
Our menus feature international, farm-to-table dishes that highlight

local regions. We use the freshest ingredients that are presented

through an interactive dining experience consisting of oversized

sharing platters and beautifully presented plates. Try one of our

Global Favorites including the Angus Beef Sliders, Sexy Salad or

Nikki Beach’s Famous Chicken Satay.




Our coastal cuisine is prepared with love. Originally hailing from

Italy, our Nikki Beach Costa Smeralda Executive Chef Andrea

Cirrone fuses his international cooking expertise with locally sourced

ingredients to create exceptional dishes. This season’s expanded

menu includes Red Prawns and Stracciatella Risotto served with local

Riso Pozzi Carnaroli Classico is this a brand name?, red prawn

tartare, stracciatella cheese, and candied lemon.




To end on a sweet note indulge in our Chocolate Cheesecake that is

made with 72% dark chocolate, mascarpone cheese, dulce de leche,

cream cheese, and cardamom infused glaze.




We hope you enjoy each bite, soak in sunny days and Celebrate Life

to the fullest.

TELL ONLY YOUR BEST FRIENDS.




SPICY TUNA ROLL* 37

Tuna | avocado | mango | spring onion | sriracha | togarashi

Tonno | avocado | mango | cipollotto fresco | sriracha | togarashi
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SPICY SALMON ROLL* (A) 37

Fresh salmon marinated with kimchi sauce and sriracha | asparagus | avocado | 

torched salmon | cream cheese | ikura | teriyaki | fried onion | wasabi mayonnaise

Salmone fresco marinato con salsa kimchi e sriracha | asparagi | avocado | 
salmone alla fiamma | crema di formaggio | uova di salmone | salsa teriyaki | 

cipolla fritta | maionese al wasabi
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RAINBOW ROLL* (S) 37

Tuna | salmon | sea bass | kanikama | cucumber | black tobiko |  avocado 

Tonno | salmone | branzino | kanikama | cetriolo | tobiko nero | avocado 
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SHRIMP TEMPURA ROLL* (S) (N) 34

Panko shrimp| avocado | toasted sesame seeds | mango | 

orange tobiko | spicy mayonnaise 

Gambero in tempura | sesamo tostato | mango | 
tobiko arancione | maionese piccante
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VEGETARIAN ROLL (V) (D) (N) 32

Sun dried tomatoes | zucchini tempura| burrata | rocket leaves | 

toasted pistachio | beetroot dust

Pomodoro secco | zucchina in tempura | burrata | rucola | 
pistacchio | polvere di barbabietola
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Let us take you on

a culinary journey Makimono

SushiRolls



BURRATA CAPRESE (D) (V) (N) (G) 36

Burrata | basil pesto | red and yellow cherry tomatoes | green tomato | Kumato tomato | 

beef tomato | balsamic glaze | red onion | focaccia bread | rocket leaves | extra virgin olive oil



Burrata | pesto delicato | pomodorini datterini rossi e gialli | pomodoro verde | 

pomodoro Kumato | pomodoro cuore di bue | riduzione di balsamico | cipolla rossa di Tropea | 
focaccia | rucola | olio extra vergine di oliva
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SEA BASS CEVICHE* (G) 38

Leche de Tigre marinated sea bass strips | shaved Tropea red onions| grape fruit suprema | 

cucumber | candied kumquats | fresh cilantro | crispy tortillas  



Straccetti di spigola marinati in leche de tigre | julienne di cipolla rossa di Tropea | 

suprema di pompelmo | cetriolo | kumquats canditi | coriandolo fresco | tortillas croccante

abcdefghijklmnopqr







LOBSTER CATALANA* (S) 120

Lobster | red and yellow cherry tomatoes | spicy peach sauce | 

Tropea red onion | basil oil 

Astice | pomodorini ciliegini rossi e gialli | cipolla rossa di Tropea | 

salsa piccante alla pesca nettarina | olio al basilico










MARBELLA SHRIMP PIL PIL* (S) (G) (A) 38

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

chili flakes | white wine | focaccia bread



Guazzetto di gamberi | aglio | olio extra vergine di oliva | pomodorini ciliegini | 

prezzemolo | peperoncino | vino bianco | focaccia
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SEXY SALAD* (S) 40

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

field greens | tobiko | spicy mayonnaise



Astice | gamberi | polpa di granchio | kanikama | avocado | mango | cetriolo |

 misticanza | tobiko | maionese piccante
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CATCH OF THE DAY TARTARE* (G) (D) M.P.

abcdefghijklmnopqr




Appetizers

NIKKI BEACH'S SUSHI DRAGON Selection 125   

Rainbow Roll | Spicy Salmon Roll | 6 Nigiri | 6 Sashimi | 

Asian wakame salad | pickled ginger | wasabi 

Rainbow Roll | Spicy Salmon Roll | 6 Nigiri | 6 Sashimi | 
insalata di alga wakame | zenzero marinato | wasabi
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 NIKKI BEACH’S FAMOUS SUSHI BOAT 395  

Shrimp Tempura Roll | Rainbow Roll | Spicy Tuna Roll | Spicy Salmon Roll | 

Vegetarian Roll | 12 Nigiri | 12 Sashimi | salmon tartare | Asian wakame salad | 

pickled ginger | wasabi 

Shrimp Tempura Roll | Rainbow Roll | Spicy Tuna Roll | Spicy Salmon Roll | 
Vegetarian Roll | 12 Nigiri | 12 Sashimi | tartare di salmone | 

insalata di alghe wakame | zenzero marinato | wasabi
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SushiPlatter
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STEAMED EDAMAME* 12

Maldon sea salt or spicy

Con sale marino di Maldon o piccanti
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ASIAN WAKAME SALAD* 12

Japanese cold seaweed salad

Insalata fredda di alghe wakame 
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MIDORI SALAD 15

Baby spinach | snow peas | edamame | tasted sesame seeds| miso dressing

 Insalata di spinacino | taccole | edamame | 
semi di sesamo | miso dressing







SASHIMI* (3 slices) 16

Choice of tuna, salmon, sea bass, or shrimp | wasabi | pickled ginger | ponzu

A scelta tra tonno, salmone, branzino o gambero | wasabi | zenzero marinato | ponzu
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NIGIRI* (3 pieces) 18

Choice of tuna, salmon, sea bass, or shrimp | wasabi | pickled ginger | ponzu

A scelta tra tonno, salmone, branzino o gambero | wasabi | zenzero marinato | ponzu
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SushiSpecials
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MEZZEH (3-6 people) (V) (G) 65

        Hummus | vegetables crudités | padrón peppers | baba ganoush | 

roasted corn cobs | tzatziki | Greek salad | Mediterranean olives | pita bread

Hummus | crudité di verdure | pimento del padrón | baba ganoush | 
pannocchia di mais arrostita | tzatziki | insalata Greca | olive Mediterranee | pane pita
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PINSA DI PARMA* (4-6 people) (G) (D) 80      

Pinsa Romana flat bread | prosciutto crudo di Parma | stracciatella | 

Taggiasche olives | basil | cherry tomato confit 

Pinsa Romana | prosciutto crudo di Parma | stracciatella | 
olive Taggiasche | basilico | pomodorini confit
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PINSA CACIO E PEPE* (4-6 people) (V) (D) (G) 110

Pinsa Romana flat bread | cacio e pepe cream | shaved summer truffle | fresh rocket 

Pinsa Romana | crema di cacio e pepe | scaglie di tartufo estivo | rucola |
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LANGOUSTINES* (S) 18

Scampi
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RED PRAWNS* (S) 20

Gamberi Rossi
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CLAIRE AMÉLIE OYSTERS Special (S) 12

Ostriche Amélie Spéciale de Claire
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Raw Bar

OnTheTable

CAVIAR BELUGA VOLZHENKA  30Gr 380 - 50Gr 600 - 125Gr 1300

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

Cipolle di Tropea | erba cipollina | uovo tritato | crème fraîche | blinis

Grill

Sides
BELGIAN FRIES 

WITH SPICY MAYONNAISE* 14

Patatine belga con maionese piccante
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HEIRLOOM TOMATO SALAD 12

Insalata pomodori misti
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BELGIAN TRUFFLE 

PARMESAN FRIES* 25

Patatine belgian al tartufo e parmigiano
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SHAVED FRESH SUMMER 

TRUFFLE (PER 5GR) 35

5gr di petali di tartufo estivo
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HERBED BABY POTATOES 15

Patate novelle al forno con 
rosmarino e erba cipollina
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GRILLED OCTOPUS* 58

Grilled octopus | smoked paprika and ginger roasted baby potatoes | 

chorizo | Calabrian nduja | lemon and caper vinaigrette

Polpo grigliato | patate novelle arrostite allo zenzero e paprika affumicata | chorizo | nduja
| vinaigrette capperi e limone
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GRILLED CARABINEROS* (S) 150

3 carabineros | citrus butter | chipotle sauce | microgreens

3 carabineros | burro aromatizzato agli agrumi | 
salsa chipotle | germogli
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BEEF TAGLIATA* (D) (A) 85

Grilled sliced Entrecôte 300gr | fondant potatoes | 

Parmesan cheese crisp | asparagus | shaved summer truffle  

Tagliata di controfiletto di manzo 300gr | patate Fondant | 
Parmigiano croccante | asparagi | scaglie di tartufo estivo
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TOMAHAWK*  (N) (G) (D) 180

Grilled Tomahawk 900 gr | herbed roasted baby potatoes | 

romesco sauce | chimichurri sauce | French mustard mayonnaise | 

béarnaise sauce

Tomahawk grigliato 900 gr | salsa romesco | salsa chimichurri | 
patate novelle al forno con rosmarino ed erba cipollina | 

maionese francese alla mostarda | salsa bernese 
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LAND AND SEA BOAT (4-6 people)* (S) (D) (G) 700

Grilled sliced Entrecôte 900gr | grilled prawns | lobster Catalan | 

grilled tuna steak | Belgian truffle Parmesan fries| grilled vegetables |

Belgian fries with spicy mayonnaise

Tagliata di controfiletto di manzo alla griglia 900 gr | 
gamberi alla griglia | astice alla Catalana | tagliata di tonno alla griglia | patatine belgian

al tartufo e parmigiano| verdure grigliate |
patatine fritte con maionese piccante

abcdefghijklmnopqr




PATA NEGRA 80

Pata Negra “Cinco Jotas” | tomatoes | bread

Pata Negra “Cinco Jotas” | pomodori | pane







CANTABRIAN ANCHOVY FILLETS 80

Anchovy fillets | red and yellow pepper sauce |butter | ricotta cheese | burrata | lemon zest | crunchy bread

Filetti di acciughe del cantabrico | salsa di peperoni gialli e rossi | burro | ricotta | burrata | scorza di limone | crostini
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FENNEL & ORANGE SALAD 15

Insalata di finocchi e arancia

d



Primi

BRANZINO CON SALSA ALLO ZAFFERANO* (A) 55

Roasted sea bass| mussels | saffron sauce | 

crunchy baby vegetables | extra virgin olive oil 

Branzino arrosto | cozze | salsa zafferano | 
verdurine croccanti | olio extra vergine di oliva
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NIKKI BEACH’S FAMOUS CHICKEN SATAY* (N) (G) 45

Sesame marinated chicken strips | Asian vegetables | 

spicy peanut sauce | steamed jasmine rice

Pollo marinato al sesamo | verdure asiatiche | riso Jasmine |
salsa di arachidi piccante
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ANGUS BEEF SLIDERS* (G) 38

Angus beef | whole grain bread | cheddar cheese | garden leaves | 

rustic fries | pickles | tomatoes | red onion | belgian fries | ketchup | mayonnaise

Mini hamburger di Angus | pan brioche integrale | formaggio cheddar | misticanza |
patatine Belga | cetriolo sott’aceto | pomodoro | 

cipolla rossa di Tropea | patatine belga | ketchup | maionese
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VEGGIE TACO (V) (G)  (N) 36

Roasted sweet potatoes | roasted yellow cauliflower |  avocado mash | 

marinated red cabbage | red onion| achiote sauce | tzatziki 

Patata dolce | cavolfiore giallo arrostito | cavolo rosso marinato | 
crema di avocado | cipolla rossa | salsa di achiote | tzatziki
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MainCoursesMIAMI BEACH CHICKEN CAESAR SALAD* (D) (G) 38

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

 rustic croutons | Parmesan cheese

Pollo alla griglia | cuori di lattuga | salsa Caesar Nikki Beach | 
crostini rustici | Parmigiano Reggiano 36 mesi
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GREEK SALAD (V) (D) 35

Heirloom tomatoes | Taggiasche olives | red onions | cucumber | 

green bell peppers | feta cheese | oregano vinaigrette

Pomodori Heirloom | olive taggiasche | cipolla rossa | cetriolo | 
peperone verde | feta Greca | vinaigrette all’origano
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THAI BEEF SALAD* (A) (G) (N) 45

Grilled entrecôte marinated in soy sauce and brown sugar | cucumber | 

red onion | red cabbage | spring onion | cherry tomatoes | fresh chili | 

mint leaves | cilantro leaves | cashew nuts | Asian dressing

Controfiletto marinato in salsa di soia e zucchero di canna | cetrioli | 
cipolla rossa | cavolo rosso | cipollotto | pomodorini ciliegini | 

peperoncino fresco | menta | coriandolo | anacardi | salsa asiatica
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Salads

TONNARELLI ALLO SCOGLIO*  (G) (A) (S) 46

Fresh tonnarelli | clams | mussels | prawns | garlic | 

red cherry tomato | chili | parsley | bottarga

Tonnarelli freschi | cozze | vongole | gamberi | aglio |
prezzemolo | pomodorini ciliegini rossi | bottarga
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PACCHERO AL POMODORO E PISTACCHIO (G) (N) (D) (V) 38

Paccheri | yellow and red cherry tomatoes | 

pistachio pesto | stracciatella cheese | 

extra virgin olive oil

Paccheri | pomodorini gialli e rossi | 
pesto di pistacchi | stracciatella | 

olio extra vergine di oliva 
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SPAGHETTI CACIO, PEPE E CAVIALE (G) (D) 70

Spaghetti | pecorino cheese | Parmesan cheese | 

black pepper | Osietra Caviar

Spaghetti | pecorino | Parmigiano | 
pepe nero | Caviale Osietra  
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RED PRAWNS AND STRACCIATELLA RISOTTO* (S) (D) 50

Riso Pozzi Carnaroli Classico | red prawn tartare | 

stracciatella cheese | candied lemon  

Riso Pozzi Carnaroli Classico | 
battuta gambero rosso | stracciatella |

 limone candito
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