
appetizers

Olives, national variety    3.00

Ham croquettes    7.10

Cheese fritters    7.20

Churros Bravos Mordisco   8.50

Crunchy avocado with sweet chilli   10.80

Andalusian style fried squids with wasabi 
mayonnaise     13.80

Mussels pâté with croutons   10.80

Toasted bread with tomato    3.50

Iberian ham (80gr.)   23.50

rice & pastas

Bolognesa pasta  11.80

Truffled rigatoni with parmesan   16.50

‘Rostit’ cannelloni with aubergine béchamel   
14.20

Pear and cheese fagotti with Sicilian sauce   
15.20

Paella with clams, squids and prawns (min 2pers.)*    
25.00

Paella with butifarra sausage, chicken, ribs  and 
mushrooms (min 2pers.)*    24.00

*All Paellas are minimun for two people. Price per person. 
20min approx.
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Terrace supplement, 10% per item

meat & fish

Charcoal grilled hake with wild rice and 
seafood sauce    18.20

Grilled salmon with peas guacamole   
17.50

Chicken paillard with soy, green beans 
and dry toamto    16.50

Mordisco burger with mushroom sauce 
and fries (no bun)    14.50

Hot veal carpaccio    15.20

Classic steak tartar    16.80

Charcoal grilled entrecôte with baby 
potatoes (400gr.)    29.20

Chicken curry with vegetables and     
basmati rice   15.50

Charcoal grilled Iberian ribs with baby 
potatoes   16.30

desserts

Brownie with ice cream    7.80

Cheesecake    7.80

Lemon and condensed milk mousse with 
crumble and meringue   7.80

Donut filled with mascarpone cream and 
vanilla   7.80

Fruits tartar    5.70

Ice cream ball    3.00   

starters & greens

Salmorejo with ham and egg   10.70

Yellow lentils salad with amaranth,      
arugula, basil, carrot, olives and dry      
tomato   12.50

Burratina cheese with tomato tartar and 
arugula   16.90

Salad with fried Camembert, avocado 
and nuts   12.50

Green beans salad with smoked salmon, 
broccoli and grated egg yolk   14.20

Beet avocado and tomato tartar   11.80

Assorted tomatoes with tuna belly, 
spring onion and capers   12.50

Tuna tartar   16.50

Prawns ceviche with mango, yellow   
pepper, yucca and coconut   16.10


