
What'syourFlavour?!



Specials of
the Day

Ask your Waiter

if you have any allergies or intolerance, 
please inform our fabulous staff. 

Heeft u een allergie,  
laat het onze geweldige collega’s weten.

Afternoon Dishes 
S E R VE D  F R O M  1 2 : 0 0  T I L L  1 6 : 3 0

 Bento Box | 34

 Six Small Changing Dishes 

Vega Bento Box | 30 M
Six Small Changing Dishes 

 Steak Sandwich | 26 

Grilled THC Steak – Truffle Mayonnaise 

Goa Boa | 18

Crispy Chicken – Kimchi



Kick off
Foie Gras Profiteroles | 12

2  P S C .

The Golden Egg | 24
2  P S C . 

Oscietra Caviar

Pata Negra | 18

80 gr. Iberico Ham

Edamame | 9 M
Spicy Or Salty

Artisan Bread | 9

Melted Butter – Dutch Smoked Fish

Small Dishes
Crispy Gambas | 18

Kimchi Mayonnaise – Lime – Spring Onion

Smoked Mackerel | 16

Brioche – Chives – Dashi

Beef Tataki | 18

Yakiniku – Daikon – Garlic

Korean Fried Chicken | 18

Triple S Sauce – Sweet ’n Sour Vegetables

Beef Tacos | 18

Parmesan – Truffle – Chives

Porkbelly | 18 

 Bbq Glace – Sesame

Parmesan Madeleines | 14 M
Sun Dried Tomato – Thyme

Okonomiyaki | 14 M
Cabbage – Japanese Mayonnaise

Truffle ‘Toasti’ | 14 M
Truffle Cheese – Mushroom



Caviar
The Harbour Club Selection  

Oscietra Caviar

Blinis – Smoked Salmon – Crème Fraîche
10 gr. | 50

30 gr. | 120

Oysters
1  P S C .

The Golden Oyster | 14

24k Gold Leaf

Blanc De Normande – Nr. 3 | 5

Manche – France

The Harbour Club Special – Nr. 3 | 7

Seasonal Choice

Gillardeau – Nr. 3 | 9

Charente Maritime – France

Oysters Platters
Plateau Riche 6 | 39

2 Blanc de Normande 
2 The Harbour Club Special

2 Gillardeau

Plateau Riche 9 | 59

3 Blanc de Normande 
3 The Harbour Club Special

3 Gillardeau



Sushi
8  P C S .

Spicy Tuna Maki | 30

Tuna – Red Miso – Wasabi Mayonnaise

Ebi Fry Maki | 30

Tempura Prawn – Salmon – Teriyaki

Salmon Torch Maki | 25

Salmon – Avocado – Teriyaki

Dragon Roll | 25

Tempura Prawn – Avocado – Unagi

California Maki | 40

King Crab – Avocado – Cucumber – Mango

Surf ‘n’ Turf | 24 

Beef Flambé – Tempura Prawn
Truffle Crème – Crispy Onion

Exclusive Harbour Maki | 75

King Crab – Tempura Prawn – Wagyu – Caviar 

Spicy Chicken Roll | 17

Chicken – Cucumber – Spicy Kimchi

Buddha Maki | 17 M
Mixed Vegetables – Teriyaki 

Sashimi
9  P C S .

Salmon & Tuna | 26

Salmon | 22

Tuna | 32

Nigiri
1  P C .

Salmon | 4

Tuna | 6

Wagyu | 12

Avocado | 3 M

Salmon Torch | 5

Tuna Torch | 7



Fish & Seafood
Cod Miso | 30

Cucumber – Lime – Miso

Salad Rich & Famous | 46

 King Krab – Tuna – Lobster – Smoked Mackerel

Salmon | 30

Hijiki – Dashi – Soy

Grilled ½ Lobster | daily prices

Tarragon Mayonnaise

Grilled Lobster | daily prices

Tarragon Mayonnaise

King Crab  
100 Gr. | 39

300 Gr. | 100

Cold or Steamed

Meat & Grill
The Harbour Club Steak | 39 

250 Gr. – Black Angus Beef

Peking Duck | 32

Pancakes – Cucumber – Hoisin

Wagyu Burger | 30

Mustard – Ketchup – Cheddar

Steak Tartare | 25
I N T E R ACT IVE  D I N I N G 

Classic Garnish

Tomahawk | 11 per 100 Gr.
I N T E R ACT IVE  D I N I N G 

Starting f rom 800 Gr. – Simmental



Vegetarian
Salt Crusted Celeriac | 26 M

King Bolete – Lavas

Dry Aged Beet | 24 M
Goat Cheese – Balsamico

Poke Bowl | 24 M
Avocado – Tofu – Furikake

Sides & Supplements
Udon Noodles | 9 M

Sesame Saus – Ginger

Carrots | 9 M
Miso Glazed – Mint

Bimi | 9 M
Yakiniku Sauce – Pinda Crumble

Side Salad | 9 M
Asian Dressing – Sesame

Frites | 7 M
Mayonnaise

Loaded Frites | 9 M
Truffle Mayonnaise – Parmesan

Freshly Shaved Truffle | 12

Sauces
Pepper Sauce | 5

Truffle Gravy | 5



After Dinner
The Chocolate Dream | 36 

TO  S H A R E

Chocolate – Coffee – Tonka Beans

Crème Brûlée | 15

Vanilla – Ice Cream

Carrot Cake | 15

Raisins – Ice Cream

Blondie | 15

Walnut – Banana

The Harbour Club Friandises | 18
1 0  P C S .

Finest Selection

Mini Magnum | 5

Ask Your Waiter  
what kind of flavour we made this week

Scroppino | 12

Ketel 1 – Prosecco – Lemon

Scroppino THC De Luxe | 18

Belvedere Vodka – Champagne – Lemon

Espresso Martini | 15 

Vodka – Kahlua Coffee Liqueur – Espresso

Liquid Strawberry Cheesecake| 15

Limoncello – Strawberry – White Chocolate Syrup



After Dinner Coffee
Irish Coffee | 12

Jameson Whisky – Coffee – Whipped Cream

French Coffee | 12

Grand Marnier – Coffee – Whipped Cream

Spanish Coffee | 12

Tia Maria – Coffee – Whipped Cream

Italian Coffee | 12

Amaretto – Coffee – Whipped Cream

Baileys Coffee | 12

Baileys – Coffee – Whipped Cream

DOM Coffee | 12

Bénédictine – Coffee – Whipped Cream



Check out our Collection

www.theharbourclub-collection.com



Check out our Collection

www.theharbourclub-collection.com
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