
What'syourFlavour?!



Kick Off
Artisan Bread | 9

Compound Butters: Black Garlic  
Sweet Pepper - Parsley Sea Salt

Pata Negra | 19

Roasted Nuts

The Golden Egg | 24

2 Pcs. - Oscietra Caviar

Edamame | 9 M
Salty or Spicy

Foie Gras Profiteroles | 12

2 Pcs.

Smoked Eel | 15

Brioche - Asian Style

Caviar
Oscietra Caviar

10 Gr. | 50
30 Gr. | 120

Blini - Smoked Salmon - Crème Fraîche  
Mimosa - Shallot - Chives 

Beluga Caviar

10 Gr. | 90
30 Gr. | 190

Blini - Smoked Salmon - Crème Fraîche  
Mimosa - Shallot - Chives

Oysters
1 pc.

Blanc De Normande - Nr. 3 | 7

Manche - France

The Harbour Club Special - NR.3 | 8

Crispy Fried Oyster | 8

Spinach - Hollandaise

Gillardeau - Nr. 3 | 9

Charente Maritime - France

If you have any allergies or intolerances, 
please inform our Fabulous Staff

Dishes arrive as they’re ready, inviting you  

to taste, share, and enjoy together

Dining at The Harbour Club 

is all about sharing

Small Dishes 
Avocado Crayfish | 18

Wasabi Furikake - Ponzu - Salty Greens

Crispy Gamba’s | 20

Spring Onion - Kimchi Mayo

Burrata | 19 M
Basil - Tomato - Pistache

Korean Fried Chicken | 18

Asian Salad - Triple S Sauce

Steak Tartare | 25

I N T E R ACT IVE  D I N I N G 

Classic Garnish - Sourdough

Seabream Ceviche | 23

Green Gazpacho - Sweet Potato Cream  
Corn - Totopos

King Crab Brioche Roll | 60

Brioche - Citrus Crème Fraîche  
Oscietra Caviar

Beef Tataki | 21

Yakiniku - Ponzu - Crispy Garlic  
Chives - Daikon

Tuna Tostada | 19

Matcha Salsa - Avocado Cream - Lime

Salmon Tostada | 18

Japanese 5 Spice - Miso Cream - Radish

Pulled Chicken Tostada | 18

Black Garlic Aioli - Mustard Seed  
Pickled Onion - Pineapple

Parmesan Madeleines | 14 M
Sun Dried Tomato - Thyme

Rice Crispies | 17

2 Pcs. Salmon - 2 Pcs. Tuna



Sushi Platters
Sailors Platter | 5050

16 pcs.
Spicy Tuna Maki - Salmon Torch Maki - Ebi Fry Maki  

Uramaki Spicy Chicken Maki

Captains Platter | 11050

32 pcs.
Spicy Tuna Maki - Salmon Torch Maki - Ebi Fry Maki  

Uramaki Spicy Chicken Maki - Rainbow Maki  
Dragon Maki - Nigiri Tuna - Nigiri Salmon

Nigiri Classic Platter | 18

5 pcs. 
Salmon - Tuna - Inari - Ebi - Avocado

Nigiri Experience Platter | 5250

14 pcs. 
Salmon - Salmon Flambé - Tuna - Inari  

Tuna Kimchi Flambé - Ebi - Avocado

Sashimi
6 pcs.

Salmon - Tuna | 20 

Salmon | 17 

Tuna | 23 

Maguro Zuke | 24

Nigiri
1 pc.

Salmon | 4 

Tuna | 6 

Ebi | 5 

Wagyu | 12 

Smoked Wagyu | 13 

Avocado | 3 M 

Inari | 4 M 

Sushi
Uramaki Spicy Chicken Maki | 22

Chicken - Cucumber - Kimchi Mayo  
Red Miso - Spring Onion

Spicy Tuna Maki | 32

Tuna - Red Miso - Wasabi Mayo - Masago Arare

Ebi Fry Maki | 32

Ebi Panko - Salmon - Teriyaki

Salmon Torch Maki | 27

Salmon - Avocado - Kataif i - Teriyaki

Wakame Dragon Maki | 26

Ebi Panko - Avocado - Goma Wakame  
Masago Arare

Rainbow Maki | 42

Ebi Panko - Tuna - Salmon - Dorada 
Avocado - Kimchi Mayo

California Maki | 44

King Crab - Avocado - Mango Chutney - Tobiko

Exclusive Harbour Maki | 78

King Crab - Ebi Panko - Avocado  
Wagyu - Caviar

Harbour Futomaki | 38

Salmon - Tuna - Avocado - Unagi  
Oshinko - Teriyaki - Tobiko

Buddha Maki | 20 M
Cucumber - Oshinko - Kanpyo  

Inari - Avocado - Teriyaki



Fish & Seafood
Halibut | 44

Lardo Di Colonnata - Salty Greens  
Potato - Champagne Sauce

Coquilles | 30

Eel - Sweet Potato Cream - Beurre  
Noisette - Lobster Sauce

Grilled Lobster | Daily Price

Tarragon Mayonnaise

Salmon Miso | 31

Fennel - Champagne Beurre Blanc 

Surf & Turf | 65

Lobster Tail - Tournedos - Choron Sauce

Dover Sole | 120

For 2 persons
I N T E R ACT IVE  D I N I N G 

Stuffed Butter Vinaigrette 

King Crab

100 Gr. | 39
300 Gr. | 100

Cold or Steamed

Meat & Grill
The Harbour Club Steak | 42

Foie Gras Sauce - Fried Mushrooms

Tournedos | 46

Choron Sauce - Eryngii King Oyster

Slow Cooked Short Rib | 36

Silver Onion - Ginger Soy Marinade - Soubise Sauce

Peking Duck | 36

Pancakes - Cucumber - Hoisin 

Tomahawk | 12 per 100 gr

I N T E R ACT IVE  D I N I N G 

C h o ro n  S a u ce  -  G re e n  Ve g g i e s  -  R o s eva l   p o t a to e s

The Wagyu Burger | 30

Shallot Chutney - Roasted Tomato  
Old Amsterdam Cheese - Black Garlic Mayonnaise

Corn Fed Chicken | 36

Teriyaki - Tatsoi - Shimeji

Vegatarian
Risotto | 24

Mushroom - Parsnip - Parmesan

Pokebowl | 24

Avocado - Tofu - Furikake

Dry Aged Beet | 24

Goat Cheese - Balsamico

Crispy Spicy Shrimpz | 26

Kimchi Mayo - Crispy Garlic - Fried Rice

Sides
Fries | 7

Loaded Fries | 11

Fried Rice | 9

Green Vegetables | 12

Sesame - Asian Vinaigrette

Chili Glazed Carrot | 10

Macadamia - Yogurt Lime Dressing

Cucumber Salad | 10

Asian Dressing - Sesame

Sauces | 5

Choron Sauce, Foie Gras Sauce or 
Champagne Beurre Blanc

Supplements
Caviar 

10 Gr. | 35

Fresh Truffle | 12

Foie Gras | 12



Desserts
Chocolate Dream | 36

To Share 
Dubai Chocolate - Exotic Fruit

Coconut-Passionfruit | 16

Thai Basil - Lemongrass Vinaigrette

Roasted Amber Mousse | 16

Pear - Hazelnut - Sea Salt - Amber Beer

Crème Brûlée | 15

Vanilla - Ice Cream

THC Scroppino Deluxe | 18

I N T E R ACT IVE  D I N I N G 

Belvedere Vodka - Champagne - Lemon

After Dinner Coffee
Irish Coffee | 1250

Jameson Whisky - Coffee - Whipped Cream

French Coffee | 1250

Grand Marnier - Coffee - Whipped Cream

Spanish Coffee | 1250

Tia Maria - Coffee - Whipped Cream

Italian Coffee | 1250

Amaretto - Coffee - Whipped Cream

Baileys Coffee | 1250

Baileys - Coffee - Whipped Cream

DOM Coffee | 1250

Bénédictine - Coffee - Whipped Cream






