
What'syourFlavour?!



Do you think 
we’re sexy?

Share your photos #theharbourclub



Afternoon Dishes
Served From 12:00 Till 17:00

Bento Box | 39

Six Small Daily Changing Dishes

The Crispy Club | 25

Tuna - Avocado Crème - Teriyaki 

The Club Steak Sandwich | 21

Grilled Flank Steak - Truffle Mayonnaise

Sourdough Bread



Kick-Off 
Artisan Bread | 9

Mackerel Chili Tapenade

Salted Butter

Pata Negra | 17

50 Gr. Iberico Ham

Edamame | 10 M

Salted or Spicy



Oysters
1 Pcs.

Blanc De Normande - Nr. 3 | 6

Manche - France

Gold Beach - Nr. 3 | 7

Calvados - France

Gillardeau - Nr. 3 | 850

Charente Maritime - France

Oyster Platters
Plateau Riche 6 | 42

2 Blanc de Normande

2 Gold Beach - 2 Gillardeau 

Plateau Riche 9 | 63

3 Blanc de Normande

3 Gold Beach - 3 Gillardeau 

Caviar
Served with egg mimosa, blinis, 

smoked salmon, chives & crème f raîche 

Royal Asetra 

10 Gr. | 50

30 Gr. | 120



Sushi
Exclusive Harbour Maki | 72

King Crab - Tempura Prawn - Wagyu - Caviar

California Maki | 41 

King Crab - Avocado - Cucumber - Mango

Spicy Tuna Maki | 29

Tuna - Red Miso - Wasabi Mayonnaise 

Salmon Torch Maki | 28 

Salmon - Avocado - Teriyaki 

Ebi Fry Maki | 29 

Tempura Prawn - Salmon - Teriyaki 

Peking Duck Maki | 27 

Peking Duck - Cucumber - Hoisin 

Buddha Maki | 21 M

Vegetables - Teriyaki

Sashimi
9 Pcs.

Salmon - Tuna | 30

Salmon | 28

Tuna | 38

Nigiri
Nigiri Platter | 6 Pcs. | 22

Salmon - Tuna - Avocado

Salmon | 55

Tuna | 65

Wagyu | 12

Avocado | 35 M



The Harbour Club 
10 Years 

Salmon Torch Maki

Salmon - Avocado - Teriyaki

Beef Tataki

Yakiniku - Daikon - Garlic

***

Crispy Fried Oysters

2 Pcs. - Spinach - Hollandaise Sauce

Beef Tacos

 2 Pcs. - Skirt Steak - Shiitake - Parmesan

***

Black Cod

Honey Miso

Tenderloin

Truffle Teriyaki - Sweet & Sour

Cauliflower

Indian Spices - Peanuts - Yogurt

***

The Chocolate Dream

Chocolate - Coffee - Tonka Beans

Most Wanted!
Experience 10 years 

The Harbour Club 

most wanted | 80 p.p.

For two to share 



Cold Dishes
Caesar Salad | 16

Romaine - Croutons - Poached Egg

Caesar Dressing

Topping 

Salmon +6 | Tuna +10 | Prawns +3 | Chicken +3 

Tuna Tacos | 25

Guacamole - Yuzu - Pico de Gallo

Salmon Tartare | 18

Avocado - Jalapeño - Truffle Ponzu 

Steak Tartare | 26

 Classic Garnish

Beef Tataki | 19

Yakiniku - Daikon - Garlic

Carpaccio | 21

Shiso Pesto - Parmesan - Pine Nuts

Supplement 

Foie Gras 40 Gr. | 12

Truffle 5 Gr. | 12

Asian Salad | 16 M

Chinese Cabbage - Carrot - Ssamjang

Burrata | 21 M

Epazote - Basil - Tomatoes



Warm Dishes
Bouillabaisse | 21

Market Fish - Saff ron

Crispy Gambas | 24

Spicy Kimchi - Lime

Crispy Fried Oysters | 20

 Spinach - Hollandaise Sauce

Pulpo | 29

Radish - Black Garlic Aioli

Beef Tacos | 25

 Skirt Steak - Shiitake - Parmesan

Korean Fried Chicken | 20

Triple S Sauce

Skirt Steak Salad | 26

Korean Bbq Beef - Cabbage - Ssamjang

Risotto Croquettes | 19 M

Tomato Sauce - Parmesan



www.theharbourclub.com

Fish & Seafood
Grilled Tuna | 36

Seasonal Veggies - Tay Soy Vinaigrette

Salt-Crusted Sea Bass | 14

Per 100 Gr. - Min. 2 Pers.

Salmon Miso | 28

Leek - Aji Amarillo Beurre Blanc

Black Cod | 41

Honey Miso

Gambas | 34

4 Pcs. - Garlic Butter

Steamed Lobster | 58

Lime Mayonnaise

Grilled Lobster | 58

Bouillabaisse - Saff ron Mayonnaise

King Crab

100 Gr. | 44 

300 Gr. | 120
Cold or Steamed

Sides 
Frites Uit Zuyd | 7

Mayonnaise 

Rice | 7

Fried or Steamed

Edamame | 10

Salted or Spicy

Green Salad | 7

Cauliflower | 8 

Indian Spices - Peanuts - Yogurt



Meat 
Tenderloin | 43

Truffle Teriyaki - Sweet & Sour

Harbour’ger | 29

Lettuce - Tomato - Cheddar

Harbour’ger Sauce 

Topping 

Drowned in Cheddar +5 |

Spring Chicken | 31

Truffle Teriyaki - Bok Choy

Peking Duck Pancakes | 34

Cucumber - Hoisin

The Harbour Club Steak | 41

250 Gr. - Black Angus Beef

Ribeye | 52

300 Gr. - La Finca Beef

Tomahawk | 99

800 Gr. - Dry-Aged Meadow Beef

Wagyu Entrecote A4 | 65 

100 Gr. - Yakiniku - Spring Onion

23k Gold Ribeye | 300

300 Gr. - Meadow Beef in Gold Leaf

Vegetarian 
Redefine Beef Flank | 30 M

100 Gr. - Truffle Teriyaki - Sweet & Sour 

Aubergine Miso | 18 M

Gorgonzola - Honey Miso

Supplements
Pan-Fried Foie Gras | 12 

Sauces | 450

Peppercorn Sauce, Béarnaise or Truffle Gravy



After Dinner
The Chocolate Dream | 32 

To Share

Chocolate - Coffee - Tonka Beans

Popcorn Flan | 15

Chocolate - Tonka - Miso Caramel 

Red Velvet | 14 

Mascarpone - White Chocolate

Red Fruit Sorbet 

Chocolate Bar | 16

Orange - Grapef ruit - Yuzu - Shiso

Vegan Bomb | 15

Lime - Mango - Quinoa

Cheese Platter | 16

5 Different cheeses 

selected by the chef


