Taberna Lamiak, my favorite
Basque pintxo bar with
Tuesday night wine tastings

If you've got the urge to fight those beginning-
of-the-week blues, go to Taberna Lamiak on Tuesday
nights for a free wine tasting and a few heavenly
tostas. You will love it.

A few months ago, my sister-in-law, Laura, told me I had to go
this bar called Lamiak, and write about it for Naked Madrid.
So I went, and ever since, Lamiak has turned into one of those
bars that I actually have cravings for. This beloved Basque
tavern has two locations—one near metro Antén Martin and the
other on La Latina’s most popular street, La Cava Baja. Both
locations boast brick walls, tiny stools, a great wine list
and delicious food.
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Taberna Lamiak serves some of the tastiest tostas
and pintxos I've ever had in this city (better
than Lateral‘s), and they only cost €1,90 each. The photos
below can attest to the beauty and generous portions of these
simple, yet delicious treats. And while a picture alone may
speak a thousand words, I still hope you’ll trust me when I
say that the food here at Lamiak is so good, I sometimes
wonder why it is that I ever eat anywhere else. It would seem
the word is already out. Lamiak‘s divine offerings are no
secret amongst Madrilenos, who keep the place packed every
night, clamouring for their weekly pintxo fix! Don’t let the
hungry throngs stop you, as this boisterous atmosphere is all
part of the fun.

My favorite tostas here are the queso de cabra con tomate y
cebolla caramelizada (goat cheese with caramelized onions and
tomato) and the empanada de confit de pato con pasas (duck and
raisin empanada). James’ favorite is the solomillo con cebolla
y oporto (pork tenderloin with onions cooked in a port wine
sauce). James is a big meat eater, so he also orders the jamon
ibérico con tomate (Iberian cured ham with tomato), but there
are plenty of vegetarian options here too, such as roasted
vegetables, smoked salmon, cod and hummus.
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Last Tuesday night, as I had my usual craving for Lamiak,
James and I went to get my goat cheese fix at the location
near Antén Martin, and were lucky enough to find a seat. At
9pm, mid-way through our second round of drinks and tostas, a
man from Vinocora came up to us and said they were about to
give a free wine tasting. Everybody in the bar got a free
glass of Rioja to drink during the 30-min presentation. After
that, a glass of that same wine cost just €1 for the rest of
the night. What a lovely surprise!


https://www.facebook.com/vinocora
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Locations:

= C/ Cava Baja, 42. Metro: La Latina
= C/ de la Rosa, 10. Metro: Antén Martin
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