
 
 
 
 
 
 
 
 
 
 
 
 
 
 
            Consuming products from our island, we take care of our territory  

 
 

“We pursue the dream of bringing to our island the values of agriculture” 
 
 

Our menu is made with organic products from our farm 
 
 
 

Ecofinca Vegacosta 
 

 

 

 

 

 

 

 

 

 

 

 

 



 
 
 

Starters 
 
 

Bread with Butter, Red and Green Mojo  
 

Canarian Potatoes  
 

Our Ensaladilla (La Finca)  
 

Padrón Peppers  
 

“La Finca” Salad seasoned with Ginger, Mustard, Lime 
and Smoked Goat’s Cheese  

 
Tomate Salad with Onion, Olives, Tuna and ‘Burgados’ (Canarian Top Shells)  

 
Our Gazpacho  

 
Garlic Prawns  

 
Piquillo Peppers with Cod and Prawns  

 
Canarian-style grilled Black Limpets with Green Mojo (Lapas)  

 
“Revolcón” Sweet Potato with Chorizo Chacón, Iberian Ham, 

Garlic and Free Range Eggs, with Vegetables  
 

Fried Morena Fish with Chickpea Flour  
 

Galician-style Octopus  
 

Grilled Octopus  
 

Octopus with sauce  
 

Tuna Escabeche (Spanish-style marinated tuna)  
 

 
 

 
 

 



Rice 
*Min 2 people. Prep Time: at least 20 min 

 

Rice with Seafood  

Rice with Kid Goat and Vegetables  

 

Fish 

Battered ‘Vieja’ Fish Fillet (Local Wild Parrotfish)  

Flambéed ‘Vieja’ Fish Fillet with ‘Marinera’ Sauce (Local Wild Parrotfish)  

Grilled ‘Cherne’ Fillet (Local Wild Wreckfish)  

Grilled Tuna with Garlic and Parsley  

‘Cherne’ Fish Goujons (Local Wild Wreckfish)  

 

Meat 

Flambéed Sirloin Steak with Green Peppercorn Cream Sauce  

Flambéed Sirloin Steak with Creamy Mushroom Sauce  

Chicken Goujons  

Oven-Roasted Chicken Breast in its Own Jus  

Chicken Breast with Green Peppercorn Cream Sauce  

Chicken Breast with Creamy Mushroom Sauce  

Oven-Roasted Shoulder or Leg of Kid Goat  

Canarian “Garbanzas” with native Black Pig  

Crispy Black Suckling Pig  

Chateaubriand (Min 2 people)  

 

House Desserts 

Rice with Milk and Cinnamon  

Crema Catalana (Spanish Crème Brûlée)  

Chocolate Coulant  

Pumpkin Torrijas with Honey and Sweet Potato Truchas  

Our Cake of the Day  

Ice Creams & Sorbets 

 

 



White Wines 

Vulcano Seco DO Lanzarote  

Vulcano Semidulce DO Lanzarote  

Liquen Seco Ecológico DO Lanzarote  

Guiguan Seco DO Lanzarote  

Bermejo Seco DO Lanzarote  

Bermejo Diego Seco Ecológico DO Lanzarote  

La Geria Seco Ecológico DO Lanzarote  

La Geria Semidulce DO Lanzarote  

Manto Seco DO Lanzarote  

El Grifo Colección Seco DO Lanzarote  

Jable de Tao Seco DO Lanzarote  

Roca Negra Seco DO Lanzarote  

Las Cadenas Seco DO Lanzarote  

La Verea Tabaiba DO Lanzarote  

Titerok-Akaet DO Lanzarote  

Casa Althay Seco DO Lanzarote  

Glárima Blanco DO Somontano  

 

Red Wines 

Bermejo Tinto DO Lanzarote  

Vulcano Tinto DO Lanzarote  

Roca Negra Tinto DO Lanzarote  

         Pesquera Tinto DO Ribera del Duero  

Conde San Cristóbal DO Ribera del Duero  

Mágnum Conde San Cristóbal DO Ribera del Duero  

Ramón Bilbao Crianza DO Rioja  

Beronia Edición Limitada DO Rioja  

Glárima Tinto DO Somontano  

Mágnum Ramón Bilbao DO Rioja  

Francisco Barona DO Ribero del Duero  

Finca Moncloa IGP Cádiz  

Tomás Postigo DO Ribera del Duero  

Hacienda Monasterio DO Ribero del Duero  

 



 

Rosé 

 
Glárima Rosado DO Somontano  

 

 

Sparkling 

 

Bermejo Malvasía Volcánica Brut DO Lanzarote  

Bermejo Listan Negro Rosado Brut DO Lanzarote  

Bermejo Diego Brut DO Lanzarote  

 

 

Appetizer 
 

Vermut Primo Quinado  

Vermut Primo Blanco  

Vermut Primo Rojo  

Vino Moscatel Guiguan  

 

 

Cocktails  
 

Aperol Spritz  

Bloody Mary  

Expresso Martini  

Mojito  

Porn Star  

 

 

 


