
 

MenuTHE CHEF’S

WWW.THEHARBOURCLUB.COM
@THEHARBOURCLUB

BABY, TURN ME  
RIGHT NOW

Shared MenuThe perfect                             based on  
The Harbour Club’s most wanted 



    

S P I C Y  T U N A  M A K I
Red Miso - Wasabi Mayonnaise

S A L M O N  T O R C H  M A K I 
Avocado - Teriyaki

G A M B A  S A L A D
Spinach – Truffle Oil – Parmesan 

B E E F  TATA K I 
Yakiniku - Daikon - Garlic

B E E F  TA C O S
Skirt Steak – Shiitake - Parmesan

K O R E A N  F R I E D  C H I C K E N
Triple S Sauce

Starters

S K I R T  S T E A K 
Korean BBQ Beef – Sweet Sour - Samyang

P E K I N G  D U C K  P A N C A K E S
Cucumber – Hoisin 

P U L P O 
Radish – Black Garlic Aioli 

S I C H U A N - S T Y L E  E G G P L A N T 
Red Pepper – Scallion

G R I L L E D  T U N A
Soba Noodles - Edamame - Shimeji 

S I D E  D I S H E S
Fried Rice – Spicy Edamame

Main courses

Dessert

To kick off
A R T I S A N  B R E A D

Mackerel Chili Tapanade – Salted Butter

T H E  C H O C O L AT E  D R E A M 

70.- p.p.


