BEER-WINES

Nickel American Amber 33cl 3,00€
Nickel Pale Ale 33cl 3,00€
Estrella de Galicia 33cl 2,50€
Estrella 0,0 33cl 2,50€

1906 33cl 3,00€

Grolsch 45cl 3,50€

Grolsch Radler 33cl 3,00€
Red Wine Glass 3,50€

White Wine Glass 3,00€

Red Wine Bottle 18,00€
White Wine Bottle 15,00€
Tinto de Verano 2,50€
Cocktails 5,95€

1. Choose preparation

Classic 4,00€

SOFT DRINKS

Coca-Cola 35cl 2,50€

Coca-Cola Zero 35cl 2,50€
Coca-Cola Light 35¢cl 2,50€
Coca-Cola Zero Zero 35cl 2,50€
Fanta Orange or Lemon 35cl 2,50€
Sprite 35cl 2,50€

Nestea 30cl 2,50€

Aquarius Orange or Lemon 30cl 2,50€
Pineapple or peach juice 2,00€
Mineral water 50cl 1,50€

Mineral water with gas 35cl 2,00€
Natural Juices 4,50€

XL Scoop of Home-made Ice cream in a Cup with Fan shaped

Waffle.
Nickel Milkshake 5,00€

Creamy home made Ice cream and Milk shake with a Special

touch.
Nickelado 4,50€

Delicious Sweet Butter Brioche with Home made Ice cream.

Hot Outside and Cold Inside.

2. Choose your flavor (Ask our personal for flavours)

MARGARITA
LA FRESCA

+ « « Gelateria artigianale « < +

NICKEL

@an

www.nickelburger.com

COFFES-INFUSIONS

Coffe / Coffe with milk 1,60€
Tea 1,60€

Capuccino 2,20€

Iced cream coffee 2,50€

(Iced Coffee and Milk Foam)
Nickel Bombdn 2,50€

(Toffee Coffee, Sweetened
Condensed Milk and Milk Foam)
Nickel Cold Bombon 2,50€
(Iced Coffee, Toffee, Condensed
Milk and Milk Foam)

Homemade Cake 4,50€
Homemade cakes.

Volcano Brownie 5,95€

Brownie topped with crisp
chocolate with a hint of orange and
served with artisan vanilla ice cream
and melted chocolate.

* Allergen Menu available upon request
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SALADS-STARTER

Greek Salad 8,95€

Fresh Spinach, Rucula, Mix of
Lettuces, Pumpkin Seeds, Cherry
Tomatos, Cucumber, Feta Cheese
and Yogurt Dressing.

Caesar Salad 8,95€

Mix of Lettuces, Crispy Chicken
Covered in Cereals and Crunchy Fried
Corn, Grated Pasmesan Cheese,
Toasted Bread Croutons and our
delicious Caesar Salad Dressing.

Capri Salad 8,95€

Mix of Lettuces, Goat’s Cheese, Crispy
Fried Onions, Crispy Fried Onion,
Dried Blueberries, Pecan Nuts and
Basil Mayonnaise Dressing.

Crispy Chicken 9,95€

(Chicken Tenderloin Breaded in
Cereals and Crunchy Fried Corn)
Guacamole with Nachos 8,50€
(Slightly Spicy Guacamole with Fried
Nachos)

Chicken Wings 8,95€

« Nickel (With your favourite sauce)

« Tennessee (Seasoned with Bourbon
sauce)

« Rancheras (Ranch sauce and
parmesan)

+ Spicy (Spicy wings)

Nickel Quesadilla 8,50€

(Wheat Tortillas, Cream Cheese,
Cheddar Cheese, Pulled Pork, Tomato,
Onion and Chipotle Sauce)
Mozzarella Sticks 7,95€

(Crispy Mozarella Sticks with your
favourite Sauce)

Cheese Tequefios 8,95€

(Delicious Home Made Pastry filled
with Melted Cheese, with your
Favourite Sauce)

Ready Salted Fries 2,95€

(Ready Salted, Black Pepper, Vera or
Sweet Fries, with your Favourite
Sauce)

CHOOSE RECIPE

THE SOPRANO - 11,90€

Rucula, Sun Dired Tomatos in Olive Oil,
Delicious Grated Parmesan Cheese and
Basil Mayonnaise. (We recommend with
Sesame Black + Beef).

BENEDICT - 11,90€

Rucula, Guacamole, Tomato, Fried Egg,
Smoked Bacon and Hollandaise Sauce
(We recommend with Sesame Black + Beef).
BULLFIGHTER - 11,90€

Fried Iberian Chorizo, Fried Green
Peppers, Tomato, Smoked Cheese and
Paprika Mayonnaise. (We recommend with

con Rustic + Iberian Pork).

- CHOOSE YOUR B RE /D 5 Sy

1. SESAME
BLACK

Spongy Brioche
Bread Topped

- 'H CHOOSE YOUR MEAT i

1. BEEF
100% Spanish Beef Veal
175 gr. 0 225 gr. (XXL + 2€)

m Bread.

with Black Sesame =

PARISIEN - 11,90€
Rucula, Foie, Goat’s Cheese,

Caramelized Apple and Mustard

Honey. (We recommend with Brioche

+ Beef).

COLORADA -11,90€

Fine Mallorcan Sobrasada,
Caramelized Onion, Melted
Mozarella Cheese, Rucula and
Paprika Mayonnaise. (We
recommend with Rustic + iberian

pork).

-

2. RUSTIC
Traditional and

———

2.IBERIAN PORK

Iberan Pork Lean Meat.
175 gr. 0 225 gr. (XXL +2€)

Extra meat: 175gr. 5,00€ - XXL 225gr. 6,00€

)

3. CRISPY CHICKEN 4. VEGGIE
Chicken Tenderloin Bread in

Cereals and Crunchy Fried Corn. Falafel.

Home-made Chickpea

5. BEYOND BURGER

100% Vegetal Based
Patty +1,00€

Delicious Rustic

“ CHOOSE YOU FRIES*

TAWENA - 9,90€

Wakame Seaweed, Mozzarella
Cheesey and Soya Mayonnaise. (/e
recommend with Rustic + iberian pork).
XALAPA - 10,90¢ 2

Slightly Spicy Guacamole, Red
Onion, Jalapefios, Lettuce and
Chipotle Sauce. (We recommend with
Sesame Black +Beef).

AUGUSTA - 10,90€

Lettuce, Grated Parmesan Cheese,
Crispy Fried Onion and Ranch
Pepper Sauce. (We recommend with
Rye Bread + Crispy Chicken).

3. RYE BREAD
Rye Bread baked
in a stone furnace.

1. READY SALTED
The classic ones!.

2. BLACK PEPPER
Black Pepperand Salt.
3.VERA

Paprika and Salt.

4. SWEET FRIES
Sweet Potato.

*You can replace your fries for a
salad (lettuce, tomato, onion).

BARBIE-Q - 11,90€

Crispy Fried Onion, Smoked Bacon,
Smoked Cheddar Cheese and
American BBQ Sauce. (We
recommend with Sesame Black + Beef). Beef).
CHEROKEE - 11,90€

Rucula, Smoked Bacon,
Caramelized Onion and Smoked

CAPRA-CHOSA - 10,90€

Goat’s Cheese, Caramelized Red
Peppers, Rucula and Tennessee
Sauce. (We recommend with Brioche +

CLASSIC - 10,90€

Lettuce, Red Onion, Tomato, Pickles
and Nickel " s Special Sauce. (e
recommend with Sesame Black + Beef).

Mayonnaise. (We recommend with
Sesame Black + Iberian Pork).
TARTUFFA - 11,90€

Rucula, Truffle Cream and
Mushrooms, Mozzarella, Confit
Boletus and Mayonnaise. (Ve
recommend with Brioche + Beef).

You burger XXL 225gr.
+2,00€

4. BRIOCHE 5. PRETZEL

Soft Brioche Dense and Lightly
with a Salted, a Little bit
LightlySweet Smaller than the
Touch. Rest.

Extra ingredients for your burger 1,00€
Foie « Mallorcan sobrasada « Sun dried tomatos in olive oil «
Smoked bacon « Smoked cheddar cheese « Mushroom Sauce and

Truffle « Confited Boletus « Fried Egg « Pepperoni.

Extra ingredients for your burger 0,50€

Rucula « Lettuce « Fried peppers « Tomato « Red onion « Crispy fried
onion « Caramelized onion « Caramelized peppers « Iberian fried
chorizo » Blue cheese « Grated parmesan « Feta cheese « Pickels «
Cucumber « Wakame Seaweed « Guacamole « Jalapefios -«

Caramelized apple « Cucumber.

CHEESELEADER - 11,90€

Blue Cheese, Mozarella Cheese,
Smoked Cheddar Cheese, Rucula,
Nickel’s Special Sauce. (e
recommend with Brioche + Iberian
Pork).

DON VITO - 11,90€

Rucula, Homemade Fried Tomato
Sauce with Basil, Melted Mozzarela
Pepperoni and Parmesan Cheese
with oregano. (We recommend with
Rustic + Beef).

Mozarella Cheese Burger
(Choose the bread)

Brioche or Pretzel
(Choose the meat)
Beef 100 g, Iberian Pork 100 g. or
Crispy Chicken.
Ready Salted Fries.

For burgers and starters!

Basil Mayonnaise « Paprika
Mayonnaise « Chipotle
Ranch Pepper « Caesar
Tennessee « Special Nickel
American BBQ « SoyaMayo
Mustard Honey « Smoked
Mayonnaise « Homemade
Fried Tomato Sauce with

Basil « Yogurt Sauce
Hollandaise Sauce.

Extra Sauce 0,70€

LET " CREATE

If you prefer you can create your
own Custom Burger with any of our
ingredients.

Up to 2 ingredients - 10,90€
Up to 4 ingredients - 11,90€

1. Choose your Bread
Sesame Black « Rustic « Rye Bread
Brioche « Pretzel.

2. Choose your Meat
Beef « Iberian Pork « Crispy Chicken
Veggie « Beyond Burger (+1,00€).

3. Choose your Ingredients
Rucula « Lettuce « Fried peppers
Tomato « Red Onion « Crispy Fried
Onion « Caramelized Onion
Caramelized Peppers « Roasted
Onion and Peppers « Mallorcan
Sobrasada « Iberian fried chorizo
Sun Dried Tomatos in Olive Oil
Smoked Bacon « Smoked Cheddar
Cheese « Mozarella Cheese » Goat’s
Cheese « Blue Cheese « Feta Cheese
Grated Parmesan « Pickles
Cucumber « Wakame Seaweed
Guacamole « Jalapefios « Foie
Caramelized apple » Mushroom
Sauce and Truffle « Confited Boletus
Fried Egg « Pepperoni « Cucumber.

4. Choose your Sauce

Basil Mayonnaise « Paprika
Mayonnaise « Chipotle « Ranch
Pepper - Caesar » Tennessee «
Special Nickel « American BBQ «
SoyaMayo « Mustard Honey
Buffalo Sauce » Smoked
Mayonnaise « Homemade Fried
Tomato Sauce with Basil » Yogurt
Sauce  Hollandaise Sauce.

5. Choose your Fries
Ready Salted » Pepper« Paprika «
Sweet Potato Fries.



