
Jordi Matamala’s propose was to recover the “original 
Moka”. The one he knew back in his youth in 1934, when 
it was the trendy local in town and a referent in the city, a 
meeting point for the Barcelonians.

Its main strength has always been its coffee, but Jordi 
opted for the Mediterranean cuisine back at the late 80’s. 
His dream came true, and the rest as they say, is history…

Now, with the second generation in charge , we’re still 
evolving to the energetic, rogue and vital rhythm of the 
Rambla without losing our identity. Our goal is to seduce 
the “Ramblanians” with our Mediterranean gastronomy, 
healthy and responsible, looking for the most cozy and 
actual experience.

It all started as a dream…

MARGARITA 
Tomato, mozzarella and fresh 
basil_10,6 € 

CAPRESE
Tomato sauce, mozzarella, fresh 
tomato, DOP buffalo mozzarella, 
basil, rocket, extra virgin olive 
oil _12,9 € 

FOUR CHEESES
Tomato, caramelized onion, 
mozzarella, brie, Urgelia DOP 
cheese and Roquefort_12,05 €

CHICKEN
Tomato, mozzarella, roasted 
chicken, red bell pepper, 
green bell pepper, onion and 
guacamole Mediterranean 
style_12,45 €

IBERIAN 
Tomato, mozzarella, and Iberian 
ham out of oven _15,9 €

Atisan Pizzas

Do you have any food 
allergy? Let us know!

PIZZA

MARE

WE HAVE GLUTEN-FREE BREAD. IN OUR KITCHEN WE WORK WITH WHEAT 
FLOUR, BUT WE CAN SERVE PEOPLE WITH GLUTEN INTOLERANCE.

THE TERRACE IS 20% SURCHARGE._10% VAT INC 10% INC

eco

@moka_restRestaurant Moka

VEGAN PRODUCT

TYPICAL OF BARCELONA

TYPICAL CATALAN PRODUCT

GLUTEN-FREE PRODUCT

HALAL

100% ECO

Elaborated 
everyday with 

sourdough cooked 
in our stone oven

www.moka.barcelona

Extra ingredient PIZZA
Extra DOP buffalo  
Mozzarella DOP_3 €

Fried egg_1,5€
Cured Iberian ham _2,7€

Bacon _2€
Urgelia DOP cheese_2€

CAPRICCIOSA
Tomato, cooked ham, fresh 
mushrooms, mozzarella, olives 
and oregano _11,2 € 

CARBONARA
Egg, bacon, heavy cream, 
caramelized onion and 
mozzarella_11,9 €

VEGGIE
Tomato, aubergine, onion, 
courgette, carrot, bell pepper, 
mozzarella, and pesto_11,5 €

BREAN AND APERITIVE_2,5 €
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100% ORGANIC VEAL 
HAMBURGER (150 G.),  
CLASSIC BREAD,  
MUSHROOMS,  
CARAMELIZED  
ONION,  
BACON AND 
BEER_15,1 €

CLASSIC BURGER 
- 100% ORGANIC 
VEAL HAMBURGER 
(150 G.), CLASSIC 
BREAD, LETTUCE, 
TOMATO, CHEESE 
AND CARAMELIZED 
ONION _14,5 €

CHICKEN FILLET (150G.), 
CLASSIC BREAD, LETTUCE, 
TOMATO, CHEESE AND  
DRY TOMATO  
MAYONNAISE_14,2 € 

Bergueda meat 

eco

ORGANIC VEAL SIRLOIN 
STEAK (300G) WITH 
POTATOES  
AND VEGETABLES  
KM. 0 _17,9 €

Pasta

BARCELONA STYLE 
PASTA _11,5 €

SPAGHETTI WITH 
SAUTÉED VEGETABLES, 
SOY SAUCE AND 
MEDITERRANEAN 
HERBSS_10,5 €

LASAGNE 
BOLOGNESE_11,7 €

SPAGHETTI WITH THREE 
CHEESES AND CURED 
IBERIAN  
HAM_10,7 €

SPAGHETTI “À LA 
MARINIERE”, WITH 
PRAWNS, MUSSELS, 
TOMATO AND TOASTED 
GARLIC _12,7 €

•  Gluten-free pasta  •  Time to cook 15 min. •

Tapas
our croquettes 100% homemade 

CURED IBERIAN HAM _5,5€

CHICKEN * _ 4,5€ �  
*free lactose

DRY TOMATO & CHEESE_4,5€

CATALAN STYLE SPINACH_5,5€

Rice from Delta de l’Ebre 
 COCCIÓ      20’      MINUTS

PAELLA
PAELLAS

  
Home-made 

100%.
Minimum cooking 
time 20 minutes.

PRICE  
BY PERSON

Arrós del
Delta

Our burguers

eco

eco

MOKABURGER

GRILL

Bread, burguer, fries everything homemade

MOKA Burger

Classic Burger

Burger Farmer

T A P A S

BRAVAS. ALLIOLI & 
SPICY DEEP FRIED 
POTATOES_5,7€

CURED IBERIAN HAM, 
HAND CUT  (80 G.)_15,5€

BREAD WITH TOMATO 
& EXTRA VIRGIN OLIVE 
OIL _2,9€

COD FRITTERS WITH 
HONEY (6U.)_8,3€

SQUIDS’ RINGS 
IN BATTER WITH 
LEMON AND GINGER 
MAYONNAISE_8,3€

FRIED EGGS WITH 
CURED IBERIAN HAM 
AND POTATOES_12,5€

ORGANIC BEEF 
MEATBALLS WITH PEAS 
AND SHRIMPS _9,9€

MUSSELS “À LA 
MARINIERE”_8,7€

ASSORTED HAND-MADE 
COUNTRY CHEESES 
AND FUET (CATALAN 
DRY CURED PORK 
SAUSAGE)_7,9€
 
SPANISH 
OMELETTE_6,9€

SEA FOOD PAELLA: RICE, CUTTLEFISH, 
SQUIDS, CLAMS, ONION, RED BELL PEPPER, 
TOMATO, PEAS, MUSSELS, PRAWNS AND 
CATALAN MINCE _18,9€

VEGGIE & WILD MUSHROOMS PAELLA: RICE, 
WILD MUSHROOMS, ONION, RED BELL 
PEPPER, CARROT, COURGETTE, ARTICHOKE, 
PEAS, TOMATO AND CATALAN MINCE _14,9€

CHICKEN & VEGGIES PAELLA: RICE, CHICKEN, 
ONION, RED BELL PEPPER, COURGETTE, 
CARROT, TOMATO, ARTICHOKES, PEAS AND 
CATALAN MINCE _17,2€

Salads and vegetables
from Agrarian Parc of Baix Llobregat

VEGETABLE CREAM 
SEASONAL_ 7,7€

HUMMUS, MINI 
TOASTS AND 
‘CRUDITÉS’_ 6,3€

GRILLED VEGETABLES 
WITH “ROMESCO” 
SAUCE_ 9,6€

QUINOA, ROASTED 
VEGETABLES (ONION, 
COURGETTE, 
CARROT), CASHEWS, 
COCONUT, AVOCADO 
AND SOY SAUCE 
VINAIGRETTE_ 11,6€

GRILLED GOAT 
CHEESE SALAD, 
DRIED FRUITS AND 
MUSTARD VINAIGRETTE 
CABRA, LECHUGAS, 
AVELLANAS, OREJONES 
Y VINAGRETA DE 
MOSTAZA Y MIEL_  11,5€

CAESAR SALAD WITH 
CHICKEN, PARMESAN 
CHEESE, CROUTONS 
AND CAESAR 
DRESSING_11,7€ 

From the sea
CODFISH  
“A LA LLAUNA”,  
OVEN-ROASTED 
POTATOES AND  
DRY TOMATO  
SAUCE_ 15,9 €

FISH OF THE DAY 
WITH VEGETABLES 
KM. 0 AND SAFFRON 
ALLIOLI (GARLIC 
MAYONNAISE)_ 16,5 €

GRILLED CUTTLEFISH 
WITH DRY TOMATO, 
TOASTED GARLIC  
AND PARSLEY SAUCE 
(150G) _ 13,5 €

eco

LOW TEMPERATURE 
LAMB’S BROCHETTE WITH 
MUSHROOMS, ONION 
AND CARROT PURÉE_16 €

  100% eco from “el Berguedà” grilled 

MOKABURGER

GRILL

M E AT
BURGUERS

Homemade with 
meal from Bergueda 

100% eco and 
farmer chicken
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