
Discover  The  Hat’s  secret
rooftop bar. You’re welcome.
Madrid may be landlocked, but it has some pretty unbelievable
rooftop bars, and you’ll find my favorite at The Hat. Why?
Because it’s laid-back, central and totally unexpected.
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Just a stone’s throw from Plaza Mayor, The Hat is a hotel —
but the kind you’ve never seen before. The first hotel in the
city  to  run  on  biomass  energy  and  appeal  to  ‘smart
travellers’, The Hat boasts ultra-modern interior design and
also holds free walking tours and markets.





But the best part is the rooftop bar, where you can enjoy the
quaint views of Madrid’s old buildings while basking in the
sun and sipping on your favorite iced drink… How could you not
want to spend the whole day up here?



http://www.nakedmadrid.com/wp-content/uploads/2015/04/IMG_0185.jpg


James  and  I  first  discovered  this  secret  terraza  during
winter, thanks to a small yet very clear sign out on the
street.



http://www.nakedmadrid.com/wp-content/uploads/2015/04/20150404_171531-e1428231334313.jpg


With  outdoor  heating  and  a  nice  indoor  space,  The  Hat’s
rooftop bar quickly became our spot. It’s cozy on even the
coldest winter night in Madrid. Along with a glass of red, I
always  ordered  the  tosta  de  queso  de  cabra  con  cebolla
caramelizada (toasted bread with goats cheese and caramelized
onions) and James got the pincho de tortilla. Both come with a
side of potato chips and a shot of salmojero (a wonderful
little addition to an already delicious treat). I’ve also got
my eye on their quiche, although I haven’t tried them yet.

Yesterday, we finally made it up to The Hat’s rooftop bar for
the first time this Spring. On one of those perfect sunny days
in Madrid, we thought it would be impossible to find a table —
but we did! And it was simply the nicest place to spend a day
like that in the bustling city center. The only downside is
that if you don’t get a seat in the shade, Madrid’s sun can be
quite intense. So remember to get something to cool off — I
recommend  a  mojito  or  tinto  de  verano.







The  Hat  will  certainly  be  included  in  the  upcoming  round
four of our series on Madrid’s best rooftop bars, though it
deserved its own post too. 

Info
Facebook
Website
Tel +34 917 72 85 72
Address Calle Imperial 9

Also check out:

Madrid’s Best Rooftop Bars, Round 1
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Madrid’s Best Rooftop Bars, Round 2

Madrid’s Best Rooftop Bars, Round 3

La China Mandarina, a Flashy
New  Bistro  in  Plaza  de
Cascorro
La China Mandarina, a bistro situated in Plaza de Cascorro,
was  previously  an  antique  shop  that  underwent  a  loud  and
prolonged renovation over the course of several months. Upon
its completion, I peered in through its glass windows in an
attempt  to  scope  it  out.  I’m  always  on  the  prowl  for
affordable & pseudo-classy locations to write about. La China
Mandarina is a large space, dimly lit, with a long communal
table in the center. The crowd in the establishment was young
and  well-dressed.  The  interior  design  of  the  place  was  a
little bit swankier than the older businesses in the zone that
remain frozen in time.
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Their  11€  menu  del  dia  changes  daily,  offering  a  broad
spectrum of healthy & gastronomic snacks. The menu that was
available on the day that I entered consisted of a thick and
spicy lentil soup followed by a plate containing three small
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portions, a salad with apples and olive-based dressing, a
couscous curry with vegetables and a salmon tartar. I traded a
wine/beer in favor of a cafe cortado. I was tempted by their
delicious desserts on display although in this instance I
exerted restraint for once.
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I  learned  that  the  location  offers  a  brunch  for  16€  on
weekends which I will absolutely return for. I can imagine the
spot, like all businesses in this area, being thumping on
Sundays  due  to  Rastro  traffic.  The  location  doubles  as  a
coffee shop with wifi during non-meal hours which allowed me
to chronicle my foodie experience while it was fresh in my
head. With their gastronomic menu del dia changing every day
in all likelihood it will be impossible for me to sample
all of their offerings. This ambiguity as to what else they
can whip up in the future furthers my desire to return.

Info 
Facebook
Address: Plaza de Coscorro, 17  
Metro: La Latina
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Looking for more spots in La Latina and
Lavapiés? Check out:

Cosy Wine Bars in La Latina (with gluten-free
options!)

Taberna  Lamiak,  a  Basque  pintxo  bar  with
Tuesday-night wine tastings 

Tribuetxe, another Basque pintxo bar you have to
try

Baobab, an authentic Senegalese restaurant in
Lavapiés

 

Helena  Rohner,  handmade
jewelry in the heart of La
Latina
When you think of La Latina, you generally think of tapas,
vermouth, the tortilla de patata with caramelized onions at
Juana La Loca, and of course, El Rastro. You wouldn’t normally
think of handmade jewelry, but on Calle del Almendro, just off
of Cava Baja (by way of Grafal), you’ll find the Helena Rohner
showroom.
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Originally from the Canary Islands, Rohner bases her designs
on the simplicity of shapes and pure lines. She mixes silver
(there  are  gold-plated  pieces  as  well)  with  a  variety  of
materials (some of her pieces use porcelain, wood, and stones)
to create simply beautiful designs. In addition to jewelry,
Rohner has designed a variety of other products for companies
such as Bodum and Georg Jensen. She’s also the 2014 winner of
the Medalla de Oro en Bellas Artes.



Over the holidays, I stumbled upon her jewelry at The Hovse,
an amazing pop-up shop a short walk from my then-apartment.
I’m always on the lookout for something different, especially
things made in Spain. And this is where it all began. I’m a
sucker for jewelry since it’s normally something you can’t
outgrow, well at least in theory. I was looking for little
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presents to bring to my parents and sister in New York and I
love bringing things that they can’t get there.

What captivated me when I stumbled upon her station that very
fateful  day?  Bracelets  with  simple  silver  or  gold-plated
pieces on colored cord. I began trying everything on, and I
was sold. I also found a gold-plated ring that was a band in
the form of a fishtail braid; it was just my style and fit on
the exact finger I was looking a ring for. After picking up
some items for my parents, sister, and one of my best friends
from home, I snagged most of my made-in-Spain Chrismukkah
loot.



Once I got back, I knew that I wanted more and decided to take
a trip to the studio and store. As you enter, you can see the
center displays with all of the different styles with the
workspace on the left and offices on the right.

On my first visit, I was first drawn to the selection of



bracelets that I had seen at The Hovse in various colors with
simple shapes. There was a bright blue that I’m absolutely in
love with (I have several pieces in that color), but the
saleswoman guided me towards the granada cord (it’s a very
pretty pink that contrast well, in Spanish, granada means
pomegranate).

The bracelets on the colored cords are okay to wear in the
shower and one of the saleswoman proudly reported that the
silver pieces can be worn while swimming in the summer and can
hold up well. In addition to those bracelets, I then got a
bangle with a noted etching to fill a void left by one of my
presents  that  broke.  On  subsequent  visits,  I  got  more
bracelets like this, including a gold-plated circle on red
cord. I also got a pair of small studs in the form of a knot
(most  earrings  are  sold  individually).  Other  pieces  I’ve
snagged are a necklace with a knot pendant and another that
can be worn as a headband (something I’ve definitely done to
dress up my late-day ponytail on occasion. 
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When you go to Helena Rohner, you’ll come out with more than
you planned on getting, but trust me, you’ll never want to
take them off.

Info
Website
Facebook
Calle del Almendro, 4
Metro: La Latina
Hours: Monday-Friday 9 AM-8:30 PM; Saturday 12:00-2:30 PM
and 3:30-8 PM; Sunday 12-3 PM

You’ll also like:
Dime que me quieres: Personalized jewelry to show
how much you love someone (or yourself)

http://www.helenarohner.com.es/
https://www.facebook.com/pages/Helena-Rohner/187910924678984
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Cosy Wine Bars in La Latina
(with gluten free options!)
If you´re looking for some dark and cosy wine bars to enjoy a
glass of fantastic Spanish wine and some delicious tapas, then
head to La Latina. Known as Madrid´s tapas district, this
neighbourhood  is  famous  for  its  lazy  Sunday  afternoon
tradition  of  tapas-bar-hopping,  up  and  down  the  winding
streets of Cava Baja and Cava Alta.

But first, the history of Cava Baja has more to do with
foreigners in Madrid than you might think.

Originally a deep trench that ran along the outside of the
medieval city walls, Cava Baja protected the city from bandits
and scoundrels, and allowed the people of Madrid to come and
go  freely  without  using  the  city  gates.  Soon  the  city
boundaries spread, and local taverns sprung up along this
stretch to lodge (and feed) travellers and farmers, who came
to Madrid to sell their wares at market; You can still see the
street sloping downhill and curving to follow the path of the
old city wall.

This means that, for expats and visitors to the city, enjoying
a glass of local wine and food amongst the higgledy piggledy
bars and old taverns of Cava Baja is to not only enjoy La
Latina,  but  also  repeat  the  history  of  many  a  travelling
peddler visiting Madrid.

El Tempranillo
For people that like Spanish wine: El Tempranillo. From the
moment that you see the entire wall of wine bottle racks
behind the bar, you know that you are in the right place.

Chic and modern from the outside but small and traditional on
the  inside,  El  Tempranillo  has  the  perfect  mix  of  low
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lighting, muted conversation and good Spanish wine- and a
table to sit at if you order some tapas.

Compared with other wine and tapas bars in Cava Baja, El
Tempranillo has something unique that is difficult to put your
finger on.

Right in the heart of the hustle and bustle of Cava Baja, it
is comparatively understated- but quietly confident. It has a
real  buzz  of  people  under  the  dimmed  lighting,  but  is
surprisingly quiet. This muted conversation gives a sense of
privacy in which you can enjoy your glass of wine, share a few
tapas and have a meaningful conversation with good friends-
without having to raise your voice.

The tapas at El Tempranillo are addictive. Try the ´revuelto
de champiñones salvajes´ (mushroom omelette), or the tostas.
You might have to wait a little to order at peak times during
the weekend or evenings, but the dishes come out quickly once
ordered and are worth the wait.

http://www.nakedmadrid.com/wp-content/uploads/2014/12/T11.jpg


Then, the wine. Order from the chalk board, which has an
impressive selection of wine that comes from almost all the
wine regions of Spain. Most exciting, though, is their larger
than average selection of good Spanish wines available by the
glass, with prices starting as low as 2,50€ and 2,70€. Arrive
a little early, set up your company at a table, and enjoy some
good wine.

Calle Cava Baja, 38

Juana La Loca
Juana La Loca makes a nod towards Juana, the ´mad queen of
Castile´, who although was probably just another misunderstood
female royal, still makes for a good story and name for a wine
bar.

https://www.nakedmadrid.com/www.juanalalocamadrid.com


Small, dark, cosy and kinetic, Juana La Loca is perfect for a
glass of Spanish wine and some delicious tapas.

Tightly packed inside, with small tables edging around the
long bar, Juana La Loca mixes the worlds of both restaurant
and wine bar into one dynamic space. With both bar and table
enjoying tapas and wine, just with each enjoying more of one
than the other, the two functions blend harmoniously into one
shared space.

To start with a glass of wine, choose from the wine board
behind the bar. Although the choices are slightly restricted
and slightly pricier by the glass, the quality of the wine
makes up for the lack of selection. If you like deep, complex
red wines, try a Ribera del Duero Crianza or Reserva.

Without a doubt, the most famous dish served at Juana La Loca
is  the  tortilla  de  patatas:  a  buttery,  melt-in-the-mouth
tortilla, finished with a crispy outer layer and served on top
of a slice of bread. If you are being visited by friends or
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family in Madrid who have not yet tried tortilla de patatas,
this is the one to debut.

The ´huevos rotos´ are also to-die-for, either to share or as
a ración for yourself: crispy, chewy, buttery fries topped
with melting fried egg, small salty strips of jamón, salted
pimientos de padrón and a shake of paprika, all served on a
long plate.

Very well accompanied by a glass of fresh wine to clean your
palate and a bowl of Juana La Loca´s moreish olives, these
delicious options can also be served gluten free if you ask
the waiter. The prices may be a little higher, but the quality
of the wine and food are a step above the rest.

A little tip is to bring cash with you, as they do not accept
cards. The small wine bar-restaurant also fills up quickly in
the evenings; after 20:30 tables are only for a meal of tapas
(plus wine) and bar spots are only for wine (plus a tapa).
Arrive early enough to enjoy some good wine and conversation
amongst the relaxed atmosphere, and feel the bar fill up with
the buzz of evening service.



Plaza Puerta de Los Moros, 4
www.juanalalocamadrid.com

La Concha
If you like sherry, cava or vermouth, then you are in luck.
This tiny mismatched bar with painted wood panels and creative
details offers a great selection of Spanish fortified wines
and sparkling cava from Cataluña. A refreshing take on the
usual full-bodied red wine offered in La Latina, come to La
Concha for something a little different.
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La  Concha  has  a  nomadic  feel,  keeping  in  tune  with  the
street´s history of travelling visitors, and offers both the
upstairs bar for drinks and downstairs seating area for tapas.

If you have yet to try vermouth, a fortified wine infused with
various roots, barks, flowers, seeds, herbs and spices, La
Concha has ´Vermut Miró´, a Spanish vermouth from the northern
Spanish city of Reús.

La concha also has a selection of Spanish Sherries, or ´Jerez´
in Spanish. Hailing from the D.O. wine region with the same
name,  Jerez  de  la  Frontera,  Jerez  is  unique  in  its
elaboration; you cannot find a fortified wine like Sherry
anywhere else in the world.
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If you like bubbles: Cava. Spain´s answer to champagne, this
bubbly sparkling wine can come in 4 different kinds: Cava,
Cava Reserva (minimum 15 months ageing), Cava Gran Reserva
(over 30 months ageing) and Rosé. La Concha has more than one
of each kind, from different wineries, to try. Order a glass
with one of their tapas. Although Cava traditionally matches
well  with  fish  or  sweet  fruity  flavours,  this  is  not
necessarily the case; a Brut Nature Gran Reserva would go well
with meat dishes, roasts or spicer foods.

On a week night you will easily find a spot here. Just head
down the kooky stairs and order from their small tapas menu,
which is also available completely gluten free.



Calle Cava Baja, 7
www.laconchataberna.com

Extra notes
If you would like to know what to look for in these wine and
tapas bars, or are not sure what kinds of wines you like yet,
you can also do some wine tasting in Madrid.

Wine word
Maridaje – food and wine pairing

 

Here are a few more articles you might
like:
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http://www.madridwine.com/


Madrid’s 3 Best Wine Shops

Taberna  Lamiak,  another  wonderful  bar  in  La
Latina

Madrid’s Best Cafe-Bookshops 

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 Antón Martín 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 Madrileños, 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 jamón
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.

http://www.lamiak.net
http://www.nakedmadrid.com/2014/03/24/lateral-my-go-to-restaurant/




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 Antón Martín, 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








Web

http://www.lamiak.net


Facebook

Locations:

C/ Cava Baja, 42. Metro: La Latina
C/ de la Rosa, 10. Metro: Antón Martín

Best  Cafe-bookshops  in
Madrid, Round 1!
Coffee shops selling books? Bookshops selling coffee? However
you  call  them,  here  are  five  wonderful  café-bookshops  in
Madrid where you can enjoy a cup of coffee or a glass of wine
while surrounded by good reads. (See round two for more!)

1. Ocho y Medio Libros de Cine
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This  charming  bookshop  (featured  in  the  cover  photo)
specializes in cinema, and boasts a cozy café and outdoor
seating area. I love going here for a drink and a tosta
right before seeing a film at one of the independent movie
theaters  just  across  the  street.  All  screenings  are  in
original version with Spanish subtitles. A tip: this makes
for a great date night!

Facebook 
Address: Martín de los Heros, 11
Metro: Plaza de España

Also read: Where to enjoy good film in Madrid

http://www.nakedmadrid.com/2014/09/07/where-to-enjoy-film-in-madrid/
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2. La Libre

This is my mom’s favorite cafe in Madrid. Why? Because a few
years ago while she was visiting me in the dead of winter, we
went in to warm up after a visit to the Reina Sofia Museum
around the corner. When she ordered a coffee, the server said,
“No ma’am, I think you need a whisky.” He couldn’t have been
more right! They also have nice teas and snacks to nibble on,
from breakfast pastries to empanadas.

Facebook
Address: c/ Argumosa, 39
Metro: Atocha

3. La Infinito

https://www.facebook.com/pages/La-Libre-librer%C3%ADa-café/133307996709814
http://www.nakedmadrid.com/2014/08/12/madrids-obvious-and-not-so-obvious-museums-and-how-to-get-in-for-free/
https://www.facebook.com/pages/La-Libre-librer%C3%ADa-café/133307996709814
https://www.facebook.com/LaInfinito.cafe.libros.arte


This little café-bookshop lies on a corner in Lavapiés and
serves up coffee, books and art on a daily basis. Not only
does it have a welcoming ambience and lots of light streaming
in through its tall glass windows, but it also throws great
events, from micro-theater performances (one of which took
place in the café’s bathroom!) to popular weekend brunches.

image from La Infinito
Facebook
Address: c/ Tres Peces, 22
Metro: Antón Martín & Lavapiés

4. La Fugitiva

https://www.facebook.com/LaInfinito.cafe.libros.arte
https://www.facebook.com/LibreriaLaFugitiva


Books are the centrepiece at this cafe, and I love how its
window  seats  and  tiny  bar  are  nestled  between  towering
bookshelves and overflowing tables displaying bestsellers and
rare reads. La Fugitiva has all you need from a café (coffee
and sweets) and all you could ask of a bookstore – readings,
talks, workshops, and of course, that distinct smell of books.



Facebook 
Address: c/ de Santa Isabel, 7
Metro: Antón Martín

5. Tipos Infames. Libros y Vinos 

https://www.facebook.com/LibreriaLaFugitiva
https://www.facebook.com/pages/Tipos-Infames-Libros-y-Vinos/176177515745752


Wine and books? Quite a killer combination in my opinion.
Located right off the popular Calle Fuencarral, this trendy
bookshop, café and wine bar is a favorite of many in Malasaña.
Tipos Infames offers a much appreciated rest from the bustling
shops and streets in the area. It has a lot of seating area, a
full bar and high ceilings, making it feel open, friendly and
comfortable. It’s a great place to go with friends for a
quieter conversation in the afternoon. Plus they throw fun
events, so make sure to follow them on social media.

Facebook
Address: c/ San Joaquín, 3
Metro: Tribunal

Keep  reading  Round  2  of  Madrid’s  Best
Cafe-bookshops

And if you’re looking for a few of our favorite
cafe in Madrid without books:

Pepe Botella, a coffee place where you can think
Toma Café, fuel up, feel hip
Acid Café, seasonal, minimalist and just good coffee

El Campo de Cebada, a mix of
live  music,  politics  &
drinking
I’ve been in Madrid for 5 months now and I want to share
somewhere with you. There’s nowhere as special to me as El
Campo de Cebada for a place to relax. It’s quite unique in

https://www.facebook.com/pages/Tipos-Infames-Libros-y-Vinos/176177515745752
http://www.nakedmadrid.com/2014/12/14/best-cafe-bookshops-in-madrid-round-2/
http://www.nakedmadrid.com/2014/12/14/best-cafe-bookshops-in-madrid-round-2/
http://www.nakedmadrid.com/2014/04/01/pepe-botella-a-coffee-place-where-you-can-think/
http://www.nakedmadrid.com/2015/01/12/toma-cafe/
http://www.nakedmadrid.com/2018/02/01/acid-cafe-seasonal-minimalist-and-just-good-coffee/
https://www.nakedmadrid.com/2014/07/01/el-campo-de-cebada-a-mix-of-live-music-politics-drinking/
https://www.nakedmadrid.com/2014/07/01/el-campo-de-cebada-a-mix-of-live-music-politics-drinking/
https://www.nakedmadrid.com/2014/07/01/el-campo-de-cebada-a-mix-of-live-music-politics-drinking/
http://elcampodecebada.org
http://elcampodecebada.org


what it has to offer. It’s a free space where you can lie in
the sun, the shade, drink beer and listen to live music or
play sports. It’s even a place where green and reform-minded
political groups go to spread their word. Oh, and they have a
theatre. How awesome is that?

Any lover of sun, sociality and really cheap booze, should
come to El Campo de Cebada.

from plataformaarquitectura.cl

It’s not just some commercialized private space. After the
collapse of a sports complex in the same area, an association
of neighborhoods bought the plot with a grant from the City of
Madrid. From here, people in the surrounding area had a stake
in how to invest the money.

The idea was to create an inclusive temporary space where the
community  could  get  involved  and  where  they  could  create
value. Instead of an empty disused space, the creation of El
Campo  de  Cebada  allows  people  to  do  sport,  socialize  and
pursue  other  projects.  But,  yes  you  read  correctly  –
temporary. Cebada is there to fill in the vacuum and it will
leave when the community gets the funding for a new sports
complex.

https://es-es.facebook.com/pages/El-campo-de-Cebada/180735625274126
http://nakedmadrid.com/wp-content/uploads/2014/07/51f10b62e8e44ea5b700013c_el-campo-de-cebada-la-ciudad-situada-_elcampodecebada-general-1000x440-e1404222015731.jpg


And this is one more reason for why it’s special. It’s not
going to be there forever.

I promise you’re yet to find anything like it. From your first
encounter, by La Latina Metro you’ll probably be surprised to
see passers-by cramming around spy-holes in its graffitied
walls and people flowing endlessly in and out of its gate. The
hum of enjoyment comes from somewhere.

What could be so interesting?

If you go over for a peek…

First you hear the noise. Like a school when it breaks and you
can hear the happy roar of children playing.

You see lots of people. Football, basketball, socializing,
Botellón (people casually drinking outside) and of course,
smoking. There’s art all up the walls. There are people sat in
wooden stands and others on benches. All walks of life can be
found, from musicians, entrepreneurs, students, workers, the
old and the young; from the sophisticated, to the -let’s say-
drunk.

http://nakedmadrid.com/wp-content/uploads/2014/07/20140630_142843-e1404220730581.jpg


I can’t help but feel welcome. Everyone is sharing one place.
They’re all happy. The sun makes everything look good.

Plus, I get the pirate vibe from the makeshift DIY atmosphere!
And that’s hard to find, I assure you.

My advice: grab some beer or cold drinks and a friend. Take a
ball, Frisbee, guitar or book (if your alone!) and go. Go and
relax. Soak it in.

If there was ever a day made for this, that day is Sunday.
Starting early, like 10am, you can walk around El Rastro and
see all the goods and wares they have to offer in what is
Madrid’s massive open market. I managed to get a guitar for
only €50! And then head for Cebada.

At around 1pm, live music begins. It’s often similar faces
keeping the spirit alive, with the odd newcomer in between.
But  it  has  always  been  exciting.  I’ve  seen  an  amazing
barbershop  quartet,  a  comedian  guitarist,  a  charming  folk
singing  couple,  improvisation,  blues  and  some  Spanish
classics.



from plataformaarquitectura.cl

Here until 3am is the perfect place to grab a Mahou and relax
in the sun. You’re welcome to stay all day and I like to make
an afternoon of it.

On some weeks you can also find the same space (with the
music!) turned into a political hive-mind. People from all
parts of the (Leftist) political spectrum set up stalls to
give you information. From memory there were anarchist stalls,
socialist stalls, ones on green issues, democratic reform and
women’s rights (hot topic right now). I’ve even gone there and
found a local ecological food market mixed with talks on green
consumerism and responsible business models. If politics is
your cup of tea – this place is too. You can also sharpen up
on your Spanish.

There are always things going on at El Campo de Cebada. Check
out their website from time to time. Up and coming is a

festival from the 4th to the 9th and a TEDx Madrid Salon talk on
July 14th (here’s TEDxMadrid’s official site)

You  know  you’ve  found  somewhere  special  when  you  stumble
across a space for bringing a community together for fun and
for  raising  awareness  about  important  issues  affecting
everyone. If there is one voice here, for me it says ‘we are a
community and we can act’.

http://nakedmadrid.com/wp-content/uploads/2014/07/51f10bd6e8e44ea5b700013e_el-campo-de-cebada-la-ciudad-situada-_elcampodecebada-parlamento-528x277.jpg
http://elcampodecebada.org/
http://elcampodecebada.org/tedxmadridsalon/
http://www.tedxmadrid.com


Sports  and  music,  beer  and  politics,  speaking  Spanish.  I
really can say no more.

So, if you want to be somewhere and not feel like an anonymous
person at a bar or club, go there. You want to chat in the sun
with friends, beer and music? Go there. I’ve had some amazing
experiences and I think you’d be missing out. So, go, go, go!

El Campo de Cebada
Web
Facebook
Events Calendar
Address: Plaza de la Cebada, 4

 

 

Madrid’s  best  rooftop  bars,
round 2
If you’ve just read round one of Madrid’s best rooftop bars,
hope you’re ready for round two! This list includes 4 rooftop
bars from different central neighbourhoods of Madrid. Some
more upscale than others, these spectacular roofs are perfect
havens during the city’s hot months to come.

http://elcampodecebada.org
https://es-es.facebook.com/pages/El-campo-de-Cebada/180735625274126
http://elcampodecebada.org/agenda/
https://www.nakedmadrid.com/2014/04/20/madrids-best-rooftop-bars-round-2/
https://www.nakedmadrid.com/2014/04/20/madrids-best-rooftop-bars-round-2/
http://nakedmadrid.com/2014/04/14/madrids-best-rooftop-bars-round-1/


4. Gymage; on top of a gym
Gymage looks like it’s in Ibiza, yet it’s located atop a
normal-looking gym. As you sink into white couches, order from
a long list of colorful cocktails and feel as though you’re on
a sandy Mediterranean beach. The first time I went here it was
actually pouring rain outside, though the ambience was still
fresh and lively. It was quite cozy to be under the glass-
covered  area  while  sipping  on  mojitos  and  cosmopolitans,
watching the raindrops trickling down the glass.

Address: c/ Corredera Baja de San Pablo, 2, 2ª
Metro: Callao
Facebook
Web

http://nakedmadrid.com/wp-content/uploads/2014/04/p1010183.jpg
https://www.facebook.com/gymage.es
http://www.gymage.es
https://www.facebook.com/gymage.es
http://www.gymage.es


5. El Hotel de Las Letras; on top
of a hotel
Situated  right  on  the  Gran  Vía,  El  Hotel  de  las  Letras‘
rooftop overlooks all of Madrid’s emblematic buildings and
provides a much needed escape from the city’s busy streets.
The hotel is in a beautifully restored building with high
ceilings and smart design, and it was one of the first hotels
to  open  its  azotea  to  the  public,  thereby  helping  start
Madrid’s rooftop craze. Although prices on drinks are rather
high, the views are spectacular, a live DJ spins at night, and
the  location  is  simply  unbeatable.  After  a  long  day  of
shopping  in  the  city-center,  there’s  nothing  better  than
getting  yourself  up  and  away  from  the  hustle  and  bustle,
and having yourself a drink in the sky.

http://nakedmadrid.com/wp-content/uploads/2014/04/p1010333.jpg
https://www.facebook.com/pages/Hotel-De-Las-Letras/290017941066717


Address: Calle Gran Vía, 11,
Metro: Gran Vía or Sevilla
Web
Facebook

image from elviajeromadrid.com

6.  El  Viajero;  on  top  of  a
restaurant & bar
For me, El Viajero‘s quaint rooftop garden stands out for its
host  neighborhood–La  Latina–my  favorite  place  to  be  on
Sundays, or any day of the week for that matter. La Latina is

http://www.hoteldelasletras.com/en/
https://www.facebook.com/pages/Hotel-De-Las-Letras/290017941066717
http://nakedmadrid.com/wp-content/uploads/2014/04/gente-plano-abierto-azotea.jpg
https://www.facebook.com/ElViajeroMadrid


one of Madrid’s oldest neighborhoods and home to some of the
city’s most traditional architecture. The nightlife here is
always upbeat thanks to an abundance of small bars stacked
against each other on famous streets such as La Cava Baja, and
packed into cute plazas such as Plaza de la Paja. Situated on
a street corner, El Viajero is one of La Latina’s most popular
restaurant bars, and its rooftop is well-loved. With plants
hanging  from  every  corner  and  views  of  old  balconies  and
churches, I wouldn’t think twice about going here if you find
yourself in the area.

Address: Plaza Cebada, 11
Metro: La Latina
Web
Facebook

image from: http://www.room-matehotels.com

http://www.elviajeromadrid.com/en
https://www.facebook.com/ElViajeroMadrid
http://nakedmadrid.com/wp-content/uploads/2014/04/bar3.jpg


7. Hotel Oscar; on top of a hotel &
nightclub
In the heart of Chueca, Hotel Oscar has hands down the most
modern,  fashionable  and  upscale  rooftop  bar  on  the  list.
Breathtaking  views,  white  chaise  lounges  and  luxurious
swimming pools make Hotel Oscar’s rooftop a top hit among
Madrid’s in crowd, and a hallmark of Madrid’s urban nightlife.
The  Oscar  Hotel  describes  itself  with  adjectives  such  as
cosmopolitan,  friendly,  nocturnal  and  modern,  and  boasts
a  contemporary  style  that’s  reminiscent  of  the  Bauhaus
movement. In other words, it’s the hottest place to be when
the sun goes down.

*the roof opens at the end of April

Address: Plaza Vázquez de Mella, 12 
Metro: Chueca or Gran Vía
Web
Facebook

Check  out  Madrid’s  best  rooftop  bars,
round 3!

Also feel free to let us know about your
favorite  Madrid  rooftop  bar  if  we’ve
missed any �
 

https://www.facebook.com/pages/Room-Mate-Óscar/129584813767929?rf=196273313747332
http://oscar.room-matehotels.com/index.php/en
https://www.facebook.com/pages/Room-Mate-Óscar/129584813767929?rf=196273313747332
http://nakedmadrid.com/2014/05/16/madrids-best-rooftop-bars-round-3/

