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FINCA LA VUELTA
FOOD & DRINKS SERVED WITH PASSION

A PLACE
TO
SLOW DOWN
The place in the beautiful Vega Baja
where hospitality, atmosphere and
culinary delight come together.

LETTER FROM OUR TEAM

We extend a warm welcome to you
at Finca la Vuelta!

The place in the beautiful Vega Baja where hospitality,
atmosphere, and culinary delight take center stage. Our
permanent team is passionate about their work and thrilled
to welcome you this evening.

La Vuelta has been a household name on the Costa Blanca
since 2004, and we are proud to welcome loyal guests and new
visitors every season.

Did you know, by the way, that we also have a beautiful
Boutique Hotel located right next to our restaurant? We
would be happy to tell you about the possibilities and
packages.

And now... relax, order a nice drink, choose from our menus,
and enjoy a wonderful evening in our 125-year-old Spanish
finca.

Once again, a very warm welcome.
We wish you a wonderful evening!

Sam, Hein & the La Vuelta Team

TODAY'S APERITIF

ITALICUS
SPRITZ
grapefruit soda,
Italicus liqueur

CHEF'S SELECTION

PER SE BAER
BLACK CAVIAR
30 GR.

RESTAURANTE FINCA LA VUELTA LV SINCE 2018
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FINCA LA VUELTA
MEDITERRANEAN CUISINE WITH A TWIST

STARTERS

CHEF'S COURSE

“

COOKED SLOWLY

SERVED

WITH PASSION

RESTAURANTE FINCA LA VUELTA LV SINCE 2018

BEEF CARPACCIO +3.50
Thinly sliced beef carpaccio with fresh
homemade pesto, Parmesan cheese,
creamy truffle mayonnaise and crispy
bacon.

VITELLO TONNATO
Thinly sliced veal with creamy tuna
mayonnaise, capers and a fresh
Mediterranean finish.

TUNA TATAKI +3.50
Lightly seared tuna, beautifully pink
inside, served with a fresh wakame
salad.

GRATINATED SCALLOPS
Gently cooked scallops, gratinated
and served on a rich and creamy
seafood purée.

GRILLED GREEN ASPARAGUS
Grilled green asparagus with Serrano
ham, roasted almonds and a fresh
lemon dressing. Also available as a
vegetarian option.

GAMBAS AL AJILLO +3.50
Juicy prawns prepared with garlic,
chilli and aromatic herb oil.

MINI PULLED PORK BUN
A warm, small rustic bun filled with
slow cooked pulled pork, pickled red
onion and crispy onions.

ROASTED PUMPKIN
Roasted pumpkin with duck ham,
crunchy hazelnuts and a light sage jus.
Also available as a vegetarian option.



MAIN COURSES

FROM THE GREEN EGG

RUMP STEAK FROM THE GREEN EGG
chimichurri

BEEF TENDERLOIN +8.50
homemade pepper sauce

BEEF ENTRECÔTE
a rich vermouth sauce

T-BONE STEAK (500 G) +9.50
red wine reduction

IBERIAN PORK TOMAHAWK STEAK
demi-glace sauce

RACK OF LAMB +9.50
red wine sauce

SLOW-COOKED PORK SPARE RIBS
smoked bbq sauce

FROM OUR SMOKER

We smoke our fish, meat
and vegetables daily using
olive wood. It gives our
dishes their unique and
honest flavour.

GOOD FOOD

GOOD WINE

GOOD TIMES

Thank you for being
our guest.
Enjoy your evening.

FROM THE SEA

SEA BASS FILLET
hollandaise sauce

FISH OF THE DAY
possible supplement

PRAWN SKEWER
garlic-chilli oil and
tartar sauce

VEGETARIAN

FRESH TAGLIATELLE
pesto or mushrooms

3-COURSE MENU
€39.50 PER PERSON

The dessert menu will be presented 
after the main course.

Fresh ingredients. Local products. Made with care.

MEAT & GRILL

RUMP STEAK
Tender rump steak, perfectly grilled and served
with a rich homemade vermouth sauce.

BEEF TENDERLOIN +8.50
Butter tender beef tenderloin with our
homemade creamy pepper sauce.

SLOW COOKED PORK CHEEK
Slow cooked pork cheek, so tender it almost falls
apart, served with a rich red wine jus and silky
celeriac cream.

PORK SPARE RIBS
Slow cooked spare ribs with a rich, slightly sweet
and smoky BBQ sauce.

IBERIAN PORK TOMAHAWK
Juicy Iberian pork tomahawk, grilled and served
with a rich red wine sauce.

DUCK BREAST +4.50
Pink roasted duck breast with a refined, slightly
sweet port sauce.

INTERMEDIATE COURSES

TOMATO SOUP
Velvety soup made from sun
ripened tomatoes, refined with
basil oil and Mediterranean herbs.

GARLIC & POTATO SOUP
Creamy soup of potato and
roasted garlic, finished with fresh
herbs and crispy onions.

SEA BASS FILLET
Gently pan fried sea bass fillet
with a classic creamy
hollandaise sauce.

TERIYAKI SALMON FILLET
Pan fried salmon fillet with
teriyaki sauce, roasted sesame
seeds and fresh spring onion.

VEGETABLE ORZO
Creamy orzo with a selection of
vegetables and feta cheese, a
flavourful and satisfying
vegetarian main course.

4-COURSE MENU

€39.50 PER PERSON
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FINCA LA VUELTA INFO
BOUTIQUE HOTEL LA VUELTA

We warmly welcome you to Boutique Hotel
La Vuelta, a 125-year-old Spanish
farmhouse transformed into a contemporary
boutique hotel. Here, you can enjoy a
peaceful oasis, located right next to
restaurant La Vuelta.

Boutique Hotel La Vuelta is not only a
unique place to stay, but also an
enchanting setting for weddings,
anniversaries, and other private events.
The finca exudes charm and character,
with its atmospheric orange garden and
swimming pool - perfect for a romantic
ceremony or festive gathering in the open
air.

Thanks to the combination of exclusive
accommodation, personal service, and
tailor-made experiences, La Vuelta is the
perfect place for an intimate and
unforgettable occasion. The entire hotel
can be reserved for private use, allowing
you and your guests to enjoy the Spanish
lifestyle in peace and privacy.

PRIVATE EVENTS

Curious about the
possibilities? Feel free to
speak to one of our team
members - we are happy to
help you plan your perfect
event.

FOLLOW US ON SOCIAL MEDIA

facebook.com/lavueltafinca
https://www.instagram.com/lavuelta_finca/
tiktok.com/@lavueltafinca
instagram.com/casalavuelta

OPEN

Tuesday to Saturday from 19:00 hrs

CONTACT

+34 966 72 75 59  -  www.lavuelta.eu

RESTAURANTE FINCA LA VUELTA LV Colada de Los Palacios 59  -  Formentera del Segura
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