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Some company dinners
simply bring the team together.

Others become the night
cvervone remembers.

This season, celebrate with your team at
LAV Marbella and turn your company
lunch or dinner into something more.

Great food, the best company, drinks,
atmosphere and a space designed for
sharing unforgettable moments together.

Because the best way to end the year is
to celebrate it.



Social

WELCOME BITES

Spicy LOV edamame.
Crispy rice with tuna tartare and ponzu.
Mini creamy |Iberian ham croquette.

STARITERS - Choose one

L@V Caesar salad with crispy chicken.
Salmon tartare, avocado and citrus dressing.

MAIN COURSES - Choose one

Crispy chicken Milanese, Parmesan and fries.
Creamy mushroom and Parmesan rigatoni.

DESSERT

Volonté chocolate mousse.

49€

per person

Drinks not included.

*Menu available from 01.11.2026 to 06.01.2027 (excluding New Year's Eve)
**Available for groups of 10 or more
***The menu can be adapted for special diets, allergies or food intolerances (vegan,
vegetarian, lactose, gluten, shellfish, nuts). Please ask our team.



Signature

WELCOME BITES

Crispy rice with XO scallop tartare.
Crispy chicken gyoza with Asian sauce.
Mini steak tartare brioche.

STARITERS - Choose one

Bluefin tuna tartare, avocado, ponzu and coriander.
Creamy burrata, confit tomato and basil pesto.

MAIN COURSES - Choose one

Beef fillet, Café de Paris sauce and L@V fries.
Roast sea bass, yuzu beurre blanc and fennel.

DESSERT

Creamy Basque-style cheesecake with red berries.

65€

per person

Drinks not included.

*Menu available from 01.11.2026 to 06.01.2027 (excluding New Year's Eve)
**Available for groups of 10 or more
***The menu can be adapted for special diets, allergies or food intolerances (vegan,
vegetarian, lactose, gluten, shellfish, nuts). Please ask our team.



Prive

WELCOME BITES

Gillardeau oyster with ponzu and citrus.
Red prawn carpaccio with vanilla oil and caviar.
Mini lobster brioche.

STARITERS - Choose one

Foie gras mi-cuit, fig chutney and toasted brioche.
Bluefin tuna tartare with caviar and truffle vinaigrette.

MAIN COURSES - Choose one

Argentinian Wagyu entrec6te, Café de Paris sauce and L@V potatoes.
Roast turbot, champagne beurre blanc and baby vegetables.

DESSERT

L@V Signature dessert: chocolate, hazelnut and caramel.

85€

per person

Drinks not included.

*Menu available from 01.11.2026 to 06.01.2027 (excluding New Year's Eve)
**Available for groups of 10 or more
***The menu can be adapted for special diets, allergies or food intolerances (vegan,
vegetarian, lactose, gluten, shellfish, nuts). Please ask our team.
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CELEBRATE,

From 11.11, you can also celebrate
with your team in our new outdoor
area.

Company lunches that linger, toasts
that lead into afternoon drinks and
moments worth celebrating.

From lunch to afternoon drinks.
All in one place.

YOUR TEAM. YOUR MOMENT. YOUR LOV.

Make vour booking

+34 674 38 27 20 | +34 650 86 54 54
www.lovmarbella.com




