
Breaking it to your parents
that  you’re  not  going  home
(yet)
This is the time of year when many of us are forced to ask
ourselves daunting questions such as: Who am I? Where am I
going? What am I doing with my life? Should I stay or should I
go? Can I be this happy anywhere else? Am I happy now? Should
I continue my education? Should I start my career? Should I be
closer to my family?

More often than not, we opt to mañana mañana these questions
until  this  time  next  year  by  renewing  our  contracts  as
teaching  assistants,  switching  Auxiliar  programs,  or
continuing  to  hustle  however  we  hustle  and  upholding  the
status quo of tapas, terrazas, low rent, and budget-friendly
hedonism.

https://www.nakedmadrid.com/2016/02/28/breaking-it-to-your-parents-that-youre-not-going-home-yet/
https://www.nakedmadrid.com/2016/02/28/breaking-it-to-your-parents-that-youre-not-going-home-yet/
https://www.nakedmadrid.com/2016/02/28/breaking-it-to-your-parents-that-youre-not-going-home-yet/


It is often difficult to break the news of your decision to
stay abroad to your parents, especially if they believe with
conviction that the American Dream is not only feasible, but
that the pursuit of it is the only respectable way to live.

What your parents might expect of
you:
While success is subjective across generations and cultures,
for many American parents the epitome of success for their
offspring can entail any of the following:

Acquiring a fancy masters degree and/or PhD
Commitment to an uphill career path, working 65-80 hours
per week
Marriage to another real adult with ambition and drive



so that you can be a power couple
Owning a house and a fondue set for entertaining guests
Being able to do your own taxes and paperwork
Assorted antiquated concepts of normalcy that you are
critical of after growing accustomed to a simpler life
that is lived on your own terms.

Some families want to have, or feel that they deserve, a say
in the decision-making process of their progeny to steer them
away from a life of permanent squalor. Understandably their
patience for the mañana mañana mindset will inevitably run
thin.  With  each  additional  year  that  their  beloved  child
spends  teaching  abroad,  earning  a  wage  that  would  be
considered below poverty-level in the United States, parents
will  inevitably  go  through  the  stages  of  grief  for  their
child’s futures as they were once envisioned.

Disclaimer: I’m well aware that there is no one-size-fits-all
relationship  between  parents  and  kin.  Just  as  there  are
parents who do not attempt to sway their offspring in any
direction, there are kin who do not care whether or not their
parents approve of their lifestyle.



What your parents might say and how
to respond:
Below are some predicted comments from your parents that will
indicate what stage of grief they are in, accompanied by an
advisable response to help them manage their expectations.

Denial:  “This  is  just  a  phase,  you’ll
outgrow it.”

With  Hemingway-esque  detail,  explain  in  depth  your
passion for your adopted city
Perhaps Madrid stimulates you creatively in a way that
is unmatched anywhere else
Maybe your heart was stolen by a person, or the cuisine
Teaching  English  is  fulfilling  (or  at  least  more
tolerable than any alternative)
Once you leave, the neighboring European countries will
never again be this accessible

Anger: “You’re out of touch with reality.
TEFLing is not a Real JobTM.”

You  are  constantly  learning  via  exposure  to  other
languages, cultures and ways of life
You have either achieved bilingual status or are making
progress towards it
 Your  overworked  friends  back  home   often  send  you
envious messages
You are still nurturing valuable resume skills in your
teaching jobs:

the  ability  to  speak  publicly,  projecting  your
voice without fear
generating clients and operating your own brand
with clases particulares
often adapting to changing circumstances



Ask them to elaborate on what a real job entails and why
having one is so important, seeing as it is common for
elderly folks on their deathbeds to voice regretting the
amount of time that they spent at the office
 Side effects of chasing the American dream include
delusion, anxiety, and alienation

Bargaining: “You can live at home with us
while you get back on your feet, use the
car  and  eat  our  food.  We’ll  keep  the
kitchen stocked with bagels.”

Express  gratitude  but  don’t  waver  in  the  face  of
temptation



Depression: “We had such high hopes for
you.”

When faced with their disappointment, remind them that
you  have  your  own  hopes  and  dreams,  albeit
unconventional  ones.
Reiterate that you love and appreciate them despite not
seeing eye-to-eye on these matters
Stress that while their approval is important to you, it
would be a necessary sacrifice if weighed against the
life abroad that you have created

Acceptance: “Ok, make your own choices.
We trust your judgment.”

At this stage thank them for their council throughout
your decision-making process.

Although I’m certain that we collectively do not want Donald
Trump to rise to the presidency, it would at least make a non-
issue of the Should I stay or Should I go debate. Please feel
free to share your own experiences breaking the news to your



parents in the comment section!

You may also like:
Where to take your mom in Madrid
The quest for good bagels in Madrid
A  window  into  the  life  of  a  Senegalese  migrant  in
Lavapiés
Jewish culture in Madrid

Chiringuito  de  El  Señor
Martín, top quality beach bar
in Sol
The  landlocked  city  of  Madrid  is  supposedly  home  to  the
country’s  best  quality  fish  and  seafood.  Why?  Because
Madrileños say so! Opinion aside, it’s true that fresh fish
from all coasts of Spain are shipped to the capital on a daily
basis and one restaurant in Sol has taken full advantage:
Chirignuito de El Señor Martín, located on Calle Mayor.
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Chiringuito  means  ‘beach  bar’  in  Spanish,  hence  the
restaurant’s beach-chic feel and menu featuring a variety of
fish  and  seafood  platters.  During  summer,  this
chiringuito gets even breezier when it opens its glass doors
onto Calle Mayor and becomes one with the sidewalk. During
winter,  the  restaurant  also  expands  its  menu  to  include
heartier seafood stews and rice dishes.
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James  and  I  had  the  pleasure  of  having  lunch  here  on
Wednesday.  When  you  walk  in,  you  see  the  fresh  fish  on
display, which comes straight from El Señor Martín, a high-
quality fish market inside Mercado de San Miguel (and where
the restaurant gets the other half of its name).

http://www.mercadodesanmiguel.es/puestos/el-senor-martin/


You can see right into the kitchen, where you’ll find the
tattoo-covered  chef,  Beltrán  Alonso.  He  and  the  waiter
kindly  explained  each  menu  item  to  us,  as  well  as  the
innovative cooking techniques they use and the origin of their
ingredients. So without further ado, here’s what we had…



To drink, we started off with two glasses of champagne, which
came with a tapa of camarones, baby shrimp that are caught
using sustainable fishing methods.
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Our first sarter was ensaladilla rusa, a traditional homemade
potato salad with baby shrimp and fish roe. This is on their
permanent  menu  and  it  wouldn’t  be  a  real  Spanish  fish
restaurant  without  it!

http://www.nakedmadrid.com/wp-content/uploads/2016/02/IMG_6259-e1456511993592.jpg


Our  second  starter  was  very  innovative:  gambas  con  dos
cocciones  y  ajo  morado  de  las  Pedroñeras,  twice-cooked
shrimp with black garlic. It’s important to note that the
black garlic they use is the best in Spain (if not the world,
according  to  our  waiter).  The  flavor  of  the  shrimp  was
completely distinct and absolutely delicious.
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Our third starter was our favorite: calamares. This is one of
the most typical dishes in Andalucía and here, it’s not only
good quality (fresh from El Señor Martín market) but also
prepared in extra virgin olive oil, like everything else on
the menu. It was so fresh, light and satisfying. You have to
get this when you go here no matter what.
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For our main dish, we had arroz meloso con corvina salvaje
(rice cooked in broth with wild sea bass), accompanied by two
glasses of albariño (Galician white wine). I really loved this
dish. The sea bass was cooked to perfection and the rice had a
delicious flavor to it. I couldn’t have been happier. To top
it all off, we had cheesecake!
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If you’re in Sol and looking for some of the freshest fish in
the city, as well as a mini-trip to the beach, this is your
place!

Info
Web & Facebook
Address: Calle Mayor 31
Metro: Sol
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Fonty,  Lovely  Brunch  in
Barrio Salamanca
Brunch is all the rage in Madrid right now. Restaurants big
and small are offering full-on Saturday and Sunday brunch
menus  featuring  the  works:  mimosas,  eggs  Benedict,  hash
browns, you name it. We’ve already written about a few of our
favorite brunch spots in hip neighborhoods like Malasaña and
Chueca.  Yet  the  craze  is  now  also  hitting  Madrid’s  more
upscale neighborhood of Barrio Salamanca, thanks to Fonty. 

Fonty began serving brunch on Sundays at its first location on
Calle Castelló 12 a few years ago. Due to popular demand, the
restaurant quickly started offering it on Saturdays as well.
And now, you can also enjoy a weekend brunch at their second
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location, newly opened and just a 15 minute walk away on Calle
Juan Bravo, 41, where James and I went on Sunday. The decor is
modern yet cozy, and they’re planning on opening up a terrace
which  will  surely  be  nice  come  summer.  Sipping  on  your
cappuccino in the sun sounds pretty perfect to me!

One of the owners, Marie, told James and I that she originally
wanted  to  open  up  a  pastry  shop,  yet  decided  to  open  a
restaurant to cater to Madrid’s sit-down culture. Many of
their  first  customers  still  come  in  regularly  for  their
homemade cakes and pastries. In addition to sweets and brunch,
Fonty also serve a complete menu del día for €13, using fresh
ingredients; they never fry anything. So Fonty is a great
place to go to if you’re in the neighborhood and looking for
something lighter than what you might find next door.
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As for brunch, you’ll find four different options that range
from €20-26. We went with the second option that included a
brunch special (from egg dishes to pancakes), plus a pastry,
orange juice, coffee and yogurt with fruit and granola, which
cost €20 each. When we go back, we’ll have to try the first
option which came with a burger.
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As for our brunch specials, I got the tosta de la casa  which
came with roasted tomato, ham, portobello mushrooms, poached
egg and hollandaise sauce. James got the eggs Benedict with
bacon. The quality was incredible. The sauce was so rich yet
velvety smooth. The yogurt and freshly squeezed orange juice
gave us that feeling of being healthy, and the pastry was the
perfect touch of sweetness. Then the coffee topped it all off.
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So, if you’re in Barrio Salamanca and craving a good brunch or
menú del día, you’ve got not one but two locations to choose
from!

Info
Facebook & Web
Address: Calle Castelló 12 (metro Príncipe de Vergara or
Velázquez) & Calle Juan Bravo 41 (metro Diego de León or
Núñez de Balboa)

You may also like
Best brunch on a budget in Madrid
Federal Café, hipster in a very good way
Little Big Café, my big little pick-me-up
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6 best café-bookshops in Madrid

Room Art Fair #5
Get a chance to look at some of the work from emerging young
European artists at the Room Art Fair #5 happening February
26-28  at  the  Hotel  Petit  Palace  Santa  Bárbara.  This
international and independent exhibit aims to showcase art in
an  accessible  manner  that  diminishes  the  barrier  to  the
general public. Some of the artists include: Bolo Blas, Emo
Díaz, Marcelo Fiedler, and Ms Nina.

Beer  Festival  in  Palacio
Vistalegre!
With  an  array  of  brews,  this  Beer  Festival  in  Palacio
Vistalegre February 25-26 and March 3-6 will blow you away!
Designed to be family friendly and accompanied by live music,
a global variety of meat and a playground for the kids, this
festival is open to all. All people and all ale from Irish
reds  to  Belgian  blondes,  Mexican  pales  and  more.  Though
limited, admission is free and all children under the age of
18 must be accompanied by an adult and abstain from consuming
alcohol, other options will be available.

The festival is open from 7:30pm – 12am on Thursdays and
Fridays, 12pm – 5pm on Saturdays and 12pm – 10pm on Sundays.

Located  in  Palacio  Vistalegre  Arena  on  Calle  Matilde
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Hernández,  the  nearest  metro  station  is  Vistalegre

Like their Facebook page

Marisqueria  las  Chalanas,
Asturian Cider and Seafood in
Plaza España
Despite its absence of an ocean, delicious and affordable
seafood can be found in Madrid for those who seek it. My
friend  Jacqui  brought  the  existence  of  Marisquería  las
Chalanas to my attention, praising it for its attentive staff
and the quality of the portions. With my interest piqued,
Jacqui brought myself and our companion Nanor to this location
on a Saturday night in order to nibble on sea critters and
drink Asturian cider.

We arrived early and perched ourselves at a table in the bar
area  and  later  received  lingering  glances  from  standing
patrons keen to usurp it from us. For this reason it’s pivotal
to  arrive  before  the  crowd;  deshelling  shrimp  and  crabs
without an adequate surface to rest the plate is an uphill
battle.

The  bar  area  offers  specials  where  generous  raciones  of
seafood cost 5€ with 6 glasses of cider included. We ordered
two of these, the first being 1/4 kilo of cold shrimp and the
second being a dignified king crab, to share between the three
of us.
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Our  alert  server  kept  our  cider  glasses  full  and  was
empathetic to Jacqui’s needs as a celiac; he was proactive and
double-checked with the chef that none of our plates were
exposed  to  gluten.  In  addition  to  these  portions  we  also
ordered garlic prawns and Mussels a la marinara off of the
restaurant menu.
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By the end of our meal we were indulgently full and content,
all  of  the  food  pictured  here  cost  34€  in  total.  As  we
adjusted our coats and scarves to leave, the vultures pounced
to claim our little table as their own. I recommend this
establishment for celebratory occasions, parent visits or for
private rendezvous for those entangled illicit trysts because
the likelihood of crossing paths with anyone you know here is
low.
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Info
Facebook
Website
Metro: Plaza de España
Address: C/San Leonardo 12

K’Moon  Market  –  All-day
fashion,  music,  drinks  and
more…
The advertising and PR agency, K’Moon, is holding a unique
market all day Thursday at its office on Calle Príncipe 12,
3B, near metros Sol and Sevilla. At the event, the company
will be offering special prices on collections of the brands
it works with, as well as a raffle, activities, music, a
beauty corner and cocktails, among other surprises in store!

La  Pecera,  Affordable  Fine
Dining at Círculo de Bellas
Artes
Fancy a decadent meal in a regal setting that doesn’t burn a
hole in your wallet? We found it! El Círculo de Bellas Artes
is one of Madrid’s most emblematic buildings and its street-
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level restaurant, La Pecera, serves a top-quality menú del día
every day of the week for just €15 (€17 on the terrace). It
includes a starter, main course, drink and coffee or dessert,
with a variety of dishes and vegetarian options to choose
from. And to top it all off, you’ll be enjoying your delicious
meal  in  a  stunning  dining  room  with  beautifully  painted
ceilings, elegant chandeliers and excellent service.

http://www.lapeceradelcirculo.com/en/


http://www.nakedmadrid.com/wp-content/uploads/2016/02/IMG_5926-e1454453358423.jpg


James and I went on a Monday for the menú del día and we’re
still amazed that you can get such a fine dining experience
for only €15 a person. I kept thinking I wished I’d brought my
parents here each time they’d come to visit. Like myself, I’m
sure a lot of people walk by La Pecera with its outdoor
terrace and fans in the summertime, and assume it is too
exclusive to go in. Wrong! Prices are similar to what you’ll
find at almost all nice restaurants in Madrid. But you just
can’t beat this magnificent setting…

Now on to the food. For starters, I had the arroz caldoso
(rice in broth) with clams and shrimp, and James had the pasta
with sautéed vegetables and cuttlefish. Other starters that
caught my eye were the homemade salmorejo, ham croquettes,
lentils and duck magret salad… good thing I just went with the
waiter’s recommendation or else it would’ve taken me ages to
order.
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The arroz caldoso is prepared in an individual pot and with a
deliciously flavored seafood sauce. The portion was generous,
so I was happy my main course was also fish. James’ cuttlefish
pasta had a surprising Asian flavor, something he loved but
didn’t expect given the more traditional setting.

For the main course I had the smoked salmon with vegetables in
a coconut sauce, another unexpected mix of flavors.



But I must admit that James’ main course took the cake: the
Carrillada Ibérica (Iberian beef cheeks) with apple quince
jelly. The meat was so tender it melted in his mouth and the
sauce was so flavorful that all James could say was, “Oh,
wow.”



All the desserts are homemade and included in the menú del
día. James had the apple pie and I had a semi-cold yogurt with
a reduced Pedro Ximénez sauce. So good.





As we were leaving, I asked the waiter if there’s anything
else we should try. He told us we had to come back for the
breakfast menu, which features a range of options, from the
standard toast and freshly-squeezed orange juice to a full-on
British-style breakfast and American-style brunch.

At night, the restaurant holds live jazz concerts and its bar
offers an impressive selection of over 400 bottles of liquor;
all to please local and foreign palates at a reasonable price,
within a gorgeous space that’ll make any day feel like a
special occasion.
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So before or after your next visit to a museum along Paseo del
Prado, or shopping in the center or whatever brings you and
yours to Madrid, you’re in for a treat!
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Lastly, I can’t end this article without reminding you that El
Círculo de Bellas Artes has one of the city’s best rooftop
bars, called Tartan Roof. Make sure to pop up to take in the
view, visit its restaurant (just book ahead of time) or enjoy
a cocktail.

Info
Website & Facebook
Address: Calle Alcalá 42
Metro: Banco de España or Sevilla
Phone: 677458448 / 913 605 400

You may also like:
Where to take your mom in Madrid
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A year of Menús del Día in Madrid
Madrid’s best rooftop bars

British  Shorts:  Ten.  Ten.
Ten.
British Shorts is a new theatre company made up of all native
English professional actors on a mission to provide Madrid
with good quality short and one-act plays in English. Their
first micro-theatre production, ‘Ten.Ten.Ten‘, was running at
El Escondite in La Latina throughout January and due to its
success, it’s now been extended to February as well. You can
come watch them perform every Wednesday this month at 8:30pm,
9pm and 9:30pm. Tickets cost €4.50.

 

 

Harry Potter Book Night
Calling all wizards, witches and muggles alike… On Thursday
February 4th at 8pm, Desperate Literature will be hosting a
Harry Potter Book Night! Join in on the quizzes to win prizes
such as Dobby’s last place socks or Hagrid’s rock cakes.
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