
A VAT AND SERVICE CHARGE ARE INCLUDED.FOR ANY ALLERGIES OR INTOLERANCES PLEASE ASK FOR THE BOOK OF ALLERGENS AND INFORM YOUR 
WAITER. THE DISHES WITH AN ASTERISK (*) ARE PREPARED WITH FROZEN PRODUCTS TO GUARANTEE QUALITY AND SAFETY BY LAW:  

REG. CE 852/04 E REG. CE 853/04

IVA E SERVIZIO INCLUSI. IN CASO DI ALLERGIE O INTOLLERANZE VI INVITIAMO A CONSULTARE IL LIBRO DEGLI ALLERGENI E IL VOSTRO CAMERIERE. 
I  PIATTI CONTRASSEGNATI CON UN ASTERISCO (*) SONO PREPARATI CON MATERIA PRIMA CONGELATA O SURGELATA ALL’ORIGINE O SOTTOPOSTI AD 

ABBATTIMENTO RAPIDO DI TEMPERATURA PER GARANTIRE LA QUALITÀ E LA SICUREZZA, AI SENSI DEL REG. CE 852/04 E REG. CE 853/04

Waterfront
  A N G U S  B E E F  S L I D E R S *   3 4

Angus beef | whole grain bread | cheddar cheese | garden leaves | 
cr isps | pickles | tomato | red onion 

Mini Hamburger di Angus | pan brioche integrale | formaggio cheddar | 
mis t icanza | patat ine | cetr io lo sot t ’aceto | pomodoro | 

cipol la rossa di Tropea

S A L M O N  TA R TA R E   3 2

Salmon tar tare | cream cheese | cr ispy biscui ts  | ter iyaki | ol ive crumble

Tar tare di salmone | Formaggio cremoso | biscot t i  croccant i  | Ter iyaki | crumble di ol ive

S E X Y  S A L A D  B R E A D  R O L L   3 2

Signature sexy salad | mi lk bread | lemon | sakura mix | cr isps

Sexy salad | panino al lat te | l imone | mix sakura | chips

P O K E  B O W L*   2 8

Fresh tuna marinated in sesame oi l  and togarashi | avocado | 
mango | edamame | wakame | sushi r ice | pink ginger | 

tenkasu | toasted sesame seeds | ponzu sauce

Tonno fresco marinat i  in ol io di sesamo e togarashi | avocado | 
mango | edamame | wakame | r iso sushi | zenzero rosa | 

tenkasu | semi di sesamo tos tat i  | salsa ponzu

F O C A C C I A  A L L A  M A R I N A R A  ( 2 - 4  P E O P L E )   4 8

Pinsa Romana f lat  bread | cherr y tomatoes | fresh L igurian basi l  | 
gar l ic | c lams | extra virgin ol ive oi l  | rocket leaves

Pinsa Romana | pomodorini  c i l iegini  | basi l ico f resco l igure | 
agl io | vongole sgusciate | ol io extra vergine di ol iva | rucola

C H A R C U T E R I E  P L AT T E R   ( 2 - 4  P E O P L E )   5 0

Coppa rovajo | salame rovajo | prosciut to crudo rovajo | Dolce Sardo cheese | 
pecorino di Fonni | semi seasoned pecorino di Orgosolo | cornichons | 

honey | carasau bread

Coppa rovajo | salame rovajo | prosciut to crudo rovajo | dolce sardo | 
pecorino  di Fonni | pecorino semis tagionato di Orgosolo | cetr io l ini  | 

miele | pane carasau

F R U I T  P L AT T E R   3 5

Tropical f rui t  | local f rui t  | wi ld berr ies

Frut ta t ropicale | f ru t ta locale | f ru t t i  di  bosco



VAT AND SERVICE CHARGE INCLUDED. I PREZZI SONO COMPRENSIVI DI IVA E SERVIZIO

Champagnes

White Wines
Vini Bianchi G L A S S 0 . 7 5 L

La Musina Lugana | Sartori | Veneto | Italy 17 60

Vigne Surrau | Sciala Vermentino Di Gallura Superiore | Sardegna | Italy  80

Sauvignon Blanc | Cloudy Bay | Marlborough | New Zealand  110

Cervaro Della Sala | Marchesi Antinori | Umbria | Italy  150

Chassagne Montrachet | Morey Coffinet | Bourgogne | France  280

Gaia & Rey | Gaja | Langhe | Italy  720

Red Wines
Vini Rossi G L A S S 0 . 7 5 L

Cannonau | Vigne Surrau | Sardegna | Italy 17 60

Capichera Assaje | Capichera | Isola dei Nuraghi | Italy  140

Tignanello | Marchesi Antinori | Toscana | Italy  300

Rosé Wines
Vini Rosé

R O S É  L A R G E  F O R M AT

Baci al Sole | Sartori | Veneto | Italy 17 60

Minuty Prestige | Minuty | Côtes de Provence | France  95 

Whispering Angel | Château D’Esclans | Côtes de Provence | France  100 220

Rosé Et Or | Château Minuty | Côtes de Provence | France  110

Domaines Ott | Château De Selle | Côtes de Provence | France  140 290

Minuty 281 | Château Minuty | Côtes de Provence | France  190

Whispering Angel 3L | Château D’Esclans | Côtes de Provence | France   450

Rosé Et Or 3L | Château Minuty | Côtes de Provence | France   550

G L A S S 0 . 7 5 L

3 L

1 . 5 L

6 L

Champagne

Champagne Rosé

Grand Format

G L A S S

G L A S S

0 . 7 5 L

0 . 7 5 L

3 L

1 . 5 L

1 . 5 L

6 L

Perrier-Jouët Grand Brut   22 190 375

Perrier-Jouët Blanc de Blancs    230

Moët & Chandon Ice Impérial    250 500

Perrier-Jouët Belle Epoque    480 950

Dom Pérignon Vintage    610 1550

Cristal Roederer Vintage    640                

Perrier-Jouët Blanc De Blancs  “Belle Epoque”    1150

Perrier-Jouët Blason Rosé   30 240 475

Moët & Chandon Ice Impérial Rosé    260 520

Perrier-Jouët Belle Epoque Rosé    1100 2700

Dom Pérignon Vintage Rosé    1150 3100

Cristal Roederer Vintage Rosè    1450

Perrier-Jouët Grand Brut    950

Moët & Chandon Ice Impérial    1150 

Perrier-Jouët Grand Brut     2250



Cocktails
Signature Cocktails

N I K K I  B E A C H ’ S  W O R L D  FA M O U S  M O J I T O  2 0

Havana Club rum 3 y. | fresh mint | lime | sugar | lemon scent soda

 Add an extra flavor to your Mojito + 2€: Strawberry | Raspberry | Passion Fruit 

P O R T O  C E R V O  B R E E Z E    2 0 

Mirto liqueur | lemon juice | sugar syrup | Italicus 

M A R B E L L A  B A S I L  S M A S H   2 0  

Beefeater 24 gin | triple sec | basil | fresh lime juice | sugar syrup

KO H  S A M U I  S U N S E T   2 3

Belvedere vodka | Peachtree schnapps | fresh passion fruit | fresh lime juice | 

Organics by Red Bull Bitter Ginger Ale | sweet chilli sugar rim

S A I N T  B A R T H  C A L L I N   2 3

Olmeca Altos tequila | Aperol | orange juice | fresh lime juice | agave nectar

M O N T E N E G R O  H I L L S   2 3 

Havana Club rum 3 y. | homemade blueberry and blackberry syrup | rosemary fresh syrup

Twist on Classics

Classics

Champagne Cocktails

After Dinner Drinks

Nikki Beach Jugs 1L

Mocktails

Fresh Juices

Soft Drinks

Beers

Coffee

Spirits by the Glass

Bottle Service

S L U S H Y  S A N G R I A  2 4

Chivas whisky 13yrs sherry cask | Cannonau di Sardegna | fresh lemon juice | sugar syrup 

I TA L O - A M E R I C A N O  2 0

Campari | Martini Fiero | grapefruit infusion | soda

G I N G E R  D A I Q U I R I  2 0

Havana Club rum 3y. | homemade ginger syrup | lime juice

S U M M E R  M A R G A R I TA  2 3

Olmeca Altos tequila | orange liqueur | agave nectar | kumquat | fresh lime juice

B R E A K FA S T  M A R T I N I  2 3

Beefeater 24 gin | orange liqueur | orange marmalade | fresh lemon juice | sugar syrup

H . O .T.  2 3 

Casamigos Tequila | fresh lime juice | agave syrup | cucumber | jalapeño

I TA L I A N  M U L E  2 3  

Belvedere vodka | Amarena Fabbri cherries | fresh lime juice | ginger beer

W H I S K Y  S M A S H  2 3 

Chivas whisky 13yrs sherry cask | fresh lime juice | mint leaves | sugar syrup

C A R D I N A L E  2 5

Monkey 47 gin | Campari | dry vermouth | honey

A P E R O L  S P R I T Z  1 5

Aperol | Spumante Arnea Sartori | soda

N E G R O N I   2 0

Plymouth gin | Carpano Rosso | Campari

M O S C O W  M U L E   2 3 

Belvedere vodka | fresh lime juice | ginger beer

C L O V E R  C L U B   2 3

Malfy Gin Originale | homemade raspberry syrup | orange liquor |  
fresh lemon juice | sugar syrup 

PA L O M A   2 3

Olmeca Altos tequila | fresh lime juice | pink grapefruit juice | sugar syrup | soda

B L O O DY  M A R Y   2 5

Absolut Elyx vodka | tomato juice | Mediterranean mix | fresh lemon juice 

M O J I T O  R OYA L   2 5

Perrier-Jouët Grand Brut Champagne | Havana Club rum 3 y. | fresh mint | lime | sugar

B E L L I N I    2 8 

Perrier-Jouët Grand Brut Champagne | fresh white peach puree | Peachtree Schnapps 

M A N G O  B E L L I N I   2 8

Perrier-Jouët Grand Brut Champagne | fresh mango puree | orange liquor 

W I L D F L O W E R   2 8

Perrier-Jouët Grand Brut Champagne | Italicus | Absolut Elyx vodka | pink grapefruit juice 

F R E N C H  K I S S   2 8

Perrier-Jouët Grand Brut Champagne | Absolut Elyx vodka | homemade raspberry syrup | 

fresh lemon juice | lemon scent soda

G R A S S H O P P E R   2 0

Creme de menthe | crème de cacao white | milk cream 

L E M O N  TA R T   2 2

Beefeater 24 gin | orange liqueur | lemon juice | milk cream | sugar syrup | biscuit crumble

E S P R E S S O  M A R T I N I   2 5

Belvedere vodka | Kahlua | espresso | sugar syrup

P I C K  M E  U P   2 5 

Jack Daniel’s whisky | Kahlua | milk cream | cacao powder

A L A B A Z A M   2 5

Martell VS cognac | orange liqueur | fresh lemon juice | sugar syrup | Angostura 

O L D  FA S H I O N E D   2 5

Chivas 13yrs Sherry Cask | sugar | Angostura

R E D  S A N G R I A  7 5  

Red wine | orange liqueur | Amaretto Disaronno | Licor 43

Brandy de Jerez Solera | fresh citrus | peach | cinnamon

G O L D  S A N G R I A   7 5  

White wine | orange liqueur | Amaretto Disaronno | Licor43

Brandy de Jerez Solera | fresh citrus | peach | cinnamon

N I K K I  M O J I T O  X L  8 0

Havana Club rum 3y. | lime | mint | sugar | lemon scent soda   

P I N K  PA N T H E R  8 0

Olmeca Altos tequila | orange liqueur | pink grapefruit | lime juice | sugar     

R O YA L  S A N G R I A   1 7 0

Perrier-Jouët Grand Brut Champagne | orange liquor | Amaretto Disaronno | Licor 43

Brandy de Jerez Solera | fresh citrus | peach | cinnamon

V I R G I N  M O J I T O  1 8

Mint | lime | Organics Ginger Ale

B E R R Y  T I M E  1 8 

Blackberry | blueberry | thyme | lemon juice | Organics Ginger Ale

B I T T E R  L E M O N  C O O L E R  1 8

Orange | lemon | amarena syrup| Organics Bitter Lemon

S K I N N Y  F I T  1 8

Cucumber | honey |lemon | celery bitter | Organics Tonic Water

H O N E Y  D E W  1 8

Apple | mint | honey | Organics Ginger Ale

O R A N G E  1 0

P I N K  G R A P E F R U I T  1 0

P I N E A P P L E  1 0

WAT E R M E L O N  1 0

C O C A  C O L A  1 0

FA N TA  1 0

S P R I T E  1 0

O R G A N I C S  T O N I C  WAT E R  1 0

O R G A N I C S  B I T T E R  L E M O N  1 0

O R G A N I C S  G I N G E R  A L E  1 0

R E D  B U L L  1 0 

I C E D  T E A  1 0

S M E R A L D I N A  S T I L L  WAT E R  1 0

S M E R A L D I N A  S PA R K L I N G  WAT E R  1 0

H E I N E K E N  1 7

Pale Lager the Netherlands

I C H N U S A  N o n  F i l t r a t a  1 7

Low Fermentation Lager, Italy

C O R O N A  1 7

Pale Lager, Mexico

E S P R E S S O  5

C A P P U C C I N O  6

L AT T E  6

I C E D  C O F F E E  6

Vodka 
B E LV E D E R E  2 0

A B S O L U T  E LY X  2 3

B E L U G A  2 5

L ’ O R B E   4 0

Rum
H AVA N A  3 Y R S   2 0

S A I L O R  J E R R Y   2 0

M O U N T  G AY  E C L I P S E   2 0

H AVA N A  7 Y R S   2 2

F L O R  D E  C A N A  7 Y R S  2 2

B A C A R D I 8   2 3

A P P L E T O N  E S TAT E  1 2 Y R S   2 5

Z A C A PA 2 3  S O L E R A   3 5

R O N  M I L I O N A R I O  X O   4 5

Gin
B E E F E AT E R 2 4   2 0

P LY M O U T H   2 0

B O M B AY  S A P P H I R E   2 0

H E N D R I C K S  2 2

M A R E  2 5

M A L F Y  O R I G I N A L  2 5

M A L F Y  R O S A  2 5

E L E P H A N T  S L O E   2 7

M O N K E Y 4 7  2 8 

tequila
PAT R O N  S I LV E R   2 0

PAT R O N  XO  C A F È   2 0

PAT R O N  R E P O S A D O  2 2

PAT R O N  A N E J O  2 5

C A S A M I G O S   3 0

D O N  J U L I O  1 9 4 2   5 5

Whisky
J A C K  D A N I E L ’ S   2 0

J O H N N I E  WA L K E R  R E D   2 0

J O H N N I E  WA L K E R  B L A C K   2 2

J A M E S O N   2 0

M A C A L L A N   2 5

G L E N M O R A N G I E   2 5

C H I VA S  1 3 Y R S  S H E R R Y  C A S K   2 2

C H I VA S  2 5 Y R S   9 0

J O H N N I E  WA L K E R  B L U E   6 0

M A K E R ’ S  M A R K   2 2

B U L L E I T  B O U R B O N   2 2

L A P H R O A I G  1 0 Y R S   2 5

Brandy
C A R D E N A L  M E N D O Z A   2 2

C A R L O S  I  D E  J E R E Z  S O L E R A   2 3

Cognac
M A R T E L L  V S  2 5

H E N N E S S Y  V S   2 5

R E M Y  M A R T I N  V S O P   2 5

M A R T E L L  V S O P   4 0

H E N N E S S Y  XO   6 0

R E M Y  M A R T I N  XO  8 0

M A R T E L L  XO   1 0 0

L O U I S  X I I I   6 0 0

Digestifs
A M A R O  M O N T E N E G R O  2 0

V E C C H I O  A M A R O  D E L  C A P O  2 0

A M A R O  A M A R A  2 0

A M A R O  AV E R N A  2 0

J A G E R M E I S T E R  2 0

F E R N E T  B R A N C A  2 0

B A I L E Y S  2 0

S A M B U C A  2 0

M I R T O  2 0

L I M O N C E L L O  2 0

Vodka  0 . 7 5 L  1 . 7 5 L  3 L  6 L

B E LV E D E R E   3 0 0  7 0 0       1 4 0 0  2 2 5 0

A B S O L U T  E LY X   3 5 0

B E L U G A   3 7 5

L ’ O R B E   7 0 0

Gin
B E E F E AT E R  2 4   3 0 0

P LY M O U T H   3 0 0

B O M B AY  S A P P H I R E   3 0 0

H E N D R I C K S   3 5 0

G I N  M A R E   3 7 5

M A L F Y  O R I G I N A L   3 7 5

M A L F Y  R O S A   3 7 5

M O N K E Y  4 7   3 8 5

tequila
PAT R O N  XO  C A F É   3 0 0

PAT R O N  S I LV E R   3 5 0

C A S A M I G O S   3 5 0

PAT R O N  R E P O S A D O   4 0 0

PAT R O N  A N E J O   4 5 0 

D O N  J U L I O  1 9 4 2   9 7 5

PAT R O N  P L AT I N U M   1 1 5 0

Rum
H AVA N A  3  Y E A R S   3 0 0

S A I L O R  J E R R Y   3 0 0

M O U N T  G AY  E C L I P S E   3 2 5

A P P L E T O N  1 2  Y E A R S   3 2 5

H AVA N A  7  Y E A R S   3 5 0

F L O R  D E  C A N A  7  Y E A R S   3 5 0

Z A C A PA  2 3   5 0 0

Whisky
J O H N N I E  WA L K E R  R E D   3 0 0

J A C K  D A N I E L S   3 5 0

J A M E S O N   3 0 0

M A K E R S  M A R K   3 0 0

J O H N N I E  WA L K E R  B L A C K   3 7 5

CHIVAS REGAL 13YRS SHERRY CASK  3 5 0

C H I VA S  R E G A L  X V   1 8 0 0

G L E N M O R A N G I E  O R I G I N A L   3 5 0

M A C A L L A N  A M B E R   3 7 5

L A P H R O A I G  1 0   3 5 0

J O H N N I E  WA L K E R  B L U E   1 1 5 0

Cognac
M A R T E L L  V S   3 5 0

M A R T E L L  V S O P   4 5 0

M A R T E L L  XO   8 0 0

H E N N E S S Y  V S   3 5 0

H E N N E S S Y  XO   8 0 0

L O U I S  X I I I  1 2 . 0 0 0

ALL PRICES ARE IN EUROS AND INCLUDE SERVICE AND ALL APPLICABLE GOVERNMENT TAXES


