
HARBOURLICIOUS 
4 PM - 2 AM | DINNER MENU | 50 PP 

LEMON TOUM ROASTED CHICKEN 
ras al hanout 24hr marinated chicken, garlic toum,
hummus, tabbouleh & za‘atar roasted potatoes 

MISO SALMON 
torched miso glaze salmon, shiitake rice cake, bok choy,
king oyster mushrooms 

STEAK & FRITES 
8oz picanha sirloin, fries, black garlic compound butter
& aioli, rocket salad 

MISO CARBONARA 
linguine, pancetta, shrooms, toasted black pepper,
parmesan, quail egg yolk, rich miso cream sauce 

BUTTERNUT SQUASH AGNOLOTTI 
sundried tomato, fried micro basil, stracciatella, evoo,
rosé bath 

CHOCOLATE STRAWBERRY BOMB 
Strawberry ganache core, creme anglaise, gelato 

MATCHA CRÈME BRÛLÉE 
Earthy matcha, torched demerara, fresh fruit 

GREEK SALAD 
feta brick, cucumber, red onion, green peppers, kalamata
olives, heirloom tomatoes, mint & oregano, evoo 

SUSHI TACO 

Salmon or Tuna | 1pc   
crispy nori, sushi rice, trufūe chili aioli, yuzu serrano, white
sesame 

RED PEPPER & GOUDA SOUP 
smoked gouda, roasted red pepper, tomato, herb oil 

TUNA STACK 
avocado, blueŨn tuna, mustard seed, lotus chip,
salsa criolla, yuzu soy glaze 

SALMON & THE FLAME 
torched salmon, crab, cucumber, avocado, serrano
pepper, spicy umami mayo, sesame chili, unagi sauce 

START SELECT ONE 

ENTREE SELECT ONE 

DESSERT SELECT ONE 


