
TAPAS UNIT

TAPAS TO SHARE

OYSTERS 
Oysters Nº2, from France Marennes
(Huitre creuse) 

PINCHO NIMBIN 
Lebanese bread base with tomato
and grilled brie cheese

BARBIE&KEN FOIE 
Foie gras, red fruit jam, quail egg
and pine nuts

ANGUS BEEF CARPACCIO 
with parmesan, pine nuts, caper
flowers and truffle oil

1,90€

1,90€

3,90€

NIMBIN SALAD
Fruit, goat cheese and nuts with
raspberry vinaigrette

HUMMUS 
Chickpea custard with feta cheese,
Kalamata olives, and pepper

GAMBA TOMYUMKUNG 
Grilled red shrimp with Tomyumkung
sauce and toasted almonds

PATATAS BRAVAS 
Hand-cut sour potato and red hot
Chilli peppers sauce

TONKATSU CHICKEN
Panko-battered chicken and
marinated bok choy

8,60€

17,50€

12,55€

9,90€/100gr

12,65€

RACLETTE AND BLACK SAUSAGE
CROQUETTES
Homemade croquettes (1 unit)

“CHIPIRÓN” CROQUETTES 
Homemade croquettes  (1 unit)

“MARINERICA” KIMCHI 
Russian salad with kimchi mayonnaise
anv mullet caviar

4,30€

5,00€

8,60€

4,90€

FALAFEL 
Chickpea croquettes with yogurt
cream and tahini

TUNA TARTARE
Bluefin tuna tartare marinated with
avocado, wasabi, pine nuts and truffle

ANDALUSIAN SQUID 
Mediterranean squid cooked
Andalusian style

THE “STEAK” OF THE SEA
Grilled tuna parpatana

“TEMPURA” PRAWS
Japanesse tempura with carrot,
eggpant, red and green bell pepper,
zucchini

11,20€

8,00€

15,00€

7,45€

10,50€

@nimbinmolins

www.gastrozon.es/nimbin

All prices include VAT

Terrace supplement 10%

GLUTEN CRUSTACEANS EGG FISH PEANUTS SOY MILK NUTS CELERY MUSTARD SESAME SULPHITES MOLLUSCS LUPIN

Information for
individuals with
allergies or
intolerances: 

We encourage you to consult with our staff for more comprehensive information.



STONE GRILLED MEAT

TAPES RANDOMOUR BREAD

PORK FILLET 180G 
100% acorn-fed pork, Guijuelo

ANGUS 
High loin of national beef, great
infiltration of fat, stands out for
being succulent and silky in
the mouth

T-BONE 
Premium cut of beef that
contains part loin and part sirloin

35,80€/kg

25,50€

31,85€

69,00€/kg

“NEW YORK” STEAK
Medium-low cut of loin, Dry aged,
very tasty due to its proximity to
the bone and very tender

KANGAROO FILLET 200GR 
Loin filet from australia

KOBE WAGYU 100G 
Japanese Cow Striploin with
Infiltration Level 5

RIBEYE STEAK
Ribeye cut, very tasty due to its
proximity to the bone

21,65€

62,80€/kg

65,00€/Kg

SMASH BURGER 
Two 50g matured beef, cheddar and
havarti cheese, Nimbin sauce

OCTOPUS KEBAB 
Pita bread with sourdough, octopus leg,
yogurt sauce and Ras el Hanut

“FRICANDÓ MOLLETE”
“Mollete” bread with traditional stew

DURUMAR
Squid durum with lettuce, onion,
tomato and mayonnaise

7,45€

12,50€

9,50€

10,15€

TRADITIONAL SPIKE BREAD 
With rye sourdough and rye flour.

ANGEL BREAD  
Considered the best pita bread in the
world, made in the traditional style

CRISPY LEBANESE BREAD 
Toasted Lebanese bread spiced with
zaatar and virgin olive oil

NAAN BREAD 
Original Southeast Asian bread made
with flour, sourdough, butter, yogurt
and milk

GLUTEN FREE BREAD  
With rice and potato flour, suitable for
celiacs

2,75€

2,20€

3,70€

2,75€

2,80€

@nimbinmolins

www.gastrozon.es/nimbin

All prices include VAT

Terrace supplement 10%

GLUTEN CRUSTACEANS EGG FISH PEANUTS SOY MILK NUTS CELERY MUSTARD SESAME SULPHITES MOLLUSCS LUPIN

Information for
individuals with
allergies or
intolerances: 

We encourage you to consult with our staff for more comprehensive information.



All prices include VAT. 

Terrace supplement 10%

@nimbinmolins

www.gastrozon.es/nimbin

DESSERTS 
NIMBIN STYLE

ICE CREAM

CHEESECAKE 
Homemade with cream cheese and
free-range eggs. With sauce and
raspberry sorbet

CHOCOLATE TRUFFLES
And cocoa powder, with fruit jelly beans

CLASSIC TORRIJA
with Maria cookie ice cream

7,00€

7,55€

7,50€

HOMEMADE CHOCOLATE CAKE
With waffles and mango sorbet

“MEL I MATÓ”  
with Teruel honey and walnuts

MASCARPONE MAKI 
Chocolate crepe filled with mascarpone
cream in the shape of a maki

TIRAMISU 
Savoiardi, coffee, made in the traditional
style

6,75€

6,15€

6,65€

6,45€

TO 
PAIR

GLASS OF SWEET WINE “SOLERA”
Garnacha from Empordà

GLASS OF MALVASIA SWEET
RESERVE CAVA
Malvasia de Sitges

ARTISANAL LIMONCELLO 
Juan el Barbas

PATXARAN 
Etxeco

5,95€

4,55€

4,55€

4,55€

5,50€All ice creams come with a cone

BOURBON VANILLA
 

BELGIAN CHOCOLATE
 

ICE CREAM MARIA BISCUIT 

LEMON SORBET 

RASPBERRY SORBET 

MANGO SORBET 

COCONOUT ICE CREAM

MENU OFMENU OF

DESSERTSDESSERTS

MENU OF
DESSERTS

GLUTEN EGG PEANUTS SOYA MILK NUTS SESAME SULPHITES LUPIN

Information for individuals with allergies or
intolerances: 

We encourage you to consult with our staff for more comprehensive information.

OAK



All prices include VAT. 

Terrace supplement 10%

@nimbinmolins

www.gastrozon.es/nimbin

WHISKY´S

WOLFBURN MORVEN
Smoking, fermentation and slow
distillation, malted in peat

WOLFBURN 10 YEARS
Single malt 10 years, chocolate flavors
with hints of caramel and vanilla

COACHBUILT
Premium malt blend with aromas of
tropical fruits, sweets and mild spices

CARDHU GOLD RESERVA 
Smooth Speyside malt, flavors of dark
chocolate, toffee and spices

MACALLAN 12 
Malt with a combination of citrus
flavors, fruity caramel and ginger, made
with a combination of American and
European barrels

9,25€

12,55€

10,35€

11,50€

14,50€

SEAGRAM’S
With tonic, lemon peel and juniper
berries

TANN’S
With tonic, lemon peel and raspberries

BOMBAY SAPPHIRE
With tonic and lemon peel

PUERTO DE INDIAS STRAWBERRY
With tonic, lime peel and strawberry

TANQUERAY
With tonic, lime peel

MARTIN MILLER’S
With tonic, lemon peel, two slices of
lime and juniper berries

SEAGRAM’S 0,0
With tonic, orange peel and lime slice

7,10€

8,20€

6,50€

7,60€

6,50€

8,70€

7,60€

GINTONICS

JOSE CUERVO TEQUILA
With strawberry and black pepper

JOSÉ CUERVO REPOSADO TEQUILA
With orange slice and cinnamon
powder

LIMONCELLO
Hand made by “Juan el Barbas

JÄGERMEISTER
Be carefully

PEP GUARDIOLA
With black Vodka and lemonade

ORGASM
With Baileys, amaretto and kalua

LA MAMADA
With Baileys, amaretto and cream

3,30€

3,30€

3,30€

3,30€

3,30€

3,30€

4,00€

COCKTAILS

SOLAREZ SPRITZ
Mediterranean, refreshing and citrusy
appetizer

MOJITO
Mint, lime, sugar and rum

STRAWBERRY/RASPRBERRIES/
BLACKBERRY MOJITO
Mint, lime, sugar, run

MOJITO 0,0 
Mint, lime, sugar and sprite

CAIPIROSKA
Lime, sugar and Vodka

BLACKBERRY CAIPIFRUTA
Lime, sugar, blackberry and Vodka

RASPBERRIES CAIPIFRUTA
Lime, sugar, raspberries and Vodka

STRAWBERRY CAIPIFRUTA
Lime, strawberries, sugar and Vodka

5,50€

7,60€

6,00€

7,60€

8,20€

8,20€

8,20€

8.20€

SHOTS


