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TWO CHEESES 14,00

(Goat’s milk cheese cured in wine and sheep’s milk cheese)

ACORN-FED TBERTAN HAM 19,00
=

SALTED GILTHEAD BREAM FROM MAR MENOR 18,00€

COD POACHED WITH SAUCE AND CRISPY PANCETTA 18,25€

DOVER SOLE A LA MEUNIERE WITH PINE NUTS, CAPERS & KUMQUATS 20,00€
AMBERIACK WITH VEGETABLES, CRISPY GARLIC AND PARSLEY OIL 19,50€

(various salted and cold meats, dried wna, roe, bonito,

spicy pork sausage and haggis)

[BERIAN CHATO (MURCIAN PORK) ASSORTMENT 17,50
FRIED £GG, POTATOE PANCAKES, TOASTEND VEGETABLES 10,25

HOMEMADE HAM CROQUETTES 1,00

* MURCIAN ASSORTMENT 17,50

by BLACK TOMATO SLICES WITH FRIED SALTED CODFISH 10,00€
PAN-FRIED BABY SQUID WITH A GARLIC AND TOMATO PUREE 12,50€
“ZARANGOLLO” (SCRAMBLED EGGS, ONION, COURGETTES WITH RED PRAWN]} 11,50€
MURCIANA STYLE CAESAR SALAD WITH CRISPY CHICKEN 11,00€
GREEN GAZPACHO WITH TOMATO SHERBET 8,25 €
MURCIAN “TORTA” WITH FRESH GOAT CHEESE AND SMOKED COD 9,50€
ONION BLACK PUDDING 9,50€ ’%;,
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Q
(& ROASTED VEGETABLES WITH PISTACHIO PESTO 9715€ ﬁ)

GREEN ASPARAGUS WITH POACHED EGG AND MATURE CHEESE 10.50€

MURCIAN SALAD 8,50€ E/@

@; (pecled tomatoes, hardboiled egg, tuna, scallion, Cuquillo @%ﬁ

olives, cod, seasoned with olive oil) I

CALDERO SALAD 9,00€ )
(roasted peppers, roasted tomatoes and spring onion)

FRIED AUBERGINES 9.50€
(aubergine slices fried in ohve oil)

S STONE-BAKED VEGETABLES (2 PEOPLE) 14,50€
\-g (a selection of fresh vegetables baked on volcanic rock)
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% Chato Pork chop w/rosemary potatoes, cabbage & Jumilla wine mustard 18,50 €

Grilled beef loin w/rosemary potatoes, red wine sauce & assorted mushrooms 18,00€
Breaded veal scallop stuffed with cured ham, pork, mushrooms & cheeses 19,00€

Baby Lamb chops from Sierra del Sequra, with fried garlic and parsley 19,00 &

&l Caldero rice mullet or peeled from mar
menor and aioli sauce (pp.) 14,75 €

*pp:
prawns and ink 15,00 €

Arroz ciego (pp) rice with sepia, squid
and peeled prawns 15,00 €

Arroz a banda (pp): rice cooked in fish and seafood stock
accompanied by a separate serving of fish and seafood 16 50 €

Paella Alicantina (pp): rice cwith chicken, clams, squid, prawns
and vegetables 15.50 €

Vegetable rice with peppers, beans, peas, cauliflower, garlic or
other vegetables in season (pp.) 15,00 €

Rice with pork ribs 17.00 eur. (pp.) 17,00 €

Paella de marisco (pp) crayfish,
king prawns and clams 18,00 €

Fideua de marisco (pp) noodles with a variety of fish and seafood 18,00 €

Crayfish, large red prawns, national Ring prawns and shrimp (pp.) 26,00 €

Arroz negro (pp) black rice, seafood, Price per person
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Bread and service: 190 ¢ According to the regulation (UE) 1169/2011, we have at our customer’s disposal the information
Taxes not included relative to allergens included on our gastronomic offer at the following QR. code:
Check and inform our personnel if you have any allergen condition.
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