WELCTMI:

Caramelized piquillo peppers 10,50
Iberian Ham croquettes (6 u) 9,60
Anchovies with smoked butter (4 u) 13,40
Bravas Mordisco 9,50

Iberian ham 18,50

Mushroom carpaccio with parmesan cheese
and tartufata 12,00

Fried eggs with squid 15,00
Buthan potatoes 9,50
Cheese fritters 9,60

Crispy fried artichokes 9,90

Our open omelette with truffled leeks &
asparagus 12,50

Sauteed seasonal mushrooms 18,00

Dumplings of Iberian pork, vegetables, coriander,
peanut, tamarind and hoisin sauce (5u) 12,60

RICIZE AND PASTA

Llauna Carnaroli rice with cuttlefish and
prawns 19,20

Truffled fresh rigatoni 14,80
Roasted meat cannelloni 16,90

Llauna Carnaroli rice with braised
vegetables 14,80

Creamy mushrooms Arborio rice 16,80
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Flamed eggplant with smoked mozzarella 11,80
Crab, mushroom and apple salad 14,80

Laminated green been salad and
salmon “Carpier” tartare 15,70

Lentils with herbs and vegetables 10,90

Sauteed mini vegetables, shimeji and
salsify & cashew sauce 16,80

Burrata Pugliese with eggplant, truffle and
pistachio 18,50

Flame leek, romesco, black garlic, hazelnuts and
vanilla 10,50

Chestnut parmentier with sweet potatoe 11,50



FISHH
Prawn carpaccio with pesto 19,20

Chargrilled croaker with miso, bimi and
seawed wakame salad 19,00

Tuna tartare with avocado, mango, purple
onion, tomato & coriander 17,50

Croaker ceviche, pomegranate & corn 16,20

MEAT
“Rosita” veal steak sandwich 19,40
Classic beef steak tartar 19,50

Hot beef carpaccio with herbs 17,00

Grilled Mordisco hamburger with mushrooms or
cheese sauce 15,50

Chargrilled chicken paillard, soya, green beans &
dried tomatoes 15,20

Crispy duck with cucumber, onion and
hoisin sauce 20,50

Chicken fajitas with vegetables and
guacamole 15,50

I= Cheesecake 6,80

A
=2 Roasted pineaple 6,50
%

:'3 Brownie chocolate

P with ice cream 6,80

Carrot cake gluten free 6,80

Ice cream and sorbets 6,00

ASK IFCR CUR

DAILY DISHIES

AND CUR WEIEKLY
DISHIZES

Monday: Chicken curry 14,80
Tuesday: Onion soup 11,50

Wednesday: Pork tenderloin with rasp-
berry sauce 16,80

Thursday: Lobster rice 28,00
Friday: Minted peas 12,20

*DIsposem d’informaci par a persones al-lérgiques i/0 amb intolerancies.

10% IVA inclos  @mordiscobarcelona



Great glasses of wine

WHITIE WINIz

Fresco y afrutado

Petit Caus p.o PENEDES ECOLOGICO CAN RAFOLS

Val do Galir GODELLO D.O VALDEORRAS VIRGEN DEL GALIR
Pazito Albarifio D.0 RIAS BAIXAS MURRIETA

La Burlona 0.0 RUEDA puLcEs uvas

Con mads cuerpo y secos
Clos de Dia D.OTERRA ALTA BODEGA COFEVINS

RIZID WINI:E

Fresco y afrutado
Bancal del Bosc D.O MONTSANT VINYES DOMENECH

Con mads cuerpo

Marques de Murrieta p.o RIOJA MARQUES MURRIETA
Condado de Oriza p.0 RIBERA DUERO PAGOS DEL REY

RTSIz WINI:

Gran Caus D.O PENEDES ECOLOGICO CAN RAFOLS CAUS
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AVA AND CTRPINNAT

Torell6 BRUTNATURE ECOLOGICO TORELLO 6
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Climax Blanco EXTRA BRUT GRAN RESERVA ECOLOGICO CAUS
Ancestral Vinya del Mas BRUTNATURE XAREL.LO

Gran Juvé & Camps GRAN RESERVA | NATURAL JUVE & CAMPS
Torell6 Finca Can Marti GRAN RESERVA CHARDONNAY
Torell6 Palid ROSADO ECOLOGICO TORELLO

CHAMPACGNI:

Taittinger
Laurent Perrier La Cuvée Brut

ASK IFCR THIz
SPIECIAL WINIZS
MIZNU

77,50
81,50



