
B u r r a t a  s a l a d •  1 7  €

Arugula based on tomato with avocado, burrata and pistachio pesto

O l i v i e r  s a l a d  •  h a l f  7  € /  c o m p l e t e  1 1  €

La Finca version, with tuna belly

C o l d  s t a r t e r s

L A  F I N C A  s a l a d   •  1 6  €

Our selection of tender sprouts, confitted cherry, sobrassada (Majorcan
sausage) cream, fig vinaigrette and rosemary and honey cheese

A n c h o v i e  t o a s t e d  b r i o c h e  •  3 . 5  € / U

Brioche, anchovie, truffle butter

o u r  t a r t a r e s

n o r w a y  l o b s t e r  t a r t a r e  •  1 9  €

Norway lobster tartare with basic oil and chilled garlic and almond soup

S t e a k  t a r t a r e •  2 4  €

Knife-cut beef tenderloin and mustard emulsion



B u r g o s  b l a c k  p u d d i n g  •  1 3  €

Grilled black pudding from Burgos, caramelized goat cheese, tomato and small
fried green peppers

S T E W  C R O Q U E T T E  •  2 . 5  € / U
Classic home-made spanish croquette

H o t  s t a r t e r s

S p i c y  p o t a t o e s  •  h a l f  5  € /  c o m p l e t e  9  €

Fried potates with spicy sauce

O x t a i l  s t e w  c r o i s s a n t  •  1 5  €

Croissant stuffed with oxtail stew, parmesan flakes and our version of the tartar
sauce

p a n k o  k i n g  p r a w n s  •  1 4  €

Breaded king prawns with sweet chili sauce

S O R I A  P O R K  C R A C K L I N G S  •  1 2  €

Served on guacamole

l o s  m o n t e s  b r i o c h e  •  1 4  €   

Low-temperature pork belly, fried pepper, crispy chorizo, fried egg mayonnaise

G A L I C I A N  B L O N D E  B E E F  M E A T B A L L S  •  1 7  €

Mushroom & truffle demi-glace, shoestring fries, crispy leeks

r i s o t t o  •  1 6  €

 Shitake mushroom risotto, smoked idiazabal cheese and grilled Iberian pork
(boneless flank)



G r i l l e d  m e a t

R i b  S t e a k  •  7 8  € /  k g

National beef bone-attached rib steak (60 days maduration, around 1 kg)
Served with fries & confit piquillo peppers

b e e f  t e n d e r l o i n  •  2 6 . 5  €

National beef tenderloin, potato parmentier, grilled green asparagus

S k i r t  s t e a k  •  2 1  €

Grilled skirt steak, sweet potato purée, chimichurri sauce

I b e r i a n  p o r k  p l u m a  •  2 2  €

Grilled Iberian boneless flank

E N T R E C Ô T E  •  2 9  €

Irish Angus (300g), baby potatoes

f i s h

C o d  •  1 8  €

Confitted cod, piquillo pepper salad and saffron pil-pil

G R I L L E D  S E A  B R E A M  •  2 0  €

Sautéed vegetables, beurre blanc sauce



L o b s t e r  R i c e  •  3 0  €  

European lobster (dry or broth style)

O c t o p u s  a n d  s o b r a s s a d a  R i c e  •  2 5  €

Octopus, Majorcan sausage with paprika, caramelized apple

    

a r t i c h o k e s  a n d  r i b s  R i c e  •  2 3  €

Pork ribs and artichokes

r i c e s  -  m i n i m u m  t w o  p e r s o n s ,  o r d e r  i n
a d v a n c e

V a l e n c i a n  P a e l l a  •  1 9  €

Chicken, rabit, green beans, large white beans

I b e r i a n  p o r k  R i c e   •  2 1  €

Boneless flank, fresh garlic and pumpkin

•  p r i c e  p e r  p e r s o n

V e g e t a b l e  R i c e  •  1 8  €

Cauliflower, shitake mushrooms, green beans and asparagus

s e n y o r e t  r i c e  •  2 3  €

Sort of shellfish

L a  f i n c a  r i c e  •  2 6  €

Duck, mushrooms, foie

B l a c k  R i c e  •  2 3  €

Shellfish with octopus ink



C h i l d r e n  m e n u

C h e e s e b u r g e r  ( b e e f )  •  1 1  €  

P A S T A  B O L O G N E S E  •  1 1  €

c h i c k e n  n u g g e t s  •  1 1  €  

D e s s e r t s

l e m o n  p i e  •  7 . 5  €  

C h o c o l a t e  c o u l a n t  w i t h  p i s t a c h i o  i c e - c r e a m •  7 . 5  €  

F r e n c h  t o a s t  w i t h  B a i l e y s  a n d  m i l k s h a k e  w i t h  c i n n a m o n
i c e - i c r e a m  •  7 . 5  €  

   

S A L T E D  C A R A M E L  D O N U T  C A K E  •  7 . 5  €  

C h e e s e c a k e  •  7 . 5  €  

    

 Piece  of  bread per  person
 VAT inc luded •  1.5 €

    
C e l e b r a t e  y o u r  s p e c i a l  e v e n t

w i t h  u s !  A l l  t h e  i n f o r m a t i o n  i n

e v e n t o s @ l a f i n c a m a l a g a . c o mF o l l o w  u s  o n  i n s t a g r a m :  

L a  F i n c a  M á l a g a

@ l a f i n c a m a l a g a
A s k  a b o u t  o u r  G a s t r o e x p e r i e n c e

G i f t  C a r d  •  8 0 €

Web: www.lafincamalaga.com

c a r r o t  c a k e  •  7 . 5  €  

G R I L L E D  C H I C K E N  B R E A S T  W I T H  F R I E S •  1 1  €

All kids menus include fries and one scoop of ice cream


	Cold starters
	LA FINCA salad  • 16 €
	Burrata salad• 17 €
	Olivier salad • half 7 €/ complete 11 €
	Anchovie toasted brioche • 3.5 €/U

	our tartares
	norway lobster tartare • 19 €
	Steak tartare• 24 €

	Hot starters
	Spicy potatoes • half 5 €/ complete 9 €
	STEW CROQUETTE • 2.5 €/U
	SORIA PORK CRACKLINGS • 12 €
	Burgos black pudding • 13 €
	Oxtail stew croissant • 15 €
	panko king prawns • 14 €
	los montes brioche • 14 €

	GALICIAN BLONDE BEEF MEATBALLS • 17 €
	risotto • 16 €


	Grilled meat
	Skirt steak • 21 €
	Iberian pork pluma • 22 €
	ENTRECÔTE • 29 €
	beef tenderloin • 26.5 €
	Rib Steak • 78 €/ kg


	fish
	Cod • 18 €
	GRILLED SEA BREAM • 20 €

	rices - minimum two persons, order in advance
	• price per person
	Valencian Paella • 19 €
	Vegetable Rice • 18 €
	senyoret rice • 23 €
	Iberian pork Rice  • 21 €
	Black Rice • 23 €
	Lobster Rice • 30 €
	La finca rice • 26 €
	Octopus and sobrassada Rice • 25 €
	artichokes and ribs Rice • 23 €

	Children menu
	chicken nuggets • 11 €
	Cheeseburger (beef) • 11 €
	PASTA BOLOGNESE • 11 €
	GRILLED CHICKEN BREAST WITH FRIES• 11 €

	Desserts
	French toast with Baileys and milkshake with cinnamon ice-icream • 7.5 €
	Chocolate coulant with pistachio ice-cream• 7.5 €
	lemon pie • 7.5 €
	SALTED CARAMEL DONUT CAKE • 7.5 €
	carrot cake • 7.5 €
	Cheesecake • 7.5 €



