
MARBELLA



MENU 1 
Appetizer  
Mojama bite 

Starters   
Oysters with caviar 

Red prawn carpaccio with green apple 
Seafood soup 

Grilled carabinero prawn with amontillado beurre blanc 

Main   
Grilled sea bass with almond sauce and mussels 

Dessert   
Sea hazelnut 

Wine Cellar   
Welcome drink - Juve & Camps Essential Xarel-lo 

Menade Ardilla 2024 
Izadi/selección reserva 2019 

Menade sauvignon blanc dulce 2023  
Water, beer, soft drinks, coffee or tea 

250€ per person 
10% VAT included 

*Includes bread and butter service 
*Menu subject to change 

*Lucky grapes and gift bag included 



MENU 2 
Appetizer  
Mojama bite 

Starters   
Oysters with caviar 

Tuna belly tartare with pine nuts and black truffle 
Red prawn carpaccio with green apple 

Seafood soup 
Grilled carabinero prawn with amontillado beurre blanc 

Main   
Grilled sea bass with almond sauce and mussels 

Dessert   
Sea hazelnut 

Wine Cellar   
Welcome drink - Juve & Camps Essential Xarel-lo 

Menade Ardilla 2024 
Izadi/selección reserva 2019 

Menade sauvignon blanc dulce 2023  
Water, beer, soft drinks, coffee or tea 

290€ per person 
10% VAT included 

*Includes bread and butter service 
*Menu subject to change 

*Lucky grapes and gift bag included 



MENU 3 
Appetizer  
Mojama bite 

Starters   
Oysters with caviar 

Tuna belly tartare with pine nuts and black truffle 
Red prawn carpaccio with green apple 

Seafood soup 
Scallop with potato, Modena vinegar, and truffle  

Grilled carabinero prawn with amontillado beurre blanc 

Main   
Grilled sea bass with almond sauce and mussels 

Dessert   
Sea hazelnut 

Wine Cellar   
Welcome drink – Ruinart Brut 

Menade Ardilla 2024 
Izadi/selección reserva 2019 

Menade sauvignon blanc dulce 2023   
Water, beer, soft drinks, coffee or tea 

330€ per person 
10% VAT included 

*Includes bread and butter service 
*Menu subject to change 

*Lucky grapes and gift bag included 



KIDS’ MENU 
Selection of baby squid and prawns croquettes 

Roman style loin of hake with mini vegetables 

Sirloin of beef with special mashed potato  

Dessert   
Happy Hippo 

Drinks 
Water and soft drinks 

70€ per person 
10% VAT included 

*Includes bread and butter service 
* Up to 12 years old 

*Lucky grapes and gift bag included 



Timetable  
The event will take place during the evening of December 31, 2025 
during dinner hours. Reservations will be made between 20:00 and 21:00 

Booking conditions 
To confirm the reservation, payment in full of the chosen menu is 
required. 

All guests on the reservation must choose the same menu (except 
children under 12 years old). Main dish choices must be informed 10 
days in advance. 

Menus cannot be modified except in case of allergies and intolerances. 
Children's menu are applicable to children up to 12 years old. 

Menus are subject to change due to seasonality and product availability.  

Payment terms 
Total payment for services must be made by bank card through a 
secure link that we will send to your email at the time of booking. You 
will have 24 hours to confirm the reservation with payment. 

Cancellation policy 
The reservation can be cancelled or modified 72 hours before the date 
of the event with a full refund of the amount previously paid. If you 
cancel or modify later, we will charge 50% of the full menu cost to the 
card provided and if you cancel within the last 24 hours the charge 
would be 100%. 

More information 
For any type of information, please contact us: 

reservas@grupodanigarcia.com Phone: +34 951 55 45 54 

Hours: Monday to Sunday 11:00 to 22:00h 

For all the information you want to know about Lobito de Mar Marbella: 
www.grupodanigarcia.com 



BOOKINGS 
reservas@grupodanigarcia.com 

grupodanigarcia.com


