
What'syourFlavour?!



Specials 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

Aftern�n Dishes
Served From 12.00 Till 16.00

Bento Box | 34

Six small changing dishes

Vega Bento Box | 26 M

Six small changing dishes

 

Club Sandwich | 20

Brioche - Egg - Chicken - Bacon

SUPPLEMENT 

Fries | 3 

 

Vega Club Sandwich | 20 M

Brioche - Humus - Avocado - Tomato

SUPPLEMENT 

Fries | 3 

Steak sandwich | 23

Grilled Flank Steak - Truffle Mayonnaise

 

BLT | 18

Focassia - Bacon - Lettuce - Tomato

Kick-Off 
Artisan Bread | 9

Baba Ganoush - Salted Butter

Pata Negra | 18

50 Gr. Iberico Ham

Humus Dip | 12 M

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



Caviar
The Harbour Club Selection 

Oscietra Caviar 

Egg Mimosa - Blinis - Smoked Salmon  

Chives – Crème FraÎche

10 Gr. | 50  

30 Gr. | 120 

 
Oysters

1  P C .

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 | 850 

Charente Maritime - France

 
Oysters Pla�ers

Plateau Riche 6 | 39 

2Pcs. Blanc de Normande 

2Pcs. THC Special - 2Pcs. Gillardeau

Plateau Riche 9 | 59 

3Pcs. Blanc de Normande

3Pcs. THC Special - 3Pcs. Gillardeau

Sma� Dishes
“5 Spice” Duck | 1750

Springrolls - Conf it - Cucumber

Beef Tataki | 18

Yakiniku - Daikon - Garlic

Pork Belly | 18

BBQ Glace - Plumsauce

Foie Gras | 18

Baked - Calvados - Apple

Beef Taco | 15

2  P CS . 

Truffle - Parmesan

Cauli�ower Taco | 12 M

2  P CS . 

Roasted – Hazelnut

Crispy Gambas | 18

Kimchi Mayonnaise - Lime - Spring Onion

Ceviche | 22

Seabass - Kinilaw Marinade - Coconut Sauce

Tteokbokki | 14 M

Rice Cake - Gochujang - Sesame

Pumpkin Curry | 14 M

Lemongrass - Pumpkin - Coconut

Korean Fried Chicken | 18

Triple S Sauce



Sushi
8  P C S .

California Maki | 40

King Crab - Avocado - Cucumber

Spicy Tuna Maki | 30

Tuna - Red Miso - Wasabi Mayonnaise

Ebi Fry Maki | 30

Tempura Prawn - Salmon - Teriyaki

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 Gold Exclusive Harbour Maki | 250

King Crab - Tempura Prawn  

Wagyu - Caviar In Gold Leaf

Buddha Maki | 17 M

Changing Vegetables - Teriyaki

Sashimi
9  P C S .

Salmon - Tuna - Seabass | 26 

Salmon | 22 

Tuna | 32

Seabass | 22 

Nigiri
1  P C .

Salmon | 4

Salmon Torch | 5

Tuna | 6

Tuna Melt | 7

Seabass | 4

Foie Gras | 8

Wagyu | 12

Avocado | 3 M



Fish & Seaf�d
Grilled Tuna | 39

Zucchini - Tay Soi - Vinaigrette

Salt-Crusted Seabass | 12 Per 100 Gr.

INTERACTIVE DINING 

Min. 2 Pers.

Bbq Gambas | 29

Aioli - Kimchi - Salad

Salmon Miso | 30

Fennel Salad - Torched - Lime

Coquilles | 29 

Parsnip - Tahoon - Oil

King Crab 

100 Gr. | 39 

300 Gr. | 100 

Cold Or Steamed

Sides
Steamed Thai Rice | 7 M

Frites | 7

Loaded Fries | 950

Roasted Pumpkin | 7 M

Dry Aged Beetroot | 7 M

Meat & Gri�
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 f rom 800 Gr. - Simmental 

Japanese Wagyu  

Entrecôte A5 | 56 per 100 Gr. 

Supplement 
Pan Fried Foie Gras | 9 

Sauces | 5 

Peppercorn Sauce or Truffle Gravy



After Di�er
 

The Chocolate Dream | 36

TO  S H A R E 

Nuts - Tonkabeans - Chocolate

Sticky Tofee Pudding | 16

Coffee Ice Cream

Amerene Clafoutis | 16 

Almond Ice Cream

Crème Brûlée | 16

Dutch Vanille

Butterscotch | 16

Vanilla Ice Cream - Walnuts - Raisins

Japanese Ice Cookies | 16

3 Pst. 

 

Scroppino | 1150

Ketel 1 - Prosecco - Lemon 

Scroppino Thc De Luxe | 18

Belvedere Vodka - Champagne - Lemon

 The Harbour Club Friandises | 9

4 Pcs.

After Di�er Coff�
 

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



Check out our Collection

www.theharbourclub-collection.com
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