
SHELLFISH (S) ,  NUTS  (N) ,  DAIRY  (D) ,  VEGETARIAN  (V) ,  GLUTEN (G) ,  ALCOHOL (A) 

ALL PRICES ARE IN € CURRENCY. VAT AND SERVICE CHARGE ARE INCLUDED IN THE PRICES.

M A R B E L L A  S H R I M P  P I L  P I L  ( S ) ( G ) ( A )   2 5

Sautéed shr imp | extra virgin ol ive oi l  | s l iced gar l ic | cherr y tomatoes | 
pars ley | chi l i  f lakes | whi te wine | focaccia bread

Q U E S A D I L L A  ( D ) ( G )   2 2

Gri l led chicken breast  | diced red onions | mixed peppers | ci lantro | 
sharp cheddar | Monterey jack | sour cream | guacamole | 

pico de gal lo | corn tor t i l la cr isps

B U R R ATA  C A P R E S E  ( V ) ( N ) ( G ) ( D )   2 4

Burrata | basi l  pesto | cherr y tomato | green tomato | kumato tomato | 
beef tomato | balsamic glaze | focaccia bread | red onion | 

extra virgin ol ive oi l  | rocket leaves | lemon sal t

AV O C A D O  S M A S H  ( V ) ( D ) ( G )   2 5

Garden tomato | red pepper | red onion | baby ci lantro | l ime | 
sour cream | Za-átar spiced bread | corn tor t i l la cr isps

B L A C K  P E P P E R  F R I E D  C A L A M A R I  ( G ) ( S )   2 6

Fried fresh local calamari | Singapore black pepper sauce | 
black gar l ic aiol i  | spring onions | lemon

J A C K  D A N I E L ´ S  S M O K E D  B E E F  TA R TA R  ( A ) ( G )   2 9

Hand cut beef tar tar | cured egg yolk | Jack´s dressing | gri l led bone marrow | 
sourdough bread | s t r ing sweet potatoes

Appetizers

F R E S H LY  S H U C K E D  T H I E R R Y  P O G E T  OY S T E R S  ( S )   4 8

6 Súper Speciale no. 3 oysters | lemon wedges | 
tabasco | mignonet te | 

 

S A L M O N  TATA K I  ( G )   2 2

Ponzu | mango emuls ion | puf fed r ice | 
l ime | edamame | sesame | micro herbs | 

spring onion

KO H  S A M U I 
T U N A  TA R TA R E  ( S ) ( D )   2 8

Tom Yum spiced hand-cut  tuna | avocado cream | 
garden herbs | baby ginger | tobiko

S U S H I  P I Z Z E T TA  ( G )   2 7

Salmon | tuna | mango | tobiko | spring onion | 
cr ispy r ice cake | Asian wakame salad | 

spicy mayonnaise | guacamole

Raw Bar
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Salads

Rotisserie
PROVENCE ROASTED FREE-RANGE CHICKEN  39

Rotisserie chicken | Provençal herb jus | 
grilled local farm vegetables | roasted potatoes | 

ROTISSERIE CHICKEN WRAP (D)(G)  25

Pulled rotisserie chicken | avocado | crispy smoked bacon | 
tomatoes | red onion | mixed greens salad | 

garlic aioli | Swiss cheese | kale leaves

PIRI PIRI ROASTED FREE-RANGE CHICKEN  39

Rotisserie chicken | Nikki Beach’s secret spices | 
grilled local farm vegetables | roasted potatoes 

BABY BACK PORK RIBS (G)  30

Rotisserie pork ribs | grilled okra | pickled red cabbage | 
Louisiana style hot sauce | yuca fries

S E X Y  S A L A D  ( S )   2 9

Lobster | shrimp | crab meat | kanikama | avocado | 
mango | cucumber | field greens | tobiko | 

spicy mayonnaise

WATERMELON AND FETA CHEESE SALAD (D)(V)  23

Watermelon | quinoa | cucumbers | farm baby tomatoes | 
organic feta cheese | basil | balsamic glaze | basil oil | 

lemon and basil sorbet

T U N A  P O K E  ( G )   2 8

Sushi rice | tuna | garden cherry tomatoes | avocado | 
wakame salad | edamame | pickled red onion | tamago | 

poke dressing | tempura shiso | lime

 MIAMI BEACH CHICKEN CAESAR SALAD (G)(D)  20

Chicken | baby gem leaves | rustic croutons | 
Nikki Beach’s signature Caesar dressing | 

Parmesan cheese 

VEGAN MARRAKECH FALAFEL SALAD (N)(V)  22

Roasted sweet potato | bulgur | baby gem | spinach | 
 green beans | pomegranate | mint | dukkah seed mix | 

pickled red onion | home made falafel patties | 
Ras-El Hanout dressing
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MARGHERITA PIZZA (V)(D)(G)  25
Mozzarella cheese | farm tomato sauce | basil 

DIAVOLA PIZZA (D)(G)  26
Farm tomato sauce | mozzarella cheese | 

salami picante | organic roasted cherry tomatoes |
 red pepers | sour cream | fresh oregano

IBERICO HAM PIZZA (D)(G)  29
Spanish iberico ham | farm tomato sauce | 
mozzarella cheese | arugula | Parmesan 

BEEF FILLET PIZZA (D)(G)  29

New Zealand beef fillet | farm tomato sauce | 
red onion | cherry tomatoes | portobello mushrooms | 

mozzarella cheese | French herbs | spiced chili béarnaise

Pizza

LOBSTER LINGUINE (S)(A)(G)(D)  35

L inguine | hal f  lobster | conf i t  yel low and red cherr y tomatoes | 
brandy | tomato water | chi l i  | gar l ic | basi l 

NIKKI BEACH’S FAMOUS CHICKEN SATAY (S)(N)  26

Sesame marinated chicken s t r ips | Asian vegetables | 
spicy peanut sauce | s teamed jasmine r ice

ENTRECOTE “RIB-EYE” STEAK (G)(N)  39

Angus r ib eye 300gr | roasted baby potatoes | Chimichurr i  | 
conf i t  cherr y tomatoes | Romesco sauce | spring onion

ANGUS BEEF SLIDERS (N)(D)(G)  29

Angus beef | whole grain bread | cheddar cheese | 
garden leaves | rus t ic f r ies | pickles

MISO GLAZED AUBERGINE (V)(A)(G)  22

Roasted eggplant | caramel ized miso sauce | tofu | tomato salsa | 
lotus root | cr ispy ginger | garden herbs

SEA BASS (N)(D)  33

Gri l led polenta | arugula leaves | pine nuts | ol ives | 
cherr y tomatoes | garden herbs | salsa verde

Main Courses

BELGIAN FRIES (V)(G)  12

STEAMED JASMINE RICE (V)  12

ROASTED BABY POTATOES WITH TRUFFLE (V)  14

SWEET POTATO FRIES (V)(G)  14

LEMON & CHILI SAUTÉED OKRA (V)  12

SPICED PIMIENTOS DE “PADRON” (V)  12

Sides
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Sushi Specials

N I K K I  N I G I R I  TA S T I N G  “ M O R I AWA S E ”

S T E A M E D  E D A M A M E   1 0

Maldon sea sal t  | Togarashi seasoning

 
SASHIMI (3 PIECES PER PORTION) (S)(G)  18

TUNA | SALMON | OCTOPUS | SHRIMP | SEA BASS | EEL KABAYAKI 

Wasabi | pickled ginger | ci t rus ponzu

A S I A N  WA K A M E  S A L A D   1 0

Japanese cold seaweed salad

NIGIRI (3 PIECES PER PORTION) (S)(G)  18 
TUNA | SALMON | OCTOPUS | SHRIMP | SEA BASS | EEL KABAYAKI 

Wasabi | pickled ginger | ci t rus ponzu

( 3  P I E C E S  )  ( S ) ( G ) ( N ) ( D ) ( A )   2 5

Sea bass, shiso and ikura, Salmon bel ly aburi ,
l ime and yuzu tobiko, Tuna and foie micui t  aburi , 

kabayaki sauce, ume sesame 

( 5  P I E C E S  )  ( S ) ( G ) ( N ) ( D ) ( A )   3 5
Sea bass, shiso and ikura, Salmon bel ly aburi , 

l ime and yuzu tobiko, Tuna and foie micui t  aburi , 
kabayaki sauce, ume sesame, Scal lop and 

wasabi butter aburi, caviar Unagi, micuit sweet almonds

Sushi Rolls
M A R B E L L A  S P I C Y  T U N A  R O L L  ( S )   2 6

Tuna tataki | avocado | king crab | cr ispy gar l ic | 
spicy mayonnaise | jalapeño | micro herbs

S A I N T  B A R T H  S A L M O N  R O L L  ( G )   2 4

Fresh salmon | wasabi mayo | avocado | 
cr ispy sweet potato

S A I N T  T R O P E Z  FA N TA SY  R O L L  ( S ) (G )   2 4

Tempura prawn | avocado | cucumber | kabayaki 
sauce | marinated red onion | sesame seeds

I B I Z A  R A I N B O W  R O L L  ( S )   2 9

Tuna | sea bass | salmon | king crab | avocado | 
cucumber | dr y shiso | ikura

KO H  S A M U I  V E G E TA R I A N  R O L L  ( V ) ( G )   2 1

Passion frui t  | cucumber | avocado | masato araré mix

Sushi Platters
N I K K I  B E A C H ’ S  S U S H I  D R A G O N  ( 2  P E O P L E )  ( S ) ( D ) ( G )   7 5

Marbel la Spicy Tuna Rol l  | Saint  Bar th Salmon Rol l  | 6 Nigir i  | 6 Sashimi | 
Asian wakame salad | pickled ginger | wasabi | l ight soy sauce

NIKKI BEACH’S FAMOUS SUSHI BOAT (6-8 PEOPLE) (S)(D)(G)  295
Saint Tropez Fantasy Roll | 2 Marbella Spicy Tuna Roll | Koh Samui Vegetarian Roll |
 Saint Bar th Salmon Roll | Ibiza Rainbow Roll | 4 mixed temaki | 12 Nigiri |

 12 Sashimi | Tuna or Salmon Tar tare | Asian wakame salad | 
pickled ginger | wasabi | l ight soy sauce
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Desserts
C H O C O L AT E  L AVA  C A K E   ( D ) ( G ) ( A )   1 5               

Molten chocolate cake | raspberr y coul is  | custard | 
vani l la ice cream | raspberr y crumble   

P I S TA C H I O  T I R A M I S U  ( N ) ( D ) ( G ) ( A )   1 5

Mascarpone pis tachio cream | Savoiardi biscui ts  | 
espresso cof fee | crushed pis tachios 

E T O N  M E S S  ( D ) ( G )   1 3

Local s t rawberr ies | Chant i l ly cream | broken meringue | 
vani l la crumbs | s t rawberr y sauce

N O R T H  C A R O L I N A  “ B I G  F O O T ”  ( D ) ( G ) ( N )   1 3

Key l ime ice cream | crumble | sal ted caramel sauce | 
freeze dried kaf f i r  l ime powder

C R U N C H Y  P E A N U T  C A K E  ( D ) ( G ) ( N )   1 4

Caramelized peanuts | peanut ice cream | s t icky caramel sauce | raspberr ies

N I K K I  B E A C H ´ S  G R A N D  F R U I T  P L AT E  ( D )   1 8

Tropical and local organic f rui t  | lemon and basi l  sorbet | spiced yogur t

S O R B E T  A N D  I C E  C R E A M   1 2

100% Plant based pink albatross 
P lease ask your ser ver for our dai ly f lavors



All prices are in euros and are inclusive of service charge and all applicable goverment taxes

Champagne

Grand Format

Grand Format Prestige

Rosé Champagne

G L A S S 1 5 0 C L7 5 C L

1 5 0 C L7 5 C L

3 L 6 L

G L A S S

9 L 1 2 L 1 5 L

3 L 6 L

Taittinger Brut Réserve	 20	 150	 300
Moët & Chandon Ice Impérial		  200	 400	 
Perrier-Jouët Blanc de Blancs		  250
Taittinger Comtes de Champagne Blanc de Blancs		  400	 850
Perrier Jouët Belle Epoque		  450	 950
Dom Pérignon Vintage		  475	 1300
Krug Grande Cuvée		  600          
Cristal Roederer Vintage		  650	 1750
Armand de Brignac “Ace of Spades” Brut		  850	 2000
Perrier-Jouët Belle Epoque Blanc de Blancs		  950        
Dom Pérignon Plenitude P2 1998		  1100

Taittinger Prestige	 25	 200	 450
Moët & Chandon Ice		  250	 500
Laurent-Perrier Rosé 		  250	 525
Ruinart Rosé		  300
Perrier-Jouët Belle Epoque		  550	 1500
Taittinger Comtes de Champagne		  600	 1750
Dom Pérignon Vintage		  850	 2500
Krug		  950           
Cristal Roederer Vintage		  1200	 3000
Armand de Brignac “Ace of Spades”		  1300

Jéroboam Taittinger Brut Réserve	 750
Mathusalem Taittinger Brut Réserve		  1500
Salmanazar Taittinger Brut Réserve			   2500
Balthazar Taittinger Brut Réserve				    3500
Nebuchadnezzar Taittinger Brut Réserve					     4500

Jéroboam Dom Pérignon Vintage		  5000
Jéroboam Cristal Roederer Vintage		  6000
Jéroboam Armand de Brignac “Ace of Spades” Brut		  6500
Jéroboam Dom Pérignon Rosé Vintage		  8500  
Mathusalem Dom Pérignon Vintage			   18000
Mathusalem Cristal Roederer Vintage			   25000

Champagnes
Pop, fizz, clink! Champagne is an invitation to sparkle with us. 

Enjoy happiness in a glass of bubbly. It tastes like the Celebration of Life…
and is best paired with you by our side!



All prices are in euros and are inclusive of service charge and all applicable goverment taxes

Rosé Wine
France

7 5 C L

3 L

1 5 0 C L

6 L

C Ô T E S  D E  P R O V E N C E

L A R G E  F O R M AT

7 5 C L

Spain

Rosé the day away with positive vibes in a summer state of mind. Kick back and relax with pink 
sips, sunshine and fresh air and let our songs become your memories.

Domaine Fabre Nikki Beach’s Rosé	 38	 100

Studio by Miraval 	 45	 125

Minuty Prestige	 60	 160

Miraval Rosé	 65	 150

Château D’Esclans Whispering Angel 	 75	 175

Château Minuty Rosé et Or	 80	 185

Domaines Ott Château de Selle Clair de Noirs	 95	 220

Château Minuty Cuvee 281	 125	 275

Château D’Esclans Les Clans 	 150

Chateau D’Esclans Garrus	 300

Domaine Fabre Nikki Beach’s Rosé	 250

Minuty Prestige	 325

Miraval Rosé	 350

Château Minuty Rosé et Or 	 365

Château D’Esclans Whispering Angel	 375	  

Domaines Ott Château de Selle Clair de Noirs 	 750	  2000

Las Fincas Chardonnay | Chivite | Navarra	 45



All prices are in euros and are inclusive of service charge and all applicable goverment taxes

White Wine

France

7 5 C L

7 5 C L

7 5 C L

Italy

New World 7 5 C L

Spain
7 5 C L 1 5 0 C L

Nikki Beach’s White | Bodegas Osca Blanco | Somontano	          35	
Bodegas José Pariente | Sauvignon Blanc | Rueda	          45
Paco y Lola | Albariño | Rías Baixas	          50	 125
Finca Chivite | Chardonnay, Sobre Lias | Navarra	          55       
El Gordo del Circo | Verdejo | Casa Rojo | Rueda	 60
Losada | Godello | D.O. Bierzo	 65	 150
La Marimorena | Albariño | Casa Rojo | Rías Baixas	 70
Ysios Blanco | Viura | Bodegas Ysios | Rioja	 95

L O I R E

B O U R G O G N E

R H Ô N E

Sancerre | Les Boucauds Claude Riffault	 90
Pouilly-Fume | Baron de L’ Baron de Ladoucette | 2017	 250

Chablis Premier Cru Fourchaume | Domaine Nathalie & Gilles Fèvre	 95
Chassagne-Montrachet Premier Cru | Louis Latour Cailleret | 2018	 200
Meursault Premier Cru | Chateau de Blagny | Louis Latour | 2016	 225
Puligny-Montrachet Premier Cru “les Folatieres”| Domaine Leflaive | 2013	 300
Corton-Charlemagne Grand Cru | Olivier Leflaive | 2013	 425
Batard-Montrachet Grand Cru | Olivier Leflaive | 2012	 950

Condrieu E.Guigal	 175

Gavi di Gavi | Cantine San Silvestro Fossilli | DOCG Piedmont	 55
Castelfeder 15 | Pinot Grigio | Sudtirol - Alto Adige 	 60
Planeta Cometa | Fiano | Sicilia Menfi D.O.C. 	 95

Gran Reserva Viu Manent | Chardonnay | Casablanca Valley | Chile	           45
Six Ridges | Chardonnay | Russian River Valley | USA	 70
Cloudy Bay | Sauvignon Blanc | Marlborough | New Zealand	           95

7 5 C L

Special moments make the day and wine flies when you’re having fun. 
Savor the perfect pairing with a selection of our seafood dishes. 

Let’s enjoy great food, great friends and great wine!



All prices are in euros and are inclusive of service charge and all applicable goverment taxes

Red Wine

Spain

New World

7 5 C L

7 5 C L

7 5 C L

Nikki Beach’s Red | Bodegas Osca Tinto | Somontano	           35

Finca Chivite | Syrah| Navarra	 45

Protos Reserva| Tempranillo | Ribera del Duero	           75

Pesquera Reserva| B. Alejandro Fernandez | Tempranillo | Ribera del Duero	           90

Vega Sicilia Unico Gran Reserva | Tempranillo | Ribera del Duero | 2009	           750

Pingus’| Dominio de Pingus | Tempranillo | Ribera del Duero | 2015	           3000

France
B O R D E A U X

R H Ô N E

B O U R G O G N E

I TA LY

Château Mouton Rothschild | Pauillac | 2012	           1500

Château Margaux Premier Grand Cru Classe | Margaux | 2012	           1650

Château Cheval Blanc | Saint-Emilion Grand Cru | 2011	           1795

Petrus | Pomerol | 2008	           7500

The Stump-Jump | Grenache-Shiraz-Mourvédre | D’Arenberg | South Australia	 55

Domaine Bousquet Reserva | Malbec | Tupungato | Argentina	 65

Penfolds Bin 28 Kalimna | Shiraz | South Australia	 125

Opus One | Bordeaux Blend |Napa Valley | USA | 2014	 995

Domaine Grand Veneur | Châteauneuf-du-Pape | Le Miocène 	        85

Domaine Faiveley |Pinot Noir | 2015	 95

Amarone della Valpolicella | Corte Giona | Veneto	 95

Enhance the culinary experience of our Executive Chef Thierry Zaragoza.
 Let your senses transport you with a tailored red wine selection and unique service.
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