
Where  to  Take  Your  Mom  in
Madrid – Part 1
Wondering where to take your mom when she comes to visit you
in Madrid? Here’s a list of places (aside from the Prado and
the  Royal  Palace)  that  are  all  hand-picked,  tested  and
approved, if not by me then by my friends. All these ideas
have definitely worked – and not just for my mom, but for a
lot of out-of-town guests and other family members, too. Here
goes!

1. Madrid Food Tour, for a culinary
experience full of insight
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I can’t recommend this tour enough. The guys at Madrid Food
Tour are young and passionate about the city’s food culture
and history. They offer a variety of tours that take you
through the city’s most authentic neighborhood markets, tapas
bars and restaurants. Plus you get to walk around the city
while the tour guides give you insights into Madrid’s history.
I went on the Huertas market tour and wrote about it in a
previous post.

But you can check out all the tours here and then choose the
one that appeals to you most! The tours are given in English
and  can  be  personalized  if  you  have  particular  food
preferences  or  needs.  Just  ask  them!  Another  note  –  I
recommend starting out the trip with this tour so your mom can
get a better feel for the city and its gastronomic offerings.

2.  Bar  Lambuzo,  a  family-
run Andalusian restaurant
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This is one of my favorite restaurants in Madrid. What makes
Lambuzo perfect is that it is an authentic, Andalucían-style
taverna in the heart of Madrid, run by a whole family, and
each member has his or her role. For example, you’ll find
Pepe, the father, working the front and Luis, one of the sons,
working the bar. They specialize in food from the South of
Spain, so get ready for a variety of fried fish, rice dishes
and other delicious treats. Lambuzo now has two locations,
although my favorite is the one near Opera, which you can read
more about in my previous post here.

3. Museums, Museo Sorolla & Thyssen
in particular

My mother has been to the Prado and Reina Sofia twice now and
although  they’re  of  course  worth  visiting,  she  actually
preferred  the  Thyssen  (so  did  my  brother  and  sisters)
and  Sorolla  museums.  While  the  Thyssen’s  collection  is
considered one of the best in the world, the Sorolla’s is less
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expected – it is in the painter’s former home and houses an
outstanding collection of pieces that you can see as you walk
through the charming rooms. Here’s a post on all of Madrid’s
obvious and not-so-obvious arts institutions (plus how to get
in for free) so you can add more to your list.

4. El Matadero & Madrid Río, for an
off-the-beaten-path experience

I always jump at the chance to take friends and family to this
place.  A  former  slaughterhouse  turned  cultural  center,  El
Matadero  is  a  must  for  anyone  into  contemporary  art  and
cultural  activities.  It  is  a  huge  space  with  different
warehouses,  each  dedicated  to  their  own  type  of  art.  For
example, there’s the theatre nave, the reading nave and the
music  nave,  among  many  others.  The  Matadero  also  holds
wonderful  farmers’  markets  with  local  products  and  food
trucks, as well as live music and activities for the little
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ones.  It’s  also  situated  along  Madrid’s  river  so  if  the
weather is nice, I recommend taking a stroll afterwards or
even hopping on a bike.

5.  Casa  Mingo,  an  old-
school Asturian cider house

I have too many good memories of Casa Mingo, a century-old
Asturian restaurant serving roasted chicken and cider by the
bottle. Please take your mother here if she likes the good-old
kind of restaurant that cannot be imitated no matter how hard
you try. This is the real deal (plus it’s incredibly cheap!)
Here’s a previous post I wrote on it.

6. Food markets, not just Mercado
de San Miguel
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Madrid has a thriving indoor and outdoor market culture. My
mother’s  first  experience  with  Madrid’s  market  scene  was
Mercado de San Miguel, naturally. While I do suggest taking
your mom there, don’t forget about Madrid’s other markets. On
my  mom’s  most  recent  visit,  we  went  to  Mercado  del  San
Ildefonso in Malasaña and she was stunned by the architecture,
vibrant food scene and open-air seating areas. Then there’s
Mercado de San Antón in Chueca which is never a bad idea for
its gourmet food stands and amazing rooftop bar (check out
other  rooftop  bars  here).  Plus,  virtually  every  weekend
there’s an outdoor market (aside from the Rastro) and food
festival  in  Madrid.  Some  of  my  suggestions
are Madreat, Mercado de Productores and Mercado de Motores. 

http://www.nakedmadrid.com/wp-content/uploads/2014/06/p10106301-e1402934038595.jpg
http://www.nakedmadrid.com/2014/06/08/san-ildefonso-market-malasanas-new-food-palace/
http://www.nakedmadrid.com/2014/06/08/san-ildefonso-market-malasanas-new-food-palace/
http://www.nakedmadrid.com/2014/04/14/madrids-best-rooftop-bars-round-1/
http://www.nakedmadrid.com/2014/04/14/madrids-best-rooftop-bars-round-1/


8. Desperate Literature, a charming
international bookstore

My mom adored this place, mainly because the owner, Craig,
gave her a glass of whisky to drink as she browsed through the
paperbacks and hardcovers, used and new. There’s more to the
story, though. Desperate Literature was opened in Madrid about
a year ago by the guys who run a very special international
bookstore in Santorini, Greece, where my mother had actually
visited and my sister had previously worked for a summer.
Maybe it’s the music, the high quality book selection or the
people from all over the world who run Desperate Literature
with such care and love, or maybe it’s because it’s nestled in
between the streets that bring you to Madrid’s Royal Palace
and Opera House…. I guess it just has that je ne sais quoi.
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And if your mom is an avid reader, she’ll get to donate the
book  she  finished  reading  on  her  flight  to  Madrid  and
find herself a new one for the trip home! Here’s a full post
on Desperate Literature.

9.  Toni  2  or  Bar  Cock,  for
cocktails and more…

If you’re wondering where to get a drink late at night, you
can try Toni 2, a sort of piano bar mostly for patrons of a
“certain age” – only the classics are sung here, accompanied
by a live pianist. It’s an old-fashioned kind of bar with an
extra long grand piano in the center (here’s a full article on
Toni 2). If your mother isn’t so into the vintage karaoke
scene, then I’d definitely recommend getting a cocktail at Bar
Cock, another beautiful old-fashioned bar off the Gran Vía.
The only time I went here, Harrison Ford was there! Also,
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across the street from Bar Cock is La Barraca, the restaurant
mentioned next.

10.  La  Barraca,  for  paella  and
other Valencian dishes

I’ve been asked a lot about where to get paella in Madrid and
never knew what to say, until recently. One of Madrid’s most
active writers, Dan Catalan, just discovered a place that his
grandmother took him to in Madrid. It’s a Valencian restaurant
located  in  the  city  center  called  La  Barraca,  which
specializes in rice and seafood dishes like paella, which he
says  is  definitely  mother-worthy.  Just  note  that  this
restaurant is on the pricey side – maybe you’ll take your mom
here, but she’ll have to pick up the tab… Check out Dan’s post
here.
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11. Rooftop bars, like Casa Granada
or Mercado de San Anton

Madrid has an impressive number of rooftop bars and we’ve
written about 20 or so in our 4-part series. If I had to
recommend just a few, I’d say Palacio de Cibeles and Circulo
de Bellas Artes for stunning views, and then Casa Granada and
Mercado de San Anton for great food and ambience. My mom loved
Casa  Granada  back  when  it  was  in  such  desperate  need  of
renovation that we actually felt our chairs were going to slip
off the roof. It’s since been refurbished so you’ll still get
the dining experience, just without the fear… 
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12. La Cava Baja, for “tapas bar”
hopping

Lined with tapas bars and restaurants, La Cava Baja is the
most happening street in La Latina. The first time I walked
along it with my mother was during winter and it was very
foggy outside. She said it looked like a fairy tale – as if a
knight on a horse was going to appear riding through the mist.
Even on a clear day, La Latina is a must if your mother (like
mine) enjoys going into Madrid’s charming little bars and
walking through the area’s old and windy streets. For specific
recommendations on bars in La Latina, check out this article:
Coziest Wine Bars in La Latina (with gluten free options!)

13. Flamenco, when in Spain…
I  personally  can’t  recommend  any  particular  flamenco
performance in Madrid, but if you think your mother would
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enjoy experiencing a tablao, our friends at Madrid Food Tour
have compiled this list of Where to See Flamenco in Madrid and
we trust them.

14. A nearby town, beyond Toledo

My mom went on a guided tour of Toledo a few years ago and
didn’t enjoy it so much because she didn’t get to “roam around
freely” as much as she would have liked. So while I’m not
against taking a tour, I do think you should make sure to have
enough  time  to  wander  around  and  explore  the  nooks  and
crannies of wherever you go. I’ve taken my mom on a number of
day trips around Madrid and her favorite was when we drove to
Segovia and El Escorial in one day. If you can get your hands
on a car, I highly recommend it. You can also check out our
article on Madrid’s 10 most beautiful surrounding towns which
all link to a description, map and transport details.

15. Pepe Botella & Plaza del Dos de

http://madridfoodtour.com
http://madridfoodtour.com/where-to-see-flamenco-in-madrid/
http://www.nakedmadrid.com/wp-content/uploads/2014/08/20140727_183651-e1409152891651.jpg
http://www.nakedmadrid.com/2014/03/31/segovia/
http://www.nakedmadrid.com/2014/03/31/san-lorenzo-del-escorial/
http://www.nakedmadrid.com/2014/08/27/madrids-10-most-beautiful-surrounding-towns/


Mayo, for coffee and tea

Pepe Botella has long been my favorite café in Madrid, as
anyone who’s ever visited me will already know. Its ambience,
location and simple drink menu has always set it apart from
the rest of Madrid’s cafés, for me at least. I recommend going
here either before or after lunch and sitting with a book or a
newspaper, or just chatting away. When I go in the afternoon,
I like starting with a coffee or tea, and then welcoming in
the evening with a glass of wine. Here’s a full post on Pepe
Botella.

Any  other  suggestions?  We’ll  be  coming
out with a part 2 so all recommendations
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are more than welcome!

You’ll also like:
Eating our way through Huertas with Madrid Food Tour!
Madrid’s  Obvious and Not-so-obvious Museums (and how to
get in for free)
Madrid’s 10 Most Beautiful Surrounding Towns (and how to
get to there)
Madrid’s best rooftop bars – part 1

Bar Lambuzo, micro-theater in
the wine cellar; monologue by
Diego Arjona
Bar Lambuzo is a family-run Andalusian restaurant located near
metros Opera and Santo Domingo. In addition to a great dining
experience,  Lambuzo  offers  a  mix  of  activities  in  their
downstairs wine cellar, from wine-tastings to micro-theater.
As Autumn has now officially arrived, Lambuzo is holding its
first micro-theater event of the season on Thursday, Oct. 16th
with a monologue by Diego Arjona. There will be two 30-min
sessions starting at 9:30pm and 10pm. It costs 5€ and you’re
welcome to bring a drink down with you for the show.

You can make a reservation via Facebook, phone (see below) or
email: info@barlambuzo.com.

Also check out our full post on Bar Lambuzo �
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Bar  Lambuzo,  a  family-run
Andalusian  restaurant
offering a mix of activities
in their wine cellar
Tucked away in the side streets of Sol, Bar Lambuzo is an
Andalusian oasis in the center of Madrid, lovingly run by a
family from Cádiz with a history in the food business that
goes back to their great grandfather. This family has brought
all their favorite recipes and passion from their home to the
capital. In fact, the bar makes it a point to sell products
from  Southern  regions  such  as  Cádiz,  Seville  and  Huelva,
calling itself an Abacería, meaning a bar that sells local
products.

https://www.nakedmadrid.com/2014/03/14/bar-lambuzo-an-amazing-andalusian-restaurant-offering-a-mix-of-activities-in-their-wine-cellar/
https://www.nakedmadrid.com/2014/03/14/bar-lambuzo-an-amazing-andalusian-restaurant-offering-a-mix-of-activities-in-their-wine-cellar/
https://www.nakedmadrid.com/2014/03/14/bar-lambuzo-an-amazing-andalusian-restaurant-offering-a-mix-of-activities-in-their-wine-cellar/
https://www.nakedmadrid.com/2014/03/14/bar-lambuzo-an-amazing-andalusian-restaurant-offering-a-mix-of-activities-in-their-wine-cellar/
http://www.mapmagazine.com/bar-lambuzo-an-authentic-family-run-andalucian-taverna-in-the-heart-of-madrid/www.barlambuzo.com


the entrance invites you in with thousands of wine bottles
decorating the walls

Opened a little over a year ago, Bar Lambuzo has already
become a beloved neighborhood spot for its authentic cuisine,
warm ambience and family-style service; it is a haven for
Andalusians living away from home, and for anyone seeking
a true taste of the South in the center of Madrid.
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with  friends  in  Bar  Lambuzo’s  underground  cellar,  tasting
wines from Bodegas Barbadillo

What’s more, Lambuzo offers fun activities in the downstairs
wine cellar, from football forums to wine-tastings and olive-
oil-tastings. I’ve been to the tastings and highly recommend
them!  At  the  last  wine  tasting  I  went  to,  we  had  a
presentation from Bodegas Barbadillo, a winery from Cádiz that
is actually the house wine at Bar Lambuzo. As usual, we tried
three different types–rosé, white and red–the red was really
spectacular.

In between each generously poured glass, we were served an
assortment of homemade tapas: ensaladilla rusa (potato salad),
croquettes  de  ortiguilla  (translated  into  English  as  “sea
anemone”, so let’s keep it in Spanish), and ragu de ternera
con arroz (veal stew on rice). The tapas were wonderful as
always, and the wine portions are best described as plentiful.
The bottles were left open on the tables, and we were welcome
to serve ourselves as much as we liked. Meager portions are
unheard of here.
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Owner and father Pepe serving at a wine tasting in the
cellar

 

On Thursdays, Lambuzo also holds Microteatro: they showcase
30-minute theater performances, from 9pm-11pm. Each session
costs 4€, plus you’re more than welcome to grab a drink at the
bar and bring it down to the cellar as you enjoy the show, and
then go right back upstairs for more when it’s over.

As far as the menu goes, father Pepe will gladly tell you
about the daily specials, and you can’t go wrong with anything
on the set menu. Their star dishes are from their selection of
fried fish, a staple in Andalusian cuisine. And you can count
on it being good–the first time I went, a guy from the South
of Spain popped out of his seat and called up a friend to say:
“You won’t believe it. I’m in Madrid eating real pescaito
frito“.
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assorted pescadito frito
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boquerones fritos con limón (fried white anchovies with a
squeeze of lemon) and white wine from Bodegas Barbadillo

My  husband,  James,  and  I  have  been  going  to  Bar  Lambuzo
practically since it opened. What keeps us going back so often
is  the  warm  service  and  delicious  food  and  wine  (not  to
mention, really affordable!). Our favorite dishes are their
varied croquetas (croquettes), salmorejo (a cold, tomato and
bread-based soup), arroz con atun rojo y pisto (rice with tuna
and ratatouille), and solomillo al whiskey (whiskey pork loin,
served  on  delicious  handcut  fries).  For  dessert,  try  the
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tocino del cielo (similar to creme brûlée without the crunchy
top), made by Ignacia.



Croquetas
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Salmorejo, a cold soup or dip originating from Cordoba,
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made with tomato, bread and olive oil, topped with tuna and
then drizzled with some more, olive oil

solomillo al whisky (pork tenderloin with roasted garlic,
served on top of handcut french fries)
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tocino de cielo, made by daughter Ignacia (similar to creme
brûlée without the crunchy top layer)

Lambuzo’s tapas range in price from 3€-5€, and main dishes
average at 11€. For lunch. They offer a menu del día (set
lunch menu) for 10€ with a starter, main dish, drink, plus
coffee or dessert. And they have an express lunch menu for 8€,
including one dish.

If you decide to go to Lambuzo for dinner, I recommend making
a reservation–the secret’s out and the place gets packed!

Info:
Facebook page
Web 
Hours: Tuesday – Thursday: 13:00 – 16:30, 20:00 – 0:00
Friday – Saturday: 13:00 – 17:30, 20:00 – 1:00
Sunday: 13:00 – 17:30
Closed on Mondays
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Price range: 10-20€ per person

There are currently two locations:
1. The first Lambuzo is the one with the downstairs cellar:

Address: Calle de las Conchas, 9
Metros: Sol, Callao, Santo Domingo or Opera

2. Lambuzo has just opened a second location in Chamberí which
is smaller but still has the same charm and family feel:

Address: Calle Ponzano, 8
Metros: Iglesia & Alonso Cano
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