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Beach Clubs

s cold maki

e nTreeS o Cabo San Lucas, Mexico
Wakamé (Sea Weed Salad) 9 California Roll, Tuna Roll,
Edamame 7 Salmon Roll Miami, USA

or Cucumber Roll 9
|es ‘I‘O ‘I‘O k|s Japanese Bagel Roll or Marbella, Spain

Vegetable Roll 13
Tuna (Ponzu Sauce) 16 oinbow Roll 18 St Barth, French West Indies
Wahoo . IS
(Mode Thai Salade Mangue) 18 Ra\?\f Fish on California Roll Saint Tropez, France
Yellow Tail or Big Eyes 20 Saline Roll 19
Jalapefios Salsa Crab, Shrimp, Masago Las Vegas, Nevada, USA
O Toro (Jalapefio) 25  Lobster Roll 22 . .

Spiny Lobster, Asparagus, Cabarete, Dominic Republic
|eS TO rTO res gvocang i 23 Marrakech, Morocco
Thon, Saumon, Wahoo 14 ornard 1o

Maine Lobster, Asparagus,
ou St Jacques Avocado, Mango
Yellow Fin Tuna 18 ' . Hotels
caviar special  hof maki Koh Samui, Thailand
Sushi Caviar 125  California eel Roll 18
Sashimi Caviar 125  Grilled Eel on California Roll Special Events
Caviar roll ‘ 105 Spider Roll 20
Fatty Tuna, Caviar, Avocado Soft Shell Crab, Asparagus, Cannes International Film Festival

. . . Avocado
SUShl / SGSh|m| Shrimp Tempura Roll 20 Toronto International Film Festival
CATCH OF THE DAY Shrimp Tempura, Asparagus,
Wahoo 5,5 Avocado, Spicy Mayo
Yellow Fin Tuna 6,5 Crazy Roll 18 .
Yellow Fin Toro 7  Avocado, Masago, Skin Salmon Commg Soon
Uni 12 Grilled, Eel . . .
Faﬁlty Tuna MP Flrl § ’dIE{: 1 " Casa Nikki Hotel Fortim Mindelo, Cape Verde
amand Ro
Big Eyes MP  Avocado, Papaya, Mango, i i
O Toro Blue Fin Tuna MP  \asaso, Eelp y g NIkki Beach Resort and Spa Hvar, Croatia -
Makerel, Red Snapper, 4,5  Shrimp Tempura Coco Roll 23 Nikki Beach Resort & Spa Venus Rock, Cyprus
Shrimp, Salmon, Maguro, Shrimp Tempura, Asparagus, o .
Masago, Ikura, Unagi, Hamachi, Avocado, Coconut’ Spicy May() The Nikki Hotel Porto He||, Greece
Octopus, Squid 5
Nikki Beach Resort & Spa Hacienda Bay, Egypt
SPECIAL : Nikki’s Boat o
Nikki Beach Resort & Spa Saraya, Aqaba

@) | q ‘I"l'e rs Nikki Beach Resort & Spa the Pearl, Qatar m
Sushi Mori (California Roll, 8 pieces Sushi) 32
Sashimi Mori (Petit Tartare, 15 pieces Sashimi) 40 IPDED
Trendy (1/2 California, 9 Sashimi, 5 Sushi) 36 A %\%«E
Discovery (1/2 California, 6 Sashimi, 3 Sushi, Tataki, Wakamé) 28 e A
Nikki’s Approach (2 pers.) 75 ST-BARTH
1/2 California, 1/2 Bagel, 12 Sashimi, 10 Sushi, Tataki, Wakamé 0590 27 64 64 0590 27 63 77 0590 27 63 77
Nikki’s Style (3 pers.) 105 ””(Kl btﬂ(”m
1/2 California, 1/2 Bagel, Tuna Roll, 16 Sashimi NIKKI Blééecrl; JaS':\::mDIIEIS:\;NT_J EAN m
15 Sushi, Tataki, Wakamé, Tartare Tel. 0590 27 64 64 * www.nikkibeach.com wwneiibsoch,com
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entrées appetizers

Salade César Classique Caesar Salad
Au Poulet Chicken Caesar Salad
Aux Crevettes Shrimps Caesar Salad

Salade Nigoise au thon frais grillé
Nigoise Salad with fresh grilled Tuna

Salade Caprese Napoléon, Mozzarella Di Bufala & Jambon de Parme

Tomato & Bufala Mozzarella Salad, Parma Ham

Tartare de Thon, Vinaigrette au Gingembre et Soja
Fresh Tuna Tartar, Ginger & Soy dressing

Nems de Crevettes et Crabe
Shrimp & Crab Springrolls

Foie Gras Mi-cuit Maison aux Figues et Epices douces
Homemade Duck Foie Gras with Figs & Sweet Spices

Salade de Langouste Pays a I’Orange et Légumes Croquants
Spiny Lobster Salad with Orange & Crunchy Vegetables

Croustillant de Saint Jacques aux Sésames
Crispy Sea Scallops with Sesame

Carpaccio de Beeuf au Pistou et Parmesan
Beef Carpaccio with Pesto & Parmesan Cheese

Duo de Crabes (King Crab et Jumbo Crab) en Salade
King Crab & Jumbo Crab Salad

Salade de Mache au Homard et Mousse de Corail
Maine Lobster & Lobster Coral “Mousse” Salad

14
16
20

19

19

14

26

43

25

17

26

40

Demander notre Sélection de Caviar Petrossian
L’Oscietre, le Beluga, le Sevruga, ...

Ask for our Caviar Selection

nos pdates our pasta’s

Tagliatelles avec sa Langouste enti¢re, Coulis de Crustacés
Tagliatelle with whole Carribean Lobster, Shellfish sauce

Macaronis aux Crevettes et Saint-Jacques
Shrimps & Sea Scallops Macaroni

Linguine, Aubergines Frits et Burrata
Linguine with Fried Eggplants & Burrata

Penne Primavera (Légumes et Mozzarella)
Penne Primavera (Vegetables & mozzarella)

58

28

24

21

les suggestions du jour

Demander notre Sélection de cigares de CUBA Cohiba, Partagas,
Hoyo de Monterey, Monte Cristo, ...

Ask for our CUBAN Cigars Selection

NOS viandes our meafts

Filet de Beeuf grillé au poivre de Sechuan
Grilled Beef Filet with Sechuan Pepper

Tartare de Beeuf au couteau
Beef tartar thinly sliced

Poulet Saté
Chicken Saté with Bamboo steamed rice

Filet Mignon de Veau roti au Romarin
Veal Filet Mignon roasted with Rosemary

Noisettes d’Agneau aux Amandes et Epices Orientales
Lamb “Médaillons” with Almonds & Oriental Spices

NOS POoIssons our fishes

Poélée de Gambas a la Provengale
Sauteed Jumbo Prawns “Provencal” style

Crevettes géantes grillées ou a la créeme de Cognac
Giant Shrimps grilled or with Cognac Cream

Homard du Maine grillé (500g)
Grilled whole Maine Lobster (1,1 pound)

Steak de Thon Rouge grillé, poivrons confits et Légumes Verts
Grilled Red Tuna Steak, Peppers Confit & Green Vegetables

Filet de Mahi-Mahi au Lait de Coco et Citron Vert
Mahi-Mahi Filet with Coconut Milk & Lime

M¢édaillons de Lotte poélés aux Cepes et Girolles
Monkfish “M¢édaillons” seared with Wild Mushrooms

Filet de Wahoo pané au Curry de Madras
Wahoo Filet cotted with Madras Curry

33

25

25

36

28

30

MP

72

26

26

38

26

SELON ARRIVAGE DU JOUR :

CATCH OF THE DAY SPECIALS :

Langouste, Homard, Dorade Royale, Loup, Saint Pierre, Turbot ...

Spiny Lobster, Lobster, Seabream, Seabass, John Dorry, Turbot...

les garnitures side dishes

Ecrasé de Pommes de Terre / Mashed Potatoes
Légumes Verts / Green Vegetables

Riz Safrané / Safran Rice

Ratatouille

Frites / French Fries

Pomme de terre Grenaille confites au romarin
Confite “Grenaille potatoes” with rosemary

Purée aux Truffes / Truffles Mashed Potatoes
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