
Appetizers 
S T E A M E D  E D A M A M E  ( Vg )   3 5

Kimchee | togarashi | sea sal t 

C R I S P Y  C H I C K E N  W I N G S  ( G )   4 5
Chicken wings | Korean BBQ sauce 

C R I P S Y  H A L L O U M I  S T I C K S  ( G ) ( D ) ( V )   4 5
Hal loumi cheese | farm tomato salsa

DY N A M I T E  S H R I M P  ( G ) ( S )   6 5
Tempura shr imp | sr i racha mayonnaise | 

wakame salad | mango salsa

P O K E  B O W L  ( N ) ( G )   6 5
Salmon or tuna | avocado | cucumber | radish | carrot | 

edamame | wakame | ponzu sauce | sesame seeds 

N I K K I  B E A C H ’ S  F L AT B R E A D  ( G ) ( D ) ( V )   7 0   
Flatbread | fresh f igs | brie cheese | 
roasted tomato | caramel ized onion

 C H I C K E N  Q U E S A D I L L A  ( G ) ( D )   7 5
Grilled chicken breast | diced red onions | mixed peppers |

 cilantro | sharp cheddar | Monterey jack |
sour cream | guacamole | pico de gallo | 

corn tortilla crisps

 B L A C K E N E D  S A L M O N  TA C O S  ( G ) ( D )   7 5
Salmon | spinach tortilla | slaw | 

grilled corn, mango and capsicum salsa | baja sauce

C R U S T E D  C A L A M A R I  ( S ) ( G )   9 0
Panko-dusted calamari | chili jam aioli | fresh lime

To Share
NIKKI BEACH’S MEZZEH FOR 2 (G)(V)(D)(N)  105 

Traditional hummus | edamame hummus | beet moutabel | 
roasted tomatoes | roasted almonds | falafel | 

grilled sumac flatbread

ROYAL MIXED GRILL FOR 2 (G)(D)  345  
Spiced lamb kofta | lamb cutlets | chicken thighs | 
chicken kofta | wagyu beef tenderloin | barbeque 

sauce | chili jam aioli | steamed jasmine rice | 
grilled sumac flatbread

CHEF’S SELECTION OF ASSORTED MAKIMONO
 SUSHI ROLLS (G)(D)(S)  650

64 Pieces

NIKKI BEACH’S FAMOUS SUSHI & 
CEVICHE BOAT FOR 4-6 (G)(S)(D)  750
Saint Tropez Roll | Vegetarian Futo Maki | 
California Roll | Marbella Spicy Tuna Roll | 

Saint Barth Salmon Roll | 8 Nigiri | 8 Sashimi | 
Tuna Tartare | Sea Bass Ceviche | Asian wakame salad | 

pickled ginger | wasabi | light soy sauce

PISCINE BOAT FOR 4-6 (G)(S)(D)(N) 695  
Angus beef sliders | chicken wrap | 

chicken quesadilla | dynamite shrimp | 
crusted calamari | mezze | skin-on fries | 

selection of dips and sauces

Salads, Wraps &
Sandwiches

MIAMI BEACH CAESAR SALAD (G)(D)  65
Baby gem leaves | Nikki Beach’s signature Caesar dressing | 

rustic croutons | Parmesan cheese
ADD: 

GRILLED CHICKEN (G)(D)  80 | GRILLED SHRIMP (G)(D)(S)  85

NIKKI BEACH’S CLUB (G)(D)  75 
Homemade bread | grilled chicken | hen egg | 

beef pancetta | avocado | gem lettuce | tomato | 
spicy mayonnaise | onion marmalade

CHICKEN WRAP (G)(D)  75
Flour tortilla | grilled chicken | garlic yogurt | 

gem lettuce| tomato salad   

CRISP MOZZARELLA AND 
TOMATO CIABATTA (G)(D)(N)(V)  75

Ciabatta bread | Buffalo mozzarella | 
marinated tomato | rocca leaves | pesto aioli 

NIKKI BEACH’S SALAD (D)  80
House smoked salmon | mixed greens | cantaloupe | 

marinated figs | Kalamata olives |shaved Parmesan cheese | 
pearl tomatoes | lemon vinaigrette

SAINT TROPEZ NIÇOISE SALAD   90
Seared yellowfin tuna | heirloom tomatoes | 

green beans | Kalamata olives |new potatoes | 
white anchovies | soft boiled egg | gem lettuce |

 lemon vinaigrette

ANGUS BEEF SLIDERS (G)(D) 110
Angus beef | whole grain bread | cheddar cheese | 

garden leaves | rustic fries | pickles

From the grill 
FREE RANGE CHICKEN BREAST (200G)  135 

LAMB CUTLETS (400G)  220

ATLANTIC SALMON FILLET (180G)  120

UAE FISH FARM SEA BASS (180G)  120

TIGER PRAWNS (S) (280G)  205

* All grilled dishes are served with 
a choice of one side dish

Side Dishes
SKIN-ON FRIES  25 

ROASTED SWEET POTATO | SPICED HONEY YOGURT |
 TOASTED SEEDS (D)  25

HEIRLOOM TOMATO | BLACK OLIVE | FETA (D)  30 

ROASTED BABY NEW POTATOES | GARLIC | 
ROSEMARY | SMOKED SEA SALT  25

MIXED VEGETABLES | STEAMED OR GRILLED  35 

GRILLED AVOCADO | TERIYAKI SAUCE | LIME (G)  35  

STEAMED JASMINE RICE  20 

Makimono Sushi Rolls 
MARBELLA SPICY TUNA ROLL (G)(D)  85

Spicy tuna tartare | jalapeño peppers | spring onions | 
cucumber | tempura flakes

SAINT BARTH SALMON ROLL (D)(G)  75
Fresh salmon | chili oil herb cream cheese | asparagus | 

crispy salmon skin | acevichado sauce |salmon roe

VOLCANO ROLL (G)(D)(S)  80
California Roll | topped with baked miso-glazed salmon belly | 

crispy sweet potato | burnt kewpie mayonnaise

SAINT TROPEZ ROLL (G)(D)(S)  85 
Tempura shrimp | avocado | crab meat | crispy quinoa | 

huancaina sauce| sriracha

CHICKEN TERIYAKI ROLL (G)(N)(D)  75
Chicken teriyaki | grilled avocado | kimchi cucumber| 
crispy breadcrumbs| spicy mayonnaise | teriyaki sauce

VEGETARIAN FUTO MAKI (G)(V)   65
Takuan radish | scallion marinade | tamago | 

avocado| crispy quinoa | green mango

Desserts
TARTE “CITRON-MOJITO” (G)(D)(N)  50 

Meringue | lemon cream | almond cream | fresh mint

COCONUT CHEESECAKE (D)  50 
Mango gel | caramelized banana| fresh coconut

ICE CREAM SELECTION (D)(N)  20/SCOOP
Ask your server for today’s flavors

SEASONAL FRUIT PLATTER (D)  55 
A selection of exotic fruit from around the world | 

honey Greek yogurt

NIKKI BEACH’S DESSERT BOAT (G)(D)(N)  395 
(4-6 PEOPLE) 

A selection of our signature desserts | fresh fruit | ice cream

NIKKI BEACH’S FRUIT BOAT (D) 320 (4-6 PEOPLE) 
A selection of exotic fruit from around the world | 

honey Greek yogurt  

SHELLFISH (S),  NUTS (N),  DAIRY (D),  VEGETARIAN (V), 
GLUTEN  (G),  ALCOHOL  (A)

ALL PRICES ARE IN AED AND INCLUSIVE OF 

7% MUNICIPALITY FEES, 10% SERVICE CHARGE AND 5% VAT

( VAT  5 %  I S  N O T  A P P L I C A B L E  O N  7 %  M U N I C I PA L I T Y  F E E S )

G L O B A L  FAV O R I T E


