
Murcia in Madrid since 1973

A c c o r d i n g  t o  E U  r e g u l a t i o n s  1 1 6 9 / 2 0 1 1 ,  w e  h a v e  a t  o u r  c u s t o m e r ´ s  d i s p o s a l  t h e  i n f o r m a t i o n
r e l a t i v e  t o  a l l e r g e n s  i n c l u d e d  o n  o u r  g a s t r o n o m i c  o f f e r  a t  t h e  f o l l o w i n g  Q R  c o d e :  C h e c k

a n d  i n f o r m  o u r  s t a f f  i f  y o u  h a v e  a n y  a l l e r g e n  c o n d i t i o n .  

M U R C I A N  R E S T A U R A N T

El Caldero
E N T R E É S

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

Virgin olive fried eggs with creamy mushroom | 12,50 €
Homemade ham croquets | 9,00 €
Murcian puss pastry with cream cheese and smoked cod | 12,00 €
Virgin olive fried eggs with crispy calamari | 14,00 €
Scrambled eggs, onion, courgettes & red prawn | 11,50 €
Fried aubergines with tomato & bread puree | 9,50 €
Grilled calamari with black ink sauce | 17,00 €

Murcian style salad | 8,50 €
Homestyle El Caldero salad | 9,00 €
Tomato slices with fried salted codfish | 10,00 €
Grilled garden vegetables with pistachio pesto | 12,00 €

B r e a d  a n d  s e r v i c e :  1  €  /  p e r s o n
I n c l u d e d  t a x e s



El Caldero

M E A T

F I S H  D I S H E S

Breaded veal scallop stuffed with ham and cheese | 14,50 €
Grilled beaf loin with red wine sauce | 17,50 €
Baby lamb chops with garlic and parsley | 18,50 €

Salted gilthead bream | 18,00 €
Amberjack with roasted vegetables & parsley oil | 19,50 €
Mediterranean fish (galupe)                                              | 17,00 €

O U R  R I C E S
Rice                                                                           | 14,75 €
Rice with season vegetables | 15,00 €
Rice with chicken, clams, squid, prawns and vegetables | 15,50 €
Rice, seafood, prawns and sauce black ink | 15,00 €
Traditional Spanish fine noodles seafood fideuá | 19,00 €
Casserole style                                                         | 15,00 €
Gazpacho seafood soup style (advance notice needed) | 18,00 €

( M I N I M U M  2  P E O P L E )

with mullet from the Mar Menor or peeled prawns and ali-oli

A c c o r d i n g  t o  E U  r e g u l a t i o n s  1 1 6 9 / 2 0 1 1 ,  w e  h a v e  a t  o u r  c u s t o m e r ´ s  d i s p o s a l  t h e  i n f o r m a t i o n
r e l a t i v e  t o  a l l e r g e n s  i n c l u d e d  o n  o u r  g a s t r o n o m i c  o f f e r  a t  t h e  f o l l o w i n g  Q R  c o d e :  C h e c k

a n d  i n f o r m  o u r  s t a f f  i f  y o u  h a v e  a n y  a l l e r g e n  c o n d i t i o n .  

with chorizo, sausage, chicken and vegetables

M U R C I A N  R E S T A U R A N T

with garlic oil, red pepper and onions

Murcia in Madrid since 1973

B r e a d  a n d  s e r v i c e :  1  €  /  p e r s o n
I n c l u d e d  t a x e s


