FINCA

NORTH PARK

SHAREABLES

Weiser Farm Melon cr 16
Calamansi, cucumber, prosciutto, whipped ricotta

Local Tomatoes cr 16
Melted onion vinaigrette, Manchego, anchovies
Charred Long Beans cr vG 16
Vegan XO, cilantro, basil, mint, lime

Tuna Tartare 18
Ahi tuna, miso dill aioli, cucumber, malt vinegar chips
Hamachi Crudo cr 18

Calabrian leche de tigre, orange supremes, olive,
avocado, red onion

Beef Tartare 18

Blue corn sope, jalapefio, salsa macha, crema

MAINS

Chicken Roulade 28
Jamoén, smoked Gouda, orzo, tomato, capers

Steak ‘Frites’ 38

Hanger steak, peppercorn jus, twice-fried
Parmesan churros

DESSERTS

Two Scoops v 6
Calamansi sorbet, vanilla ice cream

Gooey Chocolate Brownie v 6
Dark chocolate, peanut butter crumble, ice cold milk

Banana Split v 12
Chocolate and vanilla ice cream, banana pudding,
brandied cherries, whipped cream, peanuts

Jamén Ibérico 36
Pistachio butter whipped goat cheese, date jam,
grilled baguette

Patatas Bravas Finca Style crv 16

Jalapefio crema, California peppers,
roasted garlic cloves

Agnolotti v 19
Potato filling, Calabrian tomato sauce, burrata
Shrimp and Cod Ravioli 20

Scampi butter, shrimp, local tomato, trout roe, basil

Truffle Braised Lamb Ossobucco cr 29
Cambozola polenta, green garlic gremolata

LARGE PLATES

*Please check with your server for availability

32 Oz Dry-Aged Junior Tomahawk

Twice-baked potato with raclette, broccoli rabe,

160

popovers, demi jus

Catch of the Day 58
PEI mussels, Little Neck clams, shrimp, yucca fries,
pepper broth, vegetable escabeche

SIDES

Sourdough from Companion Bread v 10
House butter, pickles

*Consuming raw or uncooked meats and seafood may increase your risk of food-borne illness, especially if you have certain allergies.

Please inform your server if a person in your party has allergies

*We do not accept cash payments. We apologize for any inconvenience.
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VERMOUTH SHERRY

Finca House Vermouth North Park, San Diego 14 El Maestro Sierra Fino Jerez de la Frontera 18
Buil y Giné Natur Rojo Priorat, Spain 15 Yuste ‘Aurora’ Manzanilla Sanliicar de Barrameda 12
Cueva Nueva Vermut Rojo Montsant, Spain 15 Cruz Vieja En Rama Amontillado Jerez Superior 15
Navazos Vermut Rojo Jerez, Spain 17 Alvear ‘No.7’ Palo Cortado Montilla-Moriles 24

COCKTAILS
G&T Storyhouse Coastal Gin, house lemongrass & eucalyptus tonic, lime Served in a porrén for two for $34 18

Coétes du Rind Artonic Melon Liqueur, Las Californias Gin, white balsamic, basil, egg white, lemon 18
State Fish Tequila Blanco, St. George Bruto Americano, prickly pear, fluffy pineapple and oj 18
Bad Seed Vodka, Manzanilla sherry, St. George Acqua Perfecta, watermelon, lime 16
Maize Runner Maestro Dobel ‘Tahona, Vago ‘Elote; tortilla, corn oleo, herbal liqueur, squid ink, bitters 18
Thai Dyed Gin, Paranubes Oaxacan Rum, coconut milk, turmeric, calamansi 18
On the Vine Mezcal, sun-dried tomato, blanc vermouth, Yerba Santa liqueur, soda 19
Thick as Thieves Bourbon, Rye, all spice dram, pomagranate molasses, raisin bitters 17
WINES BY THE GLASS GLASS | BOTTLE
SPARKLING

Juame Gir6 i Gir6 ‘Elaboraci6 Artesana’ Guarda Superior Reserva, Brut Nature, 2023 Xarello et al. | Penedés, Spain 20 | 80

WHITE

Joaquin Gémez ‘Meridiano Perdido’, 2021 Palomino | Jerez de la Frontera, C4diz, Spain 1768

| Clivi ‘A Tessa’, 2024 Ribolla Gialla | Colli Orientali, Venezia Giulia, Italy 19176
Gaba do Xil ‘O Barreiro’, 2024 Godello et al. | Val do Bibei, Valdeorras, Spain 21|84
Vega Tolosa ‘Albilla’, 2023. Albilla| Manchuela, Spain 22|88
ORANGE AND ROSE

Day Wines ‘Vin de Days L'Orange’, 2024 Muller Thurgau et al. | Willamette Valley, Oregon 16| 64
Ostatu ‘Rosado’, 2025 Tempranillo, Garnacha, Viura | Rioja Alavesa, Spain 16 | 64
RED

Terah ‘Chillable Red’ 2024 Syrah, Grenache, Falanghina | Santa Cruz, California 19176
Forjas del Salnés ‘Goliardo Tintos de Mar’, 2022 Caifio et al. | Rias Baixas, Galicia, Spain 20| 80
Bodegas Proeli ‘Vinedos Viejos’, 2019 Garnacha | Rioja, Spain 1768
Alberto Orte ‘Vara y Pulgar’, 2022 Tintilla | Jerez, Spain 21|70
BEER

Estrella Galicia Lager | Galicia, Spain Add a shot of Picén for $6 9
Harland West Coast IPA | San Diego, California 10
Eppig ‘Glitz and Glam’ Cherry & Raspberry Berliner Weiss | San Diego, California *160z can 13

NON-ALCOHOLIC

Rickey Watermelon, lime, mint, soda 12
House Tonic Eucalyptus and mint tonic syrup, lime juice, soda 10
St. Agrestis Phony White Negroni 16
Hollow Leg N/A Albarifio Rias Baixas, Spain 12

Best Day West Coast IPA Non-Alcoholic IPA | Sausalito, California 9



