BREAD OF THE DAY
MARINATED OLIVES
CONFIT GARLIC AIOLI

JOSELITO ACORN-FED IBERIAN HAM
Grated organic tomatoes and sourdough bread crisps

ACORN-FED IBERIAN HAM CROQUETTES
Pork airbags and Joselito Iberian ham slices. 6 units

SANTONA ANCHOVIES 00
Smoked butter and toasted brioche. 4 units.

BURRATA WITH STRAWBERRIES AND BALSAMIC
Basil oil, toasted pine nuts and crispy sourdough bread.

CREAMY LOBSTER RUSSIAN SALAD
Boiled potato, peas, trout roe, crustacean mayonnaise, chives, flowers and pane carasatu.

CRISPY CALAMARI WITH TOMATO AND BOTTARGA

CARAMELISED PRAWNS
Sweet and spicy sauce, spring onion and fresh lime. 3 pieces

MIXED FRIED SEAFOOD
Cod belly, John Dory, king prawns, scarlet prawns, Andalusian-style squid, confit garlic aioli and
fresh lemon



HAMACHI AND RED PRAWN TIRADITO
Avocado, lime and chives, red prawn oil, fresh herb oil and homemade yuzu-ponzu.

WILD TUNA CRUDO WITH TOMATO
Tomato heart, capers, chives and tomato vinaigrette with extra virgin olive oil and Cabernet
Sauvignon

TRUFFLED WAGYU CARPACCIO WITH 24-MONTH PARMIGIANO REGGIANO
Yuzu-honey sauce with black truffle, stracciatella and sourdough bread crisps

NATURAL OYSTERS
Fresh lemon, black pepper and a selection of Tabasco sauces.

ASIAN OYSTERS
Tobiko wasabi, furikake sesame oil and Korean cucumber with yuzu-ponzu and gochujang.

MEXICAN OYSTERS
Pico de gallo, chipotle tabasco, mezcal, fresh lime and Tajin with salt rim.

NU GOLD OYSTERS
Cabernet Sauvignon mignonette with chives, extra virgin olive oil caviar and trout roe.

OYSTERS PLATTER

HORIATIKI
Inspired by the authentic Greek salad with feta cheese, tomatoes, cucumber, bell peppers,
Kalamata olives, red onion, oregano, dill, mint, parsley, truffle honey, and oregano vinaigrette

LA QUINOA
Red and white quinoag, Broccolini, fresh greens and herbs, pomegranate, pomegranate molasses
vinaigrette

GRILLED ARTICHOKES WITH LEEKS
Candied artichokes, romesco sauce, roasted leek powder

SMOKED AUBERGINE WITH WALNUTS
Spiced tomato sauce, tzatziki, and herb salad with sprouts and seeds.

MARINATED SALMON WITH BEETS
BLUEFIN TUNA TARTARE WITH SESAME AND TOBIKO



RAINBOW [ SALMON, TUNA, AND COOKED SHRIMP)

TURBOT AND MUSSEL PAELLA
From the sea to the table. Dry rice with turbot, king prawns, mussels, cuttlefish, and piquillo
pepper aioli.

BLACK PAELLA WITH CUTTLEFISH AND SHRIMP
Another take on the classic black paella. Dry-style rice with cuttlefish, jumbo shrimp, and
Mallorcan prawns, served with saffron aioli.

PAELLA WITH GRILLED JOSELITO PORK BELLY AND PORCINI MUSHROOMS
Intense, memorable flavors. Dry-fried rice with grilled Joselito lberian pork shoulder, boletus
mushrooms, black garlic aioli, and truffles

CREAMY RICE WITH GRILLED OCTOPUS AND LOBSTER
Rich creaminess and flavor in generous portions... Featuring grilled octopus, king prawns, and
scarlet shrimp with spicy shellfish butter and fresh herbs

SENORITO PAELLA

Our take on a Mediterranean classic. Dry rice without bones or shells, featuring

San Pedro fish, peeled shrimp, king prawns, mussels, razor clams, and aioli made with confit garlic
and fresh lemon.

SPAGHETTI ALLA CHITARRA AL POMODORO WITH BURRATA
San Marzano tomato sauce, 24-month aged Parmigiano Reggiano, basil oil and fried basil.

WAGYU RAGU LASAGNE
Bolognese ragu with wagyu meat, San Marzano tomato, fior di latte, parmigiano and fresh basil.

ORZO WITH LOBSTER AND MUSSELS
Rice-shaped pasta with lobster bisque, king prawns, dill oil, sour cream and herps.

NU's Must-Try Items

CAESAR NU BEACH
Crispy chicken, lettuce and fresh greens, avocado, grated Parmesan, guanciale, crispy bread
croutons, and our Caesar dressing with egg yolk, capers, anchovies, mustard, yuzu, and honey



WAGYU CHEESE BURGER
Bacon jam, Korean BBQ sauce, kimchi cucumbers, mild and sharp cheddar and potato brioche.

LOBSTER ROLL
Hot dog brioche bun, smoked butter, coleslaw, kimchi mayo and trout roe.

LAMB KEBAB WITH TZATZIKI
Wheat tortilla, spiced tomato sauce, herbs and sprouts, chili butter.

Josper, the essence of our cuisine. Ingredients, fire, and character. All dishes include a
fresh salad.

MEDITERRANEAN SEA BASS FILLET
Caramelized piquillo pepper alioli.

MEDITERRANEAN TURBOT FILLET
Pil pil Bilbao style. 2509

OCTOPUS WITH JOSELITO IBERIAN PORK JOWL
BBQ seafood sauce and slices of Iberian pork jowl. 250g

FREE-RANGE CHICKEN SUPREME
Chicken marinated with yogurt and harissa, garlic butter, whisky and thyme.

JOSELITO IBERIAN PORK PLUMA
Cabrales cheese sauce and caramelized piquillo pepper alioli.

BEEF ENTRECOTE

30-DAY AGED BEEF RIBEYE

MEDITERRANEAN RED PRAWNS
Mantequilla de ajo y chipotle ahumado, lima fresca.

The perfect accompaniment to every dish.

FRENCH FRIES
Extra crispy, homemade ketchup



MASHED POTATO
Butter, milk and nutmeg.

POTATO, BROCCOLINI AND ASPARAGUS
Grilled with brown butter and lemon.

FRIED SWEET POTATO
Grated Parmesan and truffle alioli.

PADRON PEPPERS
Charcoal salt flakes and chives.

TOMATO, ROCKET AND FRESH ONION
Honey and oregano vinaigrette.

CREAMY SPINACH
Béchamel, garlic, and nutmeg

The perfect ending. Sweetness, texture, and memories.

VALRHONA CHOCOLATE MOUSSE

COCONUT FOAM WITH ROASTED PINEAPPLE CARPACCIO
Mango and passion fruit coulis, toasted coconut, dried flowers. Vegan

ARTISANAL ICE CREAM / CHECK AVAILABILITY
Vanilla, Chocolate, Pistachio, Strawberry, Mango,
Mandarin or raspberry sorbet

TERMS OF SERVICE - NU MALLORCA

For any additional information regarding allergens, our team will be happy to
provide detailed advice.

To ensure efficient service and a smooth experience, we accept a maximum of 5
payment methods (cards) per table for group reservations.

The bill includes a 10% service charge, which goes entirely to the staff.

If you wish to adjust this amount, please let your server know.
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