
10  Best  restaurants  in
Madrid,  according  to  Little
Miss Madrid
So, if you’re a long-time Madrid dweller, you’ll remember the
harsh days of the financial crisis which are now (thankfully)
a sort of blip on the landscape of Madrid’s movida. Business
is booming and as a result, the culinary scene in the city now
packs more than just a punch. It positively sizzles with the
best of Spanish produce and rustic neighbourhood joints that
can’t be missed.

It’s a tough one to call, but I’m not sure what I’ve done more
of since having moved to the land of jamón – eat out, or treat
myself at the Zara sale. Either way, I’ve had a lot of hot
dinners and have whittled down my favourites for you to work
your way through. A sort of foodie bucket list as it were.

If traditional cuisine is your thing, hopefully I’ve got you
covered.  However,  as  the  city  lets  go  of  its  slightly
conservative culinary roots, the patrons of the plazas and the
tourists on the terrazas now greedily gobble ramen, cervices
and bao buns with as much gusto as the locals love their
pinchos.  Many  to-do  lists  are  a  chore,  make  this  one  a
pleasure.

Here’s a round-up of the 10 best restaurants in Madrid. You’ll
also find my full restaurant review of each one if you click
on the link in the titles!

1. Lady Madonna – take a day off
the diet

https://www.nakedmadrid.com/2019/03/29/best-restaurants-madrid/
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http://www.nakedmadrid.com/2015/04/23/lady-madonna-take-a-day-off-the-diet/


If you’re in the mood for a great bit of grub without breaking
the bank (and aren’t we all?) head to Lady Madonna. Definitely
the kind of place where you can dress up for dinner, it’s just
a stone’s throw from Alonso Martínez and a little oasis in the
heart of the city. Its charming little terrace is the perfect
place to people watch, and the Sunday brunch is pretty damn
delish.

Facebook & Instagram: @ladymadonna_restaurante
Address: Calle Orellana, 6
Metro: Alonso Martínez
Phone: 915 02 41 82

2. Bosco de Lobos – a casual-chic
restaurant in Chueca

http://www.nakedmadrid.com/2015/04/23/lady-madonna-take-a-day-off-the-diet/
http://www.nakedmadrid.com/2017/09/11/lady-madonna-because-sundays-are-made-for-brunching/
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https://www.instagram.com/ladymadonna_restaurante/
http://www.nakedmadrid.com/2017/02/15/bosco-de-lobos-a-casual-cozy-and-chic-restaurant-in-chueca/


Oh how I love this place. Let me count the ways… It’s a
favourite in the same way as a beloved leather jacket is.
Bosco de Lobos is the perfect place for a casual yet chic
dining experience. The menu covers every foodie fad but is
complete with classics such as arroz and steak tartare. The
desserts are to die for, as are the interior vibes – all dim
lighting and shelves groaning with books. A must visit.

Facebook & Instagram: @boscodelobosmadrid
Address: COAM, Calle de Hortaleza, 63, 28004 Madrid
Metro: Alonso Martínez, Chueca & Tribunal
Phone: 915 24 94 64

3. Ana la Santa – baby it’s cold
outside

http://www.nakedmadrid.com/2017/02/15/bosco-de-lobos-a-casual-cozy-and-chic-restaurant-in-chueca/
https://www.facebook.com/boscodelobosmadrid/
https://www.instagram.com/boscodelobosmadrid/
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http://www.nakedmadrid.com/2017/01/24/ana-la-santa-baby-its-cold-outside/


Situated on one of the most beautiful plazas in the city, Ana
La Santa is housed in the ground floor of the Hotel Me. Beyond
cosy  in  the  winter  and  perennially  popular,  Ana  La  Santa
always delivers on excellent service and an awesome ambiance.

Facebook & Instagram: @analasantamadrid
Address: Plaza Sta. Ana, 14
Metro: Sol/Sevilla
Phone: 917 01 60 13

4. Bar Tomate – modern minimalism
at its best
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Somewhat  off  the  typical  tourist  trial,  this  is  a  great
neighborhood spot. Chamberí is somewhat of a foodie mecca and
Bar Tomate combines minimalist decor at its best and delicious
cuisine. The vibe is rustic and the food is fresh. A winning
combo if I ever I saw one.

Facebook & Instagram
Address: Fernando El Santo, 26
Phone: +34 917 023 870
Metro: Colon

5. Luzi Bombon – get ready to luck
out

http://www.nakedmadrid.com/2017/05/24/bar-tomate-modest-minimalism-at-its-best/
https://www.facebook.com/bartomatemadrid/?ref=br_rs
https://www.instagram.com/bartomate/
http://www.nakedmadrid.com/2017/06/02/i-lucked-out-at-luzi-bombon/


Situated on the swish and swanky Paseo de la Castella, Luzi
Bombon is a stylish restaurant offering flawless service and
utterly divine food. It’s part of Grupo Tragaluz, meaning
you’re in safe hands when it comes to enjoying some marvelous
munchies.

Facebook & Instagram: @luzibombon
Address: Paseo de la Castellana 35
Phone: 917 02 27 36
Metro: Rubén Darío

6. Somos Restaurant – the jewel in
Barceló Torres’s crown
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Located in what’s become the iconic Torre de Barcelona, Somos
Restaurant and Garra Bar have become the type of places to
splash  your  hard  earned  cash.  In  an  undeniably  stunning
setting overlooking Gran Vía, the outstanding cuisine is not
too be missed and neither is the sunset as the sunshine bids
the city goodnight.

Facebook & Instagram: @somosgarra
Located in: Barceló Torre de Madrid
Address: Plaza de España, 18

7. Picsa – got a ‘pizza’ my heart

http://www.nakedmadrid.com/2017/06/28/somos-restaurant-the-jewel-in-barcelo-torres-crown/
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On one of the hippest streets in Madrid (ok I’m biased, I live
here) Picsa serves up delicious Argentinian pizzas that rival
any that BA has to offer. The flavour combos are to die for –
I never resist the lure of the chorizo criollo with provolone
and hey Heber should you.

Facebook, Website & Instagram: @picsa.madrid
Address: Calle Ponzano 76
Phone: 915 34 10 09
Metro: Ríos Rosas or Cuatro Caminos

8.  Gracias  Padre  –  you’ll  be
thankful  for  this  Mexican
restaurant
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In the barrio of Salamanca, Gracias Padre is hands down one of
Madrid’s best Mexican restaurants. Here’ll you’ll find treats
as  tasty  as  tacos  hailing  from  Tulum.  Their  frozen  margs
always hit the spot and the rainbow-esque surroundings are a
riot of crayola colour.

Facebook, Website & Instagram: @gracias.padre
Address: Calle de José Ortega y Gasset, 55
Phone: 910 66 00 85
Metro: Lista

9. Nubel – the Reina Sofia Museum’s
stunning restaurant

http://www.nakedmadrid.com/2018/01/22/gracias-padre-madrid-mexican-restaurant/
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Nubel is the beautiful restaurant housed in the world-famous
Reina  Sofía  museum.  It’s  a  hybrid  that  feels  like  part
restaurant/part nightclub as there’s often a DJ playing a
delectable mix of club classics that adds to the buzzy energy
that envelops you on arrival.

Facebook, Website & Instagram: @nubelmadrid
Address: Museo Reina Sofía, Calle de Argumosa, 43
Metro: Atocha
Phone: 915 30 17 61

10. Picalagartos – dine sky high on
a gorgeous rooftop bar overlooking
Gran Vía

https://www.facebook.com/NuBelMadrid/
http://www.nubel.es/
https://www.instagram.com/nubelmadrid/
http://www.nakedmadrid.com/2018/11/14/picalargatos-madrid-sky-bar/


Picalagartos is quite literally (in the words of the song) up
on the roof. Towering above Gran Vía, it’s perched atop the NH
hotel. It boasts 360-degree views of our beloved city and
combines great cocktails with great cuisine.

Facebook, Website, & Instagram: @picalagartosmad
Address: C/ Gran Vía 21
Metro: Gran Vía 

All  photos  from  each  restaurant’s  respective  social  media
accounts

https://www.facebook.com/picalagartosmad/
http://www.picalagartos.com/
https://www.instagram.com/picalagartosmad/


By Cat Powell, aka @littlemissmadrid

Have any favourites that we should include in a
second “best restaurants in Madrid” list? Let us
know in the comments!

La  Jefa  Home  Bar,  a  Chic
Restaurant near Recoletos
Located near Paseo de Recoletos and Retiro, La Jefa is a
restaurant  that  makes  you  feel  at  home.  With  a  chic  and
Colonial-style décor, La Jefa serves Mediterranean and fusion
cuisine, with a kitchen that opens all day long, offering
breakfast, lunch, snacks and dinner menus.

https://www.nakedmadrid.com/2015/10/11/la-jefa-home-bar-a-chic-restaurant-near-recoletos/
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http://lajefamadrid.com


Photo from La Jefa FB page

On my most recent visit to La Jefa, my friend and I found it
difficult to order from all the delicious options we had to
choose from! For starters, we ordered “Papitas canarias con
ajo  cristal”  (Canarian-style  potatoes  with  garlic)  “huevos
rotos la jefa” (La Jefa-style eggs), and “gambones wanton”
(wanton prawns).

http://www.nakedmadrid.com/wp-content/uploads/2015/10/La-Jefa-Home-Bar-Madrid.jpg
https://www.facebook.com/lajefamadrid
http://lajefamadrid.com




http://www.nakedmadrid.com/wp-content/uploads/2015/10/entrante-1-935x10241.jpg


For the main course, I chose “Solomillo de ternera” (veal
tenderloin) and it tasted absolutely amazing! It had a mix of
different flavors, enhanced with pepper and a special sauce;
plus  the  meat  was  cooked  to  perfection.



My friend chose “pez mantequilla con tabulé” (butter fish with
tabbouleh)  with  an  extraordinary  adobo  spice,  mixed  with
garlic quinoa tabbouleh. It was so soft that it melted in my
mouth.

http://www.nakedmadrid.com/wp-content/uploads/2015/10/2-plato.jpg


As far as I’m concerned, wine is absolutely essential for any
dinner or lunch. At La Jefa, we decided to enjoy our meal with
a  special  wine  label,  named  “Juan  Gil”.  We  made  a  great
choice; it was the perfect compliment to our meal.

All in all, I highly recommend this restaurant for a wonderful
meal  at  a  good  price,  no  less.  The  ambience,  food  and
neighborhood  make  it  a  great  choice  for  any  occasion!

Info
Web & Facebook
Address: Calle de Recoletos 14. Madrid
Phone: +34 916 217 674
Reservations advised.

http://www.nakedmadrid.com/wp-content/uploads/2015/10/2-plato_21.jpg
http://lajefamadrid.com/
https://www.facebook.com/lajefamadrid


Soy  Kitchen  –  a  Fusion  of
Asian Flavors
Previously,  I  wrote  about  StreetXO,  a  hip  Asian  fusion
restaurant in Salamanca helmed by culinary wild child, David
Muñoz. Though the food was intriguing more than delicious, I
thought it was a decent and fun effort on Muñoz’s part – I
also  thought  I’d  probably  found  the  best  Asian  fusion  in
Madrid.

Then I went to Soy Kitchen.

https://www.nakedmadrid.com/2015/02/08/soy-kitchen-a-fusion-of-asian-flavors/
https://www.nakedmadrid.com/2015/02/08/soy-kitchen-a-fusion-of-asian-flavors/
http://www.nakedmadrid.com/2015/01/26/streetxo-an-electic-fusion-of-high-and-low-east-and-west/
https://www.facebook.com/pages/Soy-Kitchen/772278282848054


Located in a old area around Grand Via, in Plaza de los
Montenses,  Soy  Kitchen  looks  unassumingly  like  a  typical
neighborhood bar. Inconspicuously sitting in a familiar list

http://www.nakedmadrid.com/wp-content/uploads/2015/02/IMG_8148-1.jpg


of cocktails, vinos, and vermut sits tapas asiáticas, the only
indication that this place serves altogether different fare
than most bars. The lower half of the establishment serves
drinks and tapas, the upper portion is the restaurant. The
decor is simple, but that’s where the simplicity ends.

The popularity of Soy Kitchen rests solely on the machinations
of  proprietor  and  sole  chef,  Julio.  Born  in  Shanghai  and
educated in Hong Kong, Julio’s career in Spain began when he
moved to Pamplona and won a prestigious tapas award. If you
get  a  chance  to  speak  to  him,  do.  Julio  is  just  like
the dishes he serves: an eclectic mix of Asian flavors in a

http://www.nakedmadrid.com/wp-content/uploads/2015/02/IMG_8154-1.jpg


thoroughly Spanish setting.

There is no menu (though they always check with the customer
if they have any preferences/allergies), which means you are

http://www.nakedmadrid.com/wp-content/uploads/2015/02/IMG_8149-1.jpg


left in the hands of the chef – and what incredibly capable
hands they are. This is Asian fusion done by an Asian, and you
can taste the difference.

The image above is a noodle dish that comes with a peanut
sauce made with four different types of soy, a lovely mild
spice, and many other little secrets that I wish I knew. The
image below is a coconut filled with a medley of seafood, and
the image below that is a whole garlic and soy lobster that
was  finger-sucking  good.



http://www.nakedmadrid.com/wp-content/uploads/2015/02/IMG_8152-1.jpg


Throughout the ten course meal (yes, Julio single-handedly
cooks ten courses for each and every one of his tables), I was
continuously  surprised  and  impressed  by  the  harmony  of
flavors. As I said earlier, I tend to be suspicious of fusions

http://www.nakedmadrid.com/wp-content/uploads/2015/02/IMG_8153-1.jpg


because they often reflect an ignorance about the diversity in
Asian cuisine.

Every bite was an explosion of so many different flavors from
all over Asia I kept expecting them to clash or become too
overwhelming, but they never did. Julio is a master chef and
finds the perfect balance between spicy, sweet, sour, and
savory  in  each  of  his  dishes.



http://www.nakedmadrid.com/wp-content/uploads/2015/02/IMG_8155-1.jpg


Julio serves up at least eight dishes, and if you’re still
hungry you can have an additional meat option of beef or fish.
I had the beef. The chef himself came out to stir up the
tender pieces in a hot pot and place the perfectly cooked meat
on grilled rice cakes.

If you manage to get a reservation, my only suggestion is that
you come hungry and stay for an after-dinner vermut downstairs
– your palette will have gone around Asia and landed firmly
back in Spain in a single night.

Info
Facebook
Address: Plaza Montenses, 4
Metro: Plaza de España 

More Asian restaurants featured on Naked
Madrid:

Ramen Kagura, Madrid’s (almost) perfect ramen bar
Kintaro – Oy Vey
Sumo – This Japanese restaurant’s name says it all
Tuk Tuk – Asian-inspired street food
Chuka Ramen Bar – Madrid’s hottest ramen restaurant
Hattori Hanzo – Japanese food, straight up. No sushi.
Nippon 2 – top quality yet affordable sushi, finally!
Krachai – A cozy and elegant Thai restaurant in Alonso
Martínez
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Taberna Alipio Ramos
I’m not so much a picky eater as extremely finicky about when
my food arrives. There is a specific window between having
ordered and the food actually arriving that is crucial to my
enjoyment of a restaurant meal. If I ever find myself thinking
that, really, my order should have arrived by now, the meal
starts to go downhill from that moment on – regardless of the
dish that eventually arrives.

You could place the finest cuisine in the world in front of me
but if the wait has been just slightly too long, you’ve lost
me. The best restaurants in my book deliver the meal moments
before the “where’s our food?” thought has had a chance to
cross anyone’s mind.

In regard to The Taberna Alipio Ramos, it wasn’t
only their timing that was perfect.
An old friend and I had decided to take a long weekend break
in Madrid. We wanted to say our farewells to another old
friend who had died the Christmas before and to spend some
time with his wife and two grown-up children. Our Galician
hostess, Lines, had laid on a delicious buffet lunch for us
and this was to be my introduction to Iberico ham – and what a
wonderful experience that was. I have never tasted cooked meat
quite like it and, together with French (Spanish?) bread,
great  company  and  a  delicious  salad,  we  were  welcomed  to
Madrid.

We’d made no plans for our last day in the city but Chris had
come  armed  with  the  addresses  of  two  or  three  Galician
restaurants which had been recommended by a friend in the
United States. The only information on the scruffy piece of
paper advised that the Taberna Alipio Ramos: “…did a good
seafood special”. We had no idea where Ponzano was except
somewhere in the North of the city and a taxi dumped us in an

https://www.nakedmadrid.com/2014/11/30/taberna-alipio-ramos/


unremarkable one-way street just off the main drag. None of
the restaurants appeared open and had I been on my own, might
well have gone round the corner to a Macdonalds instead.

But it was 1pm and that’s the time us Brits need
to eat. So eat we must.
The Spanish dine late and we quite surprised the young girl
behind the bar when we walked in. Entering a restaurant which
appears unprepared for guests is a bad sign in my book.

“Yes,  we’re  open…but  we  weren’t  expecting
customers!”
Certainly in England, the sudden presence of people who want
to eat in an otherwise empty restaurant seems to immediately
engender resentment by staff at the intrusion and not least
from an invisible chef heard taking it out on the pots and
pans in the kitchen. Had this been an English establishment in
an  English  town  we’d  probably  have  walked  straight  out,
avoiding a sub-standard meal and surly service.

The waitress was business-like and showed us to a small area
towards the back of the restaurant. There was only a Spanish
menu  (I  don’t  remember  one  in  English)  but  somehow  we
successfully  ordered  drinks  and  the  seafood  special.  Both
arrived almost seconds later.

At this point in the review I am supposed to start listing the
types of seafood contained in the special, the sauces, side
salads and the dressings. But I can’t. I’m afraid you are just
going to have to go there and experience it for yourselves.
All I can remember are the Razor clams. Mmmm…mmm.

There must have been fish, prawns, yet more clams, possibly
lobster, crab, (yes, I’m sure there was crab) but my only true
recollection is that the dish the Alipio Ramos served up that
lunchtime– and at lightning speed – was perfect in every way.
Stunning fresh ingredients and simple sauces thrown into a pan



and served up way before my stomach had even the slightest
chance to grumble.

And at the end of the delicious meal, while toasting our dear
friend, Paul – the reason for us being in Madrid in the first
place – we couldn’t help but wonder if perhaps he just might
have had a hand in guiding us to this place, filling our
glasses, and preparing the food.

And I have one niggling thought that keeps running through my
head when I think back to that lunch. Perhaps, just perhaps,
the Taberna Alipio Ramos is not alone and that we could have
eaten  almost  as  well  in  a  hundred  Madrid  restaurants  and
enjoyed similar fabulous cooking. So, even if I’ve reviewed
completely the wrong restaurant (the card lists three names) I
have absolutely no doubt you will eat well.

But for Chris and I it was the spontaneity and unexpectedness
of such a great meal that made lunch at the Taberna Alipio
Ramos so perfect. And isn’t that what life is all about?

By Hugh Trethowan.
 

Taberna Alipio Ramos

Address: Calle Ponzano, 30

Metro: Ríos Rosas or Alonso Cano

Tel: 91 441 49 61

 

For  more  on  our  favorite  tabernas  in
Madrid, check out:

Bodegas Rosell
Bar Lambuzo

https://plus.google.com/100328339855563138469/about?gl=es&hl=en
http://www.nakedmadrid.com/2014/10/09/bodegas-rosell-madrids-best-tabernas-new-series/
http://www.nakedmadrid.com/2014/03/14/bar-lambuzo-an-amazing-andalusian-restaurant-offering-a-mix-of-activities-in-their-wine-cellar/


Taberna Lamiak
Casa Mingo

http://www.nakedmadrid.com/2014/09/19/taberna-lamiak-my-favorite-basque-pintxo-bar-with-tuesday-night-wine-tastings/
http://www.nakedmadrid.com/2014/03/04/casa-mingo-the-real-cider-house/

