaghetti carbonara	 19.90

Spaghetti | egg yolk | guanciale a | c

Strozzapreti fatta in casa al ragout salsiccia	 20.90

Handmade Strozzapreti | Salsiccia ragout a | c | g

Fettuccine con gamberi, pomodori	 21.90

Handmade fettuccine | shrimp | cherry tomatoes a | b | c | g | o

Tagliolini al tartufo nero su salsa al tartufo bianco	 26.90

Handmade tagliolini | black truffle | white truffel sauce a | c | g

Linguine con aragosta	 36.90

Handmade linguine | half lobster | cherry tomatoes | lobster bisque a | b | c | g | o



Please refer to our detailed allergen information at the end of the menu!

Secondi Piatti

Pesce

Specialità di mare
Impepata di cozze 	 32.90
Mussels | in garlic | tomatoes and extra virgin olive oil, refined with parsley a | o | 

Pesce misto alla griglia con verdura	 32.90
Mixed grilled fish platter | seasonal vegetables d |  m | 1a | 15

Bistecca di Tonno con salsa verde	 36.90
Tuna steak | Salsa verde | Zucchini a | d | f | l

Filetto di branzino alla griglia verdure alla mediterranea 	 37.90
Seared sea bass accompanied by seasonal vegetables d | 15

1kg Gamberi arrostiti in Aglio e Olio d‘Oliva extra vergine	 78.90
1 kg shrimp roasted in garlic and extra virgin olive oilb

Selezione di carne
Cotoletta di vitello con purè di patate / e con tartufo	 38.90
Kalbskotelette | Kartoffelpüree g

con tartufo nero with black truffle	 + 11.90

Entrecôte alla griglia con patata al rosmarino	 40.90
Entrecôte | rosemary potatoes

Filetto di manzo alla griglia con patata al rosmarino	 44.90
Beef tenderloin | rosemary potatoes

Filetto di manzo alla griglia con patata al rosmarino	 52.90
Beef tenderloin | Truffle sauce | Goose liver | Mashed potatoes g

Selezione di contorni
small salad	 7.90
potatoe puree g	 7.90
leaf spinach	 7.90
wild broccoli	 7.90
Fries | Sweet potatoe fries 	 7.90
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Please refer to our detailed allergen information at the end of the menu!

La nostra famosa pizza
Margherita a | g | 15	 10.90
Tomato sauce, mozzarella, extra virgin olive oil

Salame a | g | 15	 16.90
Tomato sauce, mozzarella, mildly spicy Italian salami, extra virgin olive oil

Matteo Arrosto a | g | 15	 17.90
Tomato sauce, mozzarella, cooked ham, extra virgin olive oil

Vegetaria a | g | m | 1a | 15	 18.90
Tomato sauce, mozzarella, eggplant, bell peppers, zucchini, artichokes, 
mint, garlic, extra virgin olive oi

Mella Pizza a | g | 2a | 3 | 15	 18.90
Tomato sauce, mozzarella, Tyrolean bacon, red onions, extra virgin olive oil

Parma Rucola a | g | m | 1a | 15	 19.90
Tomato sauce, mozzarella, rocket, parma ham, balsamic vinegar, extra virgin olive oil

Salmone Rucola a | d | g | m | 1a | 15	 19.90
Tomato sauce, mozzarella, rocket, smoked salmon, balsamic vinegar, extra virgin olive oil

Tonno Sashimi I g | d | m | 1a | 15	 21.90
Tomato sauce, mozzarella, fresh tuna (sashimi) marinated in lemon dressing, 
rocket, spring onions, balsamic vinegar, extra virgin olive oil

Tonno Sashimi II g | d | 15	 21.90
Tomato sauce, mozzarella, rocket, fresh tuna (sashimi) marinated in delicate soy sauce, fresh 
coriander, extra virgin olive oiline

Gambe e aglio a | b | g | 15	 21.90
Tomato sauce, mozzarella, prawns, garlic, parsley, extra virgin olive oil

Tartufo g | 15	 26.90
Tomato sauce, mozzarella, seasonal truffle

H´ugo´s Speciale a | b | g | 15	 27.90
Tomato sauce | mozzarella | prawns | garlic | parsley | mildly spicy Italian salami | grilled 
zucchini | gratinated with Parmesan



Please refer to our detailed allergen information at the end of the menu!

Selezione di dolci
Sorbetto di limone fatto in casa	 6.90
Homemade lemon sorbet (1 scoop)

Mousse al cioccolato fatta in casa c | g | h | 18	 8.90
Homemade chocolate mousse

Créme brulee fatta in casa c | g	 9.90
Homemade Crème brûlée

Profiterole a | c | f | g | h | 8 | 10a | 16 | 17	 11.90
filled with chocolate cream and coated with white chocolate

Tiramisu moderno a | c | g	 11.90
Homemade tiramisu | ristretto

Soufflé al cioccolato a | c | g | 11 | 18	 11.90
Chocolate soufflé with a molten center

Dessertvariation bello di tutti a | c | f | g | h | 8 | 9a | 10a | 11 | 16 | 17	 from 2 Persons  p.P. 10.50



20
25

-1
1

Please refer to our detailed allergen information at the end of the menu!

Allergenes

a Gluten-containing cereals and pro-
ducts thereof – e.g.: gluten-containing 
cereals, wheat, rye, barley, oats (or 
hybrid strains thereof), spelt, kamut, 
Khorasan wheat, emmer, einkorn, green 
spelt 
b Crustaceans and products thereof 
– e.g.: crabs, shrimps, prawns, lobsters, 
langoustines, scampi 
c Eggs and products thereof – e.g.: 
eggs from poultry 
d Fish and products thereof – e.g.: all 
types of fish, caviar 
e Peanuts and products thereof – e.g.: 
all types of peanuts 
f Soy and products thereof – e.g.: all 
types of soybeans 
g Milk or lactose and products the-
reof – e.g.: milk from mammals such as 
cow, sheep, goat, horse, donkey 
h Tree nuts and products thereof – 
e.g.: tree nuts such as almonds, hazel-
nuts, walnuts, pistachios, Brazil nuts, 
pecans, macadamia nuts, Queensland 
nuts, cashew nuts 
i Celery and products thereof – e.g.: 
celery stalks, celeriac, celery root 
k Mustard and products thereof 
l Sesame seeds and products thereof 
m Sulfur dioxide and sulfites and pro-
ducts thereof E 220 – E 228 – sulfites 
in a concentration of more than 10 
mg/kg 
n Lupin and products thereof 
o Molluscs and products thereof – 
e.g.: snails, abalone, octopus, squid, 
calamari, all mussels, oysters 
p Contains a source of phenylalanine

Additives 

1a Colorants 

1b May affect activity and attention in 

children 

2a Preservatives 

2b Nitrite curing salt 

3 Antioxidants 

4 Flavor enhancers 

5 Sulfur dioxide / sulfites 

6 Blackened / carbonated 

7 Waxed 

8 Phosphates 

9a Sweeteners 

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 Soy protein 

11 Contains caffeine 

12 Contains quinine 

13 Contains taurine 

14 Genetically modified 

15 Acidulants 

16 Stabilizers 

17 Flavors 

18 Natural flavors



Please refer to our detailed allergen information at the end of the menu!

Events im H´ugo´s

Bei uns feiert man die Feste wie sie fallen,
egal ob es Ihr Geburtstag ist, ein Dinner für Zwei sein soll 

oder Sie einfach nur einen unvergesslichen Abend 
mit Ihren Liebsten bei uns verbringen möchten.

Sie suchen einen geeigneten Ort für Ihren besonderen Anlass ? 
Für 2, 10, 20, 50, 100 oder sogar bis zu 180 Gäste ? 

Dann freuen wir uns auf Sie!
Unsere Event Abteilung bietet Ihnen einen Full-Service 

mit einem festen Ansprechpartner, der sich exklusiv 
um alle Ihre Fragen und Wünsche kümmert.

Vom Speisen- und Getränkekonzept, über die musikalische Darbietung 
am Abend, bis hin zur Organisation der Übernachtung 

für Ihre Gäste, übernehmen wir gerne 
Ihre gesamte Planung und Durchführung.

Egal, welches Anliegen oder welchen Wunsch Sie haben,
wir freuen uns über Ihre Kontaktaufnahme.

_Kontakt: 05356.716 46 11
_E-Mail: info@hugos-kitzbuehel.at


