
What'syourFlavour?!



Do you think 
we’re sexy?

Share your photo and don't forget to tag us

 @theharbourclub.rotterdam

If you have any allergies or intolerances, 

please inform our FABULOUS staff

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

Bento Box | 36

Six Small Changing Dishes

(Vegetarian Option Available) 

Steak Sandwich | 23

Grilled Flank Steak - Truffle Mayo

Stracciatella Sandwich | 15 

Tomato - Macadamia

Gravad lax Sandwich | 19 

Salmon - Crème Fraîche - Mustard Caviar

Lunch Menu | 2950

Chefs Choice - 2 Courses



Kick-Off 
Sourdough Bun | 9

Variety of Spreads

Pata Negra | 14

50 Gr Iberico Ham

Edamame | 7 

Salted or Spicy

Caviar
The Harbour Club Selection

Oscietra Caviar

Egg Mimosa - Blinis - Smoked Salmon  

Chives - Crème Fraîche

10 Gr. | 45

30 Gr. | 100

Beluga Caviar

Egg Mimosa - Blinis - Smoked Salmon  

Chives - Crème Fraîche

30 Gr. | 195

Bites
The Lobster Bite | 7

Crayf ish - Chicory - Crème Fraîche

Brioche Foie | 7

Pecan - Red Fruit 

Tartelette | 7 

Pickled Onion - Balsamico

Oysters
1 Pc.

Blanc de Normande - Nr. 3 | 5

Manche - France

The Harbour Club Special - Nr. 3 | 6

Seasonal Choice

Gillardeau - Nr. 3 | 7

Charente Maritime - France

Oyster Pla�ers
Plateau Riche 6 | 36

2 Blanc de Normande

2 THC Special - 2 Gillardeau 

Plateau Riche 9 | 54

3 Blanc de Normande

3 THC Special  - 3 Gillardeau 



Sushi
4 Pcs. | 8 Pcs.

Tuna Maki| 15 | 30

Cucumber - Chives - Sriracha Mayo

Ebi Fry Maki | 15 | 30

Tempura Prawn - Salmon - Kataif i - Wasabi Mayo

Salmon Torch Maki | 1250 | 25

Salmon - Avocado - Togarashi

Spicy Chicken Maki | 950 | 19

Chicken - Cucumber - Sriracha Mayo

California Maki | 20 | 40

King Crab - Avocado - Cucumber - Yuzu

Crispy Gamba Maki | 12 | 24

Crispy Gamba - Cucumber - Spicy Kimchi

Maitake Maki | 850 | 17 

Maitake Mushroom - Avocado - Enoki

Exclusive Harbour Maki | 26 | 52

Tempura Prawn - Wagyu 

Gold Leaf

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 
Tuna Tartare | 25

Ponzu - Shiso - Wonton

Crispy Gambas | 18

Kimchi Mayo - Lime - Spring Onion

Ceviche Seabass | 17

Wasabi - Ponzu - Wonton

Gravad Lax | 15

Salmon - Crème Fraîche - Mustard Caviar

Lobster Donut | 30

3 Pcs.

Lobster - Lime - Tasmanian Pepperberry

S U PPL E M E N T:

10 Gr Caviar | 25

Stir Fried Mussels | 1950

Curry - Coconut - Lime

Crispy Fried Oysters | 15

2 Pcs.

Spinach - Hollandaise Sauce

Meat 
Beef Tataki | 18

Leek - Soy - Jalapeno

Carpaccio | 21

Truffle Mayo - Parmesan - Pine Nuts

Secreto | 22

Tomato - Leek - Mustard Caviar

Rendang | 20

Rice paper - Coconut

Tagliata | 21

Entrecôte - Rosemary - Parmesan

Crispy Garlic Chicken | 18

Korean Soy - Sesame

Vegetarian 
Chicory Salad | 16 

Goat Cheese - Pecan - Blueberries

Stracciatella | 18 

Pear - Pan De Christal

Arancini | 16 

3 Pcs.

Risotto - Mascarpone - Tomato

Hoisin Aubergine | 18 

Miso - Almonds - Hoisin

Truf�e Gnocchi | 22 

Freshly shaved Truffle - Parmesan



Fish 
Grilled Tuna | 39

Pasta Cacciatore

Sea Wolf | 26

Risotto - Spinach

Salmon | 28

Beurre Blanc - Leek - Miso

Salt-Crusted Sea Bass | 12

Per 100 Gr. - Min. 2 Pers.

 Ask our staff about the 

available weights

Dover Sole | 62

Butter Glazed

King Crab | 68

Macadamia - Tomato - Beurre Blanc

Seaf�d
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 | 9

Seasonal Veggies | 7

Mini Caesar | 9

Roasted Carrots | 9

Baked Potato | 5

Herb Crème Fraîche

S U PPL E M E N T:

10 Gr Caviar | 25

Meat 
Harbour Smash | 22

Beef - Cheddar - Onion

Steak Tartare | 25

Classic Garnish - Brioche

Chicken XO | 26

Pommes Fondant - Parsnip

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



The Harbour Club 
Menu

The Lobster Bite

Smoked Salmon Torch Nigiri

***

Beef Tataki

Tuna Maki

Bao Bun Peking Duck

***

Dry Aged Entrecôte

Salt-Crusted Sea bass

Chicory Salad 

Frites

***

Pearfaction

French toast

THC Menu | 115 p.p.

Per two to share

The harbour Club 
Premium Menu

Brioche Foie 

Smoked Salmon Torch Nigiri

***

Tuna Tartare

Ebi Fry Maki

Bao Bun Peking Duck

***

Wagyu Entrecôte

Grilled Lobster

Roasted Carrots 

Loaded Fries

***

The Chocolate Dream

Advocaatje

THC Premium Menu | 175 p.p.

Per two to share



After Di�er
Pearfaction | 16

Pear - Caramel - Mascarpone

Crème Brûlée Matcha | 13

Vanilla - Matcha

French Toast | 14 

Fryske Sûkerbôle - Cinnamon Icecream - 5 spices

The Chocolate Dream | 36 

To Share

Chocolate Ganache - Brownie

Cheese Platter | 17

5 Different Cheeses 

selected by the chef 

The Harbour Club Friandises | 18 

9 Pcs.

Finest selection of chocolates

Madeleine | 250 

Beurre Noisette - Vanilla

Advocaatje | 2
50

 

1 Pc.

Eggnog Shot

Espresso Martini | 15

Vodka - Kahlua Coffee Liqueur 

Espresso 

Honey Berry | 15

Bacardi Limón - Licor 43 - Red Fruit

Honey - Vanilla Syrup - Lime Juice








