
C A N C U N



H A N D C R A F T E D  I T A L I A N  K I T C H E N

The innovative character of Nicoletta will make you discover 
contemporary Italian dishes that retain all the essence of their origins



P L A T I N U M  M E N U

APPETIZER
(TO CHOOSE)

 
PARMESAN SPHERES 3 pcs

I n  r o a s t e d  b e l l  p e p p e r  s a u c e . 
F i n i s h e d  w i t h  f i g  r e d u c t i o n 

CAESAR NICOLETTA*
L e t t u c e  h e a r t s ,  g r a n a  p a d a n o 

c h e e s e  a n d  a n c h o v i e s

VITELLO TONNATO* 3 oz
P e p p e r  s t e a k  c a r p a c c i o , 

b a s t e d  i n  v e n t r e s c a  a n d  c a p e r 
s a u c e .  F i n i s h e d  w i t h  c a p e r s , 

o l i v e  o i l , o r e g a n o  l e a f

a n d  l e m o n

E N T R É E
(TO CHOOSE)

 
 

SPAGHETTI CACIO E PEPE
B u t t e r,  p e c o r i n o  r o m a n o  c h e e s e , 

b a s i l  a n d  b l a c k  p e p p e r

PROVENZAL CHICKEN 21 oz 
M a r i n a t e d  w i t h  w h i t e  w i n e  a n d 

r o s e m a r y.  A c c o m p a n i e d  b y 
s a u t é e d  s p i n a c h

SALMON WITH GREMOLATA 
DI PISTACCHI 7 oz 

G r i l l e d  w i t h  g r a n a  p a d a n o 
c h e e s e ,  g r e m o l a t a ,  o l i v e s ,  d r i e d 

c h i l i  a n d  l e m o n

LASAGNA
Tr a d i t i o n a l  w i t h  b o l o g n e s e ,

b e c h a m e l  a n d  p a r m e s a n  c h e e s e

D E S S E R T
(TO CHOOSE)

TIRAMISÚ
(To share)

M a s c a r p o n e  c r e a m  w i t h 
a m a r e t to  a n d  l a ye r s  o f  s p o n g e 

c a ke  m o i s t e n e d  w i t h  c o f f e e . 
F i n i s h e d  w i t h  c o c o a  p o w d e r

 
ICE CREAMS & SORBETS 1 pc 

Va n i l l a ,  c h o c o l a t e ,  p i s t a c h i o , 
s t r a c c i a t e l l a  a n d  t a n g e r i n e

 

A l l  p r i c e s  i n c l u d e  t a x e s  |  |  B e v e r a g e s  a r e  n o t  i n c l u d e d  |  T i p  i s  n o t  i n c l u d e d  |  * C o n s u m p t i o n  o f  r a w 
p r o d u c t s  i s  u n d e r  yo u r  r e s p o n s a b i l i t y  S S A  |  T h i s  m e n u  o n l y  a p p l i e s  to  g r o u p s  o f  1 0  o r  m o r e  p e o p l e

$ 900 MEXICAN PESOS
price per person



B L A C K  M E N U

APPETIZER
(TO CHOOSE)

 
TUNA TARTARE* 3 oz

W i t h  s e a s o n a l  f r u i t s ,  b a s i l , 
l e m o n  j u i c e  a n d  o l i v e  o i l

BURRATA & ZUCCHINI
W i t h  h a z e l n u t s ,  o l i v e  o i l

a n d  l e m o n  z e s t

  
CARPACCIO DI MANZO AL 

TARTUFO* 4 oz
W i t h  a r u g u l a ,  b l a c k  o l i v e  a i o l i

a n d  p a r m e s a n

E N T R É E
(TO CHOOSE)

 
 

PAPPARDELLE
FUNGHI E TARTUFO

C r e m i n i ,  s h i t a ke ,  b l a c k  t r u f f l e 
a n d  w h i t e  w i n e

OCTOPUS AL FORNO 14 oz
W i t h  p r e s e r v e d  to m a to e s , 

p i c k l e d  p e p p e r s  a n d  r o s e m a r y
 

SEA BASS
ALLA PUTTANESCA 9 oz

Baked with dried chili and white wine

GNOCCHI AL
BOLOGNESE 6 oz

D E S S E R T
(TO CHOOSE)

TIRAMISÚ
(To share)

M a s c a r p o n e  c r e a m  w i t h 
a m a r e t to  a n d  l a ye r s  o f  s p o n g e 

c a ke  m o i s t e n e d  w i t h  c o f f e e . 
F i n i s h e d  w i t h  c o c o a  p o w d e r

TARTA TENERINA
Wa r m  c h o c o l a t e  c a ke  w i t h 

s e m i - l i q u i d  c e n te r,  p i s t a c h i o 
i c e  c r e a m ,  Fr a n g e l i c o  s a u c e  a n d 

c h o p p e d  p i s t a c h i o

A l l  p r i c e s  i n c l u d e  t a x e s  |  |  B e v e r a g e s  a r e  n o t  i n c l u d e d  |  T i p  i s  n o t  i n c l u d e d  |  * C o n s u m p t i o n  o f  r a w 
p r o d u c t s  i s  u n d e r  yo u r  r e s p o n s a b i l i t y  S S A  |  T h i s  m e n u  o n l y  a p p l i e s  to  g r o u p s  o f  1 0  o r  m o r e  p e o p l e

$ 1, 200 MEXICAN PESOS
price per person



P R E M I U M
O P E N  B A R

*2 hours Open Bar minimum consumption | Mixers included (sof t drinks) | All  our prices include taxes | 
Tip is not included | This menu only applies to groups of 10 or more people | Avoid excess

RUM:  A p p l e to n  S i g n a t u r e  B l e n d ,  B a c a r d i  B l a n c o ,  C a p t a i n 
M o r g a n  S p i c e d ,  H a v a n a  C l u b  7 Y,  M a t u s a l e m  P l a t i n o , 
Z a c a p a  C e n t e n a r i o  2 3 Y

VODKA:  G r e y  G o o s e ,  K e t e l  O n e  O r i g i n a l ,  S m i r n o f f , 
S m i r n o f f  Ta m a r i n d o ,  Sto l i c h n a y a

WHISKY:  B u c h a n a n’s  1 2 Y,  B u s h m i l l s  B l a c k  B u s h ,
D e w a r ’s  1 2 Y,  J  Wa l ke r  B l a c k  L a b e l ,  J  Wa l ke r  R e d  L a b e l , 
J a c k  D a n i e l ’s

TEQUILA:  1 8 0 0  C r i s t a l i n o ,  C a s a m i g o s  B l a n c o ,
C u e r v o  Tr a d i c i o n a l  P l a t a ,  C u e r v o  Tr a d i c i o n a l  R e p o s a d o , 
D o n  J u l i o  B l a n c o ,  D o n  J u l i o  R e p o s a d o ,  H e r r a d u r a  B l a n c o , 
H e r r a d u r a  R e p o s a d o ,  M a e s t r o  D o b e l  D i a m a n t e ,
P a t r ó n  C r i s t a l i n o ,  P a t r ó n  S i l v e r

GIN:  B e e f e a t e r,  B o m b a y  S a p p h i r e ,  H e n d r i c k ’s ,  P u e r to  D e 
I n d i a s  St r a w b e r r y,  Ta n q u e r a y

MEZCAL:  4 0 0  C o n e j o s  E s p a d i n  J o v e n ,  4 0 0  C o n e j o s 
E s p a d i n  R e p o s a d o ,  M o n t e l o b o s  E s p a d i n ,  U n i o n

LIQUEUR:  C r e m a  B a i l e y ’s ,  H i e r b a s  J ä g e r m e i s te r

COGNAC:  H e n n e s y  V. S ,  H e n n e s s y  V. S .O. P

BRANDY:  To r r e s  1 0Y

BEER:  N a t i o n a l  a n d  i m p o r t e d

COCKTAILS:  H o u s e  m i x o l o g y

* W i n e s ,  b o t t l e d  w a t e r  a n d  e n e r g i z i n g  d r i n k s  a r e  n o t  i n c l u d e d

$1,000 MEXICAN PESOS
Price per person

($ 5 0 0  a d d i t i o n a l  h o u r)
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C A P A C I T Y

Main Hall

Total: 203 pax

Bar

Terrace

Restrooms

106 people

7 people

90 people



L O C A T I O N

TEL.  (998) 840-71 83/84

B l vd .  Ku ku l c a n  K m .  1 3. 5  H ote l  Zo n e,  7 75 0 0.  C a n c u n ,  Q. R .

-  S EC O N D  F LO O R  -



@nicolettarestaurante        nicolettarestaurante       Nicoletta 

W W W. NICOLET TARESTAUR ANT.COM

SALES & GROUPS
ve n t a s @ a n d e r m a i l .c o m

(998) 840 7183/84

SALES DIRECTOR
J u a n  C a r l o s  G a r z a

juancar los.garza@grupoandersons.com



NICCUN070223


