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Brand Overview

LOA is a vibrant, open-air 
restaurant and lounge inspired by 
the warmth, colour, and energy of 
Latin America. Recognised by the 
Michelin Guide, it blends premium 
food, innovative mixology, and a 
laid-back yet refined atmosphere.

Designed for both daytime 
gatherings and sunset-to-night 
experiences, LOA o�ers a seamless 
balance of flavour, energy, and 
elegance, making it an ideal setting 
for private events, corporate 
functions, and special occasions.
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Executive Head Chef

Chef Martin Lirkov leads the 
culinary vision across Lifestyle 
Group’s portfolio, including Aki, Loa, 
Tora, Manta, and Amami. Known 
for his versatility and refined 
approach, he works across multiple 
cuisines and dining styles, shaping 
menus that reflect the distinct 
character of each concept.

For events and special occasions, 
Chef Martin and his team curate 
bespoke menus that showcase 
vibrant flavours, premium 
ingredients, and signature dishes 
from across the group, bringing 
creativity, energy, and a sense of 
occasion to every experience.
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Restaurant LOA’s culinary o�ering brings together bold Latin American flavours with 
contemporary techniques and premium ingredients. From fresh crudos 
and ceviches to fire-led dishes and signature sharing plates, every element 
is designed to create a dynamic and social dining experience.
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Bar & Cocktails

Signature cocktails crafted 
for the LOA atmosphere.

The bar at LOA plays a 
central role in the overall 
experience. Inspired by Latin 
American ingredients and 
culture, the cocktail 
programme blends creativity 
with precision, o�ering both 
classic interpretations and 
signature creations.

From welcome drinks to full 
open-bar experiences, 
beverage o�erings can be 
fully tailored to suit the tone 
and style of each event.
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Group Sharing Tasting Menu 01

All menus are inclusive of VAT. Group menus are non inclusive of beverages.
Kindly advise the event team in advance should there be any dietary requirements or allergies.

FOR THE TABLE

EDAMAME
Anticuchera | Smoked Salt

BAJA FISH TACO
Lampuki Smoked | Aioli Sesame Slaw

LAND & SEA

POLLO A LA BRASA
Traditional Grilled Chicken

TOMATO SALAD
Asador Dressing | Sweet Onion | Oregano

SPICED FRIES
Chipotle Aioli

CRUDO & NIKKEI

SALMON NIGIRI
Aji Panca Tare | Yuzu Pepper | Tonkatsu

SHRIMP FUTOMAKI
Fried Shrimp | Wasabi | Aji Amarillo

€45.50 (per person)

DESSERT

TRES LECHES
Tres Leches Cake | Citrus Salad
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Group Sharing Tasting Menu 02

All menus are inclusive of VAT. Group menus are non inclusive of beverages.
Kindly advise the event team in advance should there be any dietary requirements or allergies.

FOR THE TABLE

SWEET POTATO EMPANADAS
Crispy Pastries filled with Sweet Potato Jalapeno Sauce

BEEF ADOBO BAO BUN
Pickle | Aji | BBQ Peanuts

SHRIMP & SCALLOP DUMPLINGS
Red Prawn | Crema | Paprika Oil

DESSERT

CHURROS
Spiced Chocolate Crème

LAND & SEA

GRILLED BUTTERFLIED SEABASS
Aji Amarillo | Butter Lime

ABERDEEN ANGUS RIBEYE
Grain Fed 300g

SEASONAL GREENS
Smoked Soy Lime

SPICED FRIES
Chipotle Aioli

CRUDO & NIKKEI

LOA SUSHI PLATE

€55.90 (per person)
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Group Sharing Tasting Menu 03

All menus are inclusive of VAT. Group menus are non inclusive of beverages.
Kindly advise the event team in advance should there be any dietary requirements or allergies.

€105.00 (per person)

FOR THE TABLE
GRILLED BABY SCALLOPS

Chipotle | Butter | Salsa Seca

WAGYU GYOZA
Lomo Saltado Style Pan Seared Wagyu

Dumplings | Aji Panca Dressing

IBERICO PORK SKEWERS
Anticuchera Glaze

DESSERT

BAKED CHEESECAKE
Creamy Cheesecake | Strawberry Red Fruit Compote

ROASTED PINEAPPLE
Vanilla Ice Cream

COCKTAIL OF YOUR CHOICE

LAND & SEA

TOMATO SALAD
Asador Dressing | Sweet Onion | Oregano

MUSHROOM RICE HOT 
STONE

Tru�e | Parmesan | Slow Cooked Egg

GRILLED BUTTERFLIED 
SEABASS

Aji Amarillo | Butter | Lime

LAMB CHOPS BARBACOA
Jalapeno Verde | Chipotlera Glaze

CRUDO & NIKKEI
BEEF TARTARE

Crispy Rice | Aji Hot Souce |
Kewpie Mayo

CEVICHE EXPERIENCE
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Seated Wine Package
By Half Bottle | €16 per person

WINE

White: Pinot Grigio | Red: Primitivo | Rosé: Rosato Bordinese

NON-ALCOHOLIC

Still Water | Sparkling Water

Classic Free-Flowing Wine Package
€25.00 (per person up to 2 hours)

Free-flowing during the meal

WINE & BEER

White: Pinot Grigio | Red: Primitivo | Rosé: Rosato Bordinese | Stella Beer

NON-ALCOHOLIC

Still Water | Sparkling Water

Premium Free-Flowing Wine Package

€38.00 (per person up to 2 hours)
Free-flowing during the meal

WINE & BEER

White: Chablis, Hamelin, Burgundy, France | Red: Chianti, Castiglioni, Frescobaldi, 
Tuscany, Italy | Rosé: Rosé Les Petites Jamelles, Terres du Midi, France

Sparkling; 2024 Folini DOCG Prosecco | Stella Beer

NON-ALCOHOLIC

Still Water | Sparkling Water
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Group Canape Menu 01

All menus are inclusive of VAT. Group menus are non inclusive of beverages.
Kindly advise the event team in advance should there be any dietary requirements or allergies.

Starter Canapés
Fried Plantain

Crispy Tuna Tacos

Salmon Mosaic

Seared Beef Crudo

Beef Cheeks Croquettes

Sweet Canapé
Cheesecake

Apple & Walnuts Tart

Dark Chocolate Brownie

Main Canapés
Peruvian Chicken Anticuchos

Crispy Tiger Prawns

Smoked Pork & Beef Bao Bun

Rosted Peruvian Octopus

Corn Ribs

Steamed Pork Dumpling

Brisket Fried Rice

Fried Oyster

Buttermilk Chicken Thighs

Fried Spicy Tofu

€59.90 (per person)
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Party Package 01

All menus are inclusive of VAT. Kindly advise the event team in advance should there be any dietary requirements or allergies.

Sweet Canapé
Grilled Pineapple

Cheesecake

€75.00 (per person up to 3 hours)
€10.00 (per person for additional hour)

Canapés

Iberico Pork

Brisket Fried Rice

Vegetable Fried Rice

Beef BAO Buns

Tru�ed Potato
Papa Rallena

Pollo Fritto

Fish Taco

Cassava Cheese Rolls

Corn Ribs

Assorted Dumplings

Quinoa Salad

BEVERAGE STANDARD PACKAGE

Spirits
Smirno� Red Vodka | Gordon’s Gin | Plantation White Rum |

Johnnie Walker Red Whisky | Tequila Bianco | Aperol | Campari (no spritz)

Wine & Beer
Primitivo Red Wine | Pinot Grigio White Wine | Beer

Non-Alcoholic
Still Water | Sparkling Water
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Party Package 02

All menus are inclusive of VAT. Kindly advise the event team in advance should there be any dietary requirements or allergies.

Sweet Canapé
Chocolate Churros               Grilled Pineapple                         Cheesecake

€84.50 (per person up to 3 hours)
€15.00 (per person for additional hour)

Starter Canapés

Beef Tartare

Guacamole

Torched Salmon Nigiri

Seabass Crudo

Futomaki

Charred Corn Salad

Main Canapés

Jerusalem Artichoke

Beef Anticuchos

Sweet Potato Empanadas

Seabass Tempura

Prawns Dumplings

Pollo Fritto

Smoked Pork Cheese Taco

BEVERAGE CLASSIC PACKAGE

Spirits
Smirno� Red Vodka | Bombay Gin | Tanqueray Gin | Plantation White Rum |

Spiced Rum | Jameson Whisky | Johnnie Walker Black | Tequila Bianco | Aperol | Campari

Wine & Beer
Primitivo Red Wine | Pinot Grigio White Wine | Prosecco | Beer

Cocktails
Skinny Beach | Cuba Libre | Aperol Spritz | Negroni

Non-Alcoholic
Still Water | Sparkling Water



Standard Beverage Package
€28.00 (per person up to 3 hours)

€7.00 (per person for additional hour)

SPIRITS

Smirno� Red Vodka | Gordon’s Gin | Plantation White Rum |
Johnnie Walker Red Whisky | Tequila Bianco | Aperol | Campari (no spritz)

WINE & BEER

Primitivo Red Wine | Pinot Grigio White Wine | Beer

NON-ALCOHOLIC

Still Water | Sparkling Water

Classic Beverage Package

€35.00 (per person up to 3 hours)
€9.00 (per person for additional hour) 

SPIRITS

Smirno� Red Vodka | Bombay Gin | Tanqueray Gin | Plantation White Rum | Spiced Rum |
Jameson Whisky | Johnnie Walker Black | Tequila Bianco | Aperol | Campari

WINE & BEER

Primitivo Red Wine | Pinot Grigio White Wine | Prosecco | Beer

COCKTAILS

Skinny Beach | Cuba Libre | Aperol Spritz | Negron

NON-ALCOHOLIC

Still Water | Sparkling Water

All menus are inclusive of VAT.14



Premium Beverage Package
€42.00 (per person up to 3 hours)

€11.00 (per person for additional hour)

SPIRITS

Ketel One Vodka | Bombay Sapphire Gin | Gin Islands 8 |
Maker’s Mark Whisky | Bourbon | Johnnie Walker Black |

Espolòn Silver Tequila | Kraken Spiced Rum |
Angostura 7yrs Rum | Aperol | Campari | Martini Rosso

WINE & BEER

Red: Château Lamothe Vincent, Reserve, Bordeaux, France
White: Sauvignon Blanc, Makutu Bay, Marlborough, New Zealand

Rosé: Rosato Bordinese, Terre di Chieti, Abruzzo, Italy
Sparkling: Natale Verga Prosecco | Beer 

COCKTAILS

Skinny Beach | Cuba Libre | Aperol Spritz | Negroni

NON-ALCOHOLIC

Still Water | Sparkling Water

Exclusive Beverage Package

€49.00 (per person up to 2 hours)
€59.00 (per person up to 3 hours)

€18.00 (per person for additional hour) | Signature Cocktail Upgrade | +€35.00

SPIRITS

Belvedere Vodka | Hendrick’s Gin | Johnnie Walker Gold Whisky |
Glenfiddich 12yrs | Diplomatico 12yrs Rum | Lokita Silver Tequila |

Aperol | Campari | Martini Rosso | Martini Bianco

WINE & BEER

White: Chablis, Hamelin, Burgundy, France | Red: Chianti, Castiglioni, Frescobaldi, Tuscany, Italy
Rosé: Rosé Les Petites Jamelles, Terres du Midi, France | Sparkling; 2024 Folini DOCG

Prosecco| Beer

NON-ALCOHOLIC

Still Water | Sparkling Water

All menus are inclusive of VAT.15



Sweet Canapé
Cheesecake

Apple & Walnuts Tart

Dark Chocolate Brownie

Lounge

Our space combines warm 
interiors, elegant lighting, and 
stunning sea views, creating 
an atmosphere perfect for 
canape or drinks receptions.

Guests can enjoy curated 
menus, signature cocktails, 
and attentive service 
designed to make every 
occasion feel e�ortless.

15
SEATED

30
STANDING
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Dining Room

Designed for stylish seated dining, 
or standing canape events, our 
space combines contemporary 
Latin American flair with elegant 
interiors and sweeping sea views. 
Whether hosting a corporate 
dinner, private celebration, or 
group gathering, guests can 
expect curated sharing menus, 
exceptional cocktails, and 
seamless hospitality throughout 
the evening.

120
SEATED

250
STANDING
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Terrace

Our open-air terrace o�ers 
stunning sea views, flexible 
table layouts, and a relaxed 
coastal atmosphere. With 
di�erent table sizes and an 
outdoor bar, it is ideal for 
seated dinners, casual drinks, 
private celebrations, 
weddings and evening 
gatherings, creating an 
e�ortless setting for both 
intimate occasions and larger 
events.

150
SEATED

300
STANDING
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Venue Floor Plan
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Contact
For further details, please

reach out to our Events Team

Email: events@lifestyle-grp.com
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RENDERST A T E L  MA L T A

Lifestyle Group

A diverse collection of award-winning venues, from 
Michelin-recognised dining to casual and daylife experiences.
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