
Shooloongkan:  Madrid’s  most
authentic  Chinese  restaurant
and hot pot experience
Finding Chinese food in Madrid is easy, but finding authentic
Chinese food requires some work. It’s normal for flavors to be
subdued and menus to be adapted in order to please the local
taste palate, but sometimes you just want to order the real
deal.  And  even  though  inauthentic  doesn’t  necessarily
translate to a bad meal—just because they don’t eat chow mein
in China doesn’t make it less delicious—there is a glorified
quality about eating a meal as it’s prepared in its home
culture. 

In the case of hot pot, that home culture is Sichuan province
in southwest China. A quick Google search for “hot pot Madrid”
brings  up  plenty  of  options  to  choose  from,  but  if
authenticity  is  what  you’re  after,  Xiaolongkan  (sometimes
spelled ShooLoongKan) in Legazpi has a leg up on the others:
the restaurant actually comes from Sichuan. 
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“This is one of the only real Chinese restaurants in Madrid,”
proclaims Ella, one of the restaurant’s managers. “Everything



you see inside here came directly from China,” she says,
pointing to the stone tables, the paper lanterns, the bamboo
dividers.

Xiaolongkan is a franchise that has roots in Chengdu, the
capital city of Sichuan. The Legazpi location opened in August
2020 in the middle of the pandemic and is the company’s debut
in Spain. Just a stone’s throw away from Madrid’s Chinatown in
Usera,  the  entire  meal—from  the  ornate  decor  to  the
complimentary  orange  slices  after  eating—is  designed  to
perfectly replicate an experience of eating hot pot in China. 



One of the biggest obstacles to trying a new cuisine is the
fear of not knowing what to do and committing some type of



faux  pas.  And  while  there  is  no  way  to  stop  that  from
happening—you just have to graciously accept it—there are a
few tips to keep in mind if you’ve never had hot pot so you
don’t feel completely clueless. 

1. Hot pot is a type of fondue, not a
soup.

When you sit down with your placemat-sized paper menu, it’s
hard not to feel immediately overwhelmed by the number of
options,  especially  if  you’re  unsure  of  what  hot  pot  is.
You’ll choose the type of broth and then an assortment of raw
meats and vegetables, which are cooked by being dipped or
bathed in the boiling liquid. You’ll remove the cooked items,
dip them in your sauce, and eat them, but you generally don’t
drink the broth, as with soup.



2. Don’t be overeager with your level of
spiciness.

The three broth options at Xiaolongkan are the traditional
Sichuan chili broth, a mushroom broth, and a tomato broth.
Only the Sichuan chili broth is spicy and you can choose the
level of spice, from one chili pepper to three chili peppers.
If you are clearly unfamiliar with the menu, the server will
politely but assertively recommend you choose the one chili
pepper option, and you should follow their advice.

Remember, this is a menu that was designed in Sichuan for
Sichuanese tastes. If you want to add more spice later, you
always can. You can also have multiple broths at your table if



you want to try more than one. 

3.  Explore  options  outside  of  your
comfort zone for your dipping items.

If you’ve ever been curious about eating innards, this is the
place to try them. After all, hot pot is all about playing
with texture, since everything ends up tasting like your broth
and dipping sauce. Many of the “recommended” menu items are
visceral—thinly-sliced  kidneys,  blood  sausage,  duck
gizzards—but only because they’re crowd pleasers. If you have
the stomach for it, give at least one of them a try. 



4. Order your veggies à la carte.

The mixed plate of vegetables may look appetizing, but it
includes an unnecessary amount of romaine lettuce. Don’t skip
your vegetables, just handpick the ones you most want to eat.
And while an assortment of vegetables may sound ideal for non-
meat eaters, none of the broths are vegetarian. 

5. The sesame dipping sauce will be your
best friend.

After a big pitcher of water, that is. The bowl of Chinese
sesame paste you’re given when you sit down is to dip your
cooked items after pulling them from the chili broth, so the
sweetness of the sesame paste can mellow out the intensity of
the chilis. You can keep the sesame sauce as is or add to it
from the buffet-style condiment bar with items like fresh
cilantro leaves, chopped scallions, oyster sauce, different
vinegars,  or  even  more  chili  oil  if  you’re  feeling
particularly  intrepid.   





Final  thoughts  on  Shooloongkan
(a.k.a. Xiaolongkan)

At Xiaolongkan, the ritual of preparing the food is just as
enjoyable as actually eating it. There’s a carnal satisfaction
that comes from gliding a thinly sliced piece of Wagyu beef
over  the  surface  of  the  bubbling  broth,  watching  as  it
literally cooks before your eyes.

And the highlight of your meal may very well be finding that
meatball  or  mushroom  that  you  had  lost  in  the  pot  and
completely forgotten about—until you unsuspectingly fish it
back out 20 minutes later, imbued with the maximum amount of
flavor it can possibly hold. Imagine the feeling when you find
a  five  euro  bill  in  your  pocket,  and  the  sensation  is
similar.  

After a year that’s been all about social distancing, there’s
something refreshing about a meal that’s so brazenly communal.
Hot pot is unavoidably served family-style, where everyone at
the  table  flavors  the  same  broth  by  dipping  their  food
(there’s a temperature check for everyone who enters and the
boiling liquid is a natural disinfectant, so use the same
precautions you would when visiting any restaurant). It’s fun
and sociable and authentic, but, above all, it’s tasty.

Hot pot at Xiaolongkan checks all the boxes, just as long as
you can withstand the heat. 



Shooloongkan info

IG: Shooloongkan
Address: Calle Maestro Arbos 3
Metro: Legazpi
Reservations recommended 

Gustazio:  Enjoy  pizza  that
isn’t pizza near Legazpi
When I tell my friends they have to try the pinsa at Gustazio,
one of Legazpi’s most unique Italian restaurants, the response
is  always  a  confused  stare.  “Are  you  saying  pizza?”  they
inevitably ask. 

“No, pinsa.” 

And just like the subtle difference between the words pizza
and pinsa, it’s just as easy to mistake the physical foods, as
well. The pinsa at Gustazio looks like, well, a pizza. It has
a crusty bread base and most of the topping options sound
familiar  from  any  pizzeria—margherita,  four  cheese,
vegetarian—but  once  someone  begins  to  point  out  the
differences,  the  pinsa  begins  to  set  itself  apart.

https://instagram.com/shooloongkan_hotpot?igshid=baolgyh015rs
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What’s the difference between pinsa and
pizza?

For starters, pinsa dough is too delicate to be tossed like
its pizza cousin, so it’s stretched and squeezed by hand,
resulting in an oval shape instead of the classic pizza pie
circle. And while a Neapolitan pizza has a relatively smooth
finish, a defining feature of pinsa are the crackly hills and
crevasses that crater the surface. 

The differences between them, however, are not just aesthetic.
Traditional pizza dough is made entirely with wheat flour,
while pinsa is made with a precise mix of wheat, rice, and soy
flours and a lot more water, creating a much lighter crust
that’s easier on the stomach.



Anyone who’s been to a Neapolitan pizzeria is no stranger to
that moment after drinking a beer or two and eating three-
quarters of a pizza where you just can’t go on and you want to
save the rest but then you regrettably wonder… is it even
worth saving just a quarter of a pizza?

And even though you know the answer is yes, you decide no,
it’s not worth it, and persevere until your plate is empty and
your  insides  are  bloated,  left  only  with  a  familiar  and
satisfying sense of self-loathing. 
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But  after  eating  an  entire  acciuga  pinsa  topped  with
caramelized tomato, capers, black olives, and anchovies, I was
full but not bursting. I even had room for a ricotta-filled
and pistachio-topped cannoli dessert, which was just the sweet
ending I needed. 

In  the  wrong  hands,  pinsa  can  easily  turn  into  something
pretentious, like when you talk about sushi with a food snob
friend  (oh  that  isn’t  sushi  you’re  eating,  it’s  nigiri).
Thankfully, the unassuming staff at Gustazio never cross that
line.

The server Daniele, a native Roman, introduces himself and
then the menu to each table with natural affability, educating



diners about pinsa without any hint that he’s done so hundreds
of times before and recommending a suitable wine or craft
beer, all from Italy.

Should you need a drink to whet your appetite, Daniele pours
an aperol spritz that’s perfectly proportioned. 



Pinsa is generally associated with Rome, but Gustazio’s owners
all  hail  from  Milan.  Luca,  Fabrizio,  Brunella,  and  Vania



opened their pinseria in 2018 in Legazpi, which also serves
home-baked focaccias and fresh pasta that’s imported directly
from Italy.

Even though 2020 has been just as hard on them as other
restaurants, all three expressed an endearing gratitude for
the neighborhood. 

“This barrio is amazing,” Vania professed while talking about
the support they’ve received. “We’re really lucky to be where
we are.” 

We can’t wait for “aperitivo” nights to
return

More than anything, the neighborhood is eagerly awaiting the
return of the Wednesday aperitivo, a weekly event that’s on
hold  until  further  notice  due  to  COVID  restrictions.  In
classic Milanese fashion, customers buy a drink and then have
unlimited access to a revolving selection of appetizers, with
options including tostadas topped with burrata and Sicilian
pistachios, roasted slices of eggplant, various Italian cold
cuts, and of course, pinsa. 

Until aperitivo nights return, Gustazio is open Wednesday to
Sunday for lunch and dinner to dine in or pick up, and will be
available for delivery via Glovo by the end of November.

So the next time you have a craving for pizza, don’t dismiss
the idea of a pinsa from Gustazio to satisfy the urge. And



since you’re choosing the “light” option, don’t feel guilty
about capping off the meal with a fluffy piece of tiramisu to
reward yourself. 

Gustazio

Website, Facebook & IG: gastrobargustazio
Hours:  Wednesday–Sunday  for  lunch  and  dinner  (indoor
dining  and  pickup);  and  delivery  via  Glovo  will  be
available by end of November.
Address: Calle Embajadores, 197
Metro: Legazpi

Looking for more Italian spots in Madrid? Here’s a few of our
favorites:

Fratelli Figurato (Alonso Cano)
Nina Pasta Bar (La Latina)
Retrogusto Bar (Ópera or Sol)
Casa Picsa (Rios Rosas)

https://gustazio.com/
https://www.facebook.com/Gustazio-Gastrobar-273133470013222/
https://www.instagram.com/gastrobargustazio/
http://www.nakedmadrid.com/2018/04/16/fratelli-figurato-pizzeria-madrid/
http://www.nakedmadrid.com/2020/10/29/nina-pasta-bar-italian-restaurant/
http://www.nakedmadrid.com/2020/10/18/retrogusto-bar-italian-restaurant-sol-opera/
http://www.nakedmadrid.com/2015/11/19/casa-picsa-another-gem-on-calle-ponzano/

