


SPECALS OF
THE DAY

Ask your Waiter

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

ARTISAN BREAD | 1)
Variety of spreads

PATA NEGRA | 18
50 Gr. Iberico Ham - Red Onions

EDAMAME | 10 @
Spicy or Salty

CRISPY FRIED OYSTERS | 21
3 PCS.
Spinach - Hollandaise
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THE HARBOUR CLUB
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THE HARBOUR CLUB SELECTION
OSCIETRA CAVIAR

Egg Mimosa - Blinis - Smoked Salmon
Chives - Creme Fraiche

10 GR. | 50
30 GR. | 120

Oystees

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 PLATTERS

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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SMALL Distes

CAESAR SALAD | 18

Romaine - Crouton
Poached Egg - Parmesan

COQUILLES | 23

Dashi Beurre Blanc - Celeriac - Jerusalem Artichoke

TAKOYAKI | 23
5 PCS.

Octopus - Bonito - Nori
CRISPY GAMBAS | 18
Kimchi Mayo - Lime - Spring Onion
AVOCADO TACOS | 18 @

3 PCS.
Pico de Gallo

TUNA TACOS | 23
3 PCS.
Avocado - Yuzu - Rice Crisp

BEEF TACOS | 21
3 PCS.
Parmesan - Truffle - Chives

BEEF TATAKI | 18
Yakiniku - Daikon - Garlic

CARPACCIO | 23
Truffle Mayo - Parmesan - Pine Nuts

STEAK TARTARE | 25

Classic Garnish - Sourdough

KOREAN FRIED CHICKEN | 18
Triple S Sauce

BURRATA | 19 @
BBQ Onion - Avocado - Tomato

AUBERGINE Miso | 18 @
Tamari - Red Miso
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Susti

8 PCS.

SPICY TUNA MAKI | 30

Tuna - Red Miso - Wasabi Mayonnaise

EBI FRY MAKI | 30

Tempura Prawn - Salmon - TeriyaKki

SALMON TORCH MAKI | 25

Salmon - Avocado - Teriyaki

CREAMY SALMON MAKI | 25

Salmon - Cream Cheese - Avocado
Cucumber - Chives

CALIFORNIA MAKI | 40
King Crab - Avocado - Cucumber - Mango

SOFT SHELL CRAB | 25
Avocado - Oshinko - Crispy Garlic

URAMAKI SPICY CHICKEN ROLL | 17

Spicy Chicken - Cucumber - Avocado - Jalapeno

EXCLUSIVE HARBOUR MAKI | 72

King Crab - Tempura Prawn - Wagyu
Caviar - Tomasu Soy

BUDDHA MAKI | 17 @
Mixed Veggies - Teriyaki
GUNKAN TUNA | ©

2 PCS.
Tuna Tartare - Avocado - lkura
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SASHIMI

6 PCS.

SALMON - TUNA | 19
SALMON | 16

TUNA | 22

ez
1 PC.
SALMON | 4
TUNA | 6
EBI | 4
WAGYU | 12

SMOKED WAGYU | 13

AVOCADO | 3@
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GRILLED TUNA | 39
Soba Noodles

BBQ BUTTERFLY SEABREAM | 35

Citrus - Wasabi - Ginger

SALT-CRUSTED SEA BASS | 12 PER 100 GR

Min. 2 Pers.

SALMON MiIsoO | 30
Fennel - Spinach - Lime

GAMBAS | 29

Ginger Sauce - Sweet n’ Sour Veggies - Sourdough

LOBSTER RISOTTO | 35

Salicornia - Saffron - Mizuna - Lemon

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

COLD OR STEAMED

(/eceThpiav

CAULIFLOWER STEAK | 22 4

Hummus - Tahini - Hazelnut

RISOTTO | 22 @
Mushroom - Parsnip - Parmesan

No BEEF BURGER | 22 @
No Beef Patty - Vegan Bun - Lettuce
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Mear

TENDERLOIN | 42
Shiitake - Duxelles - Enoki - Truffle Teriyaki

SMASH BURGER 250 GR. WAGYU | 30
Mustard - Potato Bun - Ketchup - Cheddar

CORN FED CHICKEN | 30
Teriyaki - Tatsoi - Shimeji - Crispy Noodle

KOREAN SHORT RIB | 39
Gochujang - Sesame - Spring Onion

PEKING DUCK | 35

Pancakes - Cucumber - Hoisin

THE HARBOUR CLUB STEAK | 39

250 Gr. - Black Angus Beef
Chimichurri - Pimientos de Padron - Pao De Queijo

RIBEYE | 46
300 Gr. - Dry Aged Grain Fed
Chimichurri - Pimientos de Padron - Pao De Queijo
23K GOLD RIBEYE | iciele)

300 Gr. - Dry Aged Grain Fed in Gold Leaf
Chimichurri - Pimientos de Padron - Pao De Queijo

TOMAHAWK | 11 PER 100 GR.

Starting from 800 Gr. - Simmental
Chimichurri - Pimientos de Padron - Pao De Queijo

JAPANESE WAGYU
ENTRECOTE A5 | 56 PER 100 GR.

Wagyu - Fried Rice - Enoki Tempura

SUpPPLEMENT

PAN FRIED FOIE GRAS | 9

SAUCES | 5
Peppercorn, Béarnaise or Truffle Teriyaki
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Sies

GREEN VEGGIES | 7
Thai Soy

FRIED RICE | 7
Soy - Sesame - Spring Onion
FRIES | 7

Mayonnaise

LOADED FRIES | 95°
Truffle Mayo - Parmesan - Chives

SAUTEED SPINACH | 7
Black Garlic Hollandaise - Bread Crumb

Arree Divvee

THE CHOCOLATE DREAM | 36
TO SHARE
Chocolate - Coffee - Tonka Beans

THE DUBAI BOoX | 18
Pistache - Chocolate - Kataifi

SEASONAL DESSERT | 15
Dessert Crafted by our Pastry Chef

THE HARBOUR CLUB FRIANDISES | 18

9 PCS.
Finest Selection

CHEESE PLATTER | 17
Selection of Cheeses
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Free Dinveg (orree

IRISH COFFEE | 125°
Jameson Whisky - Coffee - Whipped Cream

FRENCH COFFEE | 125°
Grand Marnier - Coffee - Whipped Cream

SPANISH COFFEE | 125°
Licor 43 - Coffee - Whipped Cream

ITALIAN COFFEE | 12%°
Amaretto - Coffee - Whipped Cream

BAILEYS COFFEE | 125°
Baileys - Coffee - Whipped Cream

DOM COFFEE | 125°
Bénédictine - Coffee - Whipped Cream

JAMAICAN COFFEE | 125°
Tia Maria — Coffee - Whipped Cream
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