
Cocktails

W O R L D  FA M O U S  N I K K I  B E A C H  M O J I T O
Flavors: Classic,  Strawberr y, Mango and Coconut

C A I P I R I N H A
Cachaça | l ime | sugar | lemon l ime spri tz

C A I P I R O S K A
Vodka | l ime | sugar | lemon l ime spri tz

C A R I B B E A N  R U M  P U N C H
Don Q Si lver | Don Q Coco | fresh juices | grenadine

 J A L A P E Ñ O  C U C U M B E R  M A R G A R I TA
Tequi la | agave | fresh l ime juice | muddled wi th f resh jalapeños and cucumbers

K E T E L  O N E  B O TA N I C A L  C O O L E R S
Choice of:  Peach & Orange Blossom | Cucumber & Mint | Grapefrui t  & Rose | topped with soda

L O N G  G L A S S     1 5
P I T C H E R           5 8
B O W L            3 0 0

F U L L  B A R  AVA I L A B L E

Specialty Cocktails

F R O S É  1 2
Rosé wine| vodka | blended organic berr ies

S A I N T  B A R T H  R U M  R U N N E R  1 3
L ight and dark rum | blackberr y l iqueur | banana l iqueur | grenadine

P I Ñ A  C O L A DA  1 3
Rum | pineapple juice | crème de coconut

B L E N D E D  DA I Q U I R I S  1 3
Rum with your choice of s t rawberr y | mango | l ime

 

 

 

 

Frozen Drinks

For your convenience, Tax and Gratuity were added to your check.



Seasonal Cocktails
I S L A N D  B R E E Z E

Brugal 1888 | passion frui t  puree | l ime juice | Prosecco 

KO H  S A M U I  C O C O N U T  C O L A DA   2 2

Fresh coconut water | coconut meat | Rumchata blended | ser ved in a young coconut

M O S C O W  M U L E   1 4  M U G  /  1 5 0  M E G A  M U G

Ketel  One vodka | l ime juice | ginger beer

A P E R O L  S P R I T Z  1 3

Aperol | sparkl ing wine

H E R B A L  S P R I T Z  1 2

Belvedere vodka | aperol | rosemary | orange s l ice | tonic | lemon l ime spri tz

C U C U M B E R  S P R I T Z  1 5

Champagne & Wine
S A I N T  T R O P E Z  R O S S I N I  1 5

Champagne | fresh muddled s t rawberr ies | sugar | on ice

M A R B E L L A  S A N G R I A  C A R A F E  3 5

Your choice of red | whi te | rosé

W I N E  S E L E C T I O N S  1 0

Your choice of house red | whi te | rosé

P R O S E C C O  B Y  T H E  G L A S S  1 3

M O Ë T  &  C H A N D O N  B R U T  I M P E R I A L  B Y  T H E  G L A S S  2 4

For your convenience, Tax and Gratuity were added to your check.



For your convenience, Tax and Gratuity were added to your check.

V I R G I N  M O J I T O  1 0

Lemonade | muddled l imes | sugar | fresh mint  | topped of f  wi th Sierra Mis t
Your choice of Strawberr y | Mango | Coconut

V I R G I N  C U C U M B E R  M I N T  S P R I T Z  1 0

Sparkl ing lemonade | muddled cucumber | mint

F R E S H LY  S Q U E E Z E D  F L O R I D A  O R A N G E  J U I C E   6

I M M U N E  B O O S T E R   7. 9 5

Carrot | orange | ginger

T H E  E N E R G I Z E R   7. 9 5

Grapefrui t  | apple | ginger

Mocktails

Non-Alcoholc Drinks

Coffees
3.50

2

2.50

2.50

3.50

4

4

4

4

Latte

Espresso

Americano

Iced Americano

Iced Latte

Coffee Frappuccino

Vanilla Frappuccino

Caramel Frappuccino

Mocha Frappuccino

Soft Drinks
4

4

4

4

5

3

5

5

5

9

9

5

Pepsi

Diet Pepsi

Sierra Mist

Ginger Ale

Goslings Ginger Beer

Iced Tea

Sparkling Lemonade

Red Bull

Sugar Free Red Bull

Bottled Sparkling Water

Bottled Large Still Water

Bottled Small Still Water

Healthy Juices

R E G U L A R L A R G E

4

3

3

3

4



Appetizers
 M A R B E L L A  S H R I M P  P I L  P I L  ( S ) ( A ) ( G )   2 6 

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 | toasted baguet te

Q U E S A D I L L A  ( G ) ( D )   1 8 

Gril 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

J U M B O  L U M P  C R A B  C A K E  ( S )   2 5 

Jumbo lump crab | green harissa sauce | pineapple chutney

 B U R R ATA  C A P R E S E  ( V ) ( N ) ( G ) ( D )   1 9 

Burrata | basi l  pesto | cherr y tomatoes | green tomato | beef tomato | red onion | 
balsamic glaze | focaccia bread | extra virgin olive oil | arugula leaves 

T E M P U R A  S H R I M P  TA C O S  ( S ) ( G )   2 5

Shrimp tempura | f lour tor t i l las | farm tomatoes | le t tuce | avocado | l ime aiol i

GLUTEN-FREE OPTION AVAILABLE 

C A L A M A R I  F R I T T O  ( G )   1 8 

Lemon pepper calamari | tomati l lo sauce | spicy three pepper sauce

A R T I S A N  B R U S C H E T TA  ( G ) ( V ) ( D )   1 6 

Farm tomatoes | onions | garlic | basil | extra virgin olive oil | 
arugula | toasted focaccia | shaved Parmesan cheese 

ADD PROSCIUTTO CRUDO  6

Raw Bar
S A L M O N  P O K E  B O W L  ( G )   2 2

Scottish salmon | black rice | avocado | pickled cucumber | radish | edamame | 
sesame seeds | cilantro | spring onion

F R E S H LY  S H U C K E D  OY S T E R S *  ( S )   1 8   ( 6  P C S  M I N ) 

Oysters | lemon wedges | cocktai l  sauce | mignonet te

H AWA I I A N  T U N A  P O K E *  ( N ) ( G )   2 3 

Tuna | avocado | seaweed | macadamia nuts | sesame seeds | ginger | 
poke dressing | shredded cabbage | wonton chips

 S E X Y  S A L A D  ( S ) ( G )   2 6 

Lobster | shrimp | crab meat | kanikama | avocado | mango | cucumber | field greens | 
tabiko | spicy mayonnaise

WAT E R M E L O N  &  F E TA  S A L A D  ( V ) ( D )  1 9 

Watermelon | feta | quinoa | fresh basi l  | f resh mint  | pickled cucumber | cherr y tomatoes | 
balsamic glaze | basi l  sorbet 

 MIAMI BEACH CHICKEN CAESAR SALAD (G)(D)  17

Chicken | baby gem leaves | rus t ic croutons | Parmesan cheese | Nikki Beach’s signature Caesar dressing

B A R E F O O T  B O W L  ( N ) ( V ) ( D )  2 2 

Roasted caul i f lower | bulgur wheat | sweet potato | fe ta | chickpeas | ci lantro | 
kalamata ol ives | dates | pis tachios | watercress | tahini  yogur t  dressing | 

pomegranate vinaigret te

Salads

(G) GLUTEN (N) NUTS (A) ALCOHOL (S) SHELLFISH (V) VEGETARIAN (D) DAIRY  -  PLEASE NOTIFY YOUR SERVER OF ANY ALLERGIES.
For your convenience, tax and gratuity were added to your check.

* CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

GLOBAL FAVORITES



Main Courses
 ANGUS BEEF SLIDERS (G)(D)  23    

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

 NIKKI BEACH’S FAMOUS CHICKEN SATAY (G)(N)  27

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

SPAGHETTI GAMBERETTI (G)(A)(S)  28 

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

PENNE BURRATA (V)(G)(D)  24

Burrata cheese | penne | farm tomato sauce | basi l  | gar l ic | ol ive oi l

MEDITERRANEAN BRANZINO  36

Gri l led but ter f ly whole branzino | gar l ic conf i t  potatoes | cherr y tomatoes | 
Kalamata ol ives | caper berr ies | f resh basi l

SALMON TERIYAKI (G)  29

Scott ish salmon | shii take mushrooms | bok choy | baby carrots | shredded cabbage | sl iced red pepper | 
snow peas | ter iyaki | edamame | jasmine r ice | sesame seeds | ci lantro | bean sprouts 

STEAK FRITES ( G)  40

Argent inian skir t  s teak | chimichurr i  sauce | french fr ies

LOBSTER RAVIOLI (S)(D)(G)(A)  42

Housemade raviol i  | Maine lobster | tomato concasse | cream

GRILLED CHICKEN & KALE WRAP (G)(D)  17 

Gri l led chicken | kale | green apple | spinach wrap | tor t i l la chips | caesar avocado dressing

MIAMI CUBAN SANDWICH (G)(D)  18 

Roasted pork | baked ham | s l iced pickles | Swiss cheese | mustard sauce

CRISPY FISH SANDWICH (G)  20 

Tempura cod | red cabbage and pineapple s law | avocado | ci lantro | shredded le t tuce | 
mul t igrain rol l  | chipot le mayonnaise | sweet potato f r ies

Sandwiches and Wraps

(G) GLUTEN (N) NUTS (A) ALCOHOL (S) SHELLFISH (V) VEGETARIAN (D) DAIRY  -  PLEASE NOTIFY YOUR SERVER OF ANY ALLERGIES.
For your convenience, tax and gratuity were added to your check.

* CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

GLOBAL FAVORITES



Sides
EDAMAME STEAMED BLACK RICE (V)  

8 

GRILLED ASPARAGUS (V)

9

BULGUR WHEAT & QUINOA CHICKPEA 
SALAD (V)

8

MARINATED TOMATO & FETA 
SALAD (V)(D) 

8

SWEET POTATO 
FRIES (V) 

8

ROASTED BABY 
POTATOES (V)

9

FRENCH FRIES (V)

7

GARDEN SALAD (V)

7

MARGHERITA (G)(V)(D)  17    

Mozzarel la cheese | farm tomato sauce | fresh basi l

PICCANTE (G)(D)  20

Pepperoni | spianata spicy salami | mozzarel la cheese | red onion | farm tomato sauce

CRUDO (G)(D)  24

Farm tomato sauce | mozzarel la cheese | prosciut to crudo | arugula | extra virgin ol ive oi l  | 
ar t ichoke hear ts | shaved Parmesan

TARTUFATA (G)(D)  24

Truf f le cream | r icot ta cheese | mozzarel la cheese | goat cheese | cremini mushrooms | whi te t ruf f le oi l

Pizza 

Sharing Platters
P I N S A  O R T O L A N A  F L AT B R E A D  ( G ) ( V ) ( D )   2 8

Sun-dried tomato | ricotta | grilled vegetables | confit baby tomatoes | pine nuts | arugula | shaved Parmesan

P I N S A  S A L M O N E  F L AT B R E A D  ( G ) ( D )   3 2 

Mascarpone and herb | house smoked salmon | caper berr ies | red onion | lemon zest

P ORTO HEL I  GREEK  P LATTER  ( F O R  2 - 3  G U E S T S )  (G) (D)   38 

Pi ta bread | hummus | falafel  | baba ganoush | mixed ol ives | fe ta cheese | assor ted vegetables

S E A F O O D  P L AT T E R  ( F O R  2 - 3  G U E S T S )  ( S ) ( D )   9 0

Steamed mussels | Marbel la Shrimp Pi l  P i l  | top neck giant c lams | mel ted but ter | 
hal f  dozen east  coast  oysters | lemon wedges

R O T I S S E R I E  R O A S T E D  W H O L E  C H I C K E N  ( F O R  2 - 3  G U E S T S )   4 6 

Free range chicken | Provencal marinade | rosemary roast potatoes | farm vegetables | selection of house sauces

M I A M I  B E A C H  P L AT T E R  ( S ) ( G ) ( D )   9 0  ( F O R  3 - 4  G U E S T S )

Chicken Quesadilla | Calamari Fritto | Artisan Bruschetta | Angus Beef Sliders | Shrimp Tempura Tacos | french fries

(G) GLUTEN (N) NUTS (A) ALCOHOL (S) SHELLFISH (V) VEGETARIAN (D) DAIRY  -  PLEASE NOTIFY YOUR SERVER OF ANY ALLERGIES.
For your convenience, tax and gratuity were added to your check.

* CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 



(G) GLUTEN (N) NUTS (A) ALCOHOL (S) SHELLFISH (V) VEGETARIAN (D) DAIRY  -  PLEASE NOTIFY YOUR SERVER OF ANY ALLERGIES.
For your convenience, tax and gratuity were added to your check.

* CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

Sushi Platters

Sushi Specials
S T E A M E D  E D A M A M E  ( V )   8

Maldon sea sal t  | togarashi seasoning
A S I A N  WA K A M E  S A L A D  ( V )   1 2

Japanese cold seaweed salad

Makimono Sushi Rolls

 N I K K I  B E A C H ’ S  S U S H I  D R A G O N *  ( S ) ( D )   9 0 

Ibiza Rainbow Roll | Saint Barth Salmon Roll | 6 Nigiri | 6 Sashimi | Asian Wakame Salad | 
pickled ginger | wasabi | light soy sauce

 N I K K I  B E A C H ’ S  FA M O U S  S U S H I  B O AT *  ( S ) ( D )   2 2 0 

Hamachi Roll | Saint Barth Salmon Roll | Ibiza Rainbow Roll | Marbella Spicy Tuna Roll | Unagi Roll | 
12 Nigiri | 12 Sashimi | Tuna Poke | Salmon Poke | Asian Wakame Salad |  

pickled ginger | wasabi | soy sauce

S A I N T  B A R T H  S A L M O N  R O L L*  ( D )   1 8

Fresh salmon | smoked salmon | avocado | cucumber | 
chives | cream cheese | ikura

S E A R E D  S A L M O N  R O L L*  ( S ) ( D )   1 9 

Tempura shr imp | scorched salmon | cream cheese | 
kanikama | jalapeño | avocado | wasabi aiol i

M A R B E L L A  S P I C Y  T U N A  R O L L*  ( G )   1 9

Diced tuna | avocado | tempura f lakes | chives | 
nori  f lakes | toasted sesame seeds | eel  sauce | 

spicy mayonnaise 

U N A G I  R O L L  ( G )   1 9

Gri l led eel  | avocado | tempura kanikama | mango

S O B E  V E G E TA R I A N  R O L L  ( V )   1 7

Cucumber | avocado | mango | le t tuce | asparagus | 
smoked oshinko | asabi aiol i

S A I N T  T R O P E Z  FA N TA S Y  R O L L  ( S ) ( G )   2 1

Tempura shr imp | crab meat | avocado | mango | 
spicy mayonnaise | eel  sauce

H A M A C H I  R O L L*   2 2

Yel lowtai l  hamachi | avocado | 
wasabi | smoked oshinko | chives | Himalayan salt | 

cr ispy quinoa 

I B I Z A  R A I N B O W  R O L L*  ( D ) ( G )   2 4

Tuna s l ices | salmon s l ices | kanikama | cream 
cheese | asparagus | avocado s l ices

S A S H I M I  O R  N I G I R I *  ( S )  ( 2  P I E C E S  P E R  O R D E R )  8 - 1 0
Choice of salmon, eel ,  tuna or hamachi | wasabi aiol i  | pickled ginger

GLOBAL FAVORITES



VA N I L L A - I N F U S E D  C R È M E  B R Û L É E  1 2

S O F T  C E N T E R E D  G I A N T  C H O C O L AT E  C H I P  C O O K I E  1 6
Nutel la f i l l ing | caramel sauce | vani l la ice cream

R E D  B E R R Y  PAV L O VA  1 4
Mascarpone vani l la cream | fresh berr ies | s t rawberr y coul is

A F F O G AT O  C A F É  1 2
Vani l la ice cream | espresso cof fee shot

T R I P L E  C H O C O L AT E  C A K E  1 4
Chocolate sauce | shaved chocolate

TA B L E  S I D E  T I R A M I S U  1 4
Lady f ingers |espresso |pis tachio cream |mascarpone |chocolate chips

H O M E M A D E  K E Y  L I M E  P I E  1 2

S E A S O N A L  F R U I T  P L AT E  1 9

I C E  C R E A M  8

VA N I L L A  |  C H O C O L AT E  |  S T R AW B E R R Y

S O R B E T  9
Mango | l ime | raspberr y

Desserts

For your convenience, Tax and Gratuity were added to your check.



For your convenience, Tax and Gratuity were added to your check.

Rosé Wine Bottle

Rosé Wine Jeroboam

Rosé Wines
7 5 0 M L

1 . 5 L

300

340

360

430

480

990

45

56

66

72

74

78

85

90

120

170

M de Mintuy      

La Mascaronne                                                                                                                           

Miraval                                                                                                                                                    

Chateau d'Esclans Whispering Angel     

Château d'Esclans Rock Angel                                                         

Minuty Rosé Et Or        

3 L

83 Rue de St. Tropez                                 

O d’Azur     

Château d'Esclans Whispering Angel 

La Mascaronne  

M de Mintuy   

Château d'Esclans Rock Angel 

Miraval     

Château La Gordonne   

Minuty Rosé Et Or                   

Minuty 281   

Rosé Wine Magnum
140

154

160

170

210

280

780

M de Mintuy      

La Mascaronne                                                                                                                           

Miraval                                                                                                                                                    

Chateau d'Esclans Whispering Angel     

Château d'Esclans Rock Angel                                                         

Minuty Rosé Et Or 

Muse de Miraval       

C Ô T E S  D E  P R O V E N C E  |  F R A N C E



For your convenience, Tax and Gratuity were added to your check.

White Wines
7 5 0 M L

P R O S E C C O 
Cavaliere d’Oro, Italy      100

A R G E N T I N A        
Graffigna, Pinot Grigio       45
Terraza de Los Andes, Reserva, Chardonnay      59

A U S T R A L I A
Jacobs Creek, Chardonnay        44

F R A N C E
Mouton Cadet, Bordeaux , Sauvignon Blanc     52
Michel Girault, La Silicieuse, Sancerre,  Sauvignon Blanc    89
Georges Duboeuf, Pouilly-Fuissé, Chardonnay     162
Albert Bichot, Les Blanchots, Chablis Grand Cru, Chardonnay    230

I TA L I A 
Barone Fini, Pinot Grigio       48
Santa Margherita, Pinot Grigio      86

N E W  Z E A L A N D
Oyster Bay, Marlborough, Sauvignon Blanc     45
Brancott Estate, Sauvignon Blanc      50
Oyster Bay, Marlborough, Chardonnay      57

S PA I N
Marqués de Riscal Rioja, Baron de Chivel, Verdejo    78
Terras Gauda O Rosal,  Albarino      92

U S A

R I E S L I N G

Eroica, Riesling         82

S A U V I G N O N  B L A N C

Charles Krug, Sauvignon Blanc      65
Justin, Sauvignon Blanc       56

P I N O T  G R I G I O

Estancia, Pinot Grigio       48
Francis ford Coppola, Pinot Grigio       52

C H A R D O N N AY

Tunnet of Elms, Chardonnay     42
Francis Ford Coppola, Chardonnay     54
Etude, Chardonnay       60
Charles Krug, Chardonnay      62
Sonoma-Cutrer, Chardonnay      74
Newton, uniltered, Chardonnay     120
Alpha Omega, Chardonnay      280



For your convenience, Tax and Gratuity were added to your check.



For your convenience, Tax and Gratuity were added to your check.

Champagne Brut

Champagne Rosé

Champagnes
1 . 5 L7 5 C L 3 L

BRUT 

Moët & Chandon Impérial Brut     150 480 1200 

Perrier-Jouët Grand Brut      160   

Veuve Clicquot Yellow Label     165 550       1400  

ON ICE 

Moët & Chandon Ice Impérial      170 620

Veuve Clicquot Rich      240

PRESTIGE 

Perrier-Jouët Belle Époque      420 880      2500  

Veuve Clicquot La Grande Dame     510                   

Dom Pérignon Brut      550     1800      8800  

Cristal Louis Roederer      850     2000  

Armand De Brignac Ace of Spades     950

Perrier-Jouët Belle Époque Blanc de Blancs              1200

BRUT       

Moët & Chandon rosé      190        580      2100  

Perrier-Jouët Blason rosé       250

Veuve Clicquot rosé      260  600 

Fleur de Miraval       720

ON ICE 

Moët & Chandon rosé Ice Impérial     280 

Veuve Clicquot Rich rosé       290 

PRESTIGE 

Perrier-Jouët Belle Époque rosé     800      1600      3500 

Dom Pérignon rosé                1200      2500 

Cristal Louis Roederer rosé                1500     3000      9800 

1 . 5 L7 5 C L 3 L



Spirits
1 L 1 . 7 5 L

Helix

Toast

Ketel One (All flavors) 

Tito’s

Ciroc (All flavors) 

Belvedere

Absolut Elyx

275

300

325

350

350

350

350

700

700

700

750

Vodka

1 . 7 5 L

Avion

Casamigos Blanco

Casamigos Reposado

Casamigos Añejo

Casamigos Mezcal

Don Julio Blanco

Don Julio Reposado

Don Julio Añejo

Don Julio 1942

Don Julio Blanco Magnum

Clase Azul

350

375

400

400

350

375

400

750

650

1600

750

1400

Tequila
7 5 0 M L

1 L

Bulleit

Jim Beam

Jack Daniel’s

Jameson

Maker’s Mark

Chivas

Johnnie Walker Black

Johnnie Walker Blue

300

300

325

325

350

350

Whiskey

350

750

7 5 0 M L

Malibu

Flor de Caña 4yr                             

Don Q (Blanco, Limon, Coconut)       

Captain Morgan                       

Ron Zacapa 23

Rum 1 L7 5 0 M L

350

300

300

300

300

Bombay                             

Tanqueray

Hendrick’s

Monkey 47

Gin 1 L

300

300

350

350

Hennessy V.S.

Martell

Cognac 1 L

350

For your convenience, Tax and Gratuity were added to your check.

1 L

350

7 5 0 M L

300


