
 
 
  

 

Patatas bravas “Brasas de Olivo” | 11,00 € 

Spicy potatoes “Brasas de Olivo”  
 

Croquetas caseras de jamón ibérico | 11,50 € 

Homemade ham croquets 

 

Morcilla murciana de cebolla | 12,50 € 

Murcian onion black pudding 

 

Zarangollo murciano | 13,50 € 

Scrambled eggs, onion, courgettes & red prawn 

 
 

Habitas con jamón | 14,50 € 

Baby broad beans with ham  

 

Torta crujiente de bacalao ahumadoy crema de queso | 15,50 € 

Murcian puss pastry with cream cheese and smoked cod 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Huevos trufados con bechamel de hongos | 16,00 € 

Truffle eggs with mushroom bechamel sauce 

 

Sepia a la plancha | 16,00 € 

Grilled cuttlefish 

 

Ceviche | 16,00 € 

 

Cecina de vaca con “un toque murciano” | 17,00 € 

Beef jerky with a Murcian touch 

 

Calamar de potera a la plancha con mojo  

de su propia tinta | 19,50 € 

Grilled calamari with black ink sauce 

 

Jamón ibérico de bellota | 24,00 € 

Acorn-fed iberian ham 

 

 

 

 

 

 

 

 

 

Pan y servicio : 1,90 € / persona  
I.V.A. incluido 

Bread and service  :  1,90 € / person  
Included taxes 

 

E N T R A N T E S  / E N T R E É S 

 

 

 

 

D E   L A   H U E R T A   M U R C I A N A / F R O M   T H E  M U R C I A N   M A R K E T 

 

Berenjenas fritas con arrope y melaza | 11,50 € 

Fried aubergines with syrup & molasses 

 

Ensalada murciana | 11,50 € 

Murcian style salad 

 

Ensalada Caldero | 13,00 € 

Homestyle El Caldero salad 

 

Gajos de tomate con bacalaíto salado | 15,50 € 

Tomato slices with fried salted codfish 

 

Verduras de la Huerta con pesto de pistachos | 16,00 € 

Grilled garden vegetables with pistachio pesto 

 

 



 

 

Arroz al Caldero | 17,00€ 

Rice  with mullet from the Mar Menor or peeled prawns and 

ali-oli 

 

Arroz con verduras | 17,00 € 

Rice with season vegetables 

 

Paella alicantina | 17,50 € 

Rice with chicken, clams, squid, prawns and vegetables 

 

Arroz con costillas de chato murciano y setas | 18,00 € 

Rice with ribs and mushrooms 

 

 

 

Pan y servicio : 1,90 € / persona  
I.V.A. incluido 

Bread and service  :  1,90 € / person  
Included taxes  

 

 

C A R N E S / M E A T 

 

Presa ibérica | 17,50 € 

Iberian prey 

 

Chuleta de chato murciano | 18,50 € 

  Murcian chato chop 

 

Cachopo murciano | 20,00 € 

Breaded veal scallop stuffed with ham and cheese 

 

Lomo de ternera | 23,00 € 

Grilled beaf loin with red wine sauce 

 

Chuletillas de lechal con su ajo, limón y perejil | 23,00 € 

Baby lamb chops with garlic and parsley 

 

 

 

 

 

 

 

 

 

Chul 

 

Arroz ciego | 18,00 € 

Rice with cuttlefish, squid and peeled shrimp 

 

Arroz negro con calamares, gambas y tinta | 18,00 € 

Rice, seafood, prawns and sauce black ink 

 

Paella de marisco | 26,00 € 

Rice with seafood 

 

Fidueá de fideos finos con rape, sepia y mariscos | 26,00 € 

Traditional Spanish fine noodles seafood fideuá 

 

 

 

N U E S T R O S    A R R O C E S (Mínimo 2 personas. Precio por persona)  

  

O U R   R I C E S  ( Mínimum 2 people. Price per person) 

 

 

 

 

P E S C A D O S / F I S H D I S H E S  

 

Boquerones de la bahía fritos en aceite de oliva | 15,00 € 

Bay anchovies fried in olive oil  

 

Dorada a la sal | 19,00 € 

Salted gilthead bream 

 

Lubina con almejas y langostinos | 23,00 € 

Sea bass with clams and shrimp 

 

Lecha al estilo de nuestra Taberna | 23,00 € 

Lemonfish in the style of our Tavern 

 

 

 

 

 

 

 


