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Dining in Madrid 
The customary lunch hours in Madrid are from 1:30 until 4:00 (with most madrileños 
dining around 2:15 to 2:30 pm), after which most restaurants shut down until 
dinnertime.  While it used to be that only cafeterías, actually coffee shops, not self-
service places, which are called autoservicios, and fast food joints remained open 
between lunch and dinner, that rule is slowly changing.  There are now a number of 
stylish, trendy restaurants offering “non-stop” food service, and are open for 
breakfast, a mid-morning coffee break, lunch, afternoon tea, after work cocktails, 
dinner and after dinner drinks.   

Dinner in Madrid is also taken quite late by American standards, with some locals not 
even thinking about having dinner until 10:00 pm and then not ordering their meal 
until 11:00.  Most restaurants still don’t open their doors for dinner until 9:00, some 
not until 9:30, but now a few in the heavily touristy areas, those frequently mentioned 
in tourist guides, have started serving dinner as early as 8:00 pm.  

Your best bet for Sunday dining is to make a late brunch your main meal of the day 
and plan on doing tapas in the evening, remembering that the tapas bars that do open 
on Sunday evening will not be open until 8:00 pm.  Very few top-rated restaurants 
will be open on Sunday. 

Note: Tipping is not expected as service is always included in the bill.  At the more 
elegant restaurants diners usually leave an extra 5%, but never more.  

Dining On Sundays 
La Maruca Santander, Calle Velázquez, 54, the moderate little sister to La Bien 
Aparecida.  El Velázquez 17, Calle Velázquez, 17, for brunch, pizzas, salads, burgers-
good for kids and easy on the wallet.  El Paraguas, Calle Jorge Juan, 16, the tres cher 
mothership of Ten Con Ten.  Dress in your finest!  Popular with the Royal Family.  
Ten Con Ten, Calle Ayala, 6.  Viridiana, Calle Juan de Mena, 14, offering haute cuisine 
with prices to match.  Casa Lucio, Cava Baja, 35, offers classic Madrid tavern fare.  
Taberna Matritum, Cava Alta, 17.  La Verónica, Calle Moratín, 38, cute with delicious 
“home cooking”.  Restaurante Rafa, Calle Narváez, 68, with valet parking.  Taberna 
Moderna, Calle Fernán González, 50.  O’grelo, Calle de Menorca, 39, lunch only, noon 
to 4:00 pm.  Sanxenxo, Calle Ortega & Gasset, 40, lunch only, closed 30 July-22 
August.  El Gran Barril, Calle de Goya, 107, a restaurant and fish market in 
Salamanca.  La Pulpería de Mila, Calle de Lagasca, 11, traditional Galician fare.  El 
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Barril de las Letras, Calle Cervantes, 28.  Carlos Tartiere & Couzapín, Menorca, 35.  El 
Escarpín, Calle de las Hileras, 17, near Puerta del Sol.  El Ventorillo Murciano, Calle 
de los Tres Peces, 20, for a paella.  Lunch only! 

For Tapas y Raciones (small plates) on Sunday 
El Tempranillo, Cava Baja, 38.  Posada del León de Oro, Cava Baja, 12.  Casa Lucas, 
Cava Baja, 30.  Taberna los Huevos de Lucio, Cava Baja, 30.  La Musa de la Latina, 
Costanilla San Andrés, 12.  La Tapería del Prado, Plaza de Platerías de Martínez, 1.  
Lateral Santa Ana, Plaza Santa Ana, 12.  Casa González, Calle del León, 12, lunch only.  
La Platería Bar Restaurante, Moratín, 49, Letras - same square as La Tapería del 
Prado.  Ana La Santa, Plaza de Sta. Ana, 14, Hotel ME Reina Victoria.  Tándem, Santa 
María, 39, lunch only.  Anciano Rey de los Vinos, Bailén, 19, near the Palacio Real.  
Taberna Arzábal, at the corner of Menéndez Pelayo & Dr. Castelo in the Retiro.  
Restaurante La Monteria, Lope de Rueda, 35, in the Retiro, lunch only.  La Castela, 
Doctor Castelo 22, lunch only.  Mercado de Ibiza, Calle de Ibiza, 8, lunch only.  
Taberna Pedraza, Calle de Recoletos, 4. 

Dining In August 
Many restaurant owners take several weeks off during August, or even the entire 
month, closing up shop for their yearly break, but for sushi lovers you’ll find the 99 
Sushi Bar in the Eurobuilding Hotel on Calle Padre Damian in the north business 
district open in August.  For crustacean lovers, Rafa, in the popular Retiro district 
remains open, and for fusion cuisine there’s Sudestada in the Chamberi.  For classic 
Madrid tavern fare, Botín and Los Galayos in old Madrid never close, and for classic 
Spanish tapas and small plates plus excellent grilled beef, try Taberna Pedraza in the 
Retiro.  Another favorite for tapas and small plates, Arzábal in the Retiro, along with 
its new outpost attached to the Centro de Arte Reina Sofía, will fit the bill.  Those 
fond of Basque grill houses for large rib steaks will find Casa Julián de Tolosa, on the 
Cava Baja, open all month.  
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Madrid’s Restaurants 
From the city’s top tables to it’s more modest eateries 
In the New Normal of COVID-19 
Spain’s capitol city has an abundance of fine restaurants from which to experience 
some of the countries best cuisine with forty-seven included in the Michelin Guide for 
2020, twenty-two of which have been awarded Michelin stars.  There are also eighty-
five restaurants earning 1 to 3 Repsol suns for 2020 and countless others of Michelin 
quality that have yet to be reviewed.  With the possibilities ranging from the latest 
haute cuisine to traditional fare, there’s something in Madrid for every taste and 
budget.   

This current list does not include Madrid’s Michelin stars (see the Haute Cuisine 
Temples 2020), but it does include a number of those earning 1 to 3 Repsol suns for 
2020. 

Please note at not all of the restaurants listed below are currently open.  Some of 
those still closed because of the pandemic will remain close for their normal August 
rest, reopening in September or early October.  Most are offering takeaway and 
delivery services during this time, the New Normal. 
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Barrio de Las Letras 
Dining in the literary quarter of Old Madrid 
This seemingly timeless neighborhood of Las Letras, also known as Huertas after it’s 
main street, was once the home to the great writers of Spain's Golden Age of 
literature; the poet and soldier Miguel de Cervantes, widely regarded as the greatest 
writer in the Spanish language, the prolific playwright José de Echegaray, the 
prominent Spanish poets Luis de Góngora and Francisco de Quevado, and Lope de 
Vega, playwright, poet, novelist, marine, rogue and a womanizer.  Here they lived and 
worked, ate and drank.   

Today its narrow streets, many of which are pedestrianized, are filled with boutiques 
and art galleries, bookstores and antique shops, cafes and both traditional and avant-
garde restaurants.  The center of activity here is the Plaza Santa Ana, where you will 
find a monument to the dramatist Calderón de la Barca in front of the hotel ME 
Madrid Reina Victoria, while poet and playwright Federico Garcia Lorca stands in 
front of Teatro Español, Madrid’s oldest theater. 
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A Mano 
There is an excellent addition to the dining venues in Las Letras brought to you by 
chef Javier Goya (Triciclo) and Fran Ramírez (Alabaster), two well-know names in 
Madrid gastronomy, at Plaza de Matute, 4, a few steps away from the Plaza Santa 
Ana, where you can enjoy their passions for cooking, pure flavors and small plates 
and where the focus is on vegan and vegetarian dishes.  There is a bar area with high 
tables and an interior dining room, open to the kitchen.  Service is excellent.  Vegan 
and vegetarian friendly.  Half portions are available for most dishes.  Read the 
reviews.  Open daily from 1:00 pm to 11:3o pm. 

Tel: (+34) 915 277 970 

Askuabarra 
Tucked away on a small street, just around the corner from Las Cortes at Calle 
Arlabán, 7, is the Madrid offshoot of Valencia’s acclaimed Askua charcoal grill 
restaurant.  Local food critics Carlos Maribona and José Carlos Capel (as well as 
Iberian Traveler) love it’s a casual, small and somewhat minimalist looking space, as 
the key here is the tremendous quality of their sourcing.  Standout dishes include the 
ubiquitous potato omelet (tortilla española), Russian salad (ensaladilla rusa), spicy 
potatoes (patatas bravas) in a delicious alioli sauce, ox tail croquettes (croquetas de 
rabo de toro), hake cheeks (kokotxas) from the same supplier as the fabled Elkano 
seafood grill in Guetaria, superb steak and tuna tartars (some of the best we’ve ever 
had), impeccable fish grilled and served whole to share, and a fantastic chuletón (rib 
steak) from Spain’s fabled Galician meat purveyor, Luismi.  For dessert, order their 
perfect tarte tatin with vanilla ice cream. 

The Valencian owner’s son, Nacho Gadea, serves as the gracious, polished Maitre, 
while his brother Jorge, who trained at La Tasquita de Enfrente and Álbora, 
brilliantly mans the stoves.  Open Tuesday-Sunday for lunch from 1:30 to 3:00 pm 
and Tuesday-Saturday for dinner from 8:30 pm to 10:00 pm.   Reservations are 
essential as the restaurant seats around 35 diners.  Recommended in the Repsol 
Guide. 

Tel: (+34) 915 937 507 

Casa Amadeo Los Cascorro 
Located close to the Rastro flea market, has been hawking its famous garlicky 
gastropods since Amadeo first opened its doors in 1942 at Plaza de Cascorro, 18.  
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Have a seat inside or on the terrace.  Inexpensive, old school tapas.  Open 
continuously from 9:00 am to midnight.  The nearest metro stop is La Latina, Line 5.  
Delivery available. 

Tel: (+34) 913 659 439 

El Barril de las Letras 
At Cervantes, 28, just steps from Lope de Vega’s house, belongs to the highly 
successful Oter restaurant group.  In a luminous two-level space, decorated in white, 
this eatery specializes in the Oter group’s well regarded fish and crustaceans, along 
with well-prepared rice dishes including an arroz del señorito, with the shellfish 
already peeled so as not to have to dirty one’s fingers.  Offers five tasting menus 
starting at 50€.  Opens daily from 12:30 pm to 12:30 am. 

Tel: (+34) 911 863 632 

Brown Bear Bakery  
For Americans in search of a USA-style breakfast, this bakery at the corner of León 
and Cervantes, serves a New York City style brunch in its back room on weekends 
from 11:00 am to 4:00 pm, with the choice of pancakes, French toast, NY bagels, hash 
browns and homemade carrot cake, apple pie, brownies and cheesecakes.  This 
breakfast spot and bakery is handy for those staying at an apartment in the area.  
Open daily from 8:30 am to 9:00 pm, and offers a New York Brunch on Saturdays 
and Sundays from 10:30 am to 3:30 pm.   

Tel: (+34) 913 690 587 

Restaurant La Cabra 
Calle Francisco de Rojas, 2, is Michelin star chef Javier Aranda's first restaurant and 
where you will find 5 spaces for dining; Restaurant, Library, Private Room, Cellar and 
the Cocktail Bar, and is the less expensive option.  Closed Sundays.  His other 
restaurant, Gaytán, is in the El Viso neighborhood (Chamartín). 

Tel: (+34) 914 457 750 

Taberna La Entretenida 
On the corner of Calle de Cervantes and Quevedo, one block west of its cousins El 
Barril and La Parrilla, the newest member of the Oter group that has opened in this 
Literary Quarter, is named for a Cervantes novel.  It opened in the former space of the 
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humble Pereira eatery and has been completely remodeled with a tavern look of 
exposed brick, reclaimed wood, and original columns, quite “vintage”.  It consists of a 
tapas zone with high tables, a dining room and a semi-covered terrace.  Special dishes 
here include the canelones of veal, a coquelet with citrus and spices and steak tartare.  
There are also four menus beginning at 36€ + VAT.  Open daily for lunch from noon 
to 4:30 and dinner from 9:00 to 12:30 am (for late night diners). 

Tel: (+34) 917 377 588 

Estimar Madrid 
Sevilla chef Rafa Zafra, one of Adriá's most outstanding disciples, and his wife, Anna 
Gotanegra, have opened their new restaurant at Calle del Marqués de Cubas, 18, the 
street behind the Thyssen-Bornemisza Museum, offering the best seafood.  Open for 
lunch Tuesday-Sunday from 1:30 to 4:00 pm and for dinner Tuesday-Saturday from 
8:30 to 11:00 pm.  Closed annually August 14-24. 

Tel: (+34) 914 292 052 

Laverónica 
Located at Calle de Moratín, 38, this is a whimsical, colorful and inviting family run 
design space that serves lovely house salads, pastas, try their much solicited pasta 
carbonara with carabineros-large Scarlet shrimp-carved table side, rice dishes such 
as arroz marinero, a vegetarian friendly ensaladilla rusa (with tuna on the side), 
vegetable tempura, veal meatballs with rice, artichokes (seasonal) topped with quail 
eggs and several great value menus for weekday lunch priced at 16,20€ and 18,20€.  
Desserts are divine, including a fab lemon pie.  Gargantuan portions!  Open Monday-
Saturday from 10:00 am to 2:00 am Sundays until 6:00 pm. 

Tel: (+34) 914 297 827 / 649 408 699 

Taberna Maceira 
Opened in 1997, is a collection of three small Galician taverns (Maceiras, Maceira and 
Belesar) offering products from the small village of Lalín (Pontevedra), 40 minutes 
drive southeast of Santiago de Compostela.  Maceira is near the corner of Calle de 
Jesús, at Calle de las Huertas, 66.  Belesar is next door at Calle Huertas, 64, while 
Maceiras is a few steps away, around the corner at Calle de Jesús, 7.  All are open 
daily for lunch and dinner. 

Tel: (+34) 914 294 293 / 673 201 163 
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La Malontina 
This small family restaurant at Calle de la Verónica, 4, formally La Tragantúa, has 
reinvented itself and is open daily for lunch from 1:30 to 4:30 pm, and Monday-
Saturday for dinner from 9:00 to 11:30 pm.  They offer an excellent lunch menu for 
only 14,80€ during the week, or 18,50€ on Saturdays.  Can be booked on The Fork.  
Takeout and delivery is available. 

Tel: (+34) 914 203 108 / 656 323 796 

La Parrilla del Mago 
This sister restaurant of El Barril, at Calle San Agustín, 13, on the corner of Calle de 
Cervantes, has an informal, whimsical décor and an open grill, specializing in 
Argentinean style grilled meats-pork, lamb, veal, beef-along with a fish of the day, 
grilled vegetables and Italian desserts, including tiramisu.  The first dish of the menus 
are meant to be shared.  Open daily for lunch from 12:30 to 4:30 pm and dinner from 
7:30 pm to 12:30 am, until 1:00 am on Fridays and Saturdays. 

Tel: (+34) 911 863 626 Plaza Matute 12 

Matute 
This gastrobar, located in what was once an old record shop at Plaza Matute, 12, 
belongs to the La Fábrica Group.  They offer three different brunch menus (16€-24€) 
on Saturdays and Sundays from 12:00 noon to 3:00 pm.  Popular with the afterwork 
crowd. 

Tel: (+34) 910 123 128 

Vinoteca Moratín 
Also in the quaint Las Letras quarter, at Moratín, 36, is this stylish and cozy, candlelit 
wine bistro (not a wine bar) serving a market-driven menu with ingredients 
purchased daily at the Mercado Antón Martín.  Chef Marcos Gil’s specialties include 
marinated salmon, hake in papillote with cava, roast free-range chicken with albariño 
wine and potatoes, leeks with Romesco sauce, steak tartar and a tarte tatin, artisanal 
ice creams or a crema quemada for dessert.  Open Tuesday-Saturday form lunch 
from 1:30 to 3:30 and dinner 8:00 pm to midnight.  Because it has only a dozen 
tables, one must reserve by phone in advance.   

Tel: (+34) 911 276 085 
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Estado Puro  
Located in the NH Paseo del Prado hotel at Plaza Canovas del Castillo, 4, facing the 
Neptune Fountain, is where you can enjoy a selection of chef Paco Roncero’s haute 
cuisine tapas.  Open Monday-Saturday from 11:30 am to 3:30 pm, Friday and 
Saturday from 7:30 to 10:30 pm.  Reservations required. 

Tel: (+34)  638 663 805 

Taberna El Sur de Huertas 
This small bar-restaurant at Calle de las Huertas, 24, is a great hidden gem is the 
sister of Taberna el Sur, Calle de la Torrecilla del Leal, 12.  Open daily. Reservations 
required for lunch, brunch and dinner.  Takeaway available. 

Tel: (+34) 919 205 686 

Sagardi En Euskal Etxea 
Behind Las Cortes, or Parliament, and across from the Teatro de la Zarzuela, at Calle 
Jovellanos 3, you’ll find the Basque Cultural Center, the Euskal Etxea, and upstairs 
the original Madrid outpost of the Barcelona-Basque Sagardi Cocineros Vascos group.  
All Sagardi dining venues in Spain, whether it be in Barcelona, Valencia or Madrid, 
serve up the same Basque classics:  giant, charcoal grilled rib steak, a chuletón, cider 
house style fried cod, Tolosa style red peppers, etc.  The restaurant is open daily from 
1:30 pm to 4:30 pm and from 8:00 pm to midnight.  Handy for those staying at the 
Hotel Urban.  Downstairs the Sagardi group has taken over the operation of the 
former Basque club Txoko and converted it to a pintxos bar which is open daily from 
12:00 noon to midnight. 

Tel: (+34) 915 312 564 / 679 202 04 

Bodega de los Secretos 
At Calle San Blas, 4, you’ll find the oldest winery in the center of Madrid.  With its 
clandestine passageways, it is a time machine back to the Knights Templar, and was 
once used as a hideaway by 17th-century merchants to avoid paying taxes and later 
served as a refuge against bombardment during the Spanish Civil War.  Since then, it 
has evolved into a unique restaurant in in the subterranean tunnels under the 
Literary Quarter a 5-minute walk from the Prado Museum, and next to Yugo The 
Būnkēr.  Open daily for lunch at 1:30 pm, and for dinner Monday-Saturday at 8:30 
pm.  Closed on Sundays in August. 
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Tel: (+34)  914 290 396 

TriCiclo 
This very hot spot in Las Letras (Tricycle) is at Calle de Santa María, 28.  The popular 
dining destination, run by three young chefs, Javier Mayor, David Alfonso and Javier 
Goya, has both a small bar in front and a larger dining space in the back.  The menu is 
divided into 3 parts:  del Mercado al triCiclo, plates that are market driven, made 
with raw ingredients of the highest quality, prepared simply; un Paseo en TriCiclo, 
plates that are more elaborate, more gourmet; un Viaje en TriCiclo, with dishes from 
other countries, other cuisines, a trip around the globe.  The menu is pescatarian-
vegetarian friendly and the prices are moderate for the quality.  Most dishes can be 
ordered in half portions and a few in “third” portions.  Tasting menus are 57€ and 
80€, drinks not included.  Open Monday-Saturday for lunch from 1:30 to 4:00 pm, 
and dinner from 8:00 to 11:30 pm, midnight on Friday and Saturday.  You must 
reserve at least a week in advance during the week, even further out on the weekend. 

Tel: (+34) 910 244 798 

Tándem 
If no reservations can be secured at TriCiclo, the owners have opened a more casual, 
“eat-at-any-time” version of their restaurant a few doors down the street, on the 
opposite side, at Calle de Santa Maria, 39, with a vintage look, recycled furnishings 
and bare wood tables—it appears that it’s been here forever.  This smaller version of 
Triciclo offers salads, charcuterie plates, Sunday sandwiches (bocadillos) to go, steak 
tartar, ceviche, a stew (guiso) of the day, even oysters, and diners can order half 
portions.  Excellent warm breads.  Open Monday-Friday from 11:30 am to midnight, 
Saturdays from 10:30 am to midnight and Sundays from 11:00 am to midnight.  
Saturday brunch is served from 10:30 am to 12:30 pm, while the Sunday brunch is 
from 11:00 am to 12:30 pm.  With only space for 25, and an average cost of 25€ to 
30€, reservations are highly recommended. 

Tel: (+34) 910 168 067 

Two other ventures of the popular TriCiclo Group are Sua, a traditional Basque-style 
asador located around the corner from Tándem at Calle de Moratín, 22,  It’s open 
Thursday evening from 7:30 pm to 1:30 am, and Friday, Saturday and Sunday for 
lunch from 1:30 to 5:00 pm, dinner from 7:30 pm to 1:30 am.  The other is La Elisa a 
traditional traven-bar located a few steps away on the other side of Calle de Santa 

info@iberiantraveler.com Maribel’s Guides © Page 14

http://www.eltriciclo.es/triciclo/
http://www.eltriciclo.es/tandem/
https://eltriciclo.es/sua/
https://eltriciclo.es/la-elisa/
mailto:info@iberiantraveler.com


María at No. 42.  Open Tuesday-Friday from 12:30 to 4:00 pm and in the evenings 
from 8:00 to midnight.  Open continuously on Saturdays and Sundays from 12:30 pm 
to midnight. Reservations are highly recommended for both. 

La Huerta de Tudela, Green & More 
For the freshest vegetables in all of Spain, brought in straight from the vegetable 
gardens of Navarra by chef Ricardo Gil, you will want to head to Calle del Prado, 15.  
This is not strictly a vegetarian restaurant as the finest Iberian ham is prominently 
featured in many of the dishes; however, they do now offer a vegetarian and even a 
vegan menu.  It’s a casual spot, although you’ll find many suits here at lunch, as it’s 
popular with members of Parliament.  They now offer a menu at lunchtime during the 
week for 22,50€ or try one of their special degustation menus for 38,50€, tax 
included.  The seasonal menu is an easy 28,50€.  Recommended in the Repsol Guide 
for 2020.  Opens for lunch Tuesday-Sunday from 1:30 to 3:30 pm and dinner 
Thursday-Saturday from 8:30 to 11:00 pm.  Closed Tuesday and Wednesday night 
and all day Monday. 

Tel: (+34) 914 2204 418 

Terramundi 
Authentic old Galician menus, updated, at Calle de Lope de Vega, 32.  Offers a truly 
inexpensive menú del día for only 12,30€, or 14,70€ in the evening.  Lunch 
reservations are available at 1:30 pm and 3:30 pm. Dinner reservations are available 
for 8:30, 9:00 and 9;30 pm.  Group menus are for a minimum of 4 starting at 27€.  
Closed Monday nights.  Reservations only.  Takeaway available. 

Tel: (+34) 914 295 280 / 914 296 380 

Vi-Cool Tapas Bar 
We’ve had pleasant and inexpensive lunches just a few steps south of Plaza Santa 
Ana, at Calle Huertas, 12.  Attentive service in a stylish setting, but we’ve always 
reserved in advance, as it’s very popular.  A “bistronomic” creation of Michelin star 
chef Sergi Arola, it serves informal catalán fare such as coca pizzas and canelones, 
requesón for dessert and traditional tapas items, plus Caesar salad, steak tartare and 
mini hamburgers.  Its fixed price 13,90€ weekday lunch menu (drink not included) 
also represents an excellent value, as well as its classic tapas menu for 22€.  It’s still 
one of the best casual dining spots in this increasingly tourist centric neighborhood.  
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Open daily for lunch from 1:00 to 4:00 pm and dinner from 8:00 pm to midnight.  
Closing August 3-9, 2020. 

Tel: (+34) 914 294 913 

El Ventorrillo Murciano 
Calle de los Tres Peces, 20, in Lavapiés (a bit hard to find), features rice dishes 
prepared in the style of Murcia rather than Valencia, as the owners hail from this 
region.  Don’t expect a classic paella, overflowing with seafood, as the Murcian rice 
dishes are purposely served shallow and come with fresh vegetables and longaniza 
(sausage) or with rabbit and snails, just as they were traditionally prepared by the 
farmers] over an open fire in the rice paddies of Murcia.  It is a diminutive space with 
narrow bar and dining salon, so reservations are essential.  Closed Sunday nights and 
Mondays.  It’s a 3-minute walk from Mercado Antón Martin.  The nearest metro stop 
is Antón Martín, Line 1. 

Tel: (+34) 915 288 309 

Restaurante Vietnam 
This “spin off” of sorts of the now closed Restaurante Sudestada, which used to be up 
on Ponzano, opened in Las Letras by chef Duong in 2013 at Calle de Huertas, 4.  
Considered Madrid's best Vietnamese restaurant, they offer an extensive menu of 
traditional Vietnamese cuisine.  Open daily for lunch from 1:00 to 4:00 pm and 
dinner Monday-Thursday from 8:00 pm to midnight, Friday-Sunday from 7:30 pm to  
midnight, 11:30 pm on Sundays.  Delivery is available.  

Tel: (+34) 917 553 126 
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Paseo del Arte 
West of Retiro Park, near the Museo del Prado 
In the area to the west of the park, part of Madrid’s “Golden Triangle of Art,”, amid 
the emblematic buildings of the Barrio de los Jerónimos neighborhood; the Prado 
Museum, Cibeles Palace, Royal Botanic Gardens and the newly renovated 5-star GL 
Hotel Ritz,  you’ll find a few gastronomic destinations of note. 

Restaurante Alabáster 
The Michelin-starred restaurant Alborada of A Coruña, Galicia, opened this very 
attractive dining venue at Calle Montalbán, 9, which specializes in wonderful seafood 
from Galicia, garnering solid reviews from the gourmet critics.  You’ll find it above 
Christie’s auction house and across the street from the Decorative Arts Museum.  
There is high-table seating at the bar in front for small plates dining with the ability to 
order half portions.  Behind the bar area are two elegantly appointed dining rooms, 
decorated in tones of grey and white, with extremely well spaced tables.  Feel free to 
share a starter and don’t miss out on their fish dishes, brought daily from Galicia, 
such as monkfish, turbot, grouper, cod or hake.  Of their white wines from Galicia, we 
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prefer the Casal de Armán, which is a skillful blend of albariño, treixadura and 
godello that matches the seafood perfectly.  Three types of Galician breads are 
prepared in house, all vegetables hail from Navarra, Spain’s vegetable garden, and 
their San Simón cheesecake and strawberries with panna cotta  shine on the dessert 
menu.  Here, as at Askuabarra, their obsession is to source the very finest of 
ingredients-the best that the country has to offer.  The bar area opens at 12:00 but no 
one will be dining then.  Most madrileños arrive for lunch at 2:00 pm and for dinner 
at 10:00 pm.  Recommended in the Michelin Guided for 2020 and awarded 1 Repsol 
sun.  Closed Sundays. 

Tel: (+34) 915 121 131 

El Botanico 
Located near the Plaza Murillo and the entrance to the Botanical Gardens at Calle de 
Ruiz de Alarcón, 27, it’s has been in the González-Huete family since it opened in 
1988.  Overlooking the garden, it has one of the best terraces in the city, with white 
table cloth service.  Try the Carpaccio de "Vaca Vieja" con Parmesano y Ensalada de 
Rúcula, aged beef with Arugula salad, or the Arroz Negro de Carabineros y Sepia, 
black rice with cuttlefish and large scarlet shrimp.  It’s open Tuesday-Friday from 
12:30 pm to 1:00 am, Saturdays and Sundays from 10:00 am to 1:00 am. 

Tel: (+34) 914 202 342 / 663 857 484 

Vinoteca García de la Navarra 
Calle Montalbán, 3, up from the Naval Museum, is run by two brothers, and attracts 
business folks and city council members with a lively tapas bar in front and more 
formal dining space in the back.  It’s also popular with brokers as it’s near the Stock 
Market, La Bolsa.  It serves traditional small plates fare, made of high quality 
ingredients, such as ham croquettes, ratatouille, squid with onions, salads, Piquillo 
red peppers, and has an excellent selection of wines by the glass with one of the best 
wine cellars in Madrid.  Opens for lunch at 1:30 pm and dinner at 8:30 pm.  Closed 
Sunday and Monday nights. 

Tel: (+34) 915 238 770 - 915 233 647 

Next door is their Taberna de Pedro, with the same menu and hours. 
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Taberna Condumios Madrid 
Calle Juan de Mena, 12, between Calles Alfonso XII and Alfonso XI, just below 
Restaurante Viridiana, and near Retiro Park—a simple bar, cutely dressed tables, 
brick walls, a chalkboard menu listing the market-driven specials of the day, rice 
dishes on Saturday, interesting wines and gentle prices for this swank area.  Open 
Monday-Friday from 9:00 am to 4:00 pm, Saturday from 12:30 pm to 4:00 pm and 
Tuesday-Saturday evenings from 8:00 to 11:00 pm. 

Tel: (+34) 918 057 404 

La Gamella 
At Calle Alfonso XII 4, a lovely location facing Retiro Park, is a classic restaurant 
opened by American chef Richard Stevens in 1982 and now in the hands of Spanish 
chef Fernando Legido.  There is a menu of the day for € 21,90.  The brunch menu is 
25€.  Open Monday-Saturday from 1:30 to 4:00 pm, Sundays from 1:00 pm.  Open 
Monday-Thursday for dinner at 9:00 pm.  Closed annually from July 26 to August 26.  
Reservations recommended. Delivery and takeaway available. 

Tel: (+34) 915 324 509 

El 17 de Moreto 
Located in the Jeronimos neighborhood at Calle de Moreto, 17, on the corner of 
Called de Espalter, is a cosy restaurant with a spacious terrace area and is another 
newer spot we haven’t tried yet.  An essential stop after a morning of museums, it 
serves an Andalusian-style breakfast during the week plus a 20€ brunch, "EL 17”, on 
Saturdays and Sundays from 9:30 am to 1:30 pm.  Open from 8:00 am to midnight 
Monday-Wednesday, until 2:00 am Thursday-Saturday, and 9:30 am to midnight on 
Sundays and holidays.  Reservations recommended, especially for brunch. 

Tel: (+34) 910 119 164 / 618 629 767 

Murillo Café 
This historic bistro has been located next to the Murillo Gate of the Prado Museum at 
Calle de Ruiz de Alarcón, 2, since 1927.  Serving farm to table Mediterranean cuisine 
at breakfast, lunch and dinner with dining on the terrace.  Open Monday-Saturday 
from 9:30 am to 1:00 am, Sundays from noon to 7:00 pm.  Reservations 
recommended. 

Tel: (+34) 913 693 689 
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Plató Restaurante 
The restaurant, with an informal spirit, is located next to the 5-star Mandarin 
Oriental Ritz at Plaza de la Lealtad, 3, and was born a few years ago thanks to the 
efforts of Abraham García (see below).  It is a small space with high tables, abundant 
freshness and incredible cocktails.  Chef Jaime Gómez-Ibarlucea who trained in 
Viridiana and now collaborates with the NH and Hilton hotels, serves gastronomic 
Mediterranean and fusión cuisine.  There is a heated terrace with excellent views.  
Open Tuesday-Saturday from noon to midnight.  Reservations recommended. 

Tel: (+34) 915 047 827  

The Spanish Farm 
You’ll find the new addition to the area at Calle Espalter, 5, a 7-table intimate 
restaurant offering farm to table.  Open for lunch and dinner.  Closed Sunday evening 
and all day Monday.  Limited seating capacity due to the New Normal.  Reservations 
required.  

Tel: (+34) 914 346 306 

Viridiana Abraham García 
The venerable destination is located between the Prado Museum and the Retiro Park, 
around the corner from the 5-star AC Palacio del Retiro, at Calle de Juan de Mena, 14, 
is a temple of innovative cuisine with many New World flavors and “foodie favorite”.  
Some American gourmands praise as their favorite high-end Madrid restaurant.  Self-
taught Chef-owner/writer/blogger and sommelier Abraham, a true Renaissance man, 
has been one of the leaders of Madrid gastronomy for more than 30 years, turning out 
highly inventive cuisine borrowing flavors from around the globe.  His cuisine is 
“appealing to gourmet and shepherd alike”.  It’s an intimate spot with 20 tables.  The 
dining room walls are covered with prints from Luis Buñuel movies.  García named 
his restaurant for his favorite 1961 Buñuel film staring Catherine Deneuve.  The wine 
cellar holds over 23,000 bottles with 600 labels appearing on the wine list.  It has 
earned 2 Repsol suns and is open Tuesday-Saturday for lunch from 1:30 to 3:30 pm, 
and for dinner from 8:30 to 11:30 pm.  Open for lunch on Sundays until 4:00 pm.  
Closed Sunday night and all day Monday.  Delivery available: 600 092 627. 

Tel: (+34) 915 311 039 / 915 234 478 / 915 315 222 
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Retiro Park 
Home of Madrid’s Most Popular “Foodie” Gastro Bars 
Where Maribel dines, some of the best small plates dining in the city. 
For a more authentic, non-touristy tapas crawl, or casual gourmet sit-down meal, 
visitors to Madrid should find their way to this upmarket residential area just east of 
Retiro Park.  The Ibiza neighborhood has by far the best concentration of taverns/
neo-tascas/gastrobars per square meter anywhere in the city, the city’s “golden mile”, 
as it where, for small plates style dining.  This is the district where we always do our 
own casual dining, as the cuisine and ambience are simply far more sophisticated 
than those found in La Latina’s more traditional, tourist-filled tapas bars.  In fact, 
rather than engaging in a traditional tapas crawl from bar to bar, diners should come 
here for a “moveable feast”-have a starter at one, main course at another and finish 
with dessert and cocktails at a third.  The cuisine found in El Retiro is decidedly 
gourmet, where gastro bars/neo tascas cater to the well-heeled, food-savvy, local 
crowd, including food bloggers/professional critics, and chefs on their nights out. 

You can begin your adventure on Avenida Menéndez Pelayo, which faces Retiro Park, 
then head to Doctor Castelo, Menorca and Ibiza for great creative fare and reasonable 
wine prices (2,50€-4,50€ per glass).  And with each glass of wine comes a 
complimentary small tapa (aperitivo), anything from tasty olives to Russian salads to 
boquerones (anchovies). 
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Arzábal Retiro 
We often begin our evenings here at Menéndez Pelayo, 13, on the corner of Calle 
Doctor Castelo, across the avenue from the park.  Run by Álvaro Castellanos and Iván 
Morales, the Arzábal boys, among the gourmet critics, it’s one of the most popular 
wine bar/small plates restaurants in town, so one must reserve in advance if you want 
a table, inside or outside, or enjoy a small plate or two in the bar area if you arrive 
early enough to grab a table.  They have 1 Repsol sun and are recommended in the 
Michelin Guide for 2020.  Try the delicious wild mushroom and ham croquettes, fried 
artichokes, skillet of eggs with truffles, fideuá, a catalán paella made with pasta rather 
than rice.  There is also an excellent selection of wines by the glass, including their 
own label, Terrible, or select a champagne.  Check them out on Instagram.  Now open 
daily from 12:30 pm to 1:30 am.  There are two seatings for dinner on Fridays and 
Saturdays, the first between 8:00 and 9:00 pm, the second seating is at 11:00 pm.  
Reservations are held for only 15 minutes and a credit card is required for 
reservations. 

Tel: (+34) 914 095 661 

They have opened their their Mothership restaurant in the Museo Reina Sofía, where 
they offer lunch at 1:00 pm and dinner starting at 8:00 pm, either inside or on the 
terrace. 

La Montería 
Leaving Arzábal, you take a short 2 to 3 minute walk to Calle de Lope de Rueda, 35, 
near the corner of Calle del Doctor Castelo.  Founded in 1963 by the Román family, 
this is one of the “classics” in the neighborhood, a Taberna ilustrada.  At the bar try 
their tigres (breaded stuffed mussels).  The small dining room is a perfect place to 
frequent during the fall to feast on their game dishes;  scallops of wild boar, venison 
with plums and Port sauce, warm partridge salad, plus their wild mushroom 
creations, the “monterías” (stuffed mussels) are a house favorite.  Try the homemade 
desserts such as yogurt mousse.  Warning: you’ll find it positively jammed on 
weekends and busy most weekday nights.  A Michelin Bib Gourmand since 2015.  
Now open daily from noon to midnight.  Reservations required. 

Tel: (+34) 915 741 812 
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 La Raquetista 
Another minute away at Calle del Doctor Castelo, 19, on the left side of the street, is a 
lovely exposed brick walled tavern opened in 2015 by the talented Aparicio brothers, 
Javier and Paco, named as an homage to the Basque women who played pelota with a 
racquet.  Here you’ll find a small bar and a diminutive dining space with only five 
tables overlooking the bar, where one can choose from a 7 plate tasting menu without 
wine for 40€, or with wine for 55€, tax included.  There is a selection of well chosen 
wines by the glass.  We were impressed by all of his dishes and loved the chickpeas 
with black sausage, mushrooms and foie gras, the torreznos, a Madrid tradition, the 
ratatouille with smoked sturgeon and the Buñuelos de bacalao con salsa vizcaína, 
cod fritters in Biscayan sauce.  Recommended in the Repsol Guide for 2020.  Now 
open daily from noon to 4:00 pm and Monday-Saturday from 8:00 to 11:30 pm.  
Delivery will be available soon. 

Tel: (+34) 918 311 842 

The brothers have another popular small plates restaurant, run by Javier, which they 
opened in 2013, Taberna Cachivache, located at the north end of Serrano at No.221, 
where Príncipe De Vergara and Serrano meet and their popular Restaurante Salino. 

La Castela 
On the opposite side of the street at Calle del Doctor Castelo, 22.  Opened in 1989, it is 
one of Madrid’s most beloved classic taverns, a taberna ilustrada, based on the 
Bodega de Méntrida dating from 1929.  There is a tin topped marble bar with fine 
draught beer and vermouth on tap, stucco columns and mirrors.  The coveted 
anchovies come from the village of Mutriku in Guipúzcoa.  Its utterly traditional 
dining room has been a Michelin Bibi Gourmand since 2016, and is justly famous for 
its bull’s tail stew.  This is where the Queen took Michelle Obama when she visited 
Madrid.  You’ll always find it bustling, packed to the rafters.  The bar is open daily  
from 12:00 to 5:00 pm and Monday-Saturday evenings from 8:00 pm to 12:30 am.  
The restaurant is open daily for lunch from 1:30 to 5:00 pm and Monday-Saturday 
evenings at 8:00 pm to midnight. 

Tel: (+34)  915 735 590 / 915 740 015 

Taberna Laredo 
Another 2 minutes walk down the street will put you at Calle del Doctor Castelo, 30, 
on the right.  Celebrating their 27th anniversary, this has been the new home of the 
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Laredo brothers since 2012, and what most natives proclaim as Madrid’s best, and 
very popular, wine & crustaceans bar, where diners can feast on fin fish and (pricey) 
shell fish straight from the Cantabrian sea and choose from a fine selection of wines.  
You can have small plates or tapas/wine at the bar (delicious ensaladilla rusa) or 
reserve a table in advance in the upstairs dining room.  Standout dishes include tuna 
belly salad, their risotto of squid and ewe’s cheese or risotto of foie and wild 
mushrooms, skillet with eggs and truffles, black rice with baby squid and clams, their 
razor clams (navajas) and steamed baby clams, mussels, red and white shrimp and 
salmorejo, the Cordoban style, thick and smooth gazpacho.  Laredo is said to be a 
favorite of former King Juan Carlos.  Recommended in the Repsol Guide.  Open 
Monday-Saturday from 11:00 am to 5:00 pm and 8:00 pm until midnight.  Takeaway 
available. 

Tel: (+34) 915 733 061 

Taberna Marcano 
Directly across the street from Taberna Laredo at No. 31, you’ll find another great 
gastro bar/small restaurant getting rave reviews from Spain’s gourmet press.  Super 
talented chef David Marcano, a protégé of Arzak, who spent almost a decade as chef 
of Goizeko Wellington, serves a terrific arroz meloso con carabineros, or a soupy rice 
dish with giant prawns, yummy Idiazábal cheese or spider crab & shrimp croquettes, 
vegetable gyozas (fritters), steak tartar with fried quail’s egg, tuna tartar and an 
interesting cheese tray.  This gastro space is divided into two areas:  the bar where 
one can dine on tapas and a fine selection of wines by the glass and the small formal 
dining room with around six tables.  His creations deserve to be experienced as a full 
meal, rather than just as tapas, as most plates are meant to be served as main courses 
and can be ordered as half portions.  It’s more of a “come-to-gourmet dine, casual 
style” type of place, with seating for 30 diners.  Recommended in the Michelin Guide 
2020.  Open Tuesday-Saturday from 12:30 to 4:00 pm and from 8:00 pm to 
midnight.  Open Sunday for lunch starting at noon.  Reservations are highly 
recommended. Closed Sunday nights and Mondays.  Delivery and takeaway available. 

Tel: (+34) 914 093 642 

La Hoja  
Continue east along Calle del Doctor Castelo to No. 48, the classic Asturian bar/
restaurant, opened in 1981 by Paco Rodríguez, who was known affectionately as “the 
King of the Fabes beans”.  Regulars flock to this bar for its chorizo a la sidra and 

info@iberiantraveler.com Maribel’s Guides © Page 24

https://tabernalaredo.com/take-away-es-2-2/
http://restaurantemarcano.com
http://restaurantemarcano.com/restaurante-marcano-delivery/
http://lahoja.es
mailto:info@iberiantraveler.com


pulpo a la gallega accompanied by Asturian cider, of course, or in winter to have a 
sit-down Asturian bean-centric feast of fabada, fabes con almejas, pote asturiano or 
verdinas con pitu de caleya in one of the two Baroque-ish, elegantly decorated dining 
rooms featuring oil paintings by artists Saavedra and Alcorlo.  And the desserts, arroz 
con leche, leche frita al Chinchón (set aflame with anisette), apple cream and tarts are 
homemade and utterly scrumptious.  Closed Sundays/Monday nights.  The nearest 
metros are Ibiza, Line 9, or Príncipe de Vergara, Lines 2 and 9. 

Tel: (+34) 914 092 522 

Restaurante Salino 
Moving back in the direction of the Retiro Park, you can find the newest venue of the 
Aparicio brothers ( (La Raquetista, Cachivache), a much larger and comfortable 
space, at Calle de Menorca, 4, near the corner of Avenida Menéndez Pelayo.  Try the 
“Torreznos de La Raquetista” at the bar.  There’s also an excellent Russian salad, or 
try the rice with prawns.  There is a 8 dish tasting menu for 50€, or 65€ with the wine 
paring.  Recommended in the Michelin and Repsol Guides for 2020.  Closed Sunday 
night.  Takeaway and delivery is available. 

Tel: (+34) 912 141 682 

La Catapa 
A few steps up Calle Menorca at No. 14 is our longtime personal favorite, and always a 
crowd pleaser, it has been selected by Salsa de chiles as the No. 1 best bar in Madrid 
every year for several years now.  Every dish here can be classified as terrific, 
especially the salmorejo topped with tuna, a Córdoba-style thick gazpacho, the Raf 
tomato carpaccio salad with tuna, the baked baby clams, potato and truffle 
croquettes, tortilla española, ensaladilla rusa, steak tartar with Dijon mustard and 
the wagyu beef hamburger. And you will always find seasonal specials, such as a 
winter dish of Swiss chard and fresh artichokes. Many dishes may be ordered in half 
portions.  And for dessert, try the chef’s cheese flan.  You’ll also find a very carefully 
chosen wines-by-the-glass list on the chalkboard menu, from the various wine regions 
of Spain and even some well-selected Champagnes.  This Taberna attracts a very loyal 
local crowd.  The engaging owner-chef Miguel Angel Jiménez is very hands on and 
pays personal attention to his customers well, as does his staff.  The taberna also has 
a small dining room with a half-dozen tables that must be reserved in advance.  It’s 
open 11:30 am to 4:30 pm and 7:30 until midnight, closed on Sundays.  You have to 
arrive early if you don’t have reservations and want a place at the bar.  Very busy on 
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Fridays and Saturdays.  Nota bene:  go early, by 8:00 p.m., as this small space and the 
bar is always jammed.  Takeaway and delivery available Friday-Sunday.  The dining 
room opened in mid June with reduced seating. 

Tel: (+34) 686 143 823 

Castelados 
Often one of our final stops on a Friday or Saturday evening, this highly popular 
younger brother of  La Castela (1989), at Calle de Antonio Acuna, 18, which shares it’s 
Bibi Gourmand rating for 2020.  Opened in 2016, it’s always packed, with Madrileños 
often standing four and five-deep at the bar, and one evening, a group of friends using 
a bar stool as a table because there was no room left at the crowded tin topped bar, 
which is always covered with fresh flowers and a display of seasonal vegetables.  
Service here is top notch despite the seeming chaos.  The bar is open daily from noon 
to 5:00 pm and 8:00 pm to 12:30 am, while the restaurant is open for lunch from 
1:30 to 5:00 pm and dinner from 8:30 pm to 12:30 am.  Closed Sunday evenings. 

Tel: (+34) 910 515 625 

KultO 
At the beginning of Calle de Ibiza, at No. 4, is an excellent smart small plates delight 
that we found a few years ago when it first opened (2015) by chefs Laura López and 
José Fuentes, where we have always enjoyed their creative dishes.  Their slogan “In 
Cook we Trust” is on the wall of the open kitchen.  The atmosphere is somewhat 
different than La Catapa, La Raquetista and a few of the others in the neighborhood, 
but it never fails to deliver with it’s fusion and more traditional cuisine.  There is a 
dining room upstairs, above the kitchen, but we normally sit at the bar, and we’ve 
always found the service excellent.  Now open Wednesday to Sunday for lunch from 
1:30 to 4:00 pm and for dinner from 8:00 to 11:00 pm.  The bar is open from 1:00 pm 
until midnight.  They close annually from August 14-23. 

Tel: (+34) 911 733 053 

Mercado de Ibiza  
At Calle de Ibiza, 8, in the first block from the avenue, it sits next to the renovated 
market in a former bank building and is conveniently open continuously from noon 
until 2:00 am (until 2:30 am on weekends) except Sundays, when it closes at 5:00 
pm.  Divided into three sections, it offers the bar on the main floor with open kitchen 
and high top tables, a basement “clandestine” cocktail bar in the former bank vault 
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and an upstairs stylishly decorated dining room with vertical garden upstairs.  Come 
here for their burrata salad, their individually prepared rice dishes and a scrumptious 
Brioche French Toast for dessert.  Delivery now available. 

Tel: (+34) 917 524 490 / 638 069 998 

Restaurante Rafa 
On the corner of  Ibiza de and Calle de Narváez, at No. 68, is one of the top seafood 
restaurants, a marisquería, in Madrid.  Now in its 62nd year, it has gone from a small 
winery which served “raciones”, small plates, to accompany their wine, to a first-class 
seafood restaurant run by the founder’s sons, Rafael and Miguel Ángel.  Open daily 
for lunch from 1:30 to 4:00 pm and dinner from 8:30 to 10:30 pm , you can dine at 
the small bar on Joselito Jamón, ensaladilla rusa con ventresca de bonito, their 
classic Russian salad, gamba roja, red shrimp from Helluva, Tarta de atün, delicious 
red tuna, or percebes, goose barnacles from Galicia (only available twice each year), 
or reserve a table in the restaurant.  Takeaway is now available. 

Tel: (+34) 915 731 087 / 915 738 298 
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More Dining Options In The Retiro 
Here are a few other restaurants in this popular neighborhood worth exploring.  

Carlos Tartiere 
Is an authentic, friendly Asturian cider house, or sidrería, at Calle Menorca, 35, where 
they serve typical and hearty Asturian fare, such as fabada, the ubiquitous and filling 
white bean stew, empanadas, meat turnovers, chorizo braised in cider, fabes con 
almejas, white beans with baby clams, fish brought in fresh from the piers of 
Cudillero, such as hake braised in cider and breaded pixín, monkfish, artisanal 
Asturian cheese platters and for dessert, frixuelos, Asturian crepes filled with apple 
cream.   There are three menus; 45€, 50€ and 55€, drinks included.  The kitchen is 
open from 11:00 am to 1:00 am daily.  Reserve online or call. 

Tel: (+34) 915 734 333 / 915 745 761  

Couzapín 
Next door at No. 33, by the same owners as Carlos Tartiere, serves contemporary 
Asturian cuisine in it’s bar space with table dining and in the more formal dining 
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room in the back.  Open from noon to midnight daily, but closed Sunday afternoons.  
It’s essential to make a reservation on weekends as it’s very popular in the 
neighborhood. 

Tel: (+34) 914 009 355 / 914 009 356 

O'Grove  
Located in the center of the Retiro at Calle Fernán González, 54, is another family 
restaurant offering traditional Galician cuisine, with dining at the tables in the bar 
area or in the more formal dining room.  They offer an excellent Menú O´Grove for 
only 32,50€, wine included, a Menú Galicia for 36€, starting with Pimientos de 
Piquillo rellenos de Marisco, and their optimum Menú de Marisco y Carne for 
43,10€/person, with a minimum of 2 people. 

Tel: (+34) 915 744 063 

Madrid Ogrelo 
You’ll find a selection of great seafood at reasonable prices at in the newly renovated 
space of this top-notch Galician restaurant at Calle Menorca, 39, on the corner of 
Calle Fernán González, a quick walk down the street from La Catapa. 

Tel: (+34) 914 097 204 

Vinos de Bellota 
Directly across the street from Castelados at No. 27, on the corner of Calle del Dr. 
Castelo.  The kitchen is open all the day, Tuesday-Sunday, from 12:30 pm to 
midnight, 1:00 am on Fridays and Saturdays. 

Tel: (+34) 912 092 636 

La Tasca del Retiro 
Calle de Menendez Pelayo, 11, where you will find market driven seasonal cuisine.  
Dining on the terrace, which opens daily for lunch from 1:30 to 4:30 pm and from 
dinner from 8:30 pm to midnight.  Closed Sunday evening. 

Tel: (+34) 912 002 458 / 644 671 847 

Casa De Fieras 
The restaurant-bar two doors down from Arzábal at No. 15, has a small bar area, two 
dining rooms with 11 tables and a small terrace area (sidewalk) facing the park.  Try 
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the boquerones en vinagre con su picada de ajo y perejil, sardines with minced garlic 
and parsley at the bar, or enjoy the seasonal menu for only 24,90€.  Open Tuesday 
evenings from 8:00 pm to 1:00 am, Wednesday-Sunday from 12:30 pm to 5:00 pm 
for lunch and Wednesday-Saturday for dinner from 8:00 pm to 1:00 am.  Always 
busy on the weekends. 

Tel: (+34) 918 267 273 

Venta la Hidalguía 
Across the street from La Catapa at Calle Menorca, 15, is a tiny but cozy wine bistro 
that seats twenty plus a specialty food and wine shop highlighting the cuisine of 
Castilla-La Mancha: a gourmet shop/Manchegan tavern combo.  We occasionally stop 
in here for a glass of wine and plate of Manchego cheese, charcuterie, foie or a canapé 
(tosta).  Closed Sunday nights. 

Tel: (+34) 915 736 822 

Restaurante Zoko Madrid 
Under the direction of executive chef Javi Álvarez, specializes in the famous Atún 
Rojo, the red tuna from Almadraba.  This energetic restaurant, at Calle de Menendez 
Pelayo, 27, was recently rated as one of the best gastronmic terraces in the city by El 
País (27 May 2020).  They are part of Grupo Zoko, whose other projects include 
Krápula at Calle de Jorge Juan, 27, and Zoko Sevilla and three restaurants in Zahara 
de los Atunes (Cádiz), a favorite destination of chef José Andrés.  Closed Sunday 
nights and Mondays.  Takeout is available. 

Tel: (+34) 911 449 369 
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La terraza solidaria de bulbiza 
Bulbiza is a concept which evolved from chef José Andres’ World Central Kitchen, a 
gastronomic destination in Madrid’s Retiro, on one block of Calle de Ibiza between 
Calle Máiquez and Calle de Fernán González, with choices for all tastes, starting with 
César Ruiz, Flequi Berruti and Nacho Jiménez at El Marginal, bulbiza's signature 
wine bar at Calle de Ibiza, 35.  Chef-Grill Master Iñaki Gorrotxategi, the driving force 
behind the famous Casa Julián de Tolosa is now at Casa Julián de Tolosa-Ibiza, Calle 
de Ibiza, 39.  Chef Juanjo López of La Tasquita de Enfrente in the center of Madrid 
and now taking the reins of two new concepts in the Retiro: El Cocido de Frente at 
Calle de Ibiza, 40, and La Retasca ,Calle de Ibiza, 38.  Carlos del Portillo, the master 
of flavor and perfection of fish and seafood is at Bistronómika, Calle de Ibiza, 44.  And 
Ricardo Vélez, the well known pastry chef of Moulin Chocolat at Calle de Alcalá, 77, 
and now Maison Glacée, Calle de Ibiza, 42. 
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On Calle Jorge Juan In The Salamanca 
Originally designed for the exclusive residence of Madrid’s aristocracy and 
bourgeoisie, it has, over the last fifty years or so, attracted diplomats, 
businesspersons, sophisticated fashion stores as well as some of the top restaurants in 
the city.  At the top of Jorge Juan, in the Recoletos neighborhood, you’ll find self-
taught chef Maria Luisa at La Cocina de María Luisa at No. 42, recommended in the 
Repsol Guide for its traditional cuisine; vegetables, game, meats and especially the 
mushrooms and truffles from Soria.  For Japanese haute cuisine in a formal setting, 
47 Ronin is at No. 48, with chef Borja Gracia, who returned to Madrid from Tokyo in 
2014 and created the successful Hattori Hanzo restaurant and Panda Patisserie, 
Madrid’s first Japanese Patisserie.  Recommended in the Michelin and Repsol guides.  
Just past Restaurante Álbora you’ll find Ocafú Jorge Juan at No. 19, a Taberna 
Gallega, one of five in the city. 
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Here are our top choices along Calle Jorge Juan 
Álbora 
The Michelin star dining room at Calle Jorge Juan, 33. boasts two Repsol suns in 
2020, and 1 M of Metropoli.  Despite its Michelin star, it is still affordable; in fact, the 
prices of its two tasting menus (69€ and 89€) are among the lowest, along with Lúa’s, 
of the Michelin-starred restaurants in the city.  It remains an exceptional value, with 
pitch perfect service, a tranquil, inviting atmosphere and memorable cuisine executed 
by chef Agustín González.  Closed Sunday nights.  You can read the full description of 
the restaurant in the Haute Cuisine Temples 2020 dining guide. 

Tel: (+34) 917 816 197 

El Paraguas  
The first project in Madrid from Sandro Silva and Marta Seco’s Grupo Paraguas is 
located down the street from Álbora at Jorge Juan, 16, and offers top quality Asturian 
cuisine.  Since it’s opening in 2004, it has become a favorite of the Royal Family and 
other aristocrats, and is popular for business dinners and family celebrations.  With 2 
Repsol suns, it was selected as one of the top restaurants in Madrid for 2019 by 
CNTraveler:  You'll feel expensive entering El Paraguas, a low-ceilinged parlor with 
cushy velvet chairs, ironed white linens, and fresh-cut flowers. Open daily from 1:30 
pm to midnight, closed Sunday nights.  Reservations are a must. 

Tel: (+34) 914 315 950 / 914 315 840 

Ultramarinos Quintín 
On corner of Lagasca and Jorge Juan, at No. 17 you’ll find this very cute member of 
the Asturian Grupo Paraguas, a combo bar-restaurant-food shop for purchasing 
fruits, vegetables, cheese and wines to go but also for good, casual but chic dining on 
two floors with a charming, cozy, exposed stone décor.  It’s garnered solid reviews and 
is hugely popular on weekends.  Reservations highly recommended. 

Tel: (+34) 917 864 624 / 914 317 103 

Amazónico 
This is the newest addition (2016) to the El Paraguas empire on Calle Jorge Juan at 
No. 20, designed by the ubiquitous Lázaro Rosa-Violán of Barcelona, is like walking 
into the jungle with live jazz very evening.  It’s a mix of the flavors of the Amazon 
(Brazil, home of Sandro Silva) and southeast Asia, overseen by chef Ángel Junca.  If 
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you’re a sushi lover, then take a seat at the Japanese Bar.  Open everyday from 1:00 
pm until midnight.  Highly popular with the Salamanca crowd, so plan ahead.  
Recommended in the Repsol Guide for 2020. 

Tel: (+34) 915 154 332 

La Máquina Jorge Juan 
Located at Calle Jorge Juan 12, this ultra chic, glam spot is always packed with the 
“beautiful people” of the neighborhood, and a must stop when we’re in Madrid.  We 
always sit at the bar, perfect for people watching, but they do have a terrace space at 
the beginning of the mews, the popular restaurant row of the pedestrian Callejón de 
Puigcerdá.  There is also a dining room upstairs that's accessible by stairs or elevator.  
Open Sundays-Thursday from noon to 2:30 am and Friday and Saturday from noon 
to 3:00 am.  Reservations required except at the bar. 

Tel: (+34) 918 336 981 

Lux Madrid 
Just up the street at Calle Jorge Juan, 22, is the new addition to the La Máquina 
Restaurant Group, a spacious two-story space with a tapas bar on the ground floor, 
with dining rooms on the first floor and upstairs, perfect for family and friends, where 
you can keep your table for 2-1/2 hours.  It has become a popular after work hangout.  
Open daily from noon to 2:30 am, the kitchen is open from 1:00 pm to 12:30 am.  
Recommended in the Repsol Guide for 2020.  Reservations recommended for the 
dining rooms. 

Tel: (+34) 918 334 255 

Lobito de Mar (Madrid)  
Marbella's Dani García opened up his concept of a luxury "beach bar" at Calle Jorge 
Juan, 10, in the space once occupied by Alkalde.  His other Madrid restaurant is BIBO 
Madrid at Paseo de la Castellana, 52. Open daily for lunch at 1:00 to 4:30 pm and for 
dinner from 8:00 to 11:30 pm.  You can dine at the bar or in the lower level.  Excellent 
wine list and cocktails.  Credit card required for reservations. 

Tel: (+34) 910 889 440 
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La Bien Aparecida  
In the space once occupied by Vino Mío, Paco Quirós, the Cantabrian owner of the 
highly successful La Maruca and the 1 Michelin star Restaurante Cañadío brought an 
elegantly decorated venue to Jorge Juan, 8, between Serrano and Claudio Coello.  The 
waiting list for tables is long, as it has become an overnight hit, and well reviewed by 
Rafael García Santos, one of Spain’s top food critics.  The degustation menu is 95€, 
while the short menu is 64€, with wine parings at 50€ and 35€.   Open daily for lunch 
from 1:00 to 4:00 pm and dinner from 8:00 pm to midnight.  Reservations required. 

Tel: (+34) 911 593 939 

Jorge Juan’s Callejón de Puigcerdám 
A smaller “restaurant row” can be found just off Calle Jorge Juan in the tiny mews of 
Callejón de Puigcerdá on the corner at La Máquina.  Your selections go from the 
upscale Cinco Jotas Jorge Juan with its delicious 28€ tapas menu, to Taberna Los 
Gallos with its fantastic penthouse, terrace, sala music on Saturday nights and non-
stop kitchen from 1:00 pm until midnight, our favorite on the mews, to the stylish 
Babelia Café's (Los Gallos Group) tempting diners with attentive service and 
affordable prices.  And if you’re craving something Italian, Sottosopra, which opened 
in 2014, can be found at the end of Salamanca’s sophisticated restaurant row. 
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Elsewhere In The Salamanca Quarter 
Moving beyond popular Calle de Jorge Juan. 

Alfredo’s Barbacoa 
Take a walk to Calle de Lagasca, 5, if you’re looking for an authentic American burger.  
This is a classic (1981) and as authentic as they come thanks to Fred Gradus of the 
Bronx.  With another second branch north of the Santiago Bernabéu Stadium at Juan 
Hurtado de Mendoza 11, in the Castellana neighborhood. 

Tel: (+34) 915 766 271 

Apura Gourmet 
Opened in July at Calle del Gral Oraá, 45, a space that aims to emulate the Peruvian 
sangucherías (sandwich shops), is the latest from Mario Céspedes (Lima) and Conchi 
Álvarez.  Informal atmosphere with bar, high and low tables and a terrace.  Great for a 
quick meal or tapas.  Open from noon to midnight, and until 2:30 am on weekends. 

Tel:( +34) 690 051 780 
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Barril de Goya 
This restaurant and fish market in the Salamanca is another member of the Oter 
Group.  Open daily, it’s a couple of minutes walk from the Goya metro stop, Lines 2 
and 4, near the WiZink Events Center.  Available for takeaway. 

Tel: (+34) 914 312 210 

BIBO Madrid by Dani García 
The Michelin starred chef of Marbella has his first branch of his very popular informal 
bistro, BiBo, housed in Marbella’s luxury Puente Romano Hotel, along with his 
eponymous two Michelin-starred gourmet restaurant.  A New York-style brunch is 
available every weekend.  This Madrid outpost has opened at Paseo de la Castellana, 
52, to the east of the Plaza Emilio Castelar, just north of the American Embassy, on 
the same side of the Castellana.  Prices are quite affordable, like his Marbella Bibo, 
which wears the “Bib Gourmand” label from the Michelin guide for “exceptionally 
good food for moderate prices”. 

Tel: (+34) 918 052 556 

Salon Cascabel 
Chef Roberto Ruiz’s Punto Mx’s informal little sibling, funky contemporary Mexican 
is on the 7th floor of El Corte Inglés at Calle de Serrano, 52.  Open daily.  Can be 
hectic and loud, but fun.  You can dine on the terrace over looking the city.  Or try 
Tacos, Margaritas y Punto in the San Miguel Market, a new project and concept from 
chef Ruíz. 

Tel: (+34) 914 325 490 

CarmenBar 
This upscale bar-restaurant at Calle de Claudio Coello, 61, on the corner of Calle de 
Ayala, a few steps from the Mercado de La Paz, opened its doors in 1994.  Popular 
with the afterwork crowd, it is open daily for breakfast, lunch and dinner.  Takeaway 
and delivery available.  

Tel: (+34) 915 754 312 

Casa Dani 
This highly regarded classic is located inside the Mercado de la Paz at Calle de Ayala, 
28, and is somewhere we always stop by when in Madrid.  It’s rated the number 3 
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best spot of eating cheaply in Madrid and number 70 in Europe.  They were awarded 
the best tortilla in Spain in 2019 by the Campeonato Nacional de Tortillas, National 
Tortilla Championship.  Always busy.  Open Monday-Friday from 7:00 am to 7:30 pm 
and Saturdays until 4:30 pm .  Pickup and home delivery available. 

Tel: (+34) 915 755 925 Lagasca 32, 

Huerta de Carabaña 
Just around the corner from Calle Jorge Juan, at Calle de Lagasca 32, is this bistro 
style restaurant and gastrobar with the very best fresh vegetables from their farm in 
the village of Carabaña along the banks of the Tajuña River, about 50 km from 
Madrid.  You can now dine on the terrace, with 10-12 tables, which was reopened for 
the summer and to deal with the New Normal.  Has 1 Repsol sun, is recommended in 
the Michelin Guide 2020 and reviewed in Gastroeconomy (17 June 2020).  Open 
Friday-Sunday for lunch from 1:00 to 2:45 pm, dinner Thursday-Saturday from 8:30 
to 10:15 pm.  The gastrobar is currently closed.  Delivery available.  You can also 
purchase your fresh vegetables from their store. 

Tel: (+34) 910 830 007 / 682 479 621 

Estay 
Located in a classic building designed by Architect Zuazo (1920) at Calle de 
Hermosilla, 46, they were the first to introduce San Sebastian-style pinchos (pintxos), 
miniature haute cuisine, to the neighborhood.  The pinchos bar is open nonstop 
Monday-Thursday from 8:30 am to 12:30 am, Fridays until 1:30 am, and on 
Saturdays from 9:30 am to 1:30 am.  The restaurant is open Monday-Saturday for 
lunch from 1:30 to 4:30 pm and for dinner starting at 8:30 pm.  It’s located a short 
walk from one of our favorite hotels, the Tótem Madrid, Hermosilla, 23. 

Tel: (+34) 915 780 470 / 616 092 012 

Esbardos  
Calle Maldonado 4, between Serrano and Claudio Coello, brings diners haute cuisine 
from the Asturias region served in an elegant setting (exposed white brick and 
original wood beams) with high tables at the bar and well spaced tables in the dining 
room.  Specialties include pixín (monkfish), the Asturian bean stew, fabada, and 
grilled filet of sole.  Homemade cheesecake and an excellent artisanal cheese platter 
for dessert.  Count on an average check of €50/person without wine.   “Esbardos” 
means baby bears in bable, the Asturian language, as this city outpost is the baby 
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sister restaurant to the owners’ El Oso (the Bear) on the outskirts of the Madrid.  One 
Repsol sun.  Closed Sunday nights.    

Tel: (+34) 914 350 868 

Etxeko Madrid by Martin Berasategui 
With a name that means “home-made” in Basque, Etxeko is the first Madrid venture 
of Martín Berasategui, a chef who takes us on a journey back to his roots.  The 
restaurante is located in the Bless Hotel at Calle Velázquez, 62, and is in the hands of 
chef Jaime Villanueva.  Recommended in both the Michelin and Repsol guides for 
2020. 

Tel: (+34) 

El Perro y La Galleta 
Named “The Dog and the Cookie” for the owner’s two passions; Jack Russell terriers 
and Fontaneda cookies, its menu features several desserts made from Spain’s beloved 
María cookie (the restaurant’s creator/owner is the grandson of the founder of the 
Fontaneda baking company).  Located at Claudio Coello, 1, it’s around the corner 
from the Plaza de la Independencia/Puerta de Alcalá, and across the avenue from 
Retiro Park.  There is another branch now in the Chamberi at Calle Carrabzam, 10.  
This chic eatery, with a type of British club décor and expansive park views from the 
sunny front room, opened in the former space of the lovely Hernani pastry shop.  
Open Monday-Wednesday from 1:30 pm to 12:30 am, Thursdays and Fridays at 1:00 
pm, and Saturdays and Sundays at 10:00 am.  Serving breakfast on the weekends 
until 12;30 pm.  Lunch is from 1:00 to 4:00 pm and dinner is served daily from 8:00 
pm until closing.  Reservations are highly recommended.   

Tel: (+34) 606 822 421 

Casa Galleta 
The owners of El Perro y La Galleta have opened their latest venture, a short 10-
minute walk away at Castelló, 12, just south of Calle Jorge Juan.  Open Monday-
Friday for lunch from 1:00 to 5:00 pm and dinner at 8:00 pm.  They open at 10:00 
am for breakfast/brunch on Saturdays and Sundays.  Very reasonably price from 7€ 
to 12€.  Again, this is the Salamanca, so reservations are highly recommended. 

Tel: (+34) 610 181 711 
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Restaurante La Giralda 
This tavern, with its classic Andalusian atmosphere, opened in 1994 at Calle de 
Claudio Coello, 24, and offers some of the best traditional Andalusian cuisine in 
Madrid.  The terrace is now open for lunch in two sittings, 1:00 pm and 2:30 pm.  
Dinner sittings are at 8:00 pm and 10:00 pm, with a limited capacity of 20 diners.  
Closed Sunday evenings. 

Tel: (+34) 635 689 156 / 690 601 692 / 915 764 069 

Saint James Juan Bravo 
The original location is on Calle Juan Bravo at No. 26, in the Salamanca district, with 
the newest branch, Gastro James, at Calle Rosario Pino, 14-16 in the northern 
Castellana business district.  This is arguably Madrid’s most elegant, classiest spot in 
which to indulge in a rice-centric meal and receives many guests sent by 5-star hotel 
concierge desks.  Here they serve the traditional Valencia paella (with chicken, rabbit, 
vegetables and snails) as well as seafood paella and 10 other rice dishes, including 
fideuá (the catalán version made with noodles rather than rice) and offer a notable 
wine list, rather than the usual tourist-worthy pitchers of sangría.  Open daily for 
lunch from 1:30 to 4:00 pm and in the evenings from 8:30 to 11:00 pm.  The Nuñez 
de Balboa metro stop, Lines 5 and 9, are only steps away. 

Tel: (+34) 915 756 010 

Joselito’s Velázquez  
The second gourmet shop/bistro of José Gómez Joselito, the Midas King of Iberian 
ham, is at Calle de Velázquez, 30.  Here you can purchase the world’s finest cured 
ham, taste ham croquettes at the bar, or sit down for a ham-centric meal.  Try the 
ham trilogy.  The Joselito brand is served at Michelin starred restaurants Álbora, Sant 
Pau and Tickets, among others.  Open from 1:00 pm to 11:00 pm, closed Sunday.  
Reservations recommended if you want a table. 

Tel: (+34) 917 274 762 

Restaurante Krápula 
This new project of the Grupo Zoko took over the former space of Restaurante More 
at Calle de Jorge Juan, 27, in the Recoletos neighborhood, and under the direction of 
executive chef Javi Álvarez, specializes in Castizo Oceanic cuisine, “with a cocktail 
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bar for restless people in the Salamanca”.  Reasonable prices.  Open daily for lunch 
and dinner. 

Tel: (+34) 912 403 851 

Taquería La Lupita  
At Calle Villanueva 15, on the corner of Lagasca, for authentic Mexican tacos in the 
center of Madrid.  Opened daily from 1:30 pm to midnight.  There is a second branch 
in the Salesas neighborhood at Calle Conde de Xiquena, 10, behind the Mapfre 
Foundation on Paseo de Recoletos. 

Tel: (+34) 914 317 145 

La Maruca 
When the chef-owner of Cañadío (Santander and Madrid) opened this very classy 
casual spot on Calle de Velázquez, the city’s most elegant thoroughfare, it became an 
instant hit among the denizens of this tony Salamanca neighborhood.  Why?  Because 
it offers a great value, 40€ degustation menu, serves chef Paco Quirós’ “greatest hits” 
from Cañadío, and its kitchen is open continuously for tapas at the bar or for sit down 
dining, which we much prefer, as the bar during peak hours can get overwhelmed.  
Because prices are so reasonable for this elite neighborhood and the food just so 
good, reservations are absolutely essential, as it gets swamped on weekends.  The 
kitchen, overseen by chef Jesús Alonso, is open for lunch Monday-Friday from 1:00 to  
4:00 pm, 4:30 pm on Saturday and Sunday, and for dinner from 8:00 pm to 
midnight.  Recommend in the Repsol Guide. 

Tel: (+34) 917 814 969   

La Pulpería de Mila  
A member of the well-regarded Oter Group, this seafood-centric spot at Calle 
Lagasca, 11, a few minutes walk from Retiro Park, is pleasantly decorated in white and 
blue, features fish and shellfish straight from Galicia:  octopus (pulpo), hake 
(merluza), monkfish (rape) and turbot (rodaballo), along with tuna turnovers 
(empanadas) and potato omelet Betanzos style (served runny).  Try their caldeirada 
of hake, monkfish and turbot or their signature rice dish, arroz al caldero with 
octopus or with lobster. Their aged beef also comes from Galicia.  For dessert, have a 
filloa, a Galician crepe filled with pastry cream or an artisanal cheese platter.  Or one 
can have a glass of albariño or godello (two Galician white varietals) and a few small 
plates at the tiny bar.  Open daily for lunch and dinner but for lunch only on Sundays. 
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Tel: (+34) 915 760 085 

Muñagorri Gastro Bar 
Padilla 56, between General Pardiñas and General Díaz Porlier, run by chef Pedro 
Muñagorri, is considered one of the top Basque gastro bars in the city.  Here we enjoy 
hot and cold pintxos at the bar or a sit-down experience in the stylish dining room, 
feasting on specialties such as steak tartar, ox tail stew, fresh fish from the Bay of 
Biscay or a delicious Basque steak (best served rare).  It offers a well-chosen wine list 
from around the country.  Closed Sunday and Monday nights. 

Tel: (+34) 914 014 741 

Ornella  
The Pulcinella Group created the fashion conscious experience at Calle de Velázquez, 
18, named in honor of the Italian actress Ornella Muti.  The menu takes its 
inspiration from Bella Napoli, and fresh ingredients are brought in from Italy twice 
weekly.  To add to its appeal it offers a budget conscious weekday lunch menú del día, 
consisting of a starter, main, drink, coffee or dessert.  Open daily for lunch from 1:00 
to 4:00 pm and dinner from 8:00 to 11:30 pm, until midnight on Friday and 
Saturday.  Reservations required. 

Tel: (+34) 911 385 301 

Taberna Pedraza 
Calle de Recoletos, 4, also receives excellent reviews from gourmet critics, including 
Carlos Maribona proclaiming it one of the best bars in Madrid in 2017.  The owners, 
husband and wife, Santiago Pedraza and Carmen Carro, spent two years traveling all 
over the country searching out the very best purveyors before opening their new, 
petite bistro.  Standout dishes here include their famous potato omelet Betanzos style, 
their tuna salad, patatas bravas, chistorra (Basque sausage) from Lasarte, Iberian 
ham croquettes and hamburgers made of the finest Galician beef.  This neo tasca had 
only been open only for a year before being lauded in all the leading gastronomic 
blogs.  For summer dining, it offers a terrace.  And best of all, it won’t break the bank.  
Perfect for lunch or dinner on a Sunday.  Closed Mondays.  Delivery, takeaway and 
curbside pickup available. 

Tel: (+34) 910 327 200  
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El Pimiento Verde 
With six locations in Madrid, the one at Calle Castelló, 18, near the corner of Jorge 
Juan, is at the southern most point of the Barrio de Salamanca, a few minutes walk 
from the Park Retiro.  There is a second at Calle Lagasca, 43, which also takes care of 
breakfast for the 4-star boutique Tótem Hotel, while a third in Salamanca can be 
found at Príncipe de Vergara, 60.  They serve classic Basque dishes, such as fresh 
artichokes from Navarra, chuletón (a huge Basque rib steak), red Piquillo peppers.  
The one at Calle Lagasca, 43 is the only one that serves breakfast.  The large hotel 
breakfast is priced at 22€, or have the smaller breakfast for 12€. 

Tel: (+34) 915 764 135 (Castelló) - 910 741 454 (Lagasca) - 914 317 456 (P d Vergara) 

Ronda 14 Madrid 
In the northern end of the Salamanca, near the Lázaro Galdiano Museum, at Calle 
General Oraá, 25, you discover a fusion of Peruvian, Nikkei and Asturian cuisines, the 
culinary dream of Conchi Álvarez and Mario Céspedes.  They opened Ronda 14 
Asturias (Avilés) in 2011 and the Madrid location in 2015. 

Tel: (+34) 985 569 409 

Surtopía 
Opened in 2012 at Calle Núñez de Balboa, 106, is the city’s most elegant and 
sophisticated Andalusian dining venue, with 1 Repsol sun.  Owner and chef José 
Calleja hails from the Cádiz province, the Manzanilla capital of Sanlúcar de 
Barrameda.  Come here for his delicate shrimp fritters, tortillitas de camarones, 
which can also be taken at the bar.  There is a tasting menu priced at only 60€, with 
dishes selected by the chef.  And not surprisingly, there is an excellent list of 
Manzanilla wines.  Lunch is served from 1:00 to 3:45 pm, with dinner from 8:30 to 
11:30 pm.  Closed Sundays and Mondays. 

Tel: (+34) 915 630 364 / 647 602 913 

Ten con Ten 
At Calle Ayala, 6, near the Paseo de la Castellana, a block north of the Meliá Gran 
Fénix Hotel, is the ultra chic little sister to the glamorous and pricey Asturian El 
Paraguas on Jorge Juan, attracting aristocrats, titans of industry, fútbol stars and 
celebrities for its extended hours, its music and its massive rectangular bar, always 
crowded during the “after work” hours.  The dining room menu features standout 
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dishes from the mothership but with lower prices.  A “see and be seen” kind of place.  
Open daily from 1:00 pm to midnight.  Hugely popular on weekends, so if you’re 
hoping for a table, book a month in advance.  And still expect to see a long line of 
fashionably dressed diners, la crème de la crème of the Salamanca quarter, with drink 
in hand, waiting for a table to open up.  Recommended in the Repsol Guide 2020. 

Tel: (+34) 915 759 254 / 915 784 659 

Tepic  
Originally opened in 2008 in Chueca, they moved next to Ten con Ten at Calle Ayala, 
14, where you will find a restaurant-mezcal bar concept with high tables.  You can 
choose from sixty bottles of tequila and mezcal.  They grow their own products; 
chillies, jicama, epazote and Mexican tomatoes in a vegetable garden in Ávila (Castile 
y León).  Popular with bullfighters Joselito and Luis David Adame (Mexico) and Real 
Madrid Basketball player Gustavo Ayón.  This is Authentic traditional Mexican 
cuisine.  Open Monday-Thursday from 1:00 pm to 1:15 am, and until 2:15 am on 
Fridays and Saturdays.  Open Sundays from 1:00 to 5:00 pm.  They also offer private 
events at home. 

Tel: (+34) 915 220 850 

Tres por Cuatro 
Another one of our favorite dining spots can be found at Calle de Hermosilla, 82, in 
the Mercado de Torrijos, near El Corte Inglés.  Madrid native Chef Alex Marugán has 
become one of the top chefs in the city since opening this small restaurant in 2017.  
Open Tuesday to Saturday from 1:30 to 4:00 pm for lunch and from 8:30 to 11:00 pm 
for dinner.  Try Alex’s “tres-por-cuatro-en-casa”, your restaurant at home.  Starting 
on 6 September, they will be open on Sundays with reservations by telephone only. 

Tel: (+34) 687 268 432 

Treze Restaurant & Bar 
You’ll find this delightful little restaurant at Calle del General Pardiñas, 34, near the 
corner of Calle de Ayala.  Chef Saul Sanz and his wife run the show and present dishes 
composed of prime quality seasonal ingredients.  Nice desserts from pastry chef Elena 
Ursu.  One can also enjoy their creations in the downstairs bar at high top tables.  
Excellent value for the money, with half portions and wine by the glass.  The chef 
waited on us the last time we where there.  Receives excellent reviews.  Open 
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Monday-Friday for lunch at 1:00 and dinner at 8:00 pm.  The daily lunch menu is 
served exclusively in the bar area.  Reservations recommended. 

Tel: (+34) 915 410 717 

Restaurante TxaTei 
The “Secret Corner of Japan”, run by a the great sushi man, Hirato Mori, can be 
found at Calle Don Ramón de la Cruz, 49.  Open Monday-Saturday for lunch from 
1:30 to 4:00 pm and dinner from 8:30 to midnight, and on Sundays for lunch from 
2:00 to 4:00 pm. 

Tel: (+34) 649 642 366 

La Vanduca 
At Calle Columela, 2, near the corner of the busy shopping street Calle Serrano, 
Madrid’s Madison Ave., comes to Madrid from the south, as the owners hail from 
Málaga.  Feast on dishes such as molletes con pringá, croquettes, tomato salads, 
granny’s meatballs, potato omelets, eggs with pancetta and truffles and homemade 
desserts.  It offers “non-stop” hours, open continuously from noon until 2:00 am for 
lunch, for a snack, an after work cocktail or a late night drink.  Reasonably priced for 
this chic district and with a delightful décor plus outdoor terrace. Wines by the glass.  
Reservations recommended for a good table. 

Tel: (+34) 915 782 321 

El Velázquez 17  
Located at C Calle de Velázquez, 17, it has a slightly Parisian brasserie feel and is a 
creation of the same owners as the Murillo Café.  Open continuously for breakfast 
from 9:00 am to noon, weekend brunch until 5:00 pm, after work cocktails or dinner 
until 1:00 pm.  It’s quite popular among the fashion set and offers low prices for this 
posh neighborhood.  Come here for a quick pizza, salad, hamburger or Eggs Benedict.  
They make their own whole-wheat baguettes.  Good for kids. 

Tel: (+34) 914 316 816  

99 Kô Sushi Bar 
This new space (2018) at Calle Marqués de Villamagna, 1, next to El Corte Inglés 
Serrano, gives splendor to the meaning of the word “exclusivity” with room for only 
16 diners (7 diners now due to the COVID-19).  Chef David Arauz offers only two 
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tasting menus.  Now with 1 Michelin star and 2 Repsol suns for 2020.  Open Tuesday-
Sunday from 1:00 to 3:30 pm for lunch and Tuesday-Saturday from 7:30 to 11:00 pm 
for dinner. 

Tel: (+34) 914 313 878 
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Smart Dining In Trendy Chueca  
The Gay District 
The Chueca district, hub of the cities LGBT community, remains the city’s zone of 
“cheap eats”, with plentiful daily set lunch menus for under 11€.  But it now tempts 
visitors of a more discerning palate with two carefully remodeled classic tascas 
(taverns) offering fine Madrid classic dishes and a smart ambience, both the 
rehabilitation efforts of Carlos Zamora from Santander and his Deluz & Cía group.  

La Manduca de Azagra 
Calle de Sagasta, 14, a short 10-minute walk from the Hotel Santo Mauro, or 5 
minutes from the URSO Hotel & Spa, is my favorite moderate splurge in central 
Madrid.  It serves simply wonderful Navarran dishes and has become extremely 
popular among the “in the know”, including King Felipe and Leitizia and professional 
gourmet critics.  The setting is stylish; designed by architect Francisco Mangado.  The 
welcome by the Sola family couldn’t be warmer, and the tables are extremely well 
spaced.  Portions are copious (the lady co-owner suggests that you share portions; 
heed her advice), the traditional Basque-Navarran asador, grill & roasting tavern, 
cuisine can’t be beat.  There is always an excellent seasonal vegetable dish on the 
menu, plus the grilled tuna, slightly but perfectly seared, is fantastic.  Their vegetables 
are brought down daily from their vegetable garden in the village of Azagra in 
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Navarra.  Highly recommended.  Awarded one Repsol sun.  Opens for lunch at 1:30 
and for dinner at 9:00 pm.  Closed Sundays, holidays, Easter week and all of August.  

Tel: (+34) 915 910 112  

La Candelita 
Calle Barquillo, 30, near the Plaza de Chueca, is a Latin American restaurant opened 
in 2011 by Venezuelan chef Valerie Iribarren with a bright and quite stylish Caribbean 
décor.  Her master barman offers a large variety of exotic cocktails as well as 50 labels 
of rums at the bar, and in the two dining spaces the chef serves up Venezuelan 
specialties such as arepas, ropa vieja and ceviches.  Open daily, closed Sunday 
evening. 

Tel: (+34) 915 238 553 

Taberna La Carmencita  
Zamora’s first remodeling project was this classic literary tavern from 1884, the 
second oldest in Madrid, at Calle de la Libertad 16, on the corner of Calle San Marcos.  
This tavern was the meeting place for writers of Spain’s Generation of ’27 and the 
poet/dramatist García Lorca supposedly lived above the tavern.  It also served as a 
hangout for Chilean poet Pablo Neruda.  The current owners, Deluz y Compañía of 
Asturias, retained the exquisite original tile work, floors, lanterns and zinc bar 
(classified as a Madrid monument) while giving the space a modern twist.  It is open 
for breakfast (serving up platos combinados for under €10), for Saturday and Sunday 
brunch, for pre-lunch cocktails (the classic hora del vermú) with vermouth on tap, for 
lunch starting at 1:00 pm (reservations essential), for tea (merienda), for dinner or 
for late night dining, open until 2:00 am, handy for a post opera or ballet dinner.  
Classic Old Madrid tavern dishes include croquettes, rabas (squid Cantabrian style), 
potato omelets, veal or fish meatballs with fried potatoes and for dessert, tarte tatin.  
But vegetarians can choose a veggie salad or a vegetarian rice dish.  The owner’s 
purveyors are all eco-friendly.  For lunch on weekends one must reserve. 

Tel: (+34) 915 310 911 

Tasca Celso y Manolo 
His second restoration project sits a few doors west, across the street, at Calle de la 
Libertad, 1, a former family-run tasca-bar.  The architect retained the original, 8-
meters long, 1950s marble bar while adding some quirky design elements of his own 
(bull heads made from rattan hanging above the bar).  This outpost is more of a tapas 
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or small plates restaurant than bar and opens for lunch from 1:00 to 5:00 pm and for 
dinner from 7:30 to 2:00 am.  A popular time to come is during the pre-lunch “hora 
del vermú”, as the bar serves its own vermouth on tap and several vermouth cocktails.  
Solid dishes include their Russian salad, fresh tomatoes from Huesca and their classic 
squid baguette, the Madrid favorite, bocadillo de calamares. Some reviewers have one 
quibble, the smallish portions.   

Tel: (+34) 915 318 079 

Diurno 
Chef Luis Miguel Moreno of the Mercado de la Reina on the Gran Via, offers a mix of 
Spanish and cosmopolitan cuisine here at Calle de San Marcos, 37, near the Mercado 
de San Antón.  Open Monday-Thursday from 10:00 am to 2:00 am, Fridays and 
Saturdays until 2:30 am.  There is a brunch menu for 19,90€ on Saturdays and 
Sundays from 10:00 am to 1:00 pm. 

Tel: (+34) 915 220 009 

DSTAgE 
Basque chef, Diego Guerrero, at the height of his fame, left the two-Michelin starred 
Club Allard to open his own unique gourmet restaurant at Calle Regueros, 8.  
DSTAgE, which stands for “Days to Smell, Taste, Amaze, Grow”, has 3 Repsol suns 
for 2020.  Look for the simple façade of iron and glass doors.  You will see no plaques, 
signs or any indications whatsoever that you’ve reached one of the city’s hippest 
Michelin stars.  Come here to experiment and to taste new, unknown flavors.  
Reservations 120 days in advance only.  

Tel: (+34) 917 021 586 

DSPEAKEASY de Diego Guerrero 
Diego’s new gastronomic concept, awarded 1 Repsol sun for 2020, can be found at 
Calle de Fernando VI, 6.  Open Wednesday-Saturday for lunch and dinner.  
Reservations required.  You’ll also find here the DPickle Room for pickles and 
cocktails, open Wednesday-Saturday from 5:00 pm to 2:00 am and Sundays from 
1:00 to 9:00 pm. 

Tel: (+34) 913 195 435 
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La Tasquita de Enfrente 
A “place to meet your neighbors and friends” is just around the corner from the Gran 
Vía at Calle Ballesta, 6, Close to Gran Vía and with a good clientele. Euro-Toque Chef 
Juanjo López offers a well-updated French-inspired cuisine, which is built every day 
based on the purchased seasonal product.  Mon-Sat 1.30pm-4.30pm, 8.30pm-
midnight.  Two Repsol suns for 2020, is recommend in the Michelin Guide, by Mark 
Bittman NYTimes (Finding the Divine in Madrid’s Red-Light District) and our amigo, 
José Andrés. 

Tel: (+34) 915 325 449 

De María Hortaleza 
Calle Hortaleza, 81, at the northern and ever-more-fashionable end of Chueca.  While 
the De María group now has eight restaurants, I have only frequented this one, the 
newest and most stylish.  Others are found in more tourist-filled sections of the city, 
and the more expensive “mothership”, in the northern business district (Félix Boix, 
5), attracts a steady stream of professional fútbol stars and other celebs.  This feels 
very much like an authentic and stylish Buenos Aires parrilla, has an all-Argentine 
staff and delivers a very authentic grill experience in a relaxed and very comfortable 
setting.  With its well-spaced tables on two levels, high ceilings, soft, subdued lighting 
and professional attentive service, there’s just lots to like here, especially the excellent 
RCP-quality to price ratio. 

Tel: (+32) 913 101 439 

La Cocina de San Antón 
Bodegas Osborne has opened their first restaurant in Madrid in the Mercado de San 
Antón, Augusto Figueroa, 24, on the tercera planta, the third floor, for market to 
table rooftop dining.  They also have three Cinco Jotas restaurants in the city, on 
Jorge Juan, Padre Damián and Serrano. 

Tel: (+34) 913 300 294 

Frida Madrid 
This new gastrobar at Calle de San Gregorio 8, offers a weekend brunch for 20€.  
Open Monday-Thursday from noon to 1:00 am, and until 2:00 am on Fridays.  Open 
Saturdays from 10:00 am to 2:00 am and on Sundays from 10:00 am to 1:00 am. 

Tel: (+34) 917 048 286 
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Le Cocó 
In the heart of Chueca at Calle de Barbieri, 15, where you’ll find a mix of Peru and 
Mediterranean flavors, along with a touch of New York and Tokyo.  Same owners as 
El Columpio in the Chamberí.  Open Sunday-Wednesday from 9:00 am to midnight, 
until 2:00 am Thursday-Saturday. Popular for drinks after-work. 

Tel: (+34) 915 219 955 
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Smart Dining In Salesas 
Madrid’s smallest neighborhood, the elegance of Salamanca, 
the free spirit of Chueca  
Oriol Balaguer’s popular La Duquesita is a little further up Calle de Fernando VI, 2, 
just below Plaza de Santa Bárbara, if you’re in need of a coffee or tea, French pastry or 
savory sandwich during your exploration of the area.  It’s open Monday-Sunday from 
9:00 am to 2:o0 pm and Monday-Saturday in the evenings from 6:00 to 8:30 pm.   

You can also stop by Prep’ la Crêpe at Calle de Génova, 25, a couple of minutes walk 
from Plaza de Colón, for crepes and much more. 

Restaurante Ainhoa 
Some of the best Basque-Navarre cuisine can be found at Calle de Bárbara de 
Braganza, 12, a few steps from the Mapfre Foundation on Paseo de Recoletos.  Chef 
José Manuel Ansorena (creator of the Asador Frontón group), along with his three 
brothers, all former professional pelota players, have been offering traditional 
Navarran-Basque cuisine since 2001.  Open for lunch Monday-Saturday from 1:30 to 
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4:00 pm and for dinner Tuesday-Saturday from 9:00 pm to midnight. Closed in 
August. 

Tel: (+34) 913 082 726 

Cannibal Raw Bar Madrid 
Opened in April, 2016 at Calle del Almirante, 12, in the space once occupied by the 
legendary Café Oliver for more than 40 years.  Try the alcachofas a la plancha, grilled 
artichokes, the ceviche de vieiras con aguacate, raw scallop ceviche with avocado, or 
tataki de presa ibérica bellota, Iberian acorn fed pig “presa".  Excellent selection of 
wines.  Open Sunday-Thursday for lunch from 1:00 to 4:00 and dinner from 8:00 pm 
to midnight, and open continuouslyUruguayan Fridays and Saturdays from 1:00 pm 
to 1:00 am.  Take out is also available Monday-Saturday from 10:00 am to 1:00 pm. 

Tel: (+34) 910 268 794  

Olivia Te Cuida 
”Olivia takes care of you”, was opened in 2009 by the owners of the former Café 
Oliver at Calle Santa Teresa, 8.  This modest size space (4 tables) offers a cozy and 
charming atmosphere and is a favorite of the neighborhood.  Inexpensive and tasty 
menu.  The patio is open during the summer.  They have also opened Olivia Te Cuida 
Fortuny in the Chamberí.  Open Monday-Friday from 9:00 am to 6:00 pm and on 
Saturdays from 10:00 am to 6:00 pm. 

Tel: (+34) 917 020 066 / 625 908 188 / 661 244 376 

Krachai 
Is an authentic Thai restaurant located in the center of Madrid at Calle Fernando VI, 
11, lovely and reasonably priced and only a 3-minute walk from the Hotel Urso.   
There is a set lunch menu for only 13,50€, wine included, plus a 29€ tasting menu.  
The evening set menu is 35€.  Recommended in the Michelin Guide 2020 for its 10th 
straight year.  Open Tuesday-Saturday for lunch and dinner. 

Tel: (+34) 918 336 556 

La Buena Vida 
This small, intimate space with a small bar and ten tables, opened in 2001, is a cross 
between a Parisian bistro and old-style upmarket restaurant.  It’s located in the center 
of the city at Calle del Conde de Xiquena, 8, a few minutes walk behind Foundation 
Mapfre.  Chef Carlos Torres and Elisa Rodriguez, a husband and wife team, will 
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welcome you.  Seasonal menu.  Awarded one Repsol sun for 2020.  They are open 
Tuesday-Saturday for lunch from 1:30 to 4:00 pm and for dinner from 9:00 to 11:30 
pm, until 12:30 am on Fridays and Saturdays.  Awarded 1 Repsol sun. 

Tel: (+34) 915 313 149 

Luke 
Chef Myungsun “Luke” Jang’s Korean-Spanish fusion cuisine reflects the culinary 
style he learned in the kitchens of Ferran Adrià’s famed elBulli, followed by his time 
at Mugaritz.  In 2019 Luke was awarded the 2nd Best Rookie of the year award in the 
Macarfi Guide.  Restaurant Luke opened in 2018 at Calle Bárbara de Braganza, 2, but 
this summer he has moved his kitchen to the Terrace of the Villa de Madrid Country 
Club because of the pandemic, and is open daily for lunch from 2:00 to 4:00 pm and 
for dinner from 9:00 to 11:30 pm.  Awarded 1 Repsol sun and recommended in the 
Michelin Guide for 2020.  Reservations required.   

Tel: (+34) 918 982 240 

Takeout is available for pickup at the restaurant, at Calle Bárbara de Braganza, 2.  
Order online or call. 

Tel: (+34) 662 675 576 -/ 913 199 457 
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Dining In The Chamberí 
Grazing on Ultra Hip Calle Ponzano 
Something is most definitely brewing on Calle Ponzano, south of Calle de Ríos Roses, 
in the Chamberí district, the epicenter of cool and Madrid’s latest trend as it’s become 
a food Mecca for Madrid hipsters, where chic bars/restaurants sprouted up beginning 
in 2015 at a vertiginous rate.  Some may be here today and gone tomorrow, but 
certainly things are happening as Calle Ponzano está de moda.  You can take Line 1 to 
Rios Rosas, or Line 5 to the Alonso Cano metro stop. Calle de Ponzano, 6 

 Sala de Despiece  
Behind the white metal facade at Calle Ponzano, 11, you’ll find a bright interior 
reminiscent of a butcher's shop or fish market, with a ten-meter long countertop 
facing the open kitchen where you can sample their classic dishes, chuletón cenital 
(ribeye steak), trufas cárnicas (meat truffles), along with vegetables from Navarra.  
Seats at the counter are first-come, first-served, but you can reserve a table.  Open for 
lunch Tuesday-Friday at 2:00 pm, Saturdays and Sundays at 1:30 (1st seating) and 
3:30 pm (2nd seating).  Dinner is at 8:30 pm (1st seating) and 10:30 pm (2nd 
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seating).  Closed Monday and Tuesday.  Recommended in the Repsol Guide for 2020.  
Reservations required.  Delivery available. 

Tel: (+34) 917 526 106 

Taberna Averías 
At Calle Ponzano, 16, offers more than 400 wines by the glass along with an excellent 
tapas menu.  Open Thursday-Saturday from 12:30 pm to 2:20 am, Sundays until 
midnight, and Monday-Wednesday evenings from 7:00 pm to midnight. 

Tel: (+34) 916 033 4 50 

Los Arcos de Ponzano 
Next door to Averías, behind the brick facade, is an asador, one of the best in Madrid, 
offering typical Segovian cuisine with a novel touch.  It’s has been around since 1952 
and offers a 38€ weekday menu.  Open Monday-Friday from noon to 1:00 am and on 
weekends from 12:30 pm until 2:00 am.  You find a good selection of traditional tapas 
at the bar including morcilla de Burgos con manzana asada, morcilla with roasted 
apple, gambas al alillo, shrimp scampi. 

Tel: (+34) 914 425 884 

La Máquina de Chamberí 
You will find this branch of the popular La Máquina Jorge Juan, at Calle de Ponzano, 
39-41.  Try their selection of tapas in the bar, which opens at noon, or reserve a table 
in the Salón, which is open daily for lunch from 1:00 to 5:00 pm and for dinner from 
8:00 pm to 1:00 am. 

Tel: (+34) 918 263 774 

La Factoría 
This two-story restaurant-tapas bar at Calle de Ponzano, 42-44, is the largest space 
along the street.  Private dining rooms are available for private events with friends 
and families.  Open Thursdays from 7:00 to midnight, Fridays and Saturdays from 
noon to midnight, and Sundays from noon to 4:30 pm.  Takeout is available from 
noon to 4:00 pm and in the evenings from 8:00 to 10:00 pm. 

Tel: (+34) 917 273 741 
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Toque de Sal 
With its Parisian bistro ambiance at Calle de Ponzano, 46, offers a menu of top 
quality market driven cuisine with a French touch plus a excellent selection of wines 
at reasonable prices.  Finish you lunch or dinner with a mousse de chocolate al Toque 
de Sal, the chocolate mousse with a Touch of Salt.  Open daily from 12:30 to 4:30 pm 
and 8:30 pm to midnight.  Reservations required. 

Tel: (+34) 914 266 465 

Candeli  
The acclaimed restaurant with its fresh market cuisine is at Calle de Ponzano, 47.  
Open daily for lunch at 12:30 pm and dinner at 8:30 pm. Reservations required.  
Delivery available. 

Tel: (+34) 917 377 086 

El Secreto de Ponzano 
This hip tapas bar-restaurant, with its black and white tile facade, sits across the 
street at No. 48, on the corner of Calle de Espronceda.  It is open daily starting at 
noon and has a terrace (on the sidewalk) for dining in the summer. 

Tel: (+34) 910 070 327 

Le Qualité Tasca 
Calle de Ponzano, 48, near the corner of Calle de Espronceda, is a small restaurant 
whose market driven cuisine is created from the finest quality ingredients from top 
producers, including veal and beef from the Valle de Fornela (Bierzo), Morcilla from 
León and jamón from Ibericos Fisán.  Open Thursday-Sunday from 1:00 to 5:00 pm 
for lunch and Tuesday-Sunday at 8:00 pm for dinner.  Closed Mondays.  A Repsol 
recommendation for 2020. 

Tel: (+34) 910 146 920 / 683 510 538 

Arima Basque Gastronomy 
One of the benchmarks of Basque cuisine in Madrid can be found at Calle de 
Ponzano, 51, where Donostia-born Nagore Irazuegi is the driving force behind 
‘Arima', which means soul in Basque.  There’s a small L shaped bar and a couple of 
tables at the entrance and a small dining room in the back with four tables.  Their 
dishes such as the morcilla Beasain & pikillo, (Beasain morcilla and piquillo peppers) 
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and alcachofa frita (fried artichokes), are delicious.  Try their creative cocktails or 
one of their outstanding selection of vermouths.  Awarded 1 Repsol sun for 2020.  
You must reserve for a table, or arrive early for a place at the tiny bar.  Read the 
review: Tres restaurantes vascos. Urola, Gu2 y Arima by Carlos Maribona. 

Tel: (+34) 911 091 599 

El Con Tenedor 
Head to Calle de Ponzano, 58, for their signature tortilla estilo Betanzos and 
Mejillones gallegos en curry laksa tailandés, Galician mussels in a Thai curry sauce.  
Same owners as La Factoría.  Open Tuesday-Sunday from noon to 2:00 am. 

Tel: (+34) 914 420 613 

DeAtún Ponzano 
Chef Damián Rios, who specializes in blue fin tuna from Almadraba (Cádiz), opened 
his third restaurant in Madrid in 2015 at Calle de Ponzano, 59.  There are two tasting 
menus, 38€ and 55€.  Open for lunch Tuesday-Sunday from 12:30 to 3:30 pm and for 
dinner Tuesday-Saturday from 8:00 to 10:30 pm.  Reservations required. 

Tel: (+34) 910 338 863 

Casa Fonzo  
And you can make yourself at home at Calle de Ponzano, 60, with its 15,50€ menu del 
diá, which changes daily.  Open Sunday-Thursday for lunch from 1:00 to 4:45 pm and 
dinner from 8:30 to 11:45 pm. Open nonstop on Friday and Saturday from 1:00 pm to 
12:45 am.  Reserve online. 

Tel: (+34) 669 109 004 

La Gastro Salvaje 
Chef Chema Soler of La Gastro de Chema in the Malasaña, new concept restaurant at 
Calle de Ponzano, 93, is a fusion of Mexican, Spanish and Asian cuisines.  Currently 
open Tuesday-Saturday from 5:00 pm to 11:30 pm.  Takeout and delivery available.  
Reservations by phone only. 

Tel: (+34) 910 404 121 
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99 Sushi Bar  
The latest addition to this award winning group’s Japanese restaurants is now open at 
Calle de Ponzano, 99, and has been awarded 1 Repsol sun for 2020.  Take out is 
available for lunch Monday-Sunday from 1:00 to 3:30 pm and on Monday-Saturday 
evenings from 7:30 to 11:00 pm.  Order online.  You can download the app at the 
Apple Store or Google Play. 

Tel: (+34) 915 360 567 
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Elsewhere In The Chamberí 
Mercado de Vallehermoso 
Food markets, where one can enjoy a glass of wine or a caña and tapa, or have lunch 
or dinner, are thriving all over Madrid despite the big supermarket chains.  We have 
been to this one at Calle de Vallehermoso, 36, on a few occasions for both lunch and 
tapas.  Dating from the 1930s, it was all but forgotten until the city stepped in to help 
renovate it.  Now you will find everything from the traditional baker’s, butcher’s and 
fishmonger’s stalls to new restaurants, wine bars, craft beer, and Spain’s only 
permanent farmer’s market, a Mercado de Productores.  The market itself is open 
Monday-Saturday from 9:00 am to 2:30 pm and Monday-Friday evenings from 5:00 
to 8:00 pm.   

Inside the market you will find Craft 19 for delicious sandwiches, Washoku for 
Japanese sushi, Kitchen 154, specializing in Asian fusion, Güey Cocina Chingona for 
Mexican cuisine with a twist.  The Kint Bistró is a small tapas bar offering creative 
market driven cuisine, vegan and vegetarian friendly.  You’ll also find a few craft beer 
bars. 
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Restaurante Bacira 
Calle Del Castillo, 16, is an invention of three chef friends, Gabriel, Vicente and 
Carlos, who worked together at the now closed Nikkei 225 and who mix 
Mediterranean flavors with creative Asian touches.  This is a highly popular lunch 
(and dinner) spot, so one must reserve in advance, especially for Saturday nights.  If 
you arrive without reservations, you’ll need to sit at the bar.  We enjoyed their Tartar 
de atún picante and baby turnovers of ropa vieja as our starters. Recommended in 
the Repsol Guide for 2020 and a Michelin Bib Gourmand.  Open for lunch at 1:00 pm 
and dinner at 8:30 pm.  Closed on Mondays and Tuesdays.  Take out and delivery 
available.   

Tel: (+34) 918 664 030 

Benares 
Named after India’s holy city, is the city’s most elegant (and expensive) Indian 
restaurant, and can be found at Calle de Zurbano, 5, next to the Palacio de Zurbano, a 
few minutes walk from the Alonso Martínez metro stop, Lines 4, 5 and 10.  The 
restaurant is open Monday-Saturday for lunch at 1:30 pm and dinner at 8:00 pm, 
while the lounge is open Monday-Saturday from 1:00 pm to 1:00 am. 

Tel: (+34) 913 198 716 / 638 347 060 

Restaurante Chifa 
Chifa in Peru refers to a Chinese restaurant, and here, by the brothers Gil, Julián and 
Luis Miguel, was born the fusion of Cantonese and Peruvian gastronomy in the 
former space of the Restaurante Sudestada at Calle Modesto Lafuente, 64, in the 
Chamberi.  The nearest metro stop is Nuevos Ministerios, lines 6, 8 and 10. Open 
daily from 1:30 to 4:00 pm and in the evenings from 8:30 to 11:30 pm.  Delivery 
available for lunch or dinner. 

Tel: (+34) 915 347 566 / 680 150 785 

Café Comercial 
This classic cafe at Glorieta de Bilbao, 7, was a popular meeting place for writers, 
poets, and bohemians from its opening in 1887.  It closed suddenly in 2015, but 
reopened after two years thanks to Grupo El Escondite.  The restaurant, bar and 
terrace are open daily for lunch and dinner.  Reserve a table for brunch on Saturdays 
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from 10:00 am to 4:00 pm or Sundays from 11:30 am t0 4:00 pm.  Convenient to the 
Bilbao metro stop, Lines 1 and 4. 

Tel: (+34) 910 882 525 

El Columpio 
This restobar (October 2019), a new addition to Le Cocó in Chueca, is at Calle de 
Caracas, 10, a 5-minute walk from the Alonso Martinez metro stop.  Open daily from 
9:00 am to midnight, and until 2:00 am Thursday-Saturday.  If it’s pasta you crave, 
then cross the street to their Italian venture Fellina, and No. 21. 

Tel: (+34) 913 787 512 

Hortensio Restaurante 
For those who travel to eat well, and want white tablecloth dining, then you will want 
to stop by Calle del Marqués del Riscal, 5, for a mix of French and Spanish cuisines.  
Close to the 5-star Hotel Santo Mauro.  Awarded 1 Repsol sun.  Closed Sunday. 

Tel: (+34) 910 023 554 

Restaurante Kappo 
Chef Mario Payán, formally of the Michelin-starred Kabuki, will provide you with 
authentic Japanese cuisine, omakase-style, and refined service, a stone’s throw from 
the Sorolla Museum at Calle de Bretón de los Herreros, 54.  Opened in August 2016, 
there are just 12 seats available at the bar, 6 tables and a private dining room.  
Recommended in the Michelin Guide and has 1 Repsol sun in 2020.  Open Tuesday-
Saturday for lunch from 1:30 to 4:00 pm and for dinner from 8:30 to midnight. 

Tel: (+34) 910 420 066 

Lakasa 
Can be found at Plaza del Descubridor Diego de Ordás, 1.  Opened in 2012, they now 
have 2 Repsol suns for 2020, and is an outstanding taste treat matched with 
impeccable service from chefs César Martín and Marina Launay, who have made their 
restaurant one of Madrid’s most popular with their market driven cuisine from more 
than 140 selected suppliers.  The los mejillones bouchot from France, along with 
everything else, are delicious.  Open Monday-Friday from 1:30 pm to 11:00 pm.  Take 
Line 1 to the Rios Rosas metro stop. 

Tel: (+34) 915 338 715 / 626 933 081 
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La Vaquería Montañesa 
Calle Blanca de Navarra, 8, is the new dining outpost of the Cantabrian owners of 
Chueca’s La Carmencita and Celso y Manolo, housed in the former Vaquería Suiza, a 
19th-century cow stable, converted into a diaphanous space, decorated with 
photographs by Pablo Zamora and María Gorbeña.  As is the case with the DeLuz y 
Cía group’s other dining establishments, ingredients are carefully sourced from the 
finest purveyors, and freshly toasted Ethiopian coffee is served.  Open daily for lunch 
from 1:00 to 4:00 pm and 8:00 pm to midnight for dinner, 12:30 am on Friday and 
Saturday.  Handy for those lodged at the AC Santo Mauro.  Delivery available. 

Tel: (+34) 911 387 106 

Poncelet Cheese Bar Madrid  
We like to stop by Calle de José Abascal, 61, for a decidedly different, cheese-centric 
evening meal.  This unique, two story designer spot, a bar, restaurant, cheese library 
and event space, has a “cheese bar” at the entrance where diners can sit at high tables 
and order a cheese platter and glass of wine, or diners can sit in the dining rooms 
beyond, to feast on a full meal, with each dish on the menu having a cheese 
ingredient-croquettes, risottos, gnocchis, cheeseburgers, fondues, raclettes.  Poncelet 
serves more than 150 cheeses from all autonomous regions of Spain, including ones 
that you will get to know from Asturias, Galicia and the Basque Country, and 10 other 
European countries; cheese made from goat, sheep, cow and buffalo milk.  It’s fun 
and out of the ordinary.  Open Tuesday-Sunday for lunch from 1:30 to 3:30 pm and 
Tuesday-Saturday for dinner from 8:30 to 11:30 pm. 

Tel: (+34) 913 992 550 

Or stop by Quesería Cultivo at Calle Conde Duque, 15, where you can find cheeses 
made by artisanal cheesemongers, and feel free to request a sample.  Open from 9:30 
am to 9:00 pm. Closed Sundays. 

Las Tortillas de Gabino 
Calle Rafael Calvo, 20 - both an “in” place to be and reasonably priced, with a warm, 
stylish dining room, just a few blocks from Castellana Boulevard near Ruben Darío 
square, handy for lunch after a visit to the lovely Sorolla Museum.  The Redruello 
brothers, Nino and Santi, whose family has spent years in the restaurant business at 
La Ancha in the Salamanca neighborhood, not only offer the traditional tortilla de 
patatas but also omelets in many other guises plus delicious Iberian ham croquettes, 
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veal meatballs, filet mignon tips, tomato salads and creative desserts.  Tablecloth 
dining.  With its moderate price, style and simple but great dishes, it has become a 
huge hit.  It made Food and Wine’s “To Go” list and won a gastronomic prize from 
ABC.  Offers a tasting menu for 50€, or try the lunch menu for 20€.  Opens for lunch 
at 1:30 pm and for dinner at 9:00 pm, 10:45 pm on Fridays and Saturdays.  Closed 
Sunday.  

Tel: (+34) 913 197 505 

Sagardi Castellana 
Popular with business types, this branch of Sagardi at Paseo de la Castellana, 13, on 
the west side of Plaza Colon, in the space that was formerly occupied by Astrid & 
Gastón and Tweed.  There is also an upscale pintxos (Basque tapas) bar on the ground 
floor, open daily at 11:00 am.  The restaurant is open daily for lunch from 1:00 to 4:30 
pm and diner from 7:30 to midnight.  Reservations recommended for the restaurant.  

Tel: (+34) 913 086 281 

Soy by Pedro Espinosa 
One of Madrid’s top Japanese sushi bars can be found at Calle de Viriato, 58,  Chef 
Pedro Espina, the first Itamae (sushi chef) in Spain, is simply fantastic.  It’s located 
near the Mercado de Chamberí and a quick 3-minute walk from the Iglesia metro 
stop, Line 1.  Open Tuesday-Sunday from 1:00 to 3:30 pm and Wednesday-Saturday 
for dinner from 8:00 to 10:30 pm. 

Tel: (+34) 914 457 447 

Tripea  
This is our favorite stop in the Mercado de Vallehermoso, where chef Roberto 
Martínez Foronda offers creative Peruvian-Asian fusion tapas, plus an interesting 
tasting menu for 35€.  Now a Michelin Bib Gourmand, recommended in the Repsol 
Guide 2020, and by Carlos Maribona, Salsa de Chiles. Open Tuesday-Saturday for 
lunch from 2:00 to 3:30 pm and for dinner at 9:30 pm.  Open Saturdays from 2:30 
pm to 9:30 pm.  Closed Sunday and Monday.  Reservations are a must. 

Tel: (+34) 918 286 947 
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Ars Vivendi 
Is at Calle de Zurbano, 6, in the Almagro neighborhood, near the Alonso Martínez 
metro stop, Lines 4, 5 and 10.  Elegant and romantic, fine Italian dining from Emilia 
Romano.  Great for vegetarians to enjoy a gourmet meal and fantastic desserts, or try 
the homemade pizza with anchoas, ajo, guindilla y queso ahumado, anchovies, 
garlic, chili and smoked cheese. 

Tel: (+34) 913 103 171 
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In The Chamartín 
Restaurante Sacha 
Calle de Juan Hurtado de Mendoza, 11, where you’ll find chef Sacha Hormaechea, the 
soul of ‘Sacha’.  This is a classic , old-school restaurant with 2 Repsol suns.  It attracts 
such personalties as Alberto Chicote and Pepe Rodríguez, along with Fernando del 
Cerro of 'Casa José’.  Chef Óscar Velasco of Santceloni, who "flees from places that 
disguise food” is an occasional diner.  It’s also a favorite of another well known 
celebrity chef, Karlos Arguiñano.  Chefs Yolanda León and Juanjo Pérez of 
Cocinandos (León) also stop by when in Madrid. 

Tel: (+34) 

Urrechu Velázquez 
Chef Íñigo Urrechu’s restaurant at Calle de Velázquez, 150, in the El Viso 
neighborhood is a “gastronomic experience that inspires the five senses”.  Beginning 
his career with Martin Berasategui in Lasarte,  Open daily for lunch from 1:30 to 4:00 
pm and Monday-Saturday for dinner from 8:30 to midnight.  Recommended in the 
Repsol Guide for 2020.  The closest metero stop is República Argentina, Line 6.  His 
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is currently undertaking a new adventure with chef Víctor Carracedo at the Hotel Don 
Pepe in Marbella, the Asador-Vinoteca Erre & Urrechu. 

Tel: (+34) 911 211 444 

Zalacaín 
Calle Álvarez de Baena, 4, in the southern end of the El Viso neighborhood, which 
first opened in 1973, went through a complete renovation in 2017.  Executive Chef 
Julio Miralles is in charge of the kitchen with a cuisine that combines the best of the 
past and present.  They are offering a new tasting menu priced at 98€, VAT included.  
The wine paring is priced at 147€.  Recommended in the Michelin Guide for 2020 and 
received it’s second Repsol sun for 2020.  Open Monday-Friday for lunch from 1:30 
to 3:30 pm, and Monday-Saturday for dinner from 8:30 to 11:30 pm.  Closed 
Sundays.  The nearest metro stop is Gregorio Marañón, Lines 7 and 10. 

Tel: (+34) 915 614 840 
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Dining In Bohemian Malasaña 
While I don’t often frequent Madrid’s most avant-garde, street art-filled, party-life 
crazy, bohemian neighborhood, it does offer several very good-value places to dine 
very inexpensively in trendy surroundings, perfect for urban hipsters. Some think of 
Malasaña, the former center of Almodóvar’s La Movida movement, as the East Village 
of Madrid or perhaps Williamsburg, Brooklyn.  Malasaña has also become the 
epicenter for Madrid’s craft beer movement.  The main dining/drinking/clubbing 
streets here are Fuencarral, Manuela Malasaña, Barco, Valverde, Colón, Pez and 
Corredera Baja de San Pablo. 

Bodega de la Ardosa 
Grab a seat in the main dining area on this iconic bar at Calle de Colón, 13, and have a 
glass of chilled vermouth poured from the tap, nibble on a tapa, a slice of tortilla or a 
bowl of Salmorejo.  You access the back room by going under the bar.  This is another 
favorite of Madrileños.  Very affordable.  Open Monday-Friday from 8:30 am until 
2:00 am, Saturdays and Sundays from 11:30 am to 2:30 am. 
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Tel: (+34) 915 214 979 

Bar Amor Vinos y Tapas 
Located at Calle de Manuela Malasaña, 22, on the corner of Called de Monteleón, 
with the bright red door and black awnings,  oozes “cuteness” and charm with its 
exposed brick and stone interiors, and it serves up a great value 3-course menú del 
día Tuesdays through Fridays for 11,90€, including drink, bread and coffee.  It opens 
from 1:30 to 4:00 pm for lunch  There are two settings for dinner on Fridays and 
Saturdays, 9:00 and 10:30 pm.  

Tel: (+34) 915 944 829 tapas bars  

Cuenllas 
Is a traditional grocery store and a small bistro at Calle de Ferraz 3 y 5, near the 
Templo de Debod, which opened in post-Civil War 1939 to sell groceries in the 
neighborhood, slowly evolved over the years as it expanded.  In it’s cellar you will find 
wines from Jerez to Napa to the Rioja and beyond.  The kitchen is open Monday-
Saturday from 2:00 to 4:00 pm and in the evenings from 9:00 to 11:00 pm.  The store 
is open Monday-Saturday from 9:00 am to 2:30 pm and Monday-Friday evenings 
from 5:00 to 8:00 pm. 

Tel: (+34) 915 591 705 

La Fondue de Tell 
At Calle Divino Pastor, 12, is like being in the Swiss mountains.  The restaurant is 
decorated in carved wood, colorful stained glass windows, the horn of the Alps, 
cowbells and the famous cuckoo clock.  Open daily from 1:30 to 4:00 pm and 8:30 to 
midnight. 

Tel: (+34) 915 944 277 

Media Ración 
Is the more upscale restaurant opened by Fernando Cuenllas in 2017 and run by chef 
Antonio del Alamo.  It’s located in the 5-star Urso Hotel & Spa at Calle de la 
Beneficencia, 15, and is open daily for lunch from 1:15 to 5:00 pm and for dinner from 
8:15 pm to midnight.  Wine by the glass and half portions are available at the bar.  
Recommended in the Repsol Guide for price and quality. 

Tel: (+34) 914 475 111 
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La Gastro de Chema 
Calle del Barco, 7, serves 10 or more different versions of these beloved croquettes, 
some traditional, some more innovative and some even sweet, made with cheesecake, 
white and black chocolate or cookies.  Chef Chema Soler from Valencia serves a tapas 
menu for 22€ and a tasting menu for 34€.  Open Tuesday-Sunday for lunch from 1:30 
to 3:30 pm. and Tuesday-Saturday for dinner from 9:00 to 11:30 pm.  Closed 
annually from August 5-19. 

Tel: (+34) 913 642 263 

La Tasquita de Enfrente 
A “place to meet your neighbors and friends” is just around the corner from the Gran 
Vía at Calle Ballesta, 6, with a good clientele.  Euro-Toque Chef Juanjo López offers a 
well-updated French-inspired cuisine, which is built every day based on seasonal 
products.  Open daily from 1:30 to 4:30 pm for lunch and 8:30 pm tp midnight.  Two 
Repsol suns for 2020. Recommend in the Michelin Guide, by Mark Bittman (Finding 
the Divine in Madrid’s Red-Light District) and by our amigo, José Andrés.  
Reservations recommended. 

Tel: (+34) 915 325 449 

Casa Maravillas 
You’ll find this old time bar restaurant at Calle de Manuela Malasaña, 13, serving one 
of the best slow cooked stews in Madrid and a special weekend menu.  They have also 
open a new Casa Maravillas in the heart of the Salamanca neighborhood at Calle de 
Jorge Juan, 54, and both welcome the Chulapas and Chulapos of Madrid during the 
Festival of San Isidro. 

Tel: (+34) 914 488 259  

Maricastaña  
This mythical bohemian bar at Calle Corredera baja de san pablo, 12,  is open daily 
continuously from 9:00 am to 2:00 am for breakfast, snacks, lunch, with a menú del 
día for 11,50€.  Sunday brunch is served from 11:00 am to 4:00 pm.  Popular for after 
work, dinner and late night cocktails. 

Tel: (+34) 910 827 142 
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Pez Tortilla 
In this small black and white space with tall white tables and bar stools at Calle del 
Pez, 36, you’ll find a half dozen different varieties of Spaniards’ two favorite humble 
and much loved classics, tortilla española and croquetas, that you wash down with 
one of the 30 craft beers (American, Scottish, Belgian) and wines by the glass.  Open 
daily. 

Tel: (+34)  653 919 984 

La Churrería Madrid 1883 
At Calle de Espíritu Santo, 8, is the oldest churros shop in the city.  It’s where 
Madrileños have gone for years and now where can go to indulge yourself its 
appetizing churros and porras bathed in chocolate in its cozy, classic style “café". 

Tel: (+34) 915 218 632 
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Dining in the Barrio de Tetuán 
Alfredo's Barbacoa Juan Hurtado 
For genuine American burgers, as authentic as they come, from Fred Gradus of the 
Bronx, you can head to Calle de Juan Hurtado de Mendoza, 11, in the Nueva España 
neighborhood.  This branch opened in 1986.  The nearest metro stop is Cuzco, Line 
10.  The Conde de Aranda and Lagasca locations are currently closed due to 
COVID-19.  Delivery available. 

Tel: (+34) 913 451 639 

Ferreiro 
For a plate of fabada y las verdinas con bogavante, fabada and the verdinas with 
lobster, you can head to the heart of Madrid at Calle Avidador Zorita, 32, next to the 
4-star NYX Madrid, where the brothers Feito, Manolo and Ernesto have been busy for 
the last 28 years.  Recommended in the Michelin and Repsol Guides for its authentic 
Asturian dishes and selection of wines.  They won the ‘Best Fabada in Madrid’ contest 
in January 2017, and offer a tasting menu for 55€, with a wine paring. 
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Tel: (+34) 915 539 342 

Taberna Gaztelupe 
Just down the block from Ferreiro at Calle Aviador Zorita, 32, is where you will find 
upscale Basque cuisine from a seasonal menu as presented by Chef Luis Martín Lima, 
of El Grupo Goizeko.  

Tel: (+34) 915 349 116 

Asador Guetaria 
Calle del Avidador Zorita, 8, since 1983.  Classic Basque steakhouse, with seasonal 
cuisine, and one the few remaining charcoal grills in Madrid, Private rooms for family 
or company gatherings.  Chef Jesús Alcala in front of the stove interprets a classic 
Basque cuisine based on the temporality of the product.   Can get busy.  Open daily.  
Can be booked on The Fork. 

Tel: (+34) 915 546 632 

Restaurante El Recuerdo 
Calle del Avidador Zorita, 6, just up the street from Calle de Ralimundo Fernández 
Villaverde, a few minutes walk from Nuevos Ministerios where the Grupo La Misión 
offers traditional and avant-garde cuisine.  Open daily for lunch from 1:30 to 4:00 
pm,  and for dinner at 8:00 pm.   

Tel: (+34) 915 332 757 

Viavélez 
Asturian Michelin-starred chef Paco Ron’s restaurant at Avenue del General Perón, 
10, next to the Bernabéu Stadium, in March was awarded the best traditional 
restaurant for 2020 in the XVII Premios Gastronómicos de Metrópoli.  They also have 
1 Repsol sun in 2020.  The restaurant is open Tuesday-Sunday for lunch from 1:30 to 
3:45 mm and Tuesday-Saturday for dinner from 8:45 pm to 11:30 pm.  The bar/
tavern is open Tuesday-Saturday from 11:00 am until midnight, Sundays from 12:30 
pm to 5:00 pm.  Chef Francisco Ron offers a daily lunch menu in the restaurant for 
30€ and in the tavern for 19€.  These menus change daily.  Closed on Mondays and 
from 23 June to 31 August, 2020.  The nearest metro stop is Bernabéu Stadium, Line 
10. 

Tel: (+34) 915 799 539 
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In And Around Plaza de Oriente 
Across from the Royal Palace and the Teatro Real 
Taberna del Alabardero de Madrid 
Grupo Lezama’s main Basque tapas bar and restaurant in the city, a converted 16th-
century townhouse, is located at Calle de Felipe V, 6.  Founded in 1974, and named 
after the special infantry of soldiers that protect the honor of the Spanish monarchy, 
los 'alabarderos', it’s located across the plaza from the Royal Palace, next to the 
Teatro Real.  They opened the sister restaurant in Washington, D.C. in 1989.  Can be 
booked on The Fork.  Available for takeout.  The closest metro stop is Ópera, Lines 2 
and 5.  

Tel: (+34) 915 472 577 

La Lonja del Mar 
Is perhaps best of the most successful Grupo Lezama (Café del Oriente, La Taberna 
del Alabardero).  Found on the Plaza de Oriente, facing the Royal Palace and just to 
the north of the Teatro Real, it serves an excellent paella and fideuá (a catalán version 
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made with noodles in lieu of rice).  On the other side, the raw bar serves oysters, 
ceviches, carpaccio and blue fin tuna.  Their terrace, with its views of the Royal 
Palace, is considered on the of the best 10 in Spain.  Open Sunday-Thursday from 
noon to midnight, Friday and Saturday until 1:30 am. 

Tel: (+34) 915 413 333 

Café de Oriente 
This Bistro/Restaurant is another member of the Grupo Lezama in the Plaza de 
Oriente at No. 2.  Opened in 1983, it is considered a landmark with it’s vaulted 
ceilings and private dining rooms.  You can have breakfast on the terrace, lunch or 
dinner with a view of the Royal Palace.  The set menu (45€) is available at both lunch 
and dinner.  Excellent service. 

Tel: (+34) 915 413 974 

South of the Royal Palace 
El Anciano Rey de los Vinos 
You’ll find this authentic traditional Madrid tavern across the street from the  
Catedral de la Almudena and the Royal Palace at Calle Bailén, 19, where they 
celebrated their 100 anniversary in 2009.  The interior, with its black and white tiles, 
which date from 1940, high ceilings, and carved columns and the mirror rescued from 
an old tavern in 1909.  One of four original taverns owned by the family, it is the only 
one that remains.  We always stop here for a wine and tapa after watching the 
changing of the guards at the Royal Palace.  Keeping with tradition, you will be served 
a cookie with your drink.  Try the traditional gambas al ajillo, shrimp in garlic and 
olive oil, or the Cazuela del anciano, a prawn, baby eel and octopus stew.  Closed on 
Tuesdays. 

Tel: (+34) 915 595 332 

La Esquina del Real 
Some of the finest classic French cuisine in Madrid can be found at Calle de la 
Amnistia, 4.  There are now two setting a day for lunch and dinner, with the first 
setting for lunch from 1:30 to 3:00, followed with the second setting from 3:30 to 
5:00 pm. Dinner setting are from 9:00 to 10:30 pm and 11:00 to midnight.  Closed 
Sundays.  Use the Ópera metro, Lines 2 and 5. 

Tel: (+34) 915 594 309 
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PISCO 41º 
This gastrobar at Calle San Nicolás, 8 , is a few minutes walk from the Royal Palace, 
and features upscale and traditional Peruvian cuisine.  It sits next to the city's oldest 
church, the Iglesia de San Nicolás, with a striking 12-century Mudéjar bell tower & 
coffered ceiling.  Open daily from 1:30 pm to 1:30 am.  The kitchen closes at 11:30 pm.  
There are 5 tables on the terrace for a maximum of 10 people.  Takeout is available. 

Tel: (+34) 915 474 611 / 649 359 924 

La Gastroteca de Santiago 
You’ll find this small gastroteca in the Plazuela de Santiago, a couple of minutes walk 
south of the Palacio Real, sitting across the plaza from the Real Iglesia Parroquial de 
Santiago y San Juan Bautista, one of the main starting points in Madrid for the 
Camino de Santiago.  Here you can try Chef Juan Carlos Ramos’ selection of updated 
traditional tapas that helped shape Spanish culinary history.  The small tapas bar/
restaurant was opened in 2005 by Juan Carlos and Xavier Saludes, sommelier - 
Taberneros, of La Taberna Matritum, and owner of Vinoteca Tierra in the Mercado de 
La Paz. 

Tel: (+34) 915 480 707 

North of the Royal Palace 
La Mi Venta 
Just north of the Royal Palace in the corner of medieval Madrid, at Plaza de la Marina 
Española, 7,  you’ll fine this traditional family run restaurant, founded in 1962, 
specializing in acorn fed jamón and grilled meats prepared on a wood fired stove.  
You can dine from the terrace with a view of the Royal Palace while enjoying a plate of 
Jamón de Bellota for only 24,50€. 

Tel: (+34) 915 595 091 

Dos Cielos Madrid 
The Torres Brothers, Sergio and Javier, successful restaurant they opened in 2017 is 
located in what used to be the stables the historic 5-star GL Palacio de los Duques 
Gran Meliá, at Cuesta de Santo Domingo, 5.  Awarded 1 Repsol sun in 2019 and 
recommended in the Michelin Guide for 2020.  The garden area is open for dining 
during the season.  The closest metro stops are Santo Domingo, Line 2, and Ópera, 
Lines 2 and 5.  Open Tuesday-Saturday for lunch and dinner. 
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Tel: (+34) 915 416 700 

Taberna La Bola 
Considered by many to be the home of ‘cocido a la madrileña’, the traditional hearty 
meat-and-chickpea stew, this family run restaurant at Calle de la Bola, 5, opened it’s 
doors in 1870 and is still run by the same family, the 4th generation of the Verdasco 
family.  The cocido is only served at lunchtime and is still cooked in earthenware pots 
on a wood fire, over low heat.  It’s always busy and noise and very Madrid.  There is a 
menú del día for 27€, bread and wine included.  Payment is by cash only. 

Tel: (+34) 915 476 930 / 915 417 164 

Casa Jacinto 
This is another small cosy restaurant in the heart of Madrid, near the Plaza de Espańa 
at Calle del Reloj, 20, where you can enjoy a delicious traditional meal at reasonable 
prices.  Closed Sunday nights and all day Monday. 

Tel: (+34)  915 426 725 

El Mollete 
If you need something a little simpler after a day of touring, then check out El Mollete 
by Harry & Sally at Calle Bola, 4, or El Reloj by Harry & Sally at the end of the block at 
Calle Reloj, 16.  Takeaway is available for pickup from El Mollete on Friday night, 
Saturdays and Sunday at noon. 

Tel: (+34) 913 483 759 

East of the Royal Palace 
La Arrocería El Pato Mudo 
The Dumb Duck is not the best known paella restaurant in the city, but for locals, it’s 
a favorite for its outstanding rice dishes at reasonable prices.  It’s bookable on The 
Fork.  You can find it a couple of minutes walk east of the Royal Theatre at Calle de 
Costanilla de los Ángeles, 8.  It’s also very close to the Room Mate Laura and Mario.  
Closed on Mondays and Tuesdays.  Use the Ópera metro, Lines 2 and 5. 

Tel: (+34) 915 594 840 
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Trendy Glamour Spots  
Where the “international style” food is often quite secondary to the fashion scene - 
models, telva readers, the cazatendencias (cool) set, It Girls, even some aristocracy. 

In the Barrio de las Letras 
Ateneo  
is a restaurant, bar and club located in the historic Ateneo de Madrid with two 
entrances; Calle de Santa Catalina, 10, and Calle de del Prado, 21, a few steps from the 
Plaza de las Cortes and the statue of Miguel de Cervantes.  Because of it’s proximity to 
the courthouse, it attracts politicians, businessmen and those from the local media.  
This the the sister restaurant of Casa Mono at Calle del Tutor, 37, near the Temple of 
Debod, Casa Gato at Avenida de Bruselas, 53, and Martinete in the Salamanca (see 
below). 

Tel: (+34) 914 202 432 
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In the Salamanca quarter 
TATEL Madrid 
Paseo de la Castellana, 36, “sponsored” by Enrique Iglesias, Rafa Nadal and Pau 
Gasol.  1920s Art Deco style, glamour, live music and beautiful people.  The Núñez de 
Balboa metro, Lines 5 & 9, is about a 5-minute walk east down Calle de Juan Bravo.  
Open daily. 

Tel: (+34) 911 721 841 

Marieta 
Paseo de la Castellana, 44, has a brunch menu for 25€ on Saturdays and Sundays 
from 11:00 am to 1:45 pm.  Núñez de Balboa, Lines 5 and 9, and Rubén Darío, Line 5, 
are the nearest metro stops. 

Tel: (+34) 915 757 553 

Martinete 
Plaza Marqués de Salamanca, 9, a restaurant, bar and cocktail bar on Madrid's 
Golden Mile in the upper Salamanca.  Opens daily at noon.  Dining in the restaurant 
or on the large terrace.  Lista, Line 4, is the nearest metro stop. 

Tel: (+34) 914 321 761 

Ramsés Life  
In Puerta de la Independencia-Puerta de Alcalá, with a terrace facing Retiro Park and 
a menu overseen by Arzak.  Open for lunch and dinner daily. 

Tel: (+34) 914 351 666 

In Chamberí 
Luzi Bombón 
Paseo de la Castellana, 35, part of the Tragaluz Group.  Opens Sunday-Tuesday from 
noon to 1:00 am, 1:3o am on Wednesdays, and until 2:00 am Thursday-Saturday.  
Take Line 5 to the Rubên Darío metro. 

Tel: (+34) 917 022 736 
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Bar Tomate 
Calle de Fernando el Santo, 26, a 5-minute walk north of Plaza de Colón, is also a 
member of the Tragaluz Group.  Open for breakfast at 8:30 am during the week and 
for brunch from 10:00 am to 1:30 pm on weekends. 

Tel: (+34) 917 023 870 

Whitby 
Calle Almagro, 22, on the corner of Calle de Zurbarán, a short walk from the Alonso 
Martínez metro stop.  Opens at 8:30 am during the week and 12:30 pm on weekends. 

Tel: (+34) 913 197 088 

Fortuny 
Calle de Fortuny, 24, near the Museo Sorolla, a Gwyneth Paltrow favorite.  Offers an 
executive menu Tuesday-Friday for 26€, wine included.  The nearest metro is Rubén 
Darío, Line 5, a 2-minute away. 

Tel: (+34) 913 190 588 

Pink Monkey 
Calle del Monte Esquinza, 15, opened by chef of Asiana-a Peruvian, Mexican, Asian 
hybrid.  Open Monday-Saturday for lunch and dinner and Sundays for lunch only.  
The Alonso Martínez metro is a 5-minute walk.  Re0pens 1 September 2020. 

Tel: (+34) 913 105 272 

Perrachica 
Calle Eloy Gonzalo, 10, a large industrial-colonial style space in what was once a bank.  
Open weekdays from 1:00 pm to 2:00 am, Fridays and Saturdays until 2:30 am.  
Brunch on Saturdays and Sundays from 10:00 am to 12;30 pm.  Same owners as 
Marieta.  Use Quevedo metro, Line 2. 

Tel: (+34) 917 377 775 
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In the northern business district 
Taxi a Manhattan 
Calle de la Basílica, 17, for the taste of Brooklyn, Little Italy and Chinatown.   Open 
daily.  It’s a 10-minute walk from either Nuevos Ministerios or Santiago Bernabéu 
metro stops. 

Tel: (+34) 918 334 034 

Nitty Gritty 
Doctor Fleming, 51, in the financial heart of Madrid, with dining on the terrace.  Open 
daily from 12:30 pm to 2:00 am.  Plaza De Castilla is the nearest metro stop. 

Tel: (+34) 914 347 333 

Pipa & Co 
Paseo de la Habana, 105. part of the Larrumba Group that includes Marieta, but the 
weekend brunch menu here is only 20€.  Open daily.  The nearest metro stop is 
Cuzco, on Line 10. 

Tel: (+34) 911 439 849 
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Old Dining Favorites In La Latina 
Antigua Casa Sobrinos de Botín   
Botín, Calle de Cuchilleros, 17, is proclaimed the world's oldest restaurant (1725), 
according to the Guinness Book of Records.  A Hemingway favorite, he once called it 
"the world's greatest restaurant", is where Jake Barnes dines with Brett in The Sun 
Also Rises.  It’s also featured in Michener's Iberia.  Goya supposedly worked there as 
a dishwasher.  I've never had a bad meal here, and I've taken many a guest to Botín, 
as most of my guests are eager to experience this historic place.  It simply has a solid 
satisfaction rating among foreign guests, particularly Madrid first-timers, and has the 
most name recognition of old time Madrid restaurants.  Queen Sofía took Nancy 
Reagan and Hillary Clinton to dine here, but Laura Bush was a taken by the wife of 
the Prime Minister to Casa Lucio on the Cava Baja and Michelle Obama dined at La 
Castela in the Retiro. 

Tel: (+34) 913 664 217 
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Casa Lucio 
On the Cava Baja at number 35, the tapas bar & restaurant lined street of La Latina, is 
a classic, Old School Mecca for visiting celebrities, a favorite of Penelope Cruz and 
Javier Bardem, a hangout for local artists, politicians, and even the former King, who 
took Bill Clinton to dine here.  This quintessential Madrid tavern, where time stands 
still, is extremely popular, reservations essential!  It serves classic Madrid tavern fare: 
grilled meats, Madrid denizens favorite tripe (callos), an exemplary steak tartar, 
huevos estrellados, an artery clogging but irresistible fried egg and potato concoction, 
and impeccably fresh hake.  For dessert, rice pudding.  It has earned one Repsol sun.  
Opens for lunch at 1:00 pm and dinner at 8:30 pm.  Close in August. 

Tel: (+34) 913 658 217 / 913 653 252 

El Landó 
Plaza de Gabriel Miró, 8, near the Royal Palace, is an equally atmospheric, old 
fashioned,  timeless Madrid tavern with a kind of British clubby decor whose owner 
Angel González is the brother-in-law of famed restaurateur Lucio Blázquez of Casa 
Lucio.  This one, less of a celebrity circus,  (although a Woody Allen, Gwyneth Paltrow 
and top model favorite), serves many of the same specialties, such as the cholesterol 
heavy but delicious huevos estrellados. The house also serves impeccably fresh fish 
such as rape (monkfish) and rodaballo (turbot) and a terrific grilled steak, churrasco, 
along with a highly praised steak tartar. The finest quality ingredients, prepared 
simply, are the name of the game here. When you arrive, your table may already be 
set with the signature house appetizers:  an irresistible tomato bread, a plate of fresh 
sliced tomatoes dressed in the world’s best olive oil and a platter of silky Iberian ham. 
If you want, partake (but a warning-you’ll be charged, these don’t come on the house), 
but if you don’t wish to partake, they will be removed.  I order the perfect melon (that 
will feed an army) for dessert or their classic rice pudding. 

If you are an offal lover, this is the spot to try the Madrid signature dish of callos a la 
madrileña (tripe stew).  Portions are copious.  The veteran waiters, as at Casa Lucio, 
are masters at their craft. The restaurant is located on Plaza de Gabriel Miró, near the 
Church of San Francisco el Grande and the pretty Parque de las Vistillas that has 
lovely, romantic views at night of the illuminated Almudena Cathedral and the Royal 
Palace below. Madrileños dine late here; they arrive around 10:30 and the last orders 
are taken at 11:15. If you arrive at 9:00 you’ll be dining with the staff, but they’ll 
pamper you.  The restaurant closes Sunday, Holy Week and August. 
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Tel: (+34) 913 667 681 

Posada de la Villa  
Cava Baja, 9, is my other preferred sit-down restaurant on this tavern-lined street 
where I take guests who don’t insist on dining at Botín.  A beautifully restored, highly 
atmospheric 17th century coaching inn with brick walls, copper pots, beamed ceilings.  
Nice tapas at the bar and delicious roasts, or try the cordero asado, roast lamb.  You’ll 
see the enormous roasting oven to the right as you enter.  They not only offer 
delectable roast lamb, but also great fish dishes.  Solicitous service.  Order the house 
Rioja (red).  Posada de la Villa, featured in most guides, is understandably popular so, 
reserve.  Opens for lunch at 1:00 pm and dinner at 8:00 pm.  Closed Sunday nights 
and all of August.   

Tel: (+34) 913 661 860 

If you don’t find a table available at this inn, try their sister restaurant around the corner… 

La Taberna del Capitán Alatriste 
Calle Grafal, 7, opened by the owners of Posada de la Villa, behind their flagship, 
where the house specialties include empanada de perdiz (partridge turnovers), 
jarrete de cordero (lamb shanks), chuletillas al sarmiento (baby lamb chops grilled 
on vine shoots) and lomo de buey, an ox loin steak.  This sister tavern has a charming 
Old Madrid ambience with fireside dining in the upstairs dining room and several 
atmospheric cave-like dining rooms downstairs, which are perfect for a group or for 
romantic dining for two.  Tapas and raciones are served at the bar.  Attentive and 
caring service.  Closed Sunday. 

Tel: (+34) 913 661 883 

Matritum 
At Cava Alta, 17, on the street running above and parallel to Cava Baja.  This is a very 
cozy spot, especially on a cold winter night, for casual but refined, serious “sit down” 
small plates meals, taken on the main floor or in the cellar.  Offers a fine wine list and 
is currently the top wine bistro in La Latina.  You may see a celebrated chef or two 
dining here on a Sunday night, the Madrid chefs’ night off.  Closed Mondays. 

Tel: (+34) 913 658 237 

info@iberiantraveler.com Maribel’s Guides © Page 84

http://www.posadadelavilla.es
http://www.tabernadelcapitanalatriste.com
https://www.tabernamatritum.es/main/
mailto:info@iberiantraveler.com


The owners of Matritum have reopened the French bistro-style Café del Nuncio, 
located a few minutes walk at Calle del Nuncio, 12, which is open daily from 10:00 am 
to 1:30 am and is in the hands of sommelier Xavier Saludes. 

Malacatín 
Is at Calle de la Ruda, 5, in Lavapiés, rather than La Latina, and has been a Madrid 
temple for the beloved Cocido Madrileño since its founding in 1895.  It is run by the 
fourth generation of the descendants of its founder, Julián Diez.  Historic bullfight 
posters and tiles decorate its walls, and the pantagruelian cocido is its signature dish, 
its raison d’être.  This version is served the classic way, in three courses:  first the 
soup, accompanied by green onions and little chili peppers, then a platter of chick 
peas with potatoes plus cabbage and finally, the meats:  bacon, chorizo, black 
pudding, pigs’ trotters, ham hocks and a whole chicken.  Now open Sunday-Tuesday 
from 11:00 pm to 6:00 pm and Wednesday-Saturday from 11:00 am until midnight. 

Tel: (+34) 913 655 241 
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Dining For Carnivores 
In La Latina, on Cava Baja 
Casa Julian de Tolosa 
This classic Basque steakhouse, which opened 1989, is under the direction of Mikel 
Gorrotxategi.  It has brick walls, tiled floors, floor to ceiling windows, and a kind of 
“neo rustic” atmosphere, can be found at Calle de la Cava Baja, 18.  A perfectly cooked 
sea bream, a coated Burela Hake Casa Julián style, is 26,50 €.  The chuletón de 
vacuno mayor, a T-bone steak, with 25 days of dry-aging, is priced at 65€/kilo.  Also 
the red beans, alubias, from Tolosa, wonderful asparagus, and great roasted red 
Piquillo peppers. It is run by the same family who also run the famed Asador-
steakhouse, Casa Julián in Tolosa, Guipúzcoa, in the Basque Country, one of the top 
spots in the entire country for grilled red meats.  Open Monday-Sunday for lunch 
from 1:30 to 4:00 pm and Monday-Saturday for dinner from 9:00 pm to midnight.  

Tel: (+34) 913 658 210 
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On Ibiza in the Retiro 
Casa Julián de Tolosa-Ibiza 
Chef-Grill Master Iñaki Gorrotxategi, the driving force behind the famous Casa Julián 
de Tolosa, a world reference for the roasting of meat, is now at Calle de Ibiza, 39.  
Open daily for lunch from 1:00 to 4:30 pm and dinner, Monday-Saturday from 8:00 
to 11:30 pm.  Part of Bulbiza, the new gastronomic destination in Madrid. 

Tel: (+34) 910 607 210 

Near the Plaza de España in the Princesa Neighborhood 
Dantxari 
For one of Madrid’s very best traditional Navarran-Basque restaurants, disguised as a 
simple mesón (tavern) decorated in Basque farmhouse style, with tables covered with 
checkered tablecloths, head to Calle Ventura Rodríguez, 8.  Born in 1997, if offers a 
genuine Basque menu that includes cod “pil pil” style, hake Ondárroa style, roasted 
red Piquillo peppers filled with spider crab, stuffed squid, ox tail stew, filet mignon in 
puff pastry and foie, solomillo de buey al hojaldre con foie-gras, Tolosa beans with 
chorizo and for dessert, the Basque Navarran classics:  pantxineta, leche frita and a 
Bordeaux style apple tart with ice cream.  Generous portions, friendly service and a 
fantastic wine list with reasonable prices.  Offers a weekday lunch menu for only 35€.  
Recommended in the Repsol Guide 2020.  Open Monday-Saturday from 1:30 to 11:30 
pm, and Sundays from 1:30 to 4:30 pm.  Handy for lunch after a visit to the Museo 
Cerralbo. 

Tel: (+34)  915 474 029 / 915 423 524 

Near the Opera House (Teatro Real) and Palacio Real 
Restaurante El Buey 
Dedicated meat lovers have been flocking for years to this moderately priced little 
bistro at Plaza de la Marina Española, 5, noted for its beef loins (lomos de buey al 
carbon) served on a sizzling platter so that the diner can finishing cooking them to his 
liking.  Excellent house red, Ribera del Duero, wine.  Every diner seems to order the 
same menu items:  onion soup to start, lomos de buey al carbon as the main and 
accompanying it, a house onion and tomato salad, fries, and for dessert, a homemade 
lemon sorbet.  The foies and patés are homemade. They packed them in with little 
space between tables, and it’s a favorite a politicians (it sits next to the Senate) at 
lunchtime.  You’ll find plenty of tourists here as well, as it’s featured in most guides.   
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They even have a gluten free menu.  Open for lunch only on Sundays.  It has a sister 
location in the Salamanca at Calle General Diaz Porlier, 9, across the street from 
Mercado de Torrijos. 

Tel: (+34) 915 41 30 41 / 915 758 066  

In the posh upper Salamanca 
Tango Restaurante Madrid 
This new Argentine grill is located at Calle General Díaz Porlier, 95, in the upper 
northeast corner of the district and is the twin brother of Tango Restaurante Puerto 
Banus (Marbella).  The weekday lunch menu is a very reasonable 16€, wine included, 
while the dinner menu is priced at only 18€.  Their chuletón de vaca vieja, aged a 
minimum of 40 days, is priced at 42€/kilo and the Merluza sobre cama de Risotto, 
hake on a creamy bed of risotto, is 22€.  There is a bar area with high table for an 
informal lunch or dinner and a private dining room.  The Tango Food Box is available 
for lunch or dinner during the pandemic (9,50€).  The food box menu changes 
weekly.  Closed Sundays.   

Tel: (+34) 917 957 800 

In Las Salesas, Madrid’s trendiest district 
El Charrúa Madrid 
This Uruguayan grill house at Calle del Conde de Xiquena, 4, on the corner of Calle 
Almirante, in the Justicia neighborhood, specializes in cuts of meat from Uruguay, 
Finland, Germany, Holland, North America and Spain, plus there's an excellent wine 
list.  For real meat lovers.  Open daily for lunch from 1:30 to 4:00 pm and for dinner 
Monday-Saturday from 8:30 pm to 1:00 am. 

Tel: (+34) 912 791 601  

In Chueca 
De María Hortaleza 
The most stylish of the De María group’s nine restaurants (I have only frequented this 
one) is in the northern and ever-more-fashionable end of Chueca at Calle Hortaleza, 
81.  This branch, which feels very much like an authentic and stylish Buenos Aires 
parrilla, has an all-Argentine staff and delivers a very authentic grill experience in a 
relaxed and very comfortable setting.  With its well-spaced tables on two levels, high 
ceilings, soft, subdued lighting and professional attentive service, there’s just lots to 
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like here, especially the excellent RCP-quality to price ratio.   There are high tables in 
the front bar with its open grill where one can dine inexpensively on tapas or order 
the inexpensive fixed-rice lunch short grill menu.  This Hortaleza branch brings in 
mostly local, business clientele but few tourists.  It’s only a short walk from the 5-star 
Boutique URSO Hotel or Petit Palace Santa Barbara.  Take Lines 4, 5 or 10 to the 
Alonso Martínez metro stop. 

Tel: (+34) 913 101 439 

In the Barrio de Tetuán 
Asador Guetaria 
Calle del Avidador Zorita, 8, since 1983.  Classic Basque steakhouse, with seasonal 
cuisine, and one the few remaining charcoal grills in Madrid, Private rooms for family 
or company gatherings.  Chef Jesús Alcala in front of the stove interprets a classic 
Basque cuisine based on the temporality of the product.   Can get busy.  Open daily.  
Can be booked on The Fork. Calle de Juan Ramón Jiménez, 37 

Tel: (+34) 915 546 632 

In the Chamartín 
Rubaiyat 
This Brazilian steakhouse at Calle de Juan Ramón Jiménez, 37, has been a feature in 
Madrid since 2006 and was awarded 1 Repsol sun.  Daniel Redondo (Maní, Sao 
Paulo) took over as executive chef in 2017.  The Brangus cattle and Tropical Kobe beef  
are raised on their farm in Brazil, and have made them world-famous.  You can dine 
in the totally renovated interior dining room, our outside on the terrace.  Open daily 
for lunch from 1:30 to 5:30 pm and Monday-Saturday for dinner from 8:30 pm until 
midnight. 

Tel: (+34) 913 591 000 
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Afternoon Teas 
La Rotonda 
Located in the exquisite lobby of the Westin Palace Hotel at Plaza de las Cortes, 7, sitting 
directly across from Parliament.  It’s an elegant setting under a gorgeous stained glass dome 
with attentive service and harp, guitar and piano music.  Open Sundays from 1:30 pm to 3:30 
pm for Opera & Brunch. 

Tel: (+34) 913 607 667 

Salon Des Fleurs 
You’ll find this light-filled cafe/flower shop at Calle de Guzmán el Bueno, 106, in the 
Vallehermoso neighborhood of Chamberí, near the Parque de Santander.  Open Monday-
Friday from 10:00 am to 2:00 pm and 3:00 to 6:30 pm, Saturdays from 10:00 am to 2:00 
pm.  It’s about a 5-minute walk from the Islas Filipinas metro stop, Line 7. 

Tel: (+34) 915 352 348 

Vailima Salón de Té 
You’ll find this tea house at Calle Salustiano Olózaga, 18, a quick 2-min walk from the Puerta 
de Alcalá in the Barrio de Salamanca.  Open Monday-Friday from 9:00 am to 9:00 pm, 
Saturdays from 11:30 am to 9:30 pm and Sundays and holidays from 11:30 am to 8:00 pm.  
They have a daily lunch menu from 1:00 to 4:00 pm for 10€ and 13,50€, which changes 
daily. 

Tel: (+34) 913 090 955 

El Jardín de Salvador Bachiller 
Is the new cafe and gastrobar in an upmarket clothing store at Calle de la Montera, 37, Planta 
3 y 4, where you can have an afternoon tea or brunch in a hidden tropical jungle in the 
middle of the city. The Bistro is on the 3rd level and the rooftop terrace on the 4th can only 
accommodate up to 50 people, so reservations are a must.  Open Sunday to Wednesday from 
11:00 am to midnight, Thursday until 1:00 am and Fridays and Saturdays until 2:00 am.  
Their other gastrobars are Invernadero SB at Calle Gran Vía, 65, Rincón de SB at Calle de 
Alcalá, 151, a “Speakeasy” concept, in the Salamanca. 

Tel: (+34) 914 310 811 
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Churros y Chocolate 
Chocolatería de San Ginés 
You’ll find slightly hidden away, up an alley, the Pasadizo de San Ginés 4, off Calle Arenal.   
Just look for the neon sign and the dark green and mustard façade.  It’s one of Madrid’s 
oldest and most popular snack stops, founded in 1894.  In 2014 it received one million 
visitors and each day it serves an average of 2,000 cups of hot chocolate and more than 
10,000 churros.  At Christmas time the number is doubled.  The ingredients here are quite 
simple:  for the churros, flour, Kosher salt and water, stirred manually and fried in sunflower 
oil, and for the chocolate, which is not sweet but instead dense, bittersweet and dark, just 
cacao, especially made for San Ginés, and water.    

It’s at its most crowded on New Year’s Eve, when the waiters dispense with the traditional 
porcelain mugs and must serve the hot chocolate in plastic cups due to the enormous crowds, 
and also in the “wee hours of the morning” after the discos close, especially the Joy Eslava 
club next door. While most patrons order a plate of 6 churros and a mug of hot chocolate, 
porras, which are a thicker, larger version of churros, are also served, along with the 
traditional King Cake, or Roscón de Reyes for Epiphany.  As for other drinks, one can order a 
beer, Irish or Viennese coffee, horchata or O.J.  The ritual is to pay first at the counter and 
take a seat at one of the marble top tables inside or on the terrace, then the waiters take your 
ticket and bring your order to your table.  The Chocolatería has opened branches in Japan 
and in Bogotá.  Open daily, 24 hours.  

Chocolat Madrid 
Calle Santa María, 30, in the heart of Las Letras (same street as Triciclo and Tándem) is the 
new chocolate and churros kid in the city.  In addition to this much loved breakfast treat, 
owner Juan Alfonso also offers tarts, teas and savory dishes for lunch (sandwiches and 
baguettes) and a daily set lunch menu is available Monday-Friday pm 10,90€, Saturday and 
Sunday for 12,50€.  Delivery available. 

Chocolatería Valor 
Postigo de San Martín, 7, behind Plaza de San Martín is a handy place to stop for hot 
chocolate after a visit to the Convento de las Descalzas Reales or Monasterio de la 
Encarnación.  A chain, with branches all over the country. 
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Travel Planning Services 
Exclusive Travel Planning Services by Iberian Traveler - Maribel's Guides.  Contact Maribel 
to arrange a custom itinerary for your trip to Spain, Portugal, Paris France. 

Travel planning services are fee based, depending on the length of your stay.  The fee 
includes the preparation of a customized, day-to-day itinerary based on the client’s specific 
interests/travel style/budget, customized sightseeing, dining and shopping guides for each 
destination, booking of all accommodations, making restaurant reservations, securing of 
performing arts tickets (theater/opera/ballet/flamenco), setting up winery visits, cooking 
classes, personal guide services or special day tours, car rentals and consultation by email or 
phone.  

USA Tel/Mobile/WhatsApp: (206) 861-9008 

Email: info@iberiantraveler.com
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