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RESTAURANT
MOTORCYCLE MUSEUM

Avda. Enrique Chulio
Ed. Espacio bajo
' Playa de Cullera (Valencia)
\ TIf: 96 172 27 78
' info@motomototapas.com
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Bl COLD STARTERS SANDWICHES (baguette bread) TOASTS

S Ajoarriero 90000 ® 9,00€ _ RICARDO TORMO ©» ® NEW 11,00€ Tuna, guacamole and tomato toast @ @
Russian salad ©0 000 ® 7,00€ Duck breast, liver, Oporto sauce onion and tender spouts Salmon toast with cream cheese
Iberian ham 16,00€ DANI PEDROSA NEW . 7,50€ and spinach O © @
Anchovies in vinegar with potatoes @ ® 9,00€ Bacon with creole and seasoned (king's cheese) Toast of lomo de orza, roasted pepper and :
Goat cheese salad @O O 11,00€ CARLOS CHECA @& . 9,00€ goat cheese @ @ 8,00€ 3
(goat cheese, dried fruit vinaigrette, crispy onion, s |-(IJORrSGeESEgaRkEV|\\;I;:IJ grill anodg‘?'?cr] fries Pickled tuna toast with white garlic J
bean sprouts and cherry) ]Squid with mayonnaise 8,00% and caramelised onion @ O O ® 8,00€
Chicken salad © @ © @ 1,00€ CHAMPI HERREROS © ® NEW 7,50€
(chicken, quail eggs, walnuts, raisin and cherry tomatoes i Broad beans, black puclding, chorizo
and roquefort sauce) ?’ ANGELNIETO 000 0® D 8,00€ PIZZAS*
Moto Moto salad © O @ ® 11,00€ 3 Crambled eggs with prawns, mushrooms and smoked salmon
(egg, salmon, piquillo peppers, gherkins and ! HECTO_R BARBERA © © 7,50€ i Ham and cheese* @O @Q® 11,00€
e aLiee) quk loin, ham, cheese and natural tomato Four cheese* © @ 11,00€
Spinach salad @ @ ® 10,00€ HECTOR FAUBEL 00000 7,50€ Tuna, sausage, mushroom and cheese @ O@® 11,00€

Tuna, anchovy cream, piquillo peppers, stuffed

(spinach, cherry tomatoes, crispy ham, walnuts and tapenade) olives and hard-boiled egg

Valenciansalad © @ ® 10,00€ NICO TEROL 7Y 8,00€ ]
(lettuce, onion, tuna, boiled egg, tomato and olives) Loin, cheese, fried egg and onion - Minimum 2 persons
Humus with crispy ham and chips @ ® 8,00€ MARC MARQUEZ* 00DD® NeEw 7,50€ RICES - Maximum 2 rice dishes per table
Mango, avocado, marinated tuna timbale with IS-EteELiJ;Fé;Bicceken’ onion, tomato, olives and Senyoret @O ® D 14,00€ 4
its corn pancake @@ O ® 12,00€ VFI)-\LENTINO — Shellfish paella @O ® Q@ 16,00€ ‘
gread L.20¢ Veal, sobrassada and onion 7h2D¥ Puchero paella 9] 13,00€
Suplement sauce & © 1,00€ JAIME MASIA © egE Chicken and rabbit paella 13,00€
Blue cheese chicken strips ’ Vegetables paella 13,00€
‘ : AARON CANET (6] 5 J12]14] 8,00€ 4 Black rice @O ® @ 14,00€
"y Chopped cuttlefish with Mery sauce and mayonnaise “Abanda” rice@O® D 13,00€
d HOT STARTER y :
VICENTIN PEREZ (7 J12} 9,00€ . Mellow rice with chicken, ribs and vegetables 13,00€
Cold fritters (4] 9,00€ Beef burguer, goat cheese and peppers Mellow seafood rice @ O ® @ 16,00€
Grilled squid @ 11,00€ MOTO MOTO 00® . 9,50€ Seafood fideua @O O O ® Q 16,00€
Spicy potatoes 8,00€ Beef burger with bacon, cheese and fried egg 1
Crispy chicken strips 9,50€ XAVI FORES .°®® 3,00€
Veggie burger with hummus, lettuce
Hell sausages @ L HAMBURGUESA MINIMOTO ©©@® 5,50€ O .
Andalusian style squid @ @ 11,00€ Beef or chicken burger with cheese Tuna taco with white garlic @O0 ®® 17,00€
Our chicken wings with sauce (6 un.) (6 10,00€ "% SANDWICH PRODUCT SUPPLEMENT 1,50€ Cod in tempura with citrus mayonnaise
Streamed mussels @ 11,00€ GLUTEN-FREE BREAD SUPPLEMENT 2,00€ and arugula o® 15,00€
Tellinas with Merry sauce @ 13,00€ . Monkfish sauteed with prawns @ © ® 18,00€ S
Grilled cuttlefish with Merry sauce @ 11,00€ A M " e e
Ham croguettes (6un.) 00 O Q@D 8,00€ e _ _- i
Prawn lollipops (6 un.) 16,00€ e ‘ : o / & A 2 & MEAT
{ L » . Vg W " Pork secret with chimichurri sauce and potatoes ® 15,00€
. - . ; .
‘ 1 Y 7 Grilled entrecote with potatoes 19,00€
g PRENAETS AND PANS " Lamb chops with tender garlic 17,00€
" Prefiaet of beef tenderloin and garlic 6,00€ ¥ L S~ Lo\ 50-126y 2560 c«
Prefiaet of chicken and cream cheeséf) @ 5,50€
Fried eggs, sausages and potatoes ® 8,50€ DESSERTS
Fried eggs, ham, peppers and potatoes
Fried egg, sobrasada, onior’'g@a&heese 9,00€ j Chocolate cake 00000® i
and potatoes 00d 11,00¢€ . Carrot and mascarpone sponge
. Fried egg, prawn and garlic j 4 $ cake 60000 5,00¢€
| .» % Blueberry cheesecake 00000 5,00€
L : Natural pineapple ® 5,00€
a4 ',1 ’
HS sosl SANDWICH AND TACOS ‘ Icecream -~ @O 5,00€
4 Ham and chees® © @ 5506 | 0l Chocolate brownie 80000 5,00€
: Vegetal 00® 6,50€ Tiramisu 00000 ® 5,00€
Ham, cheese and bacon (7] 7,50€ ST — R /L E— \
Rabid tacos (3 un.) 14,50€ *Ingredients marked with an asterisk cannot be modified )
- Beef taco, onion, guacamole and cilantro (11 VW
- Crispy prawn taco with lettuce, tomato DRI NKS ATTHEB CK “ .

and red onion (2] [17]12]
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CAVAS oo WHISKY
' WINE CELLAR RO 22.00€ 6B
3 Brut Four Roses
WHITE WINES oo Chardonnay / Macabeo Jack Daniel’s
Ballantines
JUVE & CAMPS RESERVA FAMILIA 29,00€ Johnnie Walker Red Label :
LAS DOS CES 16,00€ Macabeo / Xarel-lo / Parellada White Label 1506 EotD -
Sauvignon Blanc, Macabeo y Chardonnay s Clenfiddich 12 an 5'00€ 10'00€ J
D.0. Utiel - Requena enridaicn 12 anos ’ )
SOLDADITO MARINERO 17,00¢€ DRINKS i 0
Moscatel o U
. |
B tncia ?y Pepsi / Kas 2,70€
EXCELLENT 17,00€ i Bitter / Tonica 2,50€ Brugal afiejo 2,50€ 5,00€
RESTAU RANT Verdejo Martini 4,00€ F Habana Club 3,006 6,00€
MOTORCYCLE MUSEUM
. MARTIN CODAX 20,00€ Large of tinto de verano 3,50€ Matusalem 4,00€ 8,00€
' :{ Albarifio ‘ Orange Trina 2,50€
| o 0 H 1 ' a0
. Avda. Enrigue Chulio D.0. Rias Baixas N Juice 2,00¢€
' ' Water11. 2,50€
Ed. Espacio bajo Eenoon 18,00€ a erl_ _ gt LIQUORS U @)
| Playa de Cullera (Valencia . Natural juice ,
ot D.0. Monterrei Water PL 2.50€ ] 2 4.00€ )
_ TIf: 961722778 . §= : , Orujos 506 4,0 #
! info@motomototapas; 23 19,00€ Rauoiode 2,20€ Maria Bizard 2,50€  4,00€ ‘
WWW motomotot - '\ E]hgrcsl?)r::gxtano Glass of wine 3,80€ Ponche 2,50€ 4,00€
y i Y B Cazalla 2,00€ <
| » " N . 18,00€ Ladrén de Manzanas 3,00€ ;aac:,,aarraiz ;:ig: ::22:
Moscatel Alejandria, Gewuztraminer Bailey’s 2,50€ 4,00€
D.0. Catalunya .
Limoncello 2,50€ 4,00€
Amaretto 2,50€ 4,00€
RED WINES (7 J12] Can of beer 2,20€ :! Mistela 2,006  4,00€
: Amstel 1/3 2,80€ & Licor de arroz 2,00€ 4,00€
TARIMA SELECCION 16,00€ Amstel Oro 1/3 2,806 4
l[\]ll%naAsl’iccrglrit/eSyrah Heineken 1/3 2,80€
MESTIZAJE 20,00€ Aguila sin filtrar 1/3 2,80€ { COCKTAILS »
Bobaly otras Desperados 1/3 3,00€ ,
D.0.P El Terrerazo p / Beefeater 8,00€ o,
Alcazar1/3 2,80€ ol 3.00€
’ .
EAE 'IJOS CES 16,00€ Il;argie ogate i'zz: Puerto de Indias 8,00€
ool = ol ' Combinados Premium 10,00€
D.0. Utiel - Requena Pinta 5,50€
CONDE DE VALDEMAR (CRIANZA) 20,00¢€ Pitcher of beer p=-008
Tempranillo / Mazuelo Pitcher of tinto de verano 10,00€
D.0. Rioja } Pitcher of sangria 14,00€
LA PODA (6 MESES) 19,00¢ L,
Tempranilloy Garnacha L )
D.0 Ribera Duero ‘ "
MARQUES DE MURRIETA RESERVA 29,00€ ' Cof Ty
Tempranillo / Graciano / Mazuelo / Garnacha ol 2
D.0. Rioja Black or “cortado” coffee - 1,60€
Coffee with ice - 160€
VOLVER 23,00€ - — ~ 1,80€
Tempranillo 4 A .
D.0. Mancha Bombon (shot of coffee with condensed milk) 1,80€
Glass of milk M — 1,20€
ROSE WINES (7 Y02} Carajillo (coffee with alcohol) 2,00€
Carajillo quemado (coffee with burnt alcohol) 2,50€
HUELLA DE MERLOT 16,00€ Infusions . 1,90€
Merlot Ternsu—
D.0. Valencia TRy TS
EXCELLENT -
Tempranillo / Garnacha 3
D.0. Rioja




