
Appetizers
IBERICO HAM 32

Hand cut acorn fed Iberico ham | Ibizenco melon | carasau bread |

figs | basil leaf | extra virgin olive oil | balsamic pearls

H




QUESADILLA 28

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

sharp cheddar | Monterey jack | sour cream | guacamole | 

pico de gallo | corn tortilla crisps

AEH




AVOCADO DIPS 28

Avocado | coriander | lime | citrus sauce

DH




TACO TARTAR 31

Sea Bass | leche de tigre | soft tortilla | shiso leaf | marinated red cabbage | 

avocado | mango | coriander | sour cream | fresh jalapeño | spring onion

EH




MARBELLA SHRIMP PIL PIL 30

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

parsley | chili flakes |white wine | focaccia bread 

AHFC




BLACK PEPPER FRIED CALAMARI 32

Fried fresh calamari | black garlic ali-oli | citrus ponzu | 

spring onion | red chili

CH

RawBar

Salads

FRESHLY SHUCKED POGET OYSTERS* 3EA 36 | 6EA 69

Huitres Poget No.3 Special Normandia | 

lemon wedges | tabasco | Champagne mignonette | ponzu dressing

CH




MEZCAL CEVICHE* 28

Sea bass | Ibiza red prawns | ginger and mezcal agua | avocado | 

shiso leaf | jalapeño | red onion | radish | cucumber | 

organic chamomile | cancha corn | mango | mango foam

CH




KOH SAMUI TUNA TARTARE* 39 

Tom yum spiced hand-cut tuna | avocado cream | garden herbs | 

baby ginger | tobiko | nori crisps

H




SUSHI PIZZETTA* 32

Salmon | tuna | mango | tobiko | spring onion | crispy rice cake | 

asian wakame salad | spicy mayonnaise | guacamole

EH




ANGUS BEEF TARTAR* 35

Han-cut beef tartar | Santa Eulalia olive oil | classic dressing | 

local garden herbs | capers | pickles | shallots | carasau bread | rustic bread 

ADD ON: FRESH BLACK TRUFFLE 16

HFE

SEXY SALAD 34 

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

cucumber | field greens | tobiko | spicy mayonnaise

AEC




LOCAL SUMMER APPLE SALAD 22 

Local red kief apple | local Granny Smith apple | walnuts | celery | 

raisins | yogurt sauce | blueberries | baby gem

DEB




MIAMI BEACH CHICKEN CAESAR SALAD 26

OPTION: PRAWNS 29 

Chicken | baby gem leaves | rustic croutons | Parmesan cheese | 

Nikki Beach’s signature Caesar dressing

AEH




IBIZA VEGAN SUNRISE SALAD 22 

Quinoa | roasted sweet potatoes | beetroot | goji berries | carrot | 

pickled red cabbage | popped amaranth | dried cherry tomatoes | 

kale | baby radish | mustard and lemon dressing 

DH




BURRATA PRIMAVERA 28

Burrata | basil leaves | local strawberries | cherry tomatoes | 

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

red onion | Ibiza extra virgin olive oil | lemon salt | 

avocado | roasted local almonds

DEBH










CAVIAR GRAND CRU PERLITA 

( Acipenser Baerii ) France

20 Gr 295 | 50 Gr 740 | 100 Gr 1460 

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

EH




PER-SÉ SELECTION IBERIAN CAVIAR 

(Acipenser Naccarii) Spain

50 Gr 380 | 100Gr 780 

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

EH

LOBSTER TAGLIATELLE 42 

Fresh tagliatelle | half lobster | confit yellow and red cherry tomatoes | 

brandy | tomato water | chili | garlic | basil

CHEF




 NIKKI BEACH FAMOUS CHICKEN SATAY 32 

Sesame marinated chicken strips | Asian vegetables | 

spicy peanut sauce | steamed jasmine rice

ACB




ANGUS BEEF FILET 42

Angus beef filet | truffle béarnaise | green asparagus | 

truffle mashed potatoes | demi-glace 

EHF




ANGUS BEEF SLIDERS 35

Angus beef | Lluis Perez whole grain bread | cheddar cheese | 

garden leaves | rustic fries | pickles

ABHE




MISO GLAZED AUBERGINE 27

Roasted eggplant | caramelized miso sauce | tofu | tomato salsa | 

lotus root | crispy ginger | garden herbs

DHF




IBERIAN PORK TOMAHAWK 34

Iberian pork tomahawk | pineapple | cherry tomato | asparagus | 

baby spinach | sweet and sour sauce

H




RED MULLET 38

Red mullet | green mojo sauce | baby carrots | potato | rocket leaves




Caviar

Main Courses



PIRI PIRI ROASTED FREE-RANGE CHICKEN 46

Rotisserie chicken | Nikki Beach’s secret spices | 

grilled local farm vegetables | roasted potatoes 

H




ROTISSERIE CHICKEN WRAP 29 

Pulled rotisserie chicken | avocado | crispy smoked bacon | 

tomatoes | red onion | garlic aioli | Swiss cheese | kale leaves | 

vegetable crisps | avocado mayo

HE

MARGHERITA PINSA 29

Mixed Piennolo tomatoes | farm tomato sauce | fresh mozzarella | fresh basil

DHE




DIAVOLA PINSA 31

Farm tomato sauce | mozzarella cheese | salami picante | 

organic roasted cherry tomatoes | red peppers | sour cream | fresh oregano

HE




BLACK TRUFFLE & BURRATA PINSA 42

Burrata cheese | tartufata | mozzarella cheese | black truffle

DHE




IBIZA FARM PINSA 32 

Cream cheese | Ses Cabretes cheese | mozzarella cheese | 

caramelized onion | broccolini | zucchini | shimeji | figs | balsamic glaze 

DH

IBIZA LOCAL TOMATO SALAD WITH ROCKET LEAVES 16

DH




SPICED PADRÓN PEPPERS 16

D




SWEET POTATO FRIES 18

DH




SAUTÉED BABY ARTICHOKES 24

 Baby artichokes | rocket | Parmesan cheese | pine nuts

BDE




NIKKI BEACH HAND CUT SKIN ON FRIES 18 

With homemade organic ketchup 

ADD ON: BLACK FRESH TRUFFLE 16

DH




STEAMED EDAMAME 14

Maldon sea salt | togarashi seasoning

ADD ON: FRESH BLACK TRUFFLE 16

D




ASIAN WAKAME SALAD 14 

Japanese cold seaweed salad

D




NIGIRI* (3 PieceS per portion) 24

Choice of: tuna, salmon, octopus, shrimp, sea bass, Kabayaki eel or

Angus beef filet | wasabi | pickled ginger | citrus ponzu

CHE




SASHIMI* (3 piece per portion) 24

Choice of: tuna, salmon, sea bass, octopus, shrimp, or Kabayaki eel |

wasabi | pickled ginger | citrus ponzu

CH




NIKKI BEACH SUSHI DRAGON* 95

Marbella Spicy Tuna Roll | Salmon & Avocado Roll | 6 Nigiri | 6 Sashimi | 

Asian wakame salad | pickled ginger | wasabi | light soy sauce

CHE




NIKKI BEACH'S FAMOUS SUSHI BOAT* (6-8 PEOPLE) 365

Saint Tropez Fantasy Roll | Marbella Spicy Tuna Roll | Peking Duck Roll | 

Koh Samui Vegetarian Roll | Salmon & Avocado Roll | Beef Al Fuego Roll | 

4 mixed Temaki | 12 Nigiri | 12 Sashimi | Tuna or Salmon Tartare | 

Asian wakame salad | pickled ginger | wasabi | light soy sauce

CHE




SALMON & AVOCADO ROLL* 28

Fresh salmon | wasabi mayonnaise | avocado | crispy sweet potato

EH




PEKINg DUCK ROLL* 28

Duck confit | onion | hoisin mayonnaise | yuzu tobikko | tanukki | 

pineapple dressing

EH




MARBELLA SPICY TUNA ROLL* 34

Tuna tataki | avocado | king crab | crispy garlic | spicy mayonnaise | 

 jalapeño | micro herbs

CEH




SAINT TROPEZ FANTASY ROLL* 28

Tempura prawn | avocado | cucumber | Kabayaki sauce | 

marinated red onion | sesame seeds

CH




KOH SAMUI VEGETARIAN ROLL 26

Avocado | asparagus | cucumber | ume sesame | mango sauce

DH




BEEF AL FUEGO ROLL* 33

Prime Beef tenderloin | shiitake | tempura asparagus | crispy onion | 

smokey chipotle | mayonnaise | jalapeño | carrot | teriyaki sauce

EH




The Rotisserie

Gourmet Pinsas

Sides

Sushi

Platters

MakimonoRolls 

Global Favorit       Gluten       Nuts      Alcohol       Shellfish      Vegetarian      Diary  -  Please notify your server of any allergies.

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

All prices are in euro currency. VAT and service charge are included in the prices.

EDCHA B F


