
European Cured Meats   28
assorted platter

SHARED PLATES & BAR SNACKS

HARBOR TAPAS

Spanakopita   13
flaky phyllo with spinach, herbs & feta

(VG)

Prawns Arancini   14
fried risotto balls with prawns & lemon

European Cheeses   28
assorted platter

(VG)

Greek Olives   11
with local herbs

(GF/V)

(V)Dry Fruits with Moroccan Spices   10
our style of bar nuts

Stuffed Choux   12
smoked cheese with sweet chili & chive

(VG)

Long “Brava” Potato   14
with black garlic aioli

(GF/VG)

Chorizo Slider Lollipops   14
chorizo sausage & pear on a skewer

(GF)

Anchorage Style Truffle Fries   17
crispy layered potatoes with truffle cream 

(GF/VG)

GF (Gluten Free)  V (Vegan)  VG (Vegetarian)  

Prices in USD, gratuity is not included. Kindly let your server know about any allergies or dietary restrictions.
Prices are subject to a 10% service charge & 12% government tax.

Mussels   23
with marinara sauce 

(GF)

Hamachi Carpaccio   23
grapes, crouton & quince

Vitello Tonnato   22
sliced veal with creamy tuna sauce

Fritto Misto   23
fried seafood & mixed vegetables

Croquettes   14
truffle & manchego 

(VG)

APPETIZERS

TO START

Cured Tuna   24
basil, tomato seeds & avocado cream, pear

(GF)

dried tomato pesto, seasonal vegetable
salad, & salted almonds

Burrata   21 (GF/VG)

Mezze   19 (V)

muhammara, babaganoush, hummus, olives,
naan bread

Tomato Tartare & Green Gazpacho   17
marinated tomatoes in gazpacho soup

(GF/V)



GF (Gluten Free)  V (Vegan)  VG (Vegetarian)  

Prices in USD, gratuity is not included. Kindly let your server know about any allergies or dietary restrictions.
Prices are subject to a 10% service charge & 12% government tax.

(GF/V)

SIDES   8

sweet potato fries (GF/V)

green salad

(GF/V)jasmine ricefrench fries (GF/V)

mashed potatoes (GF/VG) asparagus (GF/V)

broccoli (GF/V)

ENTRÉES

LAND & SEA
Fried Chicken Sandwich   29
pineapple dressing, arugula & tomato

Tagliatelle Arrabbiata   32
tomatoes, basil

(VG)

Chicken Wrap   25
jerk chicken, romaine lettuce, & pickles

Beef Fillet   52
potato milfuille & asparagus 

Marinated Salmon   35
with vegetables

Tagliatelle Vongole   35
pasta with clams

Pan Fried Snapper   32
celery vinaigrette 

(GF)

Beef Burger   28
manchego cheese, tomato chutney, pickles & fries 

SALADS

LIGHT BITES

bacon, romaine lettuce, parmesan, croutons,
& classic caesar dressing

Caesar Salad   23

Mango Salad   19
baby spinach, mango, toasted cashews
& spicy vinaigrette

add chicken breast +9

Tabbouleh Salad   14
orange dressing & black olives

(GF/VG) (GF/V)
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