
What'syourFlavour?!



DYNAMIC 
PRICING

If you have any allergies or intolerances, 

please inform our FABULOUS staff

Where each day brings its own  

unique offer.

ask your waiter about the 

pricing of the day



Kick-Off 
Artisan Bread | 9

Mackerel Chili Tapenade - Salted Butter

Pata Negra | 13

50 Gr. Iberico Ham - Red Onion

Iberico Secreto | 16

120 Gr. - Orange - Red Onion

Edamame | 10 M

Salted or Spicy

Oysters
1 Pc.

Blanc de Normande - Nr. 3 | 5

Manche - France

The Harbour Club Special - Nr. 3 | 750

Oosterschelde - Netherlands

Gillardeau - Nr. 3 | 850

Charente Maritime - France

Oyster Pla�ers
Plateau Riche 6 | 3750

2 Blanc de Normande

2 THC Special - 2 Gillardeau 

Plateau Riche 9 | 56

3 Blanc de Normande

3 THC Special  - 3 Gillardeau 

Caviar
Caviar Tasting | 135 

3 Pcs. 10 Gr. 

Royal Baerii - Oscietra - Beluga

The Harbour Club Selection

Oscietra Caviar

Egg Mimosa - Blinis - Smoked Salmon  

Chives - Crème Fraîche

10 Gr. | 50

30 Gr. | 115

Aftern�n Dishes
Served From 12:00 Till 17:00

Bento Box | 34

Six Small Changing Dishes

Vega Bento Box | 23 M

Six Small Changing Dishes

Shrimp Sandwich | 15

Brioche - Sesame

Steak Sandwich | 23

Grilled Flank Steak - Truffle Mayonnaise

Sourdough Bread

Burrata Sandwich | 15 M

Burrata - Shiso Pesto - Tomato



Sma� Dishes
Club Salad | 15

Curried Yoghurt - Radish - Little Gem

Topping

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

Tacos | 15

2 Pcs.

Tuna | Beef | Avocado M

Rice Crispies | 15

3 Pcs. Salmon - 3 Pcs. Tuna

Beef Tataki | 17

Yakiniku - Daikon - Garlic

Carpaccio | 21

Shiso Pesto - Parmesan - Pine Nuts

Supplement 

Foie Gras | 9

Shaved Truffle | 12

Burrata | 21 M

Cucumber - Wild Peach - Sourdough Bread

Softshell Crab | 22

Yuzu Spinach - Sea Fennel

Crispy Gambas | 17

Chipotle - Lime - Spring Onion

Crispy Fried Oysters | 15

2 Pcs.

 Spinach - Hollandaise Sauce

Korean Fried Chicken | 17

Triple S Sauce

Sushi
4 Pcs. I 8 Pcs.

Exclusive Harbour Maki | 72

King Crab - Tempura Prawn - Wagyu - Caviar

Tomasu Soy

California Maki | 20 | 40

King Crab - Avocado - Cucumber - Mango

Spicy Tuna Maki | 15 | 30

Tuna - Red Miso - Wasabi Mayonnaise 

Ebi Fry Maki | 30 

Tempura Prawn - Salmon - Teriyaki 

Salmon Torch Maki | 1250 | 25

Salmon - Avocado - Teriyaki

Spicy Chicken Roll | 850 | 17

Chicken - Cucumber - Spicy Kimchi

Buddha Maki | 850 | 17 M

Seasonal Vegetables - Teriyaki

Sashimi
9 Pcs.

Salmon - Tuna | 26

Salmon | 22

Tuna | 32

Nigiri
Smoked Nigiri Platter | 6 Pcs. | 50

Unagi - Tuna - Wagyu

Foie Gras - Caviar - Truffle

Salmon | 1 Pc. | 4

Tuna | 1 Pc. | 6

Wagyu | 1 Pc. | 12

Avocado | 1 Pc. | 3 M



Meat 
Tenderloin | 39

Truffle Teriyaki - Sweet & Sour

Harbour’ger | 25

Lettuce - Tomato - Cheddar

Pickles - Harbour’ger Sauce 

Steak Tartare | 22

 Classic Garnish - Sourdough Bread

Spring Chicken | 25

Spicy Lemon Sauce - Bok Choy

Peking Duck | 30

Pancakes - Cucumber - Hoisin

Gri� 
The Harbour Club Steak | 39

250 Gr - Black Angus Beef

Entrecôte | 42

300 Gr- Dry Aged Meadow Beef

Tomahawk | 84

800 Gr - Min. 2 Pers. 

Japanese Wagyu Entrecôte A5 | 56

Per 100 Gr. 

23k Gold Entrecôte | 300

300 Gr. - Dry Aged Meadow Beef in Gold Leaf

Supplements
Pan-Fried Foie Gras | 9 

Shaved Truf�e | 12

Sauces | 450

Peppercorn Sauce, Béarnaise  

or Truffle Gravy

Fish & Seaf�d
Grilled Tuna | 39

Zucchini - Tay Soy Vinaigrette

Salt-Crusted Sea Bass | 12

Per 100 Gr. - Min. 2 Pers.

Grilled Seabream | 28

Sweet Potato - Tomato Salsa

Dover Sole | 58

Butter Glazed

Salmon Miso | 28

Little Gem - Herb Oil

Lobster | 55

Steamed or Grilled - Clarif ied Butter

King Crab

100 Gr. | 39 

300 Gr. | 100
Cold or Steamed

Vegetarian 
Gnocchi | 22 M

Cavolo Nero - Beurre Noisette

Eggplant | 22 M

Szechuan Pepper Sauce

Sides 
Frites | 7

Mayonnaise | Loaded + 2
50

Rice | 7

Fried or Steamed

Green Veggies | 7

Brussels Sprouts  | 7

Caramel Fish Sauce



After Di�er
The Chocolate Dream | 36 

To Share

Chocolate - Coffee - Tonka Beans

Scroppino | 1150

Vodka - Bubbles - Lemon 

Crème Brûlée | 15

Spiced Bisquit - Caramel 

Tiramisu Meltaway | 18 

Espresso - Mascarpone 

Cheese Platter | 17

Chef ’s Selection 5 Pcs.

After Di�er
Cocktails

Carajillo | 11 

Mezcal - Hot Coffee

Espresso Martini | 15

Ketel One Vodka - Kahlua Coffee Liqueur

Espresso - Sugar Syrup 

Honey Berry| 14 

Bacardi LimÓn - Licor 43 - Red Fruit

Honey - Vanilla Syrup - Lime Juice



We’re the captains of this 
Fucking club!
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