
MARBELLA 



MENU I 
STARTERS 

GUACAMOLE PREPARED AT THE TABLE WITH FRIED BABY SHRIMP 
SMOKED SARDINES FROM MARBELLA WITH AJOBLANCO AND GRAPES 

TUNA STEAK CARPACCIO WITH GARLIC FRIED EGGS 
GRILLED LOCAL CLAMS 

MARINATED LOBITO DE MAR 

MAIN COURSE 
TO CHOOSE: 

GRILLED TUNA MORMO 
OR 

RICE WITH IBERIAN RIBS AND OYSTER MUSHROOMS 

DESSERT 
FRESH CHEESE CAKE WITH BLACK TRUFFLE 

WINE CELLAR 
Quinta Do Couselo 
Pétalos del Bierzo 
Cocktail Bacardi 

Water, beer, soft drink, coffee or tea 

60€ PRICE PER PERSON 
10% VAT INCLUDED 

*INCLUDES BREAD AND SNACK 



MENU II 
STARTERS 

KING CRAB AND AVOCADO SALAD 
WHITE ANCHOVIES IN VINEGAR AND YELLOW PEPPER WITH OLIVE 

TUNA STEAK CARPACCIO  
RAW LOCAL CLAM 

JAPONICA CLAM A LA MARINIÈRE 
OCTOPUS GALICIAN STYLE 

MAIN COURSE 
TO CHOOSE: 

SMOKED RICE WITH MATURED COW CHOP 
OR 

GRILLED TUNA SIRLOIN 

DESSERT 
FRESH CHEESE CAKE WITH BLACK TRUFFLE 

WINE CELLAR 
Quinta Do Couselo 
Pétalos del Bierzo 
Cocktail Bacardi 

Water, beer, soft drink, coffee or tea 

65€ PRICE PER PERSON 
10% VAT INCLUDED 

*INCLUDES BREAD AND SNACK



MENU III 
STARTERS 

GUACAMOLE PREPARED AT THE TABLE WITH FRIED BABY SHRIMP 
TUNA STEAK CARPACCIO  

CHIRLAS SAUTÉED WITH MANZANILLA WINE 
MARINATED LOBITO DE MAR 

WHITE SHRIMP CROQUETTES 

MAIN COURSE 
TO CHOOSE: 

GRILLED SEA BASS 
OR 

SMOKED RICE WITH CHICKEN COQUELET 

DESSERT 
FRESH CHEESE CAKE 

WINE CELLAR 
Quinta Do Couselo 
Pétalos del Bierzo 
Cocktail Bacardi 

Water, beer, soft drink, coffee or tea 

70€ PRICE PER PERSON 
10% VAT INCLUDED 

*INCLUDES BREAD AND SNACK



CONDITIONS 
TIMETABLES
From Monday to Sunday the morning events will have our space available from 13:00h and the 
evening events from 20:00h. 
If your booking is between 20.00h-21.00h you could enjoy the table maximum 2.30h.
These conditions will be valid between the 1st of December 2023 and the 5th of January 2024 
and can be modified, especially regarding the exclusive use of the premises and the timetable.

BOOKING CONDITIONS
This menus are valid for bookings of 8 people. To confirm the reservation the customer must 
provide details of their debit/credit card.

The menus will only be modifiable in case of allergies and intolerances.

FORM OF PAYMENT
The total payment for services can be paid by bank transfer before the event date or by direct 
payment at the restaurant. 
*Payments are accepted in cash or card.

CANCELLATION POLICY
The reservation can be canceled 72 hours before the event date would pose without any 
additional cost. If canceled later, we will charge 25 euros per person to the card provided. If the 
number of dinners is modified during the last 24 hours, the price of the full menu will be charged.

FURTHER INFORMATION
For further information, please direct your inquiries to reservas@grupodanigarcia.com 
Telephone: 951 55 45 54
Working hours: Monday to Sunday 11:00h - 22:00h  
To learn more about Lobito de Mar, please visit our website at www.grupodanigarcia.com

* The main course must be chosen in advance of the booking. 
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