
What'syourFlavour?!





Do you think 
we’re sexy?

Share your photos #theharbourclub

If you have any allergies or intolerances, 

please inform our FABULOUS staff

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

Bento Box | 34

Six Small Changing Dishes

(Vegetarian Option Available) 

Steak Sandwich | 23

Grilled Flank Steak - Truffle Mayo

Burrata Sandwich | 15 

Burrata - Pesto - Tomato

Lunch Menu | 2950

Chefs Choice - 2 Courses



Kick-Off 
Brioche Bread | 9

Variety of spreads

Pata Negra | 14

50 Gr Iberico Ham

Edamame | 9

Salted or Spicy

Caviar
The Harbour Club Selection

Oscietra Caviar

Egg Mimosa - Blinis - Smoked Salmon  

Chives - Crème Fraîche

10 Gr. | 50

30 Gr. | 120

Oysters
1 Pc.

Blanc de Normande - Nr. 3 | 5

Manche - France

The Harbour Club Special - Nr. 3 | 7

Seasonal Choice

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 



Sushi
4 Pcs. | 8 Pcs.

Tuna Maki | 15 | 30

Cucumber - Chives - Japanese Dressing

Ebi Fry Maki | 15 | 30

Tempura Prawn - Butterfly Shrimp - Teriyaki 

Spicy Salmon Torch Maki | 1250 | 25

Salmon - Avocado - Togarashi

Spicy Chicken Roll | 850 | 17

Chicken - Cucumber - Spicy Kimchi

California Maki | 20 | 40

King Crab - Avocado - Cucumber 

Buddha Maki | 850 | 17 

Inari - Kampyo - Oshinko - Teriyaki

Exclusive Harbour Maki | 26 | 52

Tempura Prawn - Wagyu 

Tomasu Soy

Sashimi
6 Pcs.

Salmon - Tuna | 18

Salmon | 15

Tuna | 22

Nigiri
1 Pc.

Salmon | 4

Tuna | 6

Wagyu | 12

Avocado | 3 

Smoked Salmon Torch | 6

Smoked Wagyu | 13



Sma� Dishes

Fish 
Pani Puri | 1350

3 Pcs.

Salmon or Tuna 

Crispy Gambas | 18

Kimchi Mayo - Lime - Spring Onion

Gamba Pil Pil | 18

Garlic - Red Pepper - Parsley

Ceviche | 22

Seabass - Ponzu - Cilantro 

Stir Fried Vongole | 22

Garlic - White Wine

Crispy Fried Oysters | 15

2 Pcs.

 Spinach - Hollandaise Sauce



Meat 
Beef Tataki | 18

Yakiniku - Daikon - Garlic

Carpaccio | 23

Truffle Mayo - Parmesan - Pine Nuts

Secreto | 22

180 Gr - Basil Aioli

Honey Glazed Chicken | 18

Pickled Vegetables

Vegetarian 
Beetroot Salad | 14 

Roasted - Feta Foam

Pani Puri | 1350

3 Pcs.

Avocado

Burrata | 21 

Mixed Tomatoes - Chili Honey Dressing

Cauli�ower Steak | 1950 

Cherry Tomatoes - Parmesan Chips - Hazelnuts

Truf�e Linguine | 2150 

Freshly Shaved Truffle - Parmesan

Artichoke | 15 

Greek Yoghurt - Chives - Chiliflakes



Fish 
Grilled Tuna | 39

Garlic Linguine

Salt-Crusted Sea Bass | 12

Per 100 Gr. - Min. 2 Pers.

 Ask our staff about the 

available weights

Dover Sole | 62

Butter Glazed

Lotus Wrapped Salmon | 30

Teriyaki - Paksoi

Black Cod | 42

Lime - Ginger 

Seaf�d
Langoustine Martini | 8

1 Pc.

Japanese Dressing

Lobster | Dayprice

Steamed or Grilled - Clarif ied Butter

King Crab

100 Gr. | 39 

300 Gr. | 100
Cold or Steamed

On The Side 
Fried Rice | 7

 
Frites | 7

Loaded Fries | 950

 
Baby Carrots | 7



Meat 
Harbour’ger | 24

Lettuce - Tomato - Cheddar

Pickles - Harbour’ger Sauce 

Steak Tartare | 25

 Classic Garnish - Brioche

Butter�y Chicken | 30

Soy - Honey

Peking Duck | 32

Pancakes - Cucumber - Hoisin

Gri� 
Lady Steak | 34

160 Gr - Tenderloin 

The Harbour Club Steak | 36

250 Gr - Black Angus Flank Steak

Entrecôte | 42

300 Gr - Dry Aged Meadow Beef

Ribeye | 49

300 Gr - Dry Aged Meadow Beef

Tomahawk | 11

Per 100 Gr.

Ask our staff about the 

available weights

Japanese Wagyu Entrecôte A5 | 56

Per 100 Gr. 

Ask our staff about the 

available weights

23k Gold Entrecôte | 300

300 Gr - Dry Aged Meadow Beef in Gold Leaf

Supplements
Sauces | 5

Peppercorn Sauce, Béarnaise  

or Truffle Gravy

Freshly Shaved truf�e | 12



The Harbour Club 
Menu

Pani Puri Tuna

Smoked Salmon Torch Nigiri

***

Beef Tataki

Tuna Maki

Bao Bun Peking Duck

***

Dry Aged Entrecôte

Salt-Crusted Sea bass

Cauli�ower Steak

Fried Rice

***

Moulin Rouge

THC Menu | 115 p.p.

Per two to share



The harbour Club 
Premium Menu

Pani Puri Tuna

Smoked Salmon Torch Nigiri

***

Crispy Gamba’s

Ebi Fry Maki

Bao Bun Peking Duck

***

Wagyu Entrecôte

Black Cod

Cauli�ower Steak

Fried Rice

***

The Chocolate Dream

Scroppino

THC Premium Menu | 175 p.p.

Per two to share



After Di�er
Moulin Rouge | 15

Brownie - Cherry Ganache - Raspberry Panna Cotta

Crème Brûlée | 1250

Vanilla Ice cream 

Raspberry Pleasure | 14 

Champagne Mousse - White Chocolate Cremeux

Royal Caramel | 15

Salted Caramel - Chocolate Crumble

The Chocolate Dream | 36 

To Share

Chocolate - Coffee - Tonka Beans

Cheese Platter | 17

5 Different Cheeses 

Selected by the chef 

The Harbour Club Friandises | 18 

9 Pcs.

 Finest selection of chocolates

Espresso Martini | 15

Vodka - Kahlua Coffee Liqueur 

Espresso 

Honey Berry | 15

Bacardi Limón - Licor 43 - Red Fruit

Honey - Vanilla Syrup - Lime Juice





www.theharbourclub.com

EVERY LAST SUNDAY 

OF THE MONTH 

STARTS 12.00 HRS.

2 HOURS OF BOTTOMLESS 

MIMOSA’S & BELLINI’S 

AND 3-COURSE MENU € 59 P.P.

GET READY FOR 

A BRUNCH EXPERIENCE 

LIKE NO OTHER!

BOOK YOUR BOTTOMLESS 

BRUNCH HERE






