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THE HARBOUR CLUB

AFTeenooN DisHes

Served From 12.00 Till 16.00

BENTO BOX | 34

Six small changing dishes

VEGA BENTO BOXx | 26 @

Six small changing dishes

CLuB SANDWICH | 20

Brioche - Egg - Chicken - Bacon
SUPPLEMENT

FRIES | 3

VEGA CLUB SANDWICH | 20 @

Brioche - Humus - Avocado - Tomato
SUPPLEMENT

FRIES | 3

STEAK SANDWICH | 23
Grilled Flank Steak - Truffle Mayonnaise

BLT | 18
Focassia - Bacon - Lettuce - Tomato
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THE HARBOUR CLUB

SPECALS OF
THE DAY

Ask your Waiter

If you have any allergies or intolerances,
please inform our FABULOUS staff

Heeft u een allergie?
laat het ons weten

vick-Orr

ARTISAN BREAD | 1S
Baba Ganoush - Salted Butter

PATA NEGRA | 18
50 Gr. Iberico Ham

HuMUs DIP | 12 @
Salsa Cruda - Humus - Flatbread

EDAMAME | 10
Spicy or Salty

BRUSCHETTA | 16

3 Pcs.
Salmon - Tomato - Pata Negra

CRISPY FRIED OYSTER | 21
3 Pcs.

BELL A DE CERIGNOLA OLIJVEN | 6
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THE HARBOUR CLUB

(AviAe

THE HARBOUR CLUB SELECTION
OSCIETRA CAVIAR

Egg Mimosa - Blinis - Smoked Salmon
Chives — Créme Fraiche

10 GR. | 50
30 GR. | 120

Oustees

THE GOLDEN OYSTER | 14
Caviar - 23k Gold Leaf

BLANC DE NORMANDE - NR.3 | 5

Manche - France

THE HARBOUR CLUB SPECIAL - NR. 3 | 7
Seasonal Choice

GILLARDEAU - NR. 3 | 8°%°
Charente Maritime - France

Oustees PLatrees

PLATEAU RICHE 6 | 39

2Pcs. Blanc de Normande
2Pcs. THC Special - 2Pcs. Gillardeau

PLATEAU RICHE 9O | 59

3Pcs. Blanc de Normande
3Pcs. THC Special - 3Pcs. Gillardeau
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THE HARBOUR CLUB

SMALL DisHes

“5 SPICE” DUCK | 175°

Springrolls - Confit - Cucumber

BEEF TATAKI | 18
Yakiniku - Daikon - Garlic

PORK BELLY | 18
BBQ Glace - Plumsauce

FOIE GRAS | 18
Baked - Calvados - Apple

BEEF TACO | 15
2 PCS.
Truffle - Parmesan

CAULIFLOWER TACO | 12 @
2 PCS.
Roasted — Hazelnut
CRISPY GAMBAS | 18

Kimchi Mayonnaise - Lime - Spring Onion

CEVICHE | 22
Seabass - Kinilaw Marinade - Coconut Sauce

TTEOKBOKKI | 14 @

Rice Cake - Gochujang - Sesame

PUMPKIN CURRY | 14 @
Lemongrass - Pumpkin - Coconut

KOREAN FRIED CHICKEN | 18
Triple S Sauce
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THE HARBOUR CLUB

Susti

8 PCS.

CALIFORNIA MAKI | 40

King Crab - Avocado - Cucumber

SPICY TUNA MAKI | 30

Tuna - Red Miso - Wasabi Mayonnaise

EBI FRY MAKI | 30

Tempura Prawn - Salmon - TeriyaKki

CREAMY SALMON TORCH MAKI | 25

Salmon - Philadelphia - Avocado - Cucumber

DRAGON ROLL | 32

Tempura Prawn - Avocado - Unagi

RAINBOW ROLL | 44

King Crab - Salmon - Tuna - Sea Bass
SPICY CHICKEN ROLL | 17
Chicken - Cucumber - Spicy Kimchi
EXCLUSIVE HARBOUR MAKI | 72

King Crab - Tempura Prawn - Wagyu - Caviar

23K GOoLD EXCLUSIVE HARBOUR MAKI | 250

King Crab - Tempura Prawn

Wagyu - Caviar In Gold Leaf

BUDDHA MAKI | 17 @

Changing Vegetables - Teriyaki
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THE HARBOUR CLUB

SASHIMI
9 PCS.
SALMON - TUNA - SEABASS | 26
SALMON | 22
TUNA | 32

SEABASS | 22

NG
1 PC.
SALMON | 4
SALMON TORCH | 5
TUNA | 6
TUNA MELT | 7
SEABASS | 4
FOIE GRAS | 8
WAGYU | 12

AVOCADO | 3@
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THE HARBOUR CLUB

FisH £ Searoop

GRILLED TUNA | 39
Zucchini - Tay Soi - Vinaigrette

SALT-CRUSTED SEABASS | 12 PER 100 GR.

INTERACTIVE DINING
Min. 2 Pers.

BBQ GAMBAS | 29
Aioli - Kimmchi - Salad

SALMON Miso | 30

Fennel Salad - Torched - Lime

COQUILLES | 29
Parsnip - Tahoon - Oil

KING CRAB
100 GR. | 39
300 GR. | 100

Cold Or Steamed

§W£§
STEAMED THAIRICE | 7 @
FRITES | 7
LOADED FRIES | 95°

ROASTED PUMPKIN | 7 @

DRY AGED BEETROOT | 7 @
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THE HARBOUR CLUB

MeAt £ Gl

RIBEYE | 46
300 Gr - Dry Aged - Grain Fed

HARBOUR’GER | 25

Lettuce - Tomato - Cheddar - Harbour'ger Sauce

STEAK TARTARE | 25
INTERACTIVE DINING

Classic Garnish - Sourdough

SPRING CHICKEN | 25

Sesame Sauce - Fried Onions

THE HARBOUR CLUB STEAK | 39
250 Gr. - Black Angus Beef

KOREAN SURF & TURF | 39

Skirt Steak - Gamba’'s - Lemongrass

TOMAHAWK | 11 PER 100 GR.
INTERACTIVE DINING

Starting from 800 Gr. - Simmental

JAPANESE WAGYU
ENTRECOTE A5 | 56 PER 100 GR.

SupPPLEMENT

PAN FRIED FOIE GRAS | 9

SAUCES | 5

Peppercorn Sauce or Truffle Gravy



4

THE HARBOUR CLUB

Arree Dinnee

THE CHOCOLATE DREAM | 36
TO SHARE

Nuts - Tonkabeans - Chocolate

STICKY TOFEE PUDDING | 16

Coffee Ice Cream

AMERENE CLAFOUTIS | 16

Almond Ice Cream

CREME BRULEE | 16

Dutch Vanille

BUTTERSCOTCH | 16

Vanilla Ilce Cream - Walnuts - Raisins

JAPANESE ICE COOKIES | 16
3 Pst.

SCROPPINO | 115°

Ketel 1 - Prosecco - Lemon

SCROPPINO THC DE LUXE | 18

Belvedere Vodka - Champagne - Lemon

THE HARBOUR CLUB FRIANDISES | 9

4 Pcs.
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THE HARBOUR CLUB

Free Dinveg (orree

IRISH COFFEE | 12

Jameson Whisky - Coffee - Whipped Cream

FRENCH COFFEE | 12

Grand Marnier - Coffee - Whipped Cream

SPANISH COFFEE | 12

Licor 43 - Coffee - Whipped Cream

ITALIAN COFFEE | 12

Amaretto - Coffee - Whipped Cream

BAILEYS COFFEE | 12

Baileys - Coffee - Whipped Cream

DOM COFFEE | 12

Bénédictine - Coffee - Whipped Cream

JAMAICAN COFFEE | 12

Tia Maria - Coffee - Whipped Cream
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