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RICE AND pastas
Pasta bolognese   16.90

Papardelle with Iberian pork ragou  17.50 

Truffled tagliollini   18.50

Ravioli with mushroom sauce   17.50

Squid and shrimp seafood paella   27.50 

Creamy mushroom, parmesan and truffle   
rice   21.90 

Dry rice with Iberian ribs and sobrasada   26.00
(All rice dishes 25 min. approx.)

(Min. 2 pax.)(Price per person)

Atmosferas 
mordisco

TO SHARE
Iberian ham croquettes   12.90

Cheese fritters   10.80

Assorted olives   4.90

Churros Bravos Mordisco   10.20

Crispy chicken with herbs and barbecue   
sauce   13.90

Coca bread with tomato   4.90

Chickpea hummus, dried tomato and             
feta   12.00

Andalusian squid   18.50

Fried pork rinds from Soria   12.50

Sardines in basil oil and passion fruit   13.50

Coca with mortadella, burrata and pistachio 
pesto   13.90

Terrace supplement, 10% on all items

MEAT
Glazed pork ribs with baby potatoes   18.50 

Plate Mordisco Burger with Mushroom 

Sauce (without bread)   18.20

180g beef sirloin with parmentiere   19.50 

Chicken curry with basmati rice   18.60 

Steck tartar with fried egg   19.50 Chicken 

fajitas with guacamole   17.20

STARTERS AND GREENS
Escarole, mozzarella, red berries and 
pomegranate salad   14.50

Chicken, roast ham, mushroom and mustard 
mayonnaise salad   14.90

Grilled lettuce hearts with parmesan and 
anchovy mayonnaise   15.20

Burrata with roasted carrots and dried tuna   18.00

Artichokes with truffle and foie   18.90

Sautéed vegetables with romesco sauce   14.50

Bean and broccoli salad with salmon and egg 
yolk   16.00

Pumpkin, apple and ginger cream   12.90

FISH
Grilled turbot with Donostiarra sauce   29.90

Squid casserole with onions   22.00

marti
Subrayado




