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ALL PRICES ARE IN ANTILLEAN GUILDERS & INCLUDE 9% TAX. 
INGREDIENTS MAY VARY & NOT ALL ARE LISTED. ANY DIETARY RESTRICTIONS OR ALLERGIES, PLEASE LET US KNOW! 

GRATUITY IS NOT INCLUDED BUT IS GREATLY APPRECIATED. 

FRESH FRUIT SALAD   16

MIMOSA
APEROL SPRITZ

PROSECCO

ADD BUBBLES 18.5

HARBOR BREAKFAST BUN   27
Scrambled eggs, ham, crispy bacon, cheese,
avocado, tomato, on a brioche bun with truffle
mayo & homemade chips

HARBOR BREAKFAST SPREAD*   40

Add: smoked salmon +5.5
*AVAILABLE TO HARBOR HOTEL GUESTS WITH
BREAKFAST INCLUDED

White and brown bread, croissant, pastry,
scrambled eggs, cheese, ham, fresh fruit, yogurt,
granola, honey, jam, butter, orange juice, coffee
or tea

SALMON AVOCADO TOAST   29
Smoked salmon, poached egg, avocado mash,
tomato, red onions, capers, local mesclun, with
sriracha mayo

FRIED EGGS   16.5 

Add: cheese, ham, bacon, avocado +4.5 each |
smoked salmon +5.5 

Three fried eggs served with white or brown
bread

WILD MUSHROOM TOAST   25
Sautéed mushrooms, goat cheese, red wine
reduction, on a slice of thick-cut white or brown
bread

CINNAMON FRENCH TOAST   22

Add: bacon, scrambled eggs | +4.5 each

“AREPA DI PAMPUNA”   19

Traditional homemade pumpkin pancakes served
raisin compôte, powdered sugar and cinnamon
syrup 

Add: bacon +4.5

Add: onion, bell pepper, mushroom, tomato +2.5
each | cheese, ham, bacon, avocado +4.5 each |
smoked salmon +5.5 

Thick-cut slice served with berry compôte,
cinnamon syrup & fresh fruit

YOGHURT BOWL & GRANOLA   19 

Local fresh yoghurt topped with fresh fruit,
coconut flakes & honey 

CROISSANTS   15

Add: cheese +2.5, ham & cheese +4.5, Nutella +3 

Two croissants with berry compôte & butter

OMELETTE / SCRAMBLED EGGS 18.5 
Served with white or brown bread 

STRAWBERRY & BANANA   11

HARBOR SMOOTHIES 

MANGO & PINEAPPLE   11

PINEAPPLE, SPINACH & GINGER   12.5


