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INTRODUCTION
With great eagerness, Madrid dives into 2021. After a very complicated year, we are
slowly starting to think about returning to normal. The Spanish capital is more than
ready to welcome visitors with open arms, and we hope that, very soon, tourists will
once again choose us as their destination. There’s a lot going on, including the
reopening of the Hotel Ritz – a true icon of the city – under the name Mandarin
Oriental Ritz Madrid. Steeped in history, this hundred-year-old hotel has
unsurprisingly become a place where locals gather and meet, for it now boats five new
gastronomic spaces helmed by chef Quique Dacosta, who has three Michelin stars
under his belt. The city’s terraces are once again brimming with life and, as we gladly
welcome the warm weather, they are the place to be. As are the new lakeside
restaurants at Casa de Campo Park, which will make you feel as though you’re strolling
down a seafront promenade. And to all this, we would like to add a very true and
encouraging message: our culture is safe. Madrid’s heart is beating loud for all to hear
in the city’s newest venues and immersive art galleries, which are always looking for
new ways to attract visitors. Now, more than ever, the capital’s traditional artisan
workshops remind us that these age-old trades are not as old as they seem… The
upcoming months in Madrid promise many a new event: we’re ready for 2021 and all
it brings.

ACCOMMODATION
ATOCHA HOTEL MADRID,
TAPESTRY COLLECTION BY
HILTON

HOTEL MAYORAZGO
Reopened: March 2021
Centro
https://www.hotelmayorazgo.com/

Opened: June 2021
Centro
https://www.hilton.com/en/hotels/madatupatocha-hotel-madrid/
A new hotel in the Tapestry Collection by Hilton
is opening just a stone's throw away from the
Paseo del Arte (Art Walk) and Atocha Station. The
establishment, the first Tapestry hotel to open in
Spain –and outside of the Americas– has 46 guest
rooms in total. The eight different options
available include the Atocha Suite on the top
floor, with an Art Deco-inspired design, and Five
Feet to Fitness, where guests can work out to their
hearts’ content. The hotel also has free Wi-Fi, a
gym, meeting rooms and the restaurant Atocha
107, helmed by chef Joaquín Felipe.

After closing its doors a year ago, the Hotel
Mayorazgo will once again welcome guests
following major renovation work. A total of 38 of
this four-star hotel’s 200 rooms have been
redesigned to represent places and concepts that
are synonymous with Madrid, including a room
dedicated to seamstresses, featuring a 1947
Singer sewing machine. The hotel’s restaurant
GastroVía 61 is also open for business, serving
food that takes inspiration from local cuisine.
Additionally, this summer will see the opening of
an outdoor pool and sun deck on the seventh
floor of the hotel.

MANDARIN ORIENTAL RITZ

INNSIDE BY MELIÁ
Opened: March 2021
Centro
https://www.melia.com/en/hotels/spain/madri
d/innside-madrid-gran-via/index.htm

Reopened: April 2021
Centro
https://www.mandarinoriental.com/madrid/ho
tel-ritz/luxury-hotel

Innside, a brand recently relaunched by the Meliá
hotel chain, has opened a location at no. 34 on
Madrid’s Gran Vía avenue. Housed in a historic
building designed by Antonio Palacios that
opened in 1923 and recently found fame as one
of the filming locations of the TV show Velvet, the
modern hotel has 117 guest rooms and various
spaces featuring urban art interventions as well
as the “Open Living Room”, a place for both work
and leisure. It also has two eating areas: the
restaurant A Ollo and the rooftop bar Le
Tavernier.

The historic Ritz Hotel has rejoined Madrid’s
hotel scene after three years of remodelling
works, with a brand-new name: Mandarin
Oriental Ritz. The works preserved the building’s
Belle Époque style but added all sorts of features,
like recovering the iconic glass roof over the
centre of the hotel and creating two new suites in
the towers on the top floor. The culinary offerings
have also been revamped. The hotel now boasts
two restaurants and three bars, all of them
overseen by chef Quique Dacosta. Of particular
note among them is Deessa, a signature venture
by the prestigious chef with three Michelin stars
under his belt.
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ACCOMMODATION
THE CENTRAL HOUSE
Opened: February 2021
Centro
https://thecentralhousehostels.com/lavapies/
The Central House is a new youth hostel in the
neighbourhood of Lavapiés with 53 rooms of
varying types: shared, for groups, individual and
even a “penthouse”, an apartment equipped with
all the amenities. There's also a rooftop bar that
can host private outdoor events. Citynizer, a food
and leisure venue where you can eat, have a drink
and even dance to swing music, has opened
beside the hostel.
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RESTAURANTS
ABBASID

ASIAKŌ

Opened: end of 2020
Centro
https://abbasid.es/

Opened: March 2021
Chamberí
www.srito.es

The chain Abbasid has launched its second
restaurant on Calle de Fuencarral serving a
selection of the tastiest dishes from across the
Mediterranean. Enjoy Greek, Turkish, Italian, and
Spanish flavours in a warmly lit space decorated
in bright colours.

The gastronomic group Sr. Ito has inaugurated
Madrid’s first Basque-Asian grill on Calle del
Marqués del Riscal in the Chamberí district.
Choose from dishes such as dim sum with Betizu
oxtail or cured quail’s yolk, and a selection of topnotch wines from local suppliers with extremely
environmentally friendly production processes.

AURORA MADRID

AVOCADO SHOW

Opened: February 2021
Chamartín
https://auroramadrid.com/

Opened: January 2021
Centro
es.theavocadoshow.com

Number 32, Calle Alberto Alcocer is the location
of this new space that brings together a culinary
experience and music. Serving dishes that take
inspiration from international cosmopolitan
cuisine, in which locally sourced quality products
prepared using techniques from around the globe
are the stars. Enjoy live music at lunchtime and
in the evening.

The Chueca district has opened its arms to the
trendiest fruit around with a new business
concept that has triumphed in Brussels and
Amsterdam. The menu boasts 20 unique and
surprising dishes: try a burger served with
avocado instead of a bun with breaded avo fries
on the side, and vegan avocado and peanut butter
ice-cream to finish. All in a fun and bright space.
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RESTAURANTS
ATOCHA 107

BARRACUDA MX

Opened: April 2021
Centro
https://restauranteatocha107.com/

Opened: February 2021
Barrio de Salamanca
https://barracudamx.es/

Atocha 107 is a new venture by Joaquín Felipe on
the ground floor of Atocha Hotel Madrid, which is
part of the Tapestry Collection by Hilton. The
restaurant, which has an indoor dining room as
well as an inviting, peaceful patio, offers two
tasting menus: one that changes weekly
depending on the chef’s inspiration and The
Karnivore, consisting of red Tolosa bean stew,
aged beef steak and cheesecake, paired with wines
from Arganda and Uclés, coffee, and gin and
tonic. There’s also a menu that offers very
traditional cuisine.

Close to the Puerta de Alcalá gate, chef Roberto
Ruiz – awarded a Michelin star in 2019 for his
former restaurant Punto MX – has opened the
doors of his latest project. The Mexican chef
makes his comeback with a young, renewed and
accessible project in a setting that aims to bring a
small piece of Mexico to Madrid. On the menu
you’ll find ceviche, aguachile, tacos, and fish
dishes, not forgetting the chef’s sensational
handmade corn tortillas prepared every day using
a fermentation and nixtamalization technique
that not only gives them that extra special flavour
but also makes them easier to digest.

CAFÉ DEL LAGO

CADAQUÉS

Opened: end of 2020
Casa de Campo
https://cafedellagomadrid.com/

Opened: end of 2020
Barrio de Salamanca
http://restaurantecadaques.com/

Restaurant group Casa Remigio, which runs
several eateries around Madrid including Café del
Río and the outdoor cafés in Madrid Río Park, has
added one of the establishments by the lake in
Casa de Campo Park to its restaurant portfolio.
Surrounded by greenery, water and amazing
views, you can eat at any time of day as the menu
features a large selection of dishes and snacks.

The Sagardi gastronomic group has once again
shown its trust in Madrid by choosing it as the
location for its newest restaurant. With a sister
restaurant in Barcelona, this eatery serves
Mediterranean cuisine that prides itself on the
utmost respect for each ingredient. They
specialise in meat and fish with wood-fired dishes
that celebrate the mysticism of this element.
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RESTAURANTS
CASA MORTERO

COKIMA

Opened: end of 2020
Centro
https://casamortero.com/

Opened: end of 2020
Chamberí
https://www.cokima.es/

Priding itself on making its diners feel at home,
this is one of the latest restaurants to spring up in
Barrio de las Letras (Literary Quarter). They serve
traditional food, from Madrid-style tripe and fish
and shellfish soup to roughly chopped green
beans sautéed with Iberian ham. Simplicity meets
fine dining in Casa Mortero which is helmed by
Pedro Gallego, a chef with an extensive career.

Cokima, located in Calle Andrés Mellado, is a
restaurant with casual decor and eclectic cuisine.
On the menu you’ll find everything from utterly
traditional dishes to the most exotic touches for
modern foodies. It features a list of starters,
including blinis, croquettes and bao buns made
in a different, original way, as well as more
substantial main dishes and desserts made using
traditional techniques.

CONTRAMAR

CITYNIZER PLAZA

Opened: March 2021
Casa de Campo
https://www.contramar.es/

Opened: March 2021
Centro
https://citynizerplaza.com/

The menu at this marine-inspired pub next to the
lake in Casa de Campo Park, decorated in blue
and white tones inside and featuring outdoor
seating with fantastic views, revolves around
traditional dishes that draw on the flavours found
at different ports around Spain. Offerings include
battered fried seafood and croquettes, rice dishes,
charcoal-grilled fish and wonderful desserts, as
well as a complete wine list.

Close to Plaza de Cascorro in the district of
Lavapiés, this space serving light snacks, hearty
brunches and house specials can be found. Enjoy
a Pedrito (brioche-style baguette with a choice of
three fillings) or the restaurant’s own take on the
famous breaded squid sandwich, washed down
with a cocktail from the menu. What’s more,
every day the space hosts an event, from
monologues to swing dances.
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RESTAURANTS
D.ORIGEN

D'PLATOS DELEITE

Opened: end of 2020
Chamberí
www.deorigengourmet.com

Opened: end of 2020
Chamberí
https://www.dplatosdeleite.es/

A new three-in-one gastronomic space has
opened its doors in Chamberí. Visit this café,
restaurant and delicatessen-cum-gourmet market
at any time of day to shop for quality products at
competitive prices, grab breakfast or dinner or
order any dish or ingredient to take away. A nonstop cuisine concept that closes the loop with its
suppliers, thanks to its dishes and display
counters featuring ingredients from Discarlux
brands and El Colmado del Tomate, wines from
Hacienda Calavia, and @panesconalma (bread
baked with love) by Viena la Baguette.

The Granada-based restaurant chain D’platos has
opened its first eatery in the capital. Its menu
boasts a wide selection of starters, meat and fish
courses, and market garden options, with a
special focus on vegan dishes. Don't miss its long
list of traditional and gourmet tapas.

DEESSA

DON PANKO

Opened: April 2021
Retiro
https://www.mandarinoriental.es/madrid/hote
l-ritz/fine-dining/restaurants/contemporarycuisine/deessa

Opened: March 2021
Chamberí
http://donpanko.com/

Deessa is the flagship restaurant at the newly
renovated Mandarin Oriental Ritz. Located in the
beautiful Alfonso XII dining room with views of
the garden, it's run by the famous chef Quique
Dacosta, who has been awarded the Gold Medal of
Merit in the Fine Arts, the National Gastronomy
Award and three Michelin stars. The culinary
offerings consist of two tasting menus: Quique
Dacosta Classics, featuring the chef's signature
dishes, and QDRITZ Contemporary, with creations
specifically designed for this establishment.
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Don Panko is Spain's first katsu house. And what,
you may ask, is a katsu house? It's a restaurant
where you can enjoy one of Japan’s most popular
dishes, tonkatsu, or breaded pork cutlets. Not just
any old breadcrumbs will do, however. They're
breaded in panko, Japanese breadcrumbs made
from white bread baked without a crust. In
addition to tonkatsu, it serves other Japanese
delicacies that are little known in Spain, such as
shiitake mushroom skewers and bacon kushiyaki,
or smacked cucumber with moromi miso
dressing.

RESTAURANTS
EL ANCLA DEL LAGO

ENRECOLETOS

Opened: February 2021
Casa de Campo
https://www.instagram.com/restaurante_elancl
adel_lago/

Opened: January 2021
Barrio de Salamanca
https://www.enrecoletosrestaurante.com/

This establishment, one of the new restaurants by
the lake in Casa de Campo Park, is surrounded by
nature and set against one of Madrid’s best
skyline views. The house specialities are lobster
rice and grilled meat.

Enrecoletos is a new project by the Verdasco
family, owners of Café de Chinitas and the
restaurant La Bola. With Spanish cuisine at its
heart, the space boasts a light-filled multipurpose room with large windows, plus a smaller
more intimate area around a charming enclosed
patio-garden. The menu features starters, meat
and fish dishes and salads, in addition to a whole
section devoted to cocido (chickpea stew), the
house speciality.

HORTENSIO

FRIKI PIZZA
Opened: end of 2020
Barrio de Salamanca
https://frikipizza.es/

Opened: February 2021
Barrio de Salamanca
www.HORTENSIO.es

In neon lights the words “Get Friki” welcome
diners to this new restaurant in Barrio de
Salamanca. This unique pizzeria serves
traditional oven-baked pizzas named after our
favourite fictional characters, including Neo,
Indiana, Harry, and Frodo. On the menu are 20
different pizzas and a range of cocktails.

Following its notable success for six consecutive
years in a charming corner of the Chamberí
district, Hortensio is moving to a larger space in
the Hotel Gran Meliá Fénix, next to Plaza de
Colón. The owners will continue to respect the
restaurant’s gastronomic tradition, with the same
presentation, sauces and service it is famous for.
Their unpretentious cuisine is in keeping with
chef Mario Valles’ training at prestigious
restaurants in both France and Spain, with a nod
towards his South American origins.
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RESTAURANTS
LA BIENTIRADA DE SANTA
ENGRACIA

LA PARRILLA DEL
EMBARCADERO

Opened: end of 2020
Chamberí
https://grupolalala.com/locales/restaurantes/l
a-bientirada-santa-engracia

Opened: end of 2020
Casa de Campo
https://www.instagram.com/parrilladelembarc
adero/

La Bientirada de Santa Engracia is restaurant
group Lalala's third pub. The menu has a
Mediterranean influence and offers food from
breakfast to dinner. The interior is divided into
two levels and features large windows. The decor,
which blends warm and vivid colours, gives the
place a very inviting feel.

La Parrilla del Embarcadero, located by the lake
in Casa de Campo Park, is a restaurant for meat
lovers. The menu offers Spanish-Argentine dishes
and meat cooked over a charcoal grill. The
interior has an unpretentious dining room with
large windows and there’s also outdoor seating
next to the lake.

LIMBO PLAYER TWO

MUNE

Opened: end of 2020
Chamartín
https://grupolamusa.com/restaurante-limboplayer-two/

Opened: end of 2020
Centro
https://munemadrid.com/

After the success of the Limbo restaurant grill, the
La Musa gastronomic group has launched its new
project in the area around the Bernabéu. Limbo
Player Two boasts a slightly more ambitious
menu than its predecessor and is prepared by
chef Javier Brichetto and his team. Expect cuisine
with wood- and coal-fired dishes at its heart and
roasted chicken as the star of the show. A space
where gastronomy, beer and cocktails are
celebrated.
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Mune, located in Calle Pelayo, promises to be a
gastronomic journey through the delicious,
colourful cuisine of Lebanon. Salads, hot and cold
mezze, main dishes cooked in different ways and
tasty desserts make up the menu, which features
offerings like hummus, tabbouleh, falafel,
mankouche, kibbeh and kofta. The cuisine is
mild, healthy and different, with options for
vegans, vegetarians and meat lovers alike.

RESTAURANTS
MY PASTA ROOM

PIZZART

Opened: end of 2020
Centro
MY Pasta Room (@mypastaroom) • Photos and
videos on Instagram

Opened: March 2021
Centro
https://www.pizzartpizza.com/

My Pasta Room, situated in Malasaña, is a
restaurant that serves artisan pasta made to
order, which customers can customise by
choosing both the type of pasta and the toppings
they want for their dish. It also offers starters and
desserts to round out the menu. Delivery service
is available.

Pizzart, which has a branch in Canalejas and
another in Chamartín, has opened a new location
in Calle de Fuencarral. It serves authentic Roman
pizzas made in a 400ºC wood-fired oven with
dough fermented for 48 hours and genuine
Italian ingredients.

PONJA NIKKEI

PORNEAT

Opened: February 2021
Centro
https://www.ponjanikkei.es/

Opened: end of 2020
Arganzuela
https://porneat.es/

Quispe restaurant group has opened its latest
culinary venture, featuring gourmet JapanesePeruvian fusion cuisine, in the Las Salesas
neighbourhood. The offerings include a varied
range of cold options like ceviches, tiraditos and
sushi, all made to order with Peruvian and
Japanese ingredients, as well as hot starters and
main courses as typically Japanese as rice, wagyu,
bao buns and gyozas, which are given a Peruvian
flair.

Close to the Puerta de Toledo gate, you’ll find this
burger bar serving an array of surprisingly
different homemade burgers with a selection of
toppings also made by the restaurant itself.
Highlights include the Creamcheese, topped with
cream cheese, crunchy mushrooms, provolone
cheese, and Batavia lettuce, and the Madriz,
topped with classic cheddar cheese, bacon bits
and caramelised onion.
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RESTAURANTS
SAGRARIO TRADICIÓN

VILLA VERBENA

Opened: end of 2020
Chamartín
http://restaurantesagrario.com/

Opened: February 2021
Casa de Campo
https://villaverbenamadrid.com/

Plaza de Valparaíso is where chef and winegrower Nicolás Marcos has chosen to open
Sagrario Tradición, a restaurant that serves
classic, traditional fare and boasts a wine list with
over 200 options, put together by Nicolás himself.
It also makes its own sausages and torreznos
(pork scratchings).

The Triciclo group has teamed up with The Hat
Madrid to bring us one of the new lakeside
restaurants in Casa de Campo Park. The 600 m2
space, divided into an open-air dining area, a
glazed area referred to as “The Pavilion” and a
bar area with high tables, offers some of the
Triciclo group's most iconic dishes –fish meat and
vegetables cooked over a charcoal grill– but also
raciones (“portions” of food, often shared) and
medias raciones (smaller “half-portions”). The
group’s famous desserts round out the offerings,
in addition to a wide variety of mixed drinks and
a nice selection of wines.

ZOKO VALDEMARÍN
Opened: end of 2020
Aravaca
https://restaurantezoko.com/
This casual restaurant which gives particular
importance to the dining experience is located in
the area of Aravaca. It has two menus, one
exclusively for breakfast with a selection of
breads, omelettes, quesadillas, juice and sweet
treats, and another for lunch and dinner with a
heavy focus on tuna.
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BARS, CAFÉS AND NIGHT CLUBS
BERRIA

BODEGA AMORES

Opened: March 2021
Retiro
https://www.berriawinebar.com/

Opened: end of 2020
Centro
https://www.bodegaamores.com/

This elegantly designed wine bar with outdoor
seating offering views of El Retiro Park is located
in front of Puerta de Alcalá gate. The menu has
600 different types of wine, including sweet and
savoury varieties, “liquid silk” wines and, of
course, domestic and international reds and
whites. There's also a food menu that offers light
tapas to accompany the wines as well as other,
more substantial tapas made with meat and fish.

Bodega Amores has chosen to set up shop in the
neighbourhood of Lavapiés. The space is rustic at
heart and offers all sorts of tapas, cured meats,
salads, sandwiches and cocas (flatbread with
toppings) that can be paired with a nice selection
of wines. There’s also a charming outdoor seating
area.

CARACORTADA

CEMENTO

Opened: March 2021
Centro
http://caracortada.com/

Opened: February 2021
Centro
https://www.instagram.com/cementomadrid

This newly opened cocktail bar is in Barrio de las
Letras (Literary Quarter) right in the heart of
Madrid, in a building that previously housed an
Irish pub. The drinks blend old-school and
modern approaches, as they’re all made with
utmost respect for both quality and for their
status as standard-bearers for the establishment.
The decor is also striking: objects acquired in
antique shops and even on Wallapop, a virtual
flea market, decorate the space, along with
graffiti on the walls and ceiling.

Lavapiés has kept the tradition of going for a
vermouth before lunch alive, and the bar
Cemento is doing its bit. Featuring a modern
ambience and large windows that are left open to
give the place the feel of an outdoor bar, it serves
vermouth on tap along with typical pickles and
other snack food that isn't so typical, like chipas,
balls of cassava flour and cheese, which are the
house speciality.
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BARS, CAFÉS AND NIGHT CLUBS
COCO MOCCA

DUDY CAFE

Opened: end of 2020
Arganzuela
Coco Mocca (@cocomocca_es) • Photos and
videos on Instagram

Opened: January 2021
Centro
https://www.dudycafe.com/

Located in the neighbourhood of Arganzuela,
Coco Mocca is a café-pâtisserie that's worth a
mention not only for its sweets, but also for its
spectacular decor. Pink and white tones, a pink
London-style phone box and walls, columns and
even a ceiling decorated with flowers are some of
the details that make it a unique, magical place.
As for the offerings, you’ll find artisan baked
goods, frappés, and smoothies, all of them served
in a style that matches the decor.

This quaint and colourful café located on Calle
del Barquillo makes sure even the smallest
details are taken care of. With dishes prepared
using traditional ingredients, the menu is perfect
for any time of day and includes speciality coffee
from artisan suppliers in Colombia and Peru. We
recommend ordering the full brunch, which
includes a hot drink and a cold drink, a savoury
dish, a homemade pastry, and a mixed drink to
finish.

HERMANOS VINAGRE

LA MALCRIADA DE FLEMING

Opened: February 2021
Centro
http://hermanosvinagre.com/

Opened: end of 2020
Chamartín
https://grupolalala.com/locales/cervecerias/la
-malcriada-fleming

After the success of their first establishment in
the Ibiza area, Hermanos Vinagre has opened a
new branch in the Chueca district, on Calle
Gravina. Just like its predecessor, this renovated
traditional taberna serves a range of classic
appetizers, including salted, pickled, cured, and
canned products, together with a range of typical
drinks perfect to have alongside tapas and more
sophisticated cocktails.
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This establishment in Calle del Doctor Fleming is
the second Malcriada branch owned by the Lalala
group. Like the first, it's also a classic pub with
modern updates where you can enjoy a nice
ambience and a traditional menu offering food
from breakfast to dinner. The beer bar is the
most striking feature in the pub’s interior, which
has two levels.

BARS, CAFÉS AND NIGHT CLUBS
LA MAS CROQUETA
Opened: end of 2020
Centro
La Más Croqueta (@lamascroquetamadrid) •
Photos and videos on Instagram

A stone’s throw away from Plaza Mayor is this
croquette-themed restaurant with vintage decor.
Serving every type of croquette you can imagine,
from classic recipes with Iberian ham and
stewed chicken, to the new and exciting fillings
of carbonara and oriental chicken. The menu
even boasts a sweet section where you’ll find
Oreo-filled croquettes, among others. Enjoy
these flavours at the restaurant itself or grab a
pack of twelve, half a dozen or individual
croquettes to take away.

SLOW CAFÉ
Opened: January 2021
Centro
https://www.instagram.com/slowcafe.madrid/
Slow Café is a peaceful haven in the bustling
neighbourhood of La Latina. Tucked away in
Calle Mediodía, in this inviting space, whose
interior features wood, high ceilings and large
picture windows, you can enjoy speciality coffees
or one of their natural teas along with artisanal
baked goods or savoury offerings including
sandwiches and toasted bread with toppings.
Don't expect conventional flavours: you’ll find
everything from chocolate and beetroot cake to
baked sweet potato, Gorgonzola, spinach and
walnut sandwiches.
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MAISON GLACÉE
Opened: end of 2020
Barrio de Salamanca
https://maisonglacee.com/
Next to El Retiro Park, the renowned pâtissier
Ricardo Vélez has opened the doors to his new
signature ice-cream parlour. The sophisticated
space decked out in the colour pink serves ice
cream made using organic milk from the
Community of Madrid and quality ingredients.
Enjoy a range of flavours including Piedmont
hazelnut, lemon pie, and leche merengada
(sweetened milk flavoured with lemon rind and
cinnamon) with tocino de cielo (caramel egg yolk
pudding). They also serve a selection of dairy-free
ice cream, or sorbets, of which we particularly
recommend the strawberry and lime and the
mango and sherry.

SHOPPING

Food shops
BRIE ALTO

CUATRO A GOURMET

Opened: end of 2020
Chamberí
Brie Alto (@briealto) • Fotos y videos de
Instagram

Opened: end of 2020
Arganzuela
https://cuatroagourmet.com/

All sorts of establishments dedicated to cheese
are cropping up these days, and Brie Alto is one
of them. At this mecca for the dairy product,
located outside Chamberí Market, you’ll find a
hundred different types of artisan cheese. Most
of them are from France, the owners’ home
country.

Cuatro A is a venture by José Ramón Sandoval, a
member of the famous family of chefs who own
the restaurant Coque (he’s Mario’s brother). This
gastro-space in Avenida de Méndez Álvaro, very
close to Atocha Station, has all sorts of gourmet
products: artisanal bread, select meats, wines,
sweets and even homeware items to dress your
table.

ESPACIO KOMVIDA

EL SÚPER DE LOS PASTORES

Opened: January 2021
Barrio de Salamanca
https://komvida.com/

Opened: March 2021
Chamberí
https://elsuperdelospastores.com/

The first space devoted to kombucha (a natural
fermented drink made from green tea and sugar)
has arrived in Barrio de Salamanca, courtesy of
Komvida Organic Kombucha. The brand, created
a few years ago in Fregenal de la Sierra
(Extremadura), has become so successful that its
products
have
even
been
exported
internationally. The desire to continue this
expansion and reach a wider market are behind
the opening of this new retail space, where you
can taste all of the flavours they sell. You can also
take part in workshops and other activities
related to the drink.

Calle Bretón de los Herreros in the
neighbourhood of Chamberí is where the owners
of Celso y Manolo, La Carmencita and Café
Angélica chose to open this neighbourhood
supermarket selling local products. Deluz&Cía
comprises a new business model that started with
a scattering of stores in Santander and will now
try its luck in Madrid, offering a wide range of
groceries – from vegetables to beer, chocolate
and pre-prepared meals – in addition to hygiene
products including artisan soaps and ecofriendly toilet paper.
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SHOPPING

Food shops
PASTORA

SFANT

Opened: end of 2020
Centro

Opened: end of 2020
Centro
https://www.sfant.es/

PASTORA — Café & Botillería (@hola.pastora) •
Photos and videos on Instagram
Having recently opened its doors in the Barrio de
la Latina, this store sells and serves specialty
coffee and home-baked cakes and pastries.
Produced on the coffee farm in Colombia
belonging to the owner’s family, the coffee drank
at Pastora is utterly unique. Not forgetting its
selection of wine and beer carefully chosen from
wine cellars throughout Spain.

Sfant is a traditional Romanian bakery in the
neighbourhood of Malasaña. In it, you can buy
sweets and typical Romanian breads like quiches
and börek (rolled filo pastry filled with cheese).
The main attraction are the covrigi, which are
similar to German pretzels but circular in shape.
They're available sweet, savoury, with sesame
seeds or with cheese.

.
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SHOPPING

Fashion and accessories
EL PULPO

GALERÍAS COSTA
Opened: January 2021
Centro
https://www.instagram.com/galeriascosta/

Opened: March 2021
Centro
www.elpulpo.es

There's good news for those who are nostalgic for
the now defunct Fuencarral Market, an avantgarde, innovative space that closed down over
five years ago. On a smaller scale but with
offerings every bit as modern, Galerías Costa has
opened up in Calle San Joaquín. Its 600 square
metres hold fashion retailers, a tattoo studio, a
barber's shop and a gastronomic zone where you
can have a light bite to eat or try a selection of
Asian dishes.

This sustainable men’s fashion label from Galicia
has opened a new flagship store in Barrio de las
Salesas. The collection is made from organic
materials, and 70% of it is sustainable. You’ll be
able to purchase shirts, polo shirts, jumpers, tshirts, sweatshirts, trousers and more, all of
which feature the brand's iconic octopus logo.

MÄKELISMOS

SESSÙN

Opened: February 2021
Barrio de Salamanca
www.makelismos.es

Opened: end of 2020
Centro
BOUTIQUE SESSÙN | Madrid (sessun.com)

This year, the ABC Serrano Shopping Centre
welcomes the first physical store of the firm
Mäkelismos. The main inspiration behind the
brand is Mallorcan artist René Mäkelä, renowned
for being one of the most revered painters by
celebrities and sports stars, with exhibitions in
numerous galleries in cities such as Paris, Los
Angeles and New York. T-shirts, hooded
sweatshirts, caps, masks, and a range of products
inspired by the art pieces themselves are just
some of the items you can find at this concept
store.

Sessùn, a French clothing brand, has opened its
first boutique in the neighbourhood of Las
Salesas. In this 200-square-metre space, the
brand which is famous for its romantic,
bohemian style showcases its Sessùn and Sessùn
Oui (bridal) collections.
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SHOPPING

Other items
MI REBOTICA

MON PARNASSE

Opened: end of 2020
Centro
mirebotica.es

Opened: March 2021
Chamberí
https://monparnasse.es/

Natural cosmetics brand Mi Rebotica has opened
its first flagship store in Madrid. More
specifically, in the Chueca neighbourhood. The
firm is very well-known among Spanish
celebrities, and the shop offers all of its beauty
care product lines for sale. It also features a team
of experts who advise customers on what sort of
treatments are suitable for them.

PHOTOESPAÑA GALLERY
Opened: end of 2020
Centro
https://www.phe.es/photoespana-gallery/
The International Photography and Visual Arts
Festival (PHotoEspaña) has a new hub in Barrio
de las Letras. In this permanent space devoted to
the sale of photographic work, visitors can buy
20th and 21st century works by a varied selection
of national and international artists, in different
formats, styles and techniques. It also offers an
interesting programme of solo exhibitions which
alternates with a section called “Portolio”, a
programme of specialised classes, seminars,
express workshops and talks.

17

Mon Parnasse is a very unconventional florist’s in
the neighbourhood of Chamberí. Stepping inside
is like taking a walk through an idyllic garden
where you can pick your own flowers. The decor
is fitting: sky blue pieces of paper and mirrors
dotted around the shop transport the customers
to Eden itself. It also has another branch in
Chamartín and it’s planning to expand into the
Netherlands and Switzerland.

CULTURAL SPACES
VELÁZQUEZ TECH MUSEUM
Opened: April 2021
Centro
https://www.velazqueztech.com/

UNO DE 50

Meninas Madrid Gallery and Ibercaja have colaunched the Velázquez Tech Museum, an
immersive experience full of art and artistry.
This singular museum invites us on a thrilling
journey in the company of Diego Velázquez's Las
Meninas and the numerous ways his ladies-inwaiting have been reinterpreted. It’s a surprising
tour through eight rooms with dozens of
projectors and cutting-edge technology that lets
us experience artistic creation with all of our
senses.

The jewellery brand Uno de 50 has just opened its
first gallery in the Casa Dos Portugueses
building, close to Gran Vía avenue. This unique
space breaks away from tradition and showcases
the sculptures of José Azulay, creative director
and artist, alongside his characteristic and
exclusive signature jewellery.

Opened: February 2021
Centro
https://www.unode50.com/es/landing-gran-via
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SPORTS
LA NAVE PARKOUR GALLERY

YOOFIT

Opened: end of 2020
Vallecas
http://lanaveparkour.com/

Opened: end of 2020
Chamartín
https://www.yoofit.es/

This innovative gym in Vallecas is dedicated
exclusively to the practice of parkour, a sport that
involves traversing urban obstacles using
acrobatic movements. It has an area of 900
square metres and is equipped with all sorts of
metal structures, cement walls, wooden platforms,
a foam cube pit and a tatami where you can learn
and practise the discipline. In addition to open
sessions, La Nave offers classes for all ages and
levels.

Located in the heart of Madrid’s financial district
near Chamartín Station, Yoofit is a new sports
club concept that is unique in Spain thanks to an
expansive area of over 8,300 m2 containing all
sorts of services and spaces called “boutiques”
that specialise in different types of sport. It's a
gym designed to meet today’s needs, where
members can create fully personalised routines
and achieve their own individual goals in a space
with seven different sports specialities and the
largest fitness area in the city.
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OTHER SPACES
FINCA VISTA ALEGRE
Opened: May 2021
Carabanchel
https://www.comunidad.madrid/cultura/patri
monio-cultural/jardines-palacios-finca-vistaalegre
The Carabanchel neighbourhood is home to
Finca Vista Alegre, a historic, fully restored 19th
century country manor. Visits can be made with a
prior reservation and include the gardens and
their most representative elements, such as the
Romantic Garden, Statue Square, the Estuary and
the Parterre. The rest of the property is still being
rehabilitated and visits and usage will be
instituted progressively as the various works are
completed.

MOM CULINARY INSTITUTE by
PACO RONCERO & CHA
Opened: end of 2020
Barrio de Salamanca
http://www.momculinary.com/
Established by chef Paco Roncero, the MOM
Culinary Institute – a vocational training centre
for the hotel and restaurant sectors – opens its
doors in the Barrio de Salamanca. Approved by
the Community of Madrid, the Institute offers an
intermediate diploma in Culinary Arts and
Professional Cookery (two academic years), in
addition to advanced diplomas such as the
Culinary Management programme and the joint
programme in Culinary Management and
Catering Services (two and three academic years,
respectively).
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MIRADOR DE LA CORNISA / LA
CORNISA VIEWPOINT
Opened: May 2021
Centro
https://www.patrimonionacional.es/
Between the Royal Palace and La Almudena
Cathedral a new observation deck with
stunning views has opened to the public on
the Royal Armoury Patio. This viewpoint,
which will be the welcome area and main
access point to the future the Museum of
Royal Collections, offers a panoramic view of
the Gardens of the Campo del Moro Park and
Casa de Campo Park. Admission is free of
charge and open to all from 12 noon to 10pm,
Monday to Sunday.

COMING SOON

Accommodation

EDIFICIO METRÓPOLIS

HARD ROCK HOTEL

Opening soon
Centro
http://www.elparaguas.com/#grupo

Opening soon
Centro
https://www.hardrockhotels.com/madrid/

After years of stagnation, new life will soon be
breathed into the Metrópolis building. Courtesy of
the Paraguas group, it will welcome the arrival of
a boutique hotel, a spa, a private club and
multiple restaurants.

Hard Rock International is set to open its first
hotel in Madrid, which will be located near the
Paseo del Arte (Art Walk) and Atocha Station. The
themed hotel will have 159 guest rooms, food and
drink spaces, a rooftop terrace and an urban
garden with a swimming pool. It will also offer
experience-based activities such as The Sound of
Your Stay, which enables guests to choose from
20 Fender guitars to be delivered to their room
for a jam session.

IBEROSTAR TEATRO ALBENIZ

HOTEL JW MARRIOTT
Opening soon
Centro
https://www.marriott.com/default.mi

Opening soon
Centro
https://www.iberostar.com/en/

Galería Canalejas will soon have a new neighbour:
Hotel JW, a luxury establishment by Marriott that
will have 139 guest rooms spread across over
10,000 square metres and and will feature a very
special design inspired by the principles of
mindfulness.

The Iberostar hotel chain will soon open its
second hotel in Madrid. The location is
unbeatable: it will be housed in the historic Teatro
Albéniz building. What’s more, according to the
hotel group, “it will feature unique, innovative
leisure offerings around a large theatre located
inside the hotel”.
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COMING SOON

Accommodation

EVOK HOTELES

MADRID EDITION

Opening soon
Centro
https://evokhotels.com/en/

Opening soon
Centro
https://www.editionhotels.com/madrid/

The famous Gran Vía avenue will soon welcome a
new arrival at number 20, where the Evok chain
will be opening a hotel with an area of 5,000 m2,
spread across seven floors.

The building that housed the Mount of Piety,
located in Plaza de las Descalzas, has said
goodbye to its days as a pawnshop to become a
luxury hotel with 200 beautifully decorated guest
rooms and suites. It will also feature multiple
food and drink spaces, including an exclusive
restaurant, a cocktail bar, the Sky Bar and a
rooftop terrace complete with an outdoor pool.
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COMING SOON

Shopping and Gastronomy

GALERÍA CANALEJAS
Opening soon
Centro
https://galeriacanalejas.com/
Little by little, Galería Canalejas is taking shape
and unveiling its amenities. A culinary space
called the Food Hall will soon join the newly
opened luxury Four Seasons hotel and the
boutique by the prestigious brand Hermès. With
an area of 4,000 square metres, its gastro
offerings will be unique in Madrid: 14 restaurants
with cuisine from different countries offering a
range of specialities and helmed by top national
and international chefs, many of whom have
earned Michelin stars. The shopping area will
have over 40 fashion boutiques, including Cartier
and Rolex.
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