Jeafood & Vegetable starters

HAND-CARVED \5J cmncogotas |BERICO HAM
IBIZAN TOMATO SALAD and croutons, olive juice
and basil

Extra anchovy (@)

GUACAMOLE prepared at the table with fried

baby shrimps ®©®

RUSSIAN SALAD with smoked eel and piparras (&) &) 6® (&) @
RUSSIAN SALAD with king crab and 10g of caviar (@) @® &) @
ANCHOVIES 00 with sheep's milk butter () (® (%) @ @)

SCALLOP, with soy, citrus, and ginger @) @)

Baby squid CROQUETTES ® ® @@ @
Prawn CROQUETTES ® @ @®® ®

FRIED SQUID rings © @@

GRILLED SQUID and Ibizan sobrasada
Marinated FRIED SKATE @ ® @ @ (1)@ &)

COde to red tuna

olive oil
With garlic fried eggs @
With 30g of caviar @

TARTAR O'TORO
With 10g of caviar (@)

TUNA STEAK CARPACCIO with

TUNA TARTARE with alioli and shoes-

tring fries @ @

MIXED CRUDO. (belly loin, tuna loin

and scallop) @ @ )

TUNA BELLY CEVICHE with yellow aji
pepper and roasted avocado

©ORO®O®O®O®

WHITE VEAL TENDERLOIN TIRADITO,
with rocoto chili milk and cilantro

Clelelete)
Grill

Grilled LOIN (200gr)
Grilled BELLY (200gr) @ (&)

Grilled PARPATANA (500gr) @ ®

Our tuna comes with potatoes and
fresh lettuce.

Rrce

Wirirmewnrn 2 people,
/- peop

RICES

With fish and seafood @) @ @)
With scarlet prawns @ ®

NOODLES

With fish and seafood @ ®
With octopus, sobrasada and ink @®

Black rice with monkfish, squid and ink @@

SMOKED RICES

With chicken coquelet &) (7))
With old cow chop (7)) @) ()

Bread and Alioli Service 6,5€/p.p.
Price in euros VAT included

Lobito de Mar freezes all those products affected by RD 1021/2022 from the |3rd
of December, laying down certain hygiene requirements Lobito de Mar freezes all
those products affected by RD 1021/2022 from the |3rd of December, laying down
certain hygiene requirements for the production and commercialization of food
products in retail establishments.



Jeafood

SORLUT OYSTERS

FINE CLAMS from Malaga
Raw or grilled

CLAMS with bay leaf @
PRAWNS gr‘i||ed
SAUTEED CLAMS with chamomile

Marbella PRAWNS in their own juices,
dressed with lemon, pepper and extra virgin

olive oil mayonnaise (&)

Grilled KING CRAB LEG (¥
With caviar (30gr) @

RED PRAWN from lbiza
Boiled, grilled or barbecued ®@

Tt
Grilled SOLE
SEA BASS with grilled garnish @)
Grilled RED MULLET @
SEA BASS in black salt crust (@)
ROT]JA fried or grilled @ (&)
Grilled WILD TURBOT ®

Grilled SAN PEDRO ROOSTER

@%mw@

HAPPY HIPPO ® ) ®
EGG FLAN with vanilla

RICE PUDDING with mango ice cream
and a crispy critter

@O®OO®O®

Milk CHOCOLATE MOUSSE with
pistachio

@OO®HOOO®

CHEESECAKE

POO®

Ibizan GOAT CHEESE TARTLET with
fresh figss

@O®EOOHOO@E

BALSAMIC PINEAPPLE with Ibizan
honey

WHITE PRAWN from Milaga (&)
Boiled or grilled
With garlic

PRAWNS from Huelva
from boiled Sanll]car@

LOBSTERS trunk
Boiled, grill or griddle ®

XXL SCARLET PRAWNS @
Grill or griddle

NATIONAL LOBSTER
Fried, grilled, boiled or pan-fried @
Extra Formentera

IBIZA LOBSTER

Fried, grilled, boiled or pan-fried
Extra Formentera

Side dishes fo fiskh

Andalusian-style potatoes in adobo &) (7)(®) (2

Bimi, garlic and fresh chilli oil

Fresh lettuce and spring onions

J@y@@%@

Tuna belly BITES

BlOIOICIC

RICE WITH ROCKFISH, cuttlefish and
Ibizan potatoes

FISH AND CHIPS

QISIICICIOIOIRISION)

ALLERGENS

&

PEANUTS soy DAIRY NUTS

S,

€ ®
@ ®
& ®

CELERY MUSTARD SESAME LUPIN

®
©

SULFUR DIOXIDE AND MOLLUSK
SULFITES




