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Shrimp Tempura

Wasabi

Beef Teriyaki

Harbour
Crab Salad




Cream of Asparagus 250 gr 15 azn
Roasted asparagus simmered and blended with onion, served with garlic croutons

Qaynadilarag sogan ile govurulmus qulancgar - sarimsaqli suxari parcalari ile verilir

Asian Coconut Tomato Soup 250 gr @ 14 azn
Tomato broth with coconut, carrot, served with crispy fried noodles
Qizardilmis arista ile taqdim olunan kokos ve yerkokuld pomidor bulyonu

Harbour Crab Salad (S) 360 gr 16 azn
Lettuce, crab sticks, seaweed, seasonal vegetable with Japanese mayo and Thai spices
Kahi, xar¢cang cubuglari, deniz yosunu, Yapon mayonezi va Tay adviyyatli mdvsumi taravaz il

Classic Caesar Salad (S) 370 gr/ 300 gr 15/18 azn
Chicken (Toyugq) / Prawn (Krevetlar)

Romaine lettuce, anchovies, parmesan, garlic croutons shave with classic Caesar dressing
Roman kahisi, angouslar, parmesan pendiri, sarimsaqgli suxari pargalari, klassik Sezar sousu ile

Smoked Salmon Salad (S) 450 gr 18 azn
Smoked Salmon, Lettuce, Cucumber, Rice Noodles, Olives, Egg Mousse with Honey Lemon Dressing
@izl balig, kahi, xiyar, arists, zeytun, yumurta, balli-limonlu sous ile

Asian Beef Salad (N) (S) 450 gr 18 azn
Thai style marinated and grilled beef with Lettuce, Oyster Sauce, Tamarind and Sesame
Tay sayagi marinad olunmus dana ati, kahi, istiridya sousu, tamarind va kincut

BBQ@ Chicken Wings (N) 9/16/24 pcs (adad) @ 2459gr/4819gr/868 gr 15/19/27 azn
Grilled chicken wings with BB sauce glaze and chunky onion
Qizardilmis toyuq ganadlari, BBQ sousu va sogan ile

Calamari Rings (S) 300 gr 21 azn
Deep fried crispy calamari rings served with tartar sauce
Yagda gizardilmis kalmar halgalari - tartar sousu il

Wasabi Shrimp (S) 270 gr @ 21 azn
Crispy fried shrimps toasted with wasabi mayo and bell pepper
Qizardilmis krevetlar, bolgar bibari ve vasabi mayonez sousu il

Chicken Satay (N) Total 320 gr/ Meat 110 gr 17 azn
Marinated boneless chicken thigh swekers served with peanuts butter sauce
SUumuksuz toyuq budlari, fistig yagdi sousu ila verilir

Gratin Dauphinois 500 gr () 16 azn
Sliced potato baked with cream, milk, and nutmeg
Krem, sud va muskat gozu ila bismis dilimlanmis kartof

Vegetable, (N)-Non-Vegetarian, (S)-Seafood, (@ Medium spicy), (&£ full spicy)



Fish & Chips




Rib Eye Steak (N) Total 650 gr/Meat 270 gr

Rib Eye steak served with gratin potato, green salad, tomato and flaky sea salt

Rib €ye steyk gratin kartof, yasil salat, pomidor va daniz duzu ils verilir

Beef Medallion Steak (N) Total 450 gr/ Meat 190 gr
Served with mash potato, pepper mushroom sauce
Kartof puresi va istiotlu gdbalak sousu ila verilir

Grilled Salmon Fillet (S) Total 250 gr/ Fish 190 gr
Served with avocado and tomato salsa, celery emulsion and lemon
Avokado va pomidor salsasi, karaviz emulsiyasi va limon ile verilir

Fish & Chips (S) Total 570 gr/Fish 285 gr
Butter fried crispy white fish served with French fries and tartar sauce
@izardilmis xirtildayan ag balig, fri kartof va tartar sousu ils birlikda

Pan Fried Chicken Breast (N) Total 320 gr/Chiken 160 gr
Served with green salad and potato gratin
Yasil salat va kartof gratini ila verilir

Grilled King Prawns (S) Total 300 gr/Prawns 230 gr
Marinated with garlic, cherry tomato and white wine
Sarimsagq, ¢eri pomidor ve ag sarab ile verilir

Linguini with Seafood (S) 450 gr

Linguini pasta toasted with shrimp, calamari and creamy tomato sauce

Krevet, kalmar ve gaymaqli pomidor sousu ile lingvini pastasi

Thai Green Chicken Curry (N) 350 gr @@

Chicken cooked with green curry, coconut milk, lemongrass, basil and kaffir lime
Yasil karri, kokos sudu, lemon otu, reyhan va kaffir laym ile bisirilmis toyuq

Mongolian Chicken (N) 315 gr w@%@
Fried crisp chicken toasted in garlic, vegetables and Mongolian sauce
Sarimsagq, taravaz ve Mongol sousunda gizardilmis xirtildayan toyuq

Beef Teriyaki (N) 320 gr
Wok toasted beef in mirin, soya sauce, ginger and seasonal vegetables

Soya souslu, zancafil, mirin ve mdvsumi teravazler ile vok tavasinda bisirilmis mal ati

Sweet & Sour Chicken (N) 3712 gr @

Fried chicken toasted in garlic, onion, pineapple, bell pepper and sweet and sour sauce
Sarimsagq, sogan, ananas, bolgar bibari, sirin va turs sousda gizardilmis toyuq
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~)-Vegetable, (N)-Non-Vegetarian, (S)-Seafood, (@ Medium spicy), (<& full spicy)



Classic Burger Total 460 gr/Meat 180 gr 17 azn
Meat, Lettuce, Red onion, tomato with Chef's secret Homemade Pickle
at, kahi, @irmizi sogan, pomidor va sefin sirli resepti ile evsayagdi tursu

Cheese Burger Total 480 gr/Meat 180 gr 18 azn
Meat, Cheese, Lettuce, Red onion, tomato with Chef's secret Homemade Pickle
2t, Cedar pendiri, kahi, girmizi sogan, pomidor, va sefin sirli resepti ile evsayadi tursu

Double Cheese Burger Total 580 gr/Meat 360 gr 21 azn
Double Meat, Double Cheese, Lettuce, Red onion, tomato with Chef's secret Homemade Pickle
ikigat at, ikigat Cedar pendiri, kahi, girmizi sogan, pomidor va sefin sirli resepti ila evsayagdi tursu

Mini Burger Total 270 gr/ Meat 80 gr 1/13 azn
Classic/Cheese




Insp ired on India

As you know, with its exotic aromas and comp lex
ﬂavours, Indian cuisine is one of the world’s best.
The creation of Indian menu was ’orought on by
the need of a modern touch to the traditional
delicacies of India. The need to bring to (igh’c the
beauty and tastes this cuisine is the inspiration of
the creation of the Harbour menuwhich today
provides the authentic taste and atmosphere of
an Indian restaurant.
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Tandoori
Chicken

Ch|cken

_Zu.franl Kébab




Sea food Rassam (S) 250 gr @ 16 azn
South Indian style Black pepper, tomato, lemon and tomarind stock with calamari and prawns
Canubi Hindistan sayagi qara bibar, pomidor, limon, tamarind bulyonu kalmar va krevet ile

Punjabi Samosa (3 pieces) 380 gr %@ 16 azn
Crispy fried samosa stuffed with potato, green peas, dry fruits served with mint and

Tamarind chutney

Yasil noxud, quru meyvalar, nana sousu va tamarind catni ile xirtildayan kartoflu bukma

Fish Amritsari (S) 370 gr {g\_@ 22 azn
Crispy fried Salmon marinated with lemon, ginger, carom, asafetida and gram flour
Limon, zancafil, zire, asaftida ve noxud unu ile marina edilmis xirtildayan qgizardilmis gizilbaliq

Samosa Chaat (2 pieces) 370gr 16 azn
Crispy fried samosa stuffed with potato, green peas, dry fruit topped with sweet yogurt,
tamarind and mint chutney

Kartof, yasil noxud, sirin yoqurt, tamarind ve nana ¢cutunu ile bazadilmis

quru meyva ila doldurulmus gizardilmis samosa

Barkhas ka Paneer Tikka 468 gr @ 21 azn
Charcoal grilled cottage cheese marinated with yogurt, lemon, ginger and curry leaf and
Indian spices

Yogurt, limon, zancafil, kéri yarpadi ve Hind adviyyatlari ile marina edilan hisa verilmis

izqara pendiri

Chicken Tandoori Half / Whole (N) 450 gr/800 gr Q@ 21 azn /29 azn
Grilled chicken marinated with special spices according to the Chef's secret recipe
Sefin gizli resepti ile xUsusi adviyyatlar ile marina edilmis, kdmurda bisirilmis ¢colpa toyuglar

Chicken Zafrani Kebab (N) 380 gr 21 azn
Charcoal grilled chicken marinated with cream cheese cashew nut, saffron and Indian

suweet spices

Krem pendir, kesu cavizi, zaferan va sirin hind adviyyatlari ile marina edilen kdmurda

bisirilmis toyuq

Chicken Tikka (N) 390 gr @ 21 azn
Charcoal grilled chicken marinated with lemon, chili, cumin, ginger and garlic
Limon, ¢ili, zirs, sarimsagq, va zancafil ile marina edilen kdmurda bisirilmis toyuq

Chicken Kali Mirch Kebab (N) 400 gr w@ 21 azn
Charcoal grilled chicken marinated with cream, black pepper, chili, garlic, and Indian spices
®@aymaq, gara bibar, ¢ili, sarimsaq, va Hind adviyyatlari ile marina edilen kdmurda bisirilmis toyuq

Chops ke Sule (N) 350 gr »é; 27 azn
Lamb chops marinated with yogurt, vinegar, clove, cumin and Indian spices
Yogurd, sirks, mixak, zire ve Hind adviyyatlari ile marina edilmis quzu qabirgasi

Fish Achari Tikka (S) 368 gr b, 21 azn
Charcoal grilled fish cubes marinated with pickle, gram flour, yogurt, carom seeds and spices
Tursu, noxud unu, yogurt, zira va adviyyatlar ile marina edilmis kdmurda bisirilmis baliq tikalari

Tandoori Khada Jhinga (S) 300 gr w@ 27 azn
King prawns marinated in lemon, chili, coriander, grilled in clay oven
Limon, cili va kesnis ile marina edilmis, tandirda gizardilmis iri krevetlar

Indian Kebab Platter (N) (For Two) 800 gr w@ 47 azn
Chicken tandoori, Chicken Zafrani, Chicken Kali Mirch, Lamb Chops and Fish Achari served with
side salad and mint chutney

Tandirda qizardilmis toyugq, Zaferanli toyuq, Kali Mir¢ toyuqu, Quzu qabirgasi va

Acari baligr - salat ve nana sousu ila verilir

¢ 2-Vegetable, (N)-Non-Vegetarian, (S)-Seafood, (@ Medium spicy), (<2< full spicy)






Paneer Palak 350 gr (. “@ 21 azn
Cottage cheese cooked with spinach, cream. butter, cumin, garlic, and Indian spices
Ispanag, gaymag, kara yagi, zirs, sarimsagq va hind adviyyatlari ils bisirilmis pendir

Kadai Vegetable 350gr (2 @“& 18 azn
Seasonal vegetables with bell pepper and cooked with tangy and spicy onion Tomato sauce
Bolgar bibari, tind va aci sogan ile hazirlanmis pomidor sousu ile moévsumu taravazler

Mushroom Vindaloo 360 gr “é;“é; 18 azn
Goan style spicy mushroom curry, simmered with potato, onion, red chili, pepper and vinegar
Kartof, sogan, girmizi ¢ili, bibar va sirka ile qaynadilmis Qoasayagi adviyyatli gobalak

Dal Chana Tadka 350 gr (.7 “@ 17 azn
Yellow lentil tempered with cumin, garlic, chili, onion, tomato and indian spices
Zirs, sarimsagq, ¢ili, sogan, pomidor va hind adviyyatlari ile hazirlanmis sart marcimak

Chicken Tikka Masala (N) 430 gr “@ 21 azn
Tandoori chicken tikka cooked with tomato, cashew nut and tandoori masala
Pomidor, kesu cavizi ile tandirda bisirilmis toyuq tikalari

Chicken Jhalfreji (N) 340 gr @@ 21 azn
Chicken cooked with Bengali style spicy and tangy onion tomato sauce
Bengal sayagdi adviyyat, sogan ve pomidor sousu ile bismis toyuq

Butter Chicken (N) 365 gr *@ 21 azn
Delhi style chicken, cooked with butter, cream, fresh tomato, cashew nut and fenugreek
Kara yagi, gaymagq, teze pomidor, kesu cavizi ve guldafnas ile Dehli sayagi bisirilmis toyuq

Chicken Korma (N) 360 gr @ 21 azn
Slow cooked chicken simmered with onion, cashew nut, cream and cardamom
Sogan, kesu cavizi, gaymagq va kardamon ile vam odda bisirilmis toyuq

Lamb Rogan Josh (N) 364 gr @ 24 azn
Kashmiri style mutton, cooked with ginger, fennel, onion, tomato and Indian spices
Zancafil, suyud, sogan, pomidor va hind adviyyatlari ile Kesmirsayagdi bisirilmis goyun ati

Beef Do-Pyaza (N) 357 gr *@ 22 azn
Beef cooked with onion cubes, green peaq, tomato, cream and cashew nut
Sogan, yasil noxud, pomidor, gaymagq va kesu cavizi ila bisirilmis mal ati

Goan Prawn Curry (S) 370 gr @ 27 azn
Goan style prawn cooked with coconut, onion, cumin, coriander, pepper and goan spices
Kokos, sogan, zirs, kesnis, bibar va hind adviyyatlari ile Qoasayadi bisirilmis krevetlar

Kerala Fish Curry (S) 360 gr @ 27 azn
Grilled fish tempered with chunky onion, tomato, coriander and Indian spices
Sogan, pomidor, kesnis ve hind adviyyatlari ile kézda bisirilmis baliq

(. »-Vegetable, (N)-Non-Vegetarian, (S)-Seafood, (w@ Medium spicy), (<5< full spicy)



Biryani :
Chef’s Special



Biryani Chef’s Special é;
Lucknouw style rice cooked with ghee, whole spices, milk, fresh mint and green chili
Aridilmis kara yagl, adviyyatlar, sud, teze nana va yasil ¢ili ile Laxnausayagdi bisirilmis duyu

Vegetable (taravaz) 718 gr / Chicken (toyuq) 710 gr 16 / 21 azn
Lamb (quzu) 670 gr / Prawn (krevet) 650 gr 26 /29 azn
Jeera Rice 410 gr ¢ 7 azn

Basmati rice toasted with ghee, cumin and coriander
ridilmis kara yagy, zira va kesnisla qizardilmis Basmati duyu

Steamed Plain Basmati rice 380 gr 4 azn
Buxarda bisirilmis basmati duyu

Nan (Plain / Butter) 117 gr/142 gr 1.5/2 azn
Clay oven cooked white flour flakey bread
Tandirda bisirilmis ag undan ¢érak

Cheese Garlic Nan 155 gr 3 azn
Clay oven cooked white flour bread with cheese, topped with garlic and butter
Tandirda pendir ila bisirilmis, sarimsaqg va kara yagi ile ag ¢corak

Peshawari Nan 740 gr 5azn
Clay oven cooked white flour sweet bread stuffed with dry fruits topped with butter
Tandirda bisirilmis, quru meyvaler ile doldurulmus kara yagi ile ag sirin ¢orak

Keema Nan (N) 770 gr 7 azn
Clay oven cooked white flour bread stuffed with lamb mince and Indian spices
Tandirda bisirilmis, quzu giymasi va hind adviyyatlari ile doldurulmus ag ¢orak

Kulcha 720 gr 3 azn
Delhi style Clay oven cooked white flour soft, puffy bread
Tandirda Dehlisayagdi bisirilmis ag, yumsag, komba ¢orak

Roti (Plain / Butter) 80 gr /100 gr 3/3.5azn
Clay oven cooked wheat flour bread
Tandirda bisirilmis bugda ¢orayi

()-Vegetable, (N)-Non-Vegetarian, (S)-Seafood, (> Medium spicy), (<2 full spicy)



Warm Pear Tart r




Classic Cheese Cake 158 gr 16 azn

Chocolate Volcano Cake (Hot) 137 gr 16 azn
Hot chocolate fondant served with vanilla ice cream
Vanil dondurma ila isti sokolad fondanti

Warm Pear Tart (Hot) 460 gr 18 azn
Puff pastry baked with caramel syrup, served with vanilla ice cream
Karamel siropu ile hazirlanmis tart, vanil dondurma ile verilir

Selection of Ice Cream (Any Three) 127 gr 12 azn
Vanilla, Chocolate, Strawberry
Vanil, Sokolad, Ciyalak

Fruit Plate 927 gr 27 azn
Seasonal mix fruit plate
Movsumi garisig meyva gabi

Cheese Plate 510 gr 27 azn
Assorti pendir qabl
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¢ 2-Vegetable, (N)-Non-Vegetarian, (S)-Seafood, (@ Medium spicy), (<& full spicy)



Harbour Restaurant & Pub looks forward to serving you.
The master chef and his team worked hard to design an
outsanding menu for you. Inspired by history, this menu
features delicious European and Asian recipes in which pure
ingredients are transformed into delightful dishes that blend

modern ideas with authentic cooking techniques.
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@ instagram.com/har

@ fb.com/harbourbaku
cutt.ly/harbourbaku
@ saffron.az/




