
Appetizers

FRESHLY SHUCKED POGET OYSTERS (6 PIECES PER PORTION) 52

Huitres Poget No.3 Speciale Normandia | lemon wedges | tabasco | 

Champagne mignonette | ponzu dressing

CFH




HAMACHI TIRADITO 31

Hamachi | crispy sweet potato | chili | spring onion | coriander |

 crispy garlic | aji amarillo sauce | ponzu sauce

H

MEZCAL CEVICHE 32

Sea bass | red prawns | ginger & Mezcal agua | avocado | shiso leaf |

 jalapeño | red onion | radish | cucumber | organic chamomile | 

cancha corn | mango | mango foam

CF

RawBar

MARBELLA SHRIMP PIL PIL 29

Sautéed shrimp | extra virgin olive oil | sliced garlic | cherry tomatoes |

 parsley | chili flakes | white wine | focaccia bread

CHF




BURRATA PRIMAVERA 28

Burrata | basil leaves | cherry tomatoes | 

green tomato | Kumato tomato | beef tomato | balsamic glaze | 

red onion | basil pesto | lemon salt | roasted local almonds

DBE




MEDITERRANEAN MEZZE 25

White bean and chickpea hummus | muhammara | crudités |

 Kalamata olives | homemade flat bread

HD




AVOCADO SMASH 28

Avocado | mixed peppers | shallots | tomato | micro cilantro | lime & ají dressing | vegan feta

cheese | pomegranate seeds | flat bread | corn tortilla

DHQ




QUESADILLA 25

Grilled chicken breast | diced red onions | mixed peppers | cilantro |

 sharp cheddar | Monterey jack | sour cream | guacamole | 

pico de gallo | corn tortilla crisps

CEH




VITELLO TONNATO 23

Roasted veal round steak | creamy tuna sauce | capers | rocket |

 cherry tomatoes | Sardinian bread

H





BLACK PEPPER FRIED CALAMARI 29

Fried fresh local calamari 200Gr | saffron and lemon aioli | spring onions | lemon

HC

Salads
SEXY SALAD 32

Lobster meat | shrimp | crab meat | kanikama | avocado | mango | 

cucumber | field greens | tobiko | spicy mayonnaise

C




MIAMI BEACH CHICKEN CAESAR SALAD 25

Chicken | baby gem leaves | Nikki Beach's signature Caesar dressing |

 rustic croutons | Parmesan cheese

HE










TUNA POKE BOWL 32 

Sushi rice | tuna | garden cherry tomatoes | avocado | 

Asian Wakame Salad | edamame | pickled red onion | 

tamago | poke dressing | shiso tempura | lime

H




BABY BEET & GOAT CHEESE SALAD 24  

Mix beets | goat cheese | green apple | carrot | cucumber | rocket |

cherry tomatoes | shallots | spicy cane honey dressing 

DE




Caviar
CAVIAR SELECTION GRAND CRU PERLITA 

20 Gr  310  · 50 Gr  775 · 100 Gr  1500 

Red onion | chives | chopped eggs | sour cream | blinis

 HE

SPAGHETTI GAMBERETTI  30

Homemade spaghetti pasta | sautéed local shrimp | white wine | sliced

garlic | cherry tomatoes | chili flakes | extra virgin olive oil

CHF




RED SNAPPER “PAPILLOTE” 34 

Red snapper fillet 200 Gr | leeks  | carrots | portobello mushrooms |  

tomatoes  | baby potatoes | Champagne and caper velouté

FE




CRISPY SEA BREAM 36 

Deep fried Bone less sea bream 250 Gr | Asian slaw | 

lime & coriander dip

H



PIRI PIRI ROASTED FREE-RANGE CHICKEN  39   

Roasted Coquelet chicken 600gr | Nikki Beach’s secret spices | 

roasted potatoes | grilled local farm vegetables






ANGUS BEEF SLIDERS 32

Angus beef  135Gr | whole grain bread | cheddar cheese | 

garden leaves | rustic fries | pickles

BEH




GRILLED OYSTERS MUSHROOMS 24

Tofu and roasted cauliflower purée |edamame beans | 

mushroom sauce | Enoki tempura | crispy onion 

DH
















NIKKI BEACH’S FAMOUS CHICKEN SATAY 29

Sesame marinated chicken strips | Asian vegetables | 

spicy peanut sauce | steamed jasmine rice

B

Pizzetta



IBERICO PIZZETTA 28 

Mozzarella cheese | Iberico ham | stracciatella | 

garden cherry tomatoes | basil 

HE

TRUFFLE PIZZETTA 28

Tartufo cream | mozzarella | sun blushed cherry tomatoes | arugula |

fresh truffle

HED

Main Courses 

FALAFEL SALAD 27 

Romaine lettuce| baby spinach | carrots | fennel | cucumber | cherry

tomato | radish | pomegranate | pickled onion | parsley | mint |

coriander | pistachio | homemade falafel | pomegranate vinaigrette |

tahini sauce

DB



Meat
NEW YORK STRIP LOIN Angus beef 300gr 49

LAMB CHOPS New Zealand 200gr 45

BEEF FILLET Spanish grass fed 180gr  42

COWBOY STEAK  Angus beef 750gr  119

With your choice of side and sauce

Peppercorn |  chimichurri  | lemon and garlic butter | béarnaise

EF

Sides
ASIAN CAULIFLOWER & CHICKPEAS  10

D

GRILLED SEASONAL VEGGIES  12

D

WATERMELON & FETA CHEESE SALAD  10

DE

ROASTED POTATO  10

D

ROCKET & PEAR SALAD 10

D

ORGANIC LOCAL TOMATOES  10

D

PADRÓN PEPPERS  10

D

Sushi
SASHIMI (3 PIECES) 24 

Choice of tuna, salmon, sea bass, hamachi, 

octopus, shrimp, or eel kabayaki | wasabi | 

pickled ginger | citrus ponzu 

C H 




NIGIRI (3 PIECES) 24

Choice of tuna, salmon, octopus, shrimp, sea bass, hamachi, 

or eel kabayaki | wasabi | 

pickled ginger | citrus ponzu

C H 

Platters

SPICY TUNA ROLL 29

Spicy tuna | avocado | cucumber |sesame seeds | teriyaki sauce |

 masago arare | black tobiko| chives | fresh chili

H




HAMACHI ROLL 29

Hamachi | crab meat | avocado | cucumber | crispy garlic | 

fresh chili | micro coriander | siracha | lime sauce

C H




VEGETARIAN ROLL 25

Burrata | green asparagus | sun dried tomatoes | 

arugula | pesto | balsamic pearls

DHEB




FLAMED SALMON ROLL 29

Torched salmon | avocado | tempura prawns | sesame seeds | 

chives | spicy mayonnaise | teriyaki sauce | orange tobiko

C H









SAINT TROPEZ FANTASY ROLL 26

Tempura prawns | avocado | cucumber | kabayaki sauce |

 marinated red onion | sesame seeds

C H




SALMON HUANCAINA 29

Fresh salmon | steamed prawn | avocado | cucumber | 

crispy sweet potato | huancaina sauce

HEC




CHICKEN SATAY ROLL 28

Fried chicken | avocado | cream cheese | cucumber | 

satay sauce | spicy peanuts

HEB




CRISPY TRUFFLE TUNA (5 PIECES PER PORTION) 29

Crispy sushi rice | tuna tartar | spicy mayo | black tobiko |

 chives | masago arare | black truffle 

HEB










NIKKI BEACH SUSHI DRAGON* 99 

Spicy Tuna Roll | Flamed Salmon Roll | 6 Nigiri | 6 Sashimi |

 Asian Wakame Salad | pickled ginger | wasabi | light soy sauce

CEH




NIKKI BEACH'S FAMOUS SUSHI BOAT* 350

Saint Tropez Fantasy Roll | Spicy Tuna Roll | Vegetarian Roll | 

Salmon Huancaina Roll | Flamed Salmon Roll | Hamachi Roll | 

4 mixed temaki | 12 Nigiri | 12 Sashimi | tuna or salmon tartare | 

Asian Wakame Salad | pickled ginger | wasabi | light soy sauce

CEHB

Desserts
CHOCOLATE LAVA CAKE 18  

Molten chocolate cake | raspberry coulis | custard | 

vanilla ice cream | raspberry crumble  

HEF




PISTACHIO TIRAMISU 16 

Mascarpone pistachio cream | savoiardi biscuits | 

espresso coffee | crushed pistachios 

BEHF




ETON MESS 15

Local strawberries | chantilly cream | broken meringue | 

vanilla crumbs | strawberry sauce

EH




BANOFFEE PIE "MARBELLA STYLE"  16

Vanilla crumble | rum banana | banana & dulce de leche ice

cream | crispy yogurt | whipped cream

HEMF




TROPICAL SUNSET MOUSSE  18

"Heliophilia" By Pablo Queijo and Fabian Sadler

Tahiti vanilla mousse | passion fruit | mango | tarragon herb

HEMGB




NIKKI BEACH´S GRAND FRUIT PLATE  21

Tropical and local organic fruit | lemon and basil sorbet | 

spiced yogurt

E

SORBET & ICE CREAM 16

Please ask your server for our daily flavors




Sushi Rolls 


