Sean Daly – Chef Bio
High School:
Summit Country Daly School, Cincinnati, Ohio

College:
B.S.,  Johnson & Wales University, Charleston, South Carolina

Internship:  Highlawn Pavillion,   Montclair, N. J.- Manhattan,  ( 4 diamond/4 stars)
Experience:  Magnolia’s, Charleston, S.C.    (4 diamonds)



    Charleston Grill Charleston, S.C.  (4 diamonds/4 star)



    La Brassarie, Charleston, S.C. (4 diamonds)
Executive Chef/General Manager:  Tink’s, Cincinnati, Ohio

Roundsman:  Daveed’s, Cincinnati, Ohio (while building Hugo)
Executive Chef/Owner:  Hugo, Cincinnati, Ohio

Awards and Ratings for Hugo Restaurant:
· 4 Stars – Polly Campbell, Enquirer

· #9 of top 10 restaurants in Cincinnati, 2009 – Cincinnati Magazine

· 3 diamond AAA award

· ACF Award of Excellence, Fine Dining, U.S., 2008

Jennifer Rulli

WLWT  NBC 5

July, 2009

Flavor of Five Launch                    
Events
Tuesdays and Wednesdays are special at Hugo!

3 Courses For $35.00

· Featured on Tuesdays & Wednesdays of each week
· Beginning May 19 & 20

· Options within each course

· Off-menu, seasonal creations each week

· Will also include some of Hugo’s favorites
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Low-Country Shrimp/Crawfish Boils

on the patio at Hugo!!

       Bring 10-20 friends and you will have 

the patio [image: image2.jpg]


for the evening to enjoy 

an authentic, low-country experience.

Served family style, cooked in one pot:

Corn, potatoes, onion, shrimp &/or crawfish. Salad also included. 
                                                      $35/person
(Reserve at least one week ahead for ordering of product)

321-Hugo (4846)

French Truffle Cooking Adventure at Haut Baran
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Arriving March 1-6, leaving March 7, 2010
Domaine du Haut Baran will play host for this experience ~~ Hands-on cooking classes with Chef Sean Daly and Chef Jaques Ratier; Truffle hunting with truffle pig; 
Winery tour/tasting & more!

Come join Chef Daly on this exciting trip in the beautiful Lot Valley region 
of Southwestern France

Pick up a detailed brochure at Hugo’s front desk – reservation forms also available there.

