Best Brunch on a Budget 1in
Madrid

It’s noon on a Sunday, you have just peeled off the covers and
opened the blinds, and it’s decision time: breakfast or lunch?
Who says you have to choose? Brunch, combining the best of
both meals, is a concept quickly growing in Madrid, and with
multiple affordable options, you don’t have to break the bank
to enjoy a delicious meal!

1. 0jald (featured in the cover photo and
rightly so)
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Located on one of Malasafna’'s narrow streets, you might walk
right past 0Ojala without realizing the hidden treasure that
lies inside. At first glance, this café appears to be another
one of Malasana's trendy locales, with groovy colored light
bulbs dispersed around the café, and bleacher-like seating
across from the kitchen, with a clear window allowing a look
inside as mouth-watering food is being prepared. Head
downstairs for more seating, and you will find yourself being
transported quite literally to a sandbar, with sand serving in
place of carpet or wood flooring. Get comfy on the lounge
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chairs and tables low to the ground, feeling warmed
immediately by the heat lamps for added effect. A tikki bar
completes the look at one end of the “beach.”
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The extensive brunch menu offers a little something for
everyone, and is all-encompassing, including a coffee or tea
(taking care of caffeination needs), and the choice of juice,
soda, beer or wine. No detail 1is overlooked, with fresh juice
accompanied by a paper crafted straw served in a tasteful
glass bottle.



As for the food, options include something for those looking
for something on the sweeter side, with offerings of pastries
and fresh fruits, or savory platters, including “World Mix":
organic cornbread with hummus, guacamole, poached egg, and a
side of fruit salad and arugula lightly dressed, artfully
served on a wooden plank.

It's hard to leave the oasis that is 0jala, but it provides
the ultimate refuge for a weekend afternoon no matter the
season, with outdoor seating when the weather permits.

Facebook

Price for brunch menu: €8-12€
Where: Calle de San Andres, 1
Metro: Noviciado/Tribunal

2. Little Big Café
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With less than 10 tables inside, the Little Big Café is a cozy
spot situated in Chamberi, with chalkboards inside advertising
the expansive menu offerings. You are drawn in immediately by
the cakes, pies, brownies, and other assorted bakery items
displayed on the counter before you have even glanced at the
brunch menu. (Don’t worry, the sweets are on that menu too).
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This café, with the tagline “A little café with a big heart,”
is just that, with friendly staff willing to spend time
explaining the menu to you. Wooden benches and tables add to
the neighborhood feel of the café, along with the bulletin
board with Polaroid’s of the “Club VIP” of Little Big.
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The brunch menu allows diners the “Menu Cerrado,” a hearty
offering that includes both a savory and sweet dish, choice of
beverage, a dessert (head to the counter to survey which
pastries suit your fancy), and a coffee or tea. Alternatively,
diners can pick and choose from sandwiches, French toast or
pancakes with your choice of toppings, or the brunch classic
Eggs Benedict. The Eggs Benedict don’t disappoint, with an
accompanying delicate side salad, and the pancake topping
selection is overwhelming, served alongside the thin
“tortitas” that won’t last long on your plate.



But the real star of the show is the previously mentioned
dessert. Options vary, but the carrot cake 1is perfection,
while the chocolate frosted chocolate cake will delight
chocoholics. The best thing about the vast selection of
desserts: you’ll have an excuse to return and try them all.

Facebook

Price of brunch menu: €16.50

When: offered Saturdays and Sundays-1lam-4:30pm
Where: Calle Fernandez de los Rios, 61

Metro: Moncloa/Islas Filipinas/Quevedo

3. Martinez Bar

For those who have given up on finding any resemblance of a
bagel in Madrid, wander over to Martinez on Sundays for a
gourmet Bagel Brunch at a reasonable price. Soft jazz greets
you as you enter Martinez, followed by mouth-watering smells
you’'ll find yourself hoping are coming to your table. The
aesthetically simple design of Martinez has an antiquated feel
reminiscent of times past, and the small tables lining the
restaurant make it an ideal destination for smaller groups.
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Start off with a fresh orange or grapefruit juice, and then
dive into the bagel selection. Bagels are served with a
variety of accompaniments, including the salmon and cream
cheese, hummus, or goat cheese and marmalade. The warm,
freshly toasted bagel is presented on round wooden boards,
with the option of a supplemental Bloody Mary or Mimosa to
complement your meal. The bagel toppings are not overpowering,
and allow diners to enjoy the simplicity of the bagel below at
the same time.



The brunch concludes with a coffee of tea, and one of
Martinez'’s fresh desserts. The cheesecake, topped with a berry
jam and a perfectly thick graham cracker crust is a guilty
pleasure to be enjoyed slowly. Other dessert options include a
brownie, carrot cake, or apple tart.



The simplicity of Martinez’s Bagel Brunch is what makes it so
enjoyable-minimal ingredients allow diners to enjoy fresh
flavors without any unnecessary additions.

Facebook

Price of bagel brunch: €9.90
When: Sundays 1pm-4:30pm
Where: Calle Barco, 4

Metro: Gran Via

4. Carmencita Bar

Located on an unassuming street in Malasafa, Carmencita 1is
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anything but ordinary. Reservations are a must here, and you
might even find yourself out of luck if you dare call past
Thursday for the coming weekend. A popular expatriate hangout,
you will hear a fair amount of English spoken here, and the
restaurant offers a language exchange on Tuesday evenings
starting at 9pm.
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You can’t mention Carmencita without talking about the 1€
mimosa. Little hair of the dog never hurt anyone! You can
treat yourself to one (or two, who’s counting?) without
putting a dent in your wallet.



The brunch plates include Huevos Rancheros, Eggs Benedict,
French Toast, and the “American Plate” complete with fried
egg, sausage, bacon and hash browns. The fixed price brunch
menu 1s generous: Eggs Benedict with your choice of salmon,
avocado, or bacon, your preferred side (hash browns, potatoes,
or salad), dessert of the day, coffee and mimosa.

The hollandaise sauce can be a bit excessive, but by the time
you get to the hash browns you will have forgotten; these
crispy potatoes are beyond compare, and a rare find in Madrid
at that.



If you find yourself still having room left for a bit of
dessert, you can’'t go wrong with the dessert of the day. The
fluffy cakes are featured on the counter of this small
restaurant, so you will be tempted throughout your meal.
Finishing the last sips of your mimosa you might find yourself
already planning your next trip to Carmencita.

Facebook

Price for complete brunch menu: €14.

When: brunch served Fridays, Saturdays, and Sundays
12pm-4:30pm.


https://www.facebook.com/carmencitabar

Where: Calle San Vincente Ferrer, 51
Metro: Noviciado

La Gringa (Carmencita Bar’s sister
restaurant a few doors down)

Carmencita Bar has a sister location right down the street
called La Gringa that serves the same delicious brunch. When
it’s not holding brunch, it’s a fun Mexican restaurant that
organizes language exchanges and offers great deals on Mexican
beers, cocktails, tacos, burritos and micheladas. Here's a
sneak peak of their brunch menu, filled with a variety of
burgers, egg dishes and of course, mimosas and bloody marys.

Facebook

Where: San Vicente Ferrer 57

When: Saturday & Sunday 12pm-4:30pm. Best to make a
reservation: 679 183 399

Metro: Noviciado


https://www.facebook.com/LaGringamadrid
https://www.facebook.com/LaGringamadrid
http://www.nakedmadrid.com/wp-content/uploads/2015/01/20140913_125646-e1422224460399.jpg
https://www.facebook.com/LaGringamadrid

5. The Toast Café

From the hanging light bulbs encased in mason jars to the
freshly squeezed orange juice served in champagne flutes, The
Toast is an Instagrammer’s paradise, and will satisfy your
grumbling stomach too. Just one street over from the Little
Big Café, The Toast is nearly always full of content diners
lingering over the tasty two course brunch (coffee or tea and
juice included) offered on weekends.
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Start off with a generous Bloody Mary as you consult the


https://www.facebook.com/TheToastCafe

comprehensive brunch menu. The first plate options include
pancakes, tostada, salad with 1light vinaigrette, or a
croissant.

The fluffy pancakes don’t disappoint, while the mixed greens
salad is artfully topped with fresh vegetables.

The first course is just a warm-up for the second plate
options: the obligatory Eggs Benedict, Huevos Rancheros,
Breakfast Burrito, omelet, or salmon bagel.

The breakfast burrito is complemented with guacamole, pico de



gallo, while the filling inside surprises with potatoes.

The Toast is a popular weekend destination, so make sure to
reserve a table ahead of time, so that the toughest decision
will be whether to top your Eggs Benedict with salmon,
avocado, or bacon!

Facebook

Price for brunch: €14

When: brunch served Saturdays, Sundays, and holidays
llam-5pm

Where: Calle Fernando El Catdélico, 50

Metro: Arguelles/Moncloa/Quevedo/Islas Filipinas

By Meredith Parmalee
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