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INTRODUCTION

The capital of art, music, sport, gastronomy... Madrid can be whatever city you want it to be. It's a pla-
ce that keeps moving forward without losing sight of its unique identity. During the first months of the
year, while the city hosted a series of major events, Madrid welcomed a number of exciting new projects.
Some, such as Metropolis, have brought historic buildings back to life by combining luxury accommo-
dation with outstanding dining, while others have extended the range of experiences available beyond
the city centre.

At the same time, iconic restaurants have returned to the streets of the capital, major fashion brands
have just arrived and renowned chefs from Spain’s culinary scene and further afield have chosen Madrid
fortheir latest ventures. Recipes, flavours and food traditions have made their way to Madrid from Cadiz,
Barcelona, the Basque Country, Mexico, Argentina, Italy, Japan, France and Lebanon, further enriching
the city’s gastronomic landscape.

They've been joined by a new generation of chefs and entrepreneurs who continue to drive the city’s
culinary and cultural life in districts such as Arganzuela and Carabanchel, while Chamberi, Centro and
Barrio de Salamanca continue to broaden their appeal. And this is only the beginning.

The year ahead will bring major events, including the Formula 1 Spanish Grand Prix, concerts by inter-
nationally acclaimed artists, the eagerly awaited reopening of the Sorolla Museum and the opening of
Nobu Hotel, part of the luxury brand co-founded by actor Robert De Niro. Sport, music, culture and lu-
xury... There’s room for every kind of experience in Madrid. The city that never stops reinventing itself.
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ACCOMMODATION

MERCER MADRID

Mercer Hotels makes its Madrid debut at No. 5 Calle de Ruiz de Alarcén, on one of the capital’'s
most distinguished streets, in the historic former headquarters of what was once Spain’s natio-
nal sugar company. Designed by architect Enrique Maria Repullés y Vargas, the hotel brings a
contemporary, sophisticated and sustainable vision to this landmark building. It offers 61 exclu-
sive rooms and suites, all featuring oak floors and walnut joinery. Its wellness facilities include a
24-hour gym and a spa which features a water area and personalised treatments.

As for dining, the hotel is home to La Sociedad Gastronomika (named after the sugar com-
pany) by Eneko Atxa, the Basque chef whose restaurant Azurmendi boasts three Michelin stars
and one Green Star. Rooted in health, sustainability and social responsibility, the restaurant’s
cuisine draws on local produce, seasonality and Basque tradition, all reinterpreted through a
contemporary lens.

Q Retiro

Opened: April 2026
https://mercermadrid.com/en/




METROPOLIS

After years of lying dormant, the iconic Metrépolis Building has been reborn as a luxury
hotel and private members’ club. This grand reopening revives the cosmopolitan spirit
in which the building was originally conceived at the dawn of the 20th century, just as
Gran Via avenue—which begins at its very doors—was starting to take shape.

Each of its 19 rooms has a character of its own, with interior décor inspired by different
Spanish artists. Carefully considered design and works of art come together throughout
the hotel, creating a dialogue with the building’s history and original architecture. Re-
flecting its luxury ethos, the establishment offers a range of exclusive services catering
to each guest, including a personal shopper, private dining experiences, a butler service
on request and priority reservations at all Grupo Paraguas restaurants.

The experience is completed by seven dining concepts, each offering a contemporary,
shareable take on local flavours with international influences. Alongside exclusive we-
liness spaces, the hotel also invites both guests and private club members to discover
Madrid through tailor-made experiences.

Q Centro

Opened: January 2026
https://metropolismadrid.es/en/




NOMADE TEMPLE MADRID

In the heart of the city, N6made Temple Madrid breathes new life into the former Hotel
de las Letras, a historic early 20th-century building reimagined as a sanctuary for visi-
tors and locals alike. Within this vibrant space, heritage, design and culture converge.

Conceived as a creative retreat, the hotel seamlessly brings together accommodation,
gastronomy, wellness, music, celebration and a carefully curated arts programme, esta-
blishing itself as an open meeting place for everyone in the city. Its dining spaces have a
bohemian, eclectic feel and include a restaurant, café, speakeasy bar and nightclub, as
well as a rooftop and poolside bar with spectacular views over the city.

Q Centro

Opened: June 2026
https://www.nomadetemple.com/




TEITITITEETY

URBAN HIVE MADRID

Urban Hive opens in Plaza de Santo Domingo, right in the centre of Madrid. The hotel
reimagines a historic 1954 building that originally served as a vital, landmark hub for the
Spanish telecommunications company, Telefénica. Its legacy is reflected in the hotel’s
core concept: “where calls were once connected, people now connect”.

The establishment features 144 rooms that combine contemporary design with warm
textures, creating a welcoming, personal retreat. Guests can also experience three
leisure and dining spaces, each boasting its own identity: GINA Restaurant, where the
menu centres around a stone oven; GINA Bar, dedicated to speciality coffee, aperiti-
fs and signature cocktails and featuring an inner courtyard with vertical gardens; and
GINA Oasis, a rooftop space with an infinity pool and panoramic views over the capital,
ideal for snacks, sunsets and special gatherings. The hotel also has four modular event
rooms, which are designed to adapt to various different formats within a modern, versa-
tile setting in the heart of the city.

Q Centro

Opened: June 2026
https://www.urbanhivehotels.com/madrid




B&B HOTEL MADRID
VALLECAS
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BYPILLOW CALLAO

This new two-star hotel is located in the south-east of
Madrid, in Ensanche de Vallecas, a residential area that
combines a peaceful setting with excellent connections
to the city centre. It’'s an ideal base for both business trips
and leisure breaks in the capital. The hotel features 110
rooms, each equipped with a comfortable bed, LCD TV,
full bathroom and hairdryer, as well as free high-speed
Wi-Fi, air conditioning and heating. Guests can also en-
joy a varied, nutritious buffet breakfast each morning.
For added convenience, the establishment is pet-friend-
ly and offers a 24-hour reception.

Since March, guests have been able to stay in one of the
capital’'s most emblematic locations: Plaza del Callao,
next to Gran Via avenue. This is thanks to Bypillow, which
has opened its seventh hotel in Madrid. Set in the same
building as the historic Cines Callao cinema, this bouti-
que hotel features 16 rooms spread across six floors. On
the top floor, its rooftop offers a place to pause and ad-
mire the city from a different perspective, with Madrid’s
most famous avenue serving as the perfect backdrop.

Q Vallecas

Q Centro

Opened: March 2026
https://www.hotel-bb.com/en/hotel/madrid-vallecas-ensanche

Opened: March 2026
https://www.bypillow.com/en/accommodation/hotels-in-madrid/callao/




FOUR POINTS FLEX BY
SHERATON

HOTEL 101

Four Points Flex by Sheraton, part of Marriott Interna-
tional, offers comfortable, affordable accommodation
and is an ideal place to unwind and recharge. Located
on Calle del Mezquite, next to Méndez Alvaro station, it
offers excellent connections to the rest of the city. The
hotel has 230 modern rooms with a simple, stylish de-
sign. Each room has a private bathroom with a shower,
desk, flat-screen TV and comfortable bedding. Guests
can also enjoy free Wi-Fi, a 24-hour multilingual recep-
tion and pet-friendly facilities.

This is the first European venture from the Filipino group
DoubleDragon: a 680-room hotel in Valdebebas serving
as the official hotel of the Formula 1 Grand Prix, which
will be coming to the capital on 11-13 September 2026.
The rooms—dubbed “HappyRooms”—offer standard
accommodations built around comfort, while the hotel
also features meeting spaces, an outdoor pool, a gym
and a children’s playground. It will soon welcome HBNB
Kitchen by Grupo La Sucursal, a concept rooted in the
Valencian restaurant group’s 50-plus years of culinary
expertise.

Q Arganzuela

Q Hortaleza

Opened: end of 2025
https://www.marriott.com/en-us/hotels/madax-four-points-flex-madrid-atocha/

Opened: March 2026
https://hotel101.com/property/hotell01-madrid-es




LA FONDA DE LOS
PRINCIPES

This hotel first opened its doors in 1861 and became one
of the few establishments of its kind in Puerta del Sol.
Over the years, it changed names several times before
finally ceasing operations as Hostal Americano in 2020.
Now, exactly 165 years since it first opened for business,
it has been relaunched as a four-star boutique hotel
under its original name. Spanning two floors, the hotel
features 39 rooms, along with a restaurant-cocktail bar
open to both guests and visitors alike that boasts views
of the iconic clock atop the Real Casa de Correos buil-
ding.

@ Centro

Opened: January 2026
https://www.lafondadelosprincipes.com/en/
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RESTAURANTS

LOS GABRIELES

Founded in 1907, Los Gabrieles was once one of Madrid’s most emblematic restau-
rants—protected as part of the city’s historic heritage thanks to its remarkable ceramic
interior. After remaining closed for more than 20 years, this cultural, artistic and gastro-
nomic landmark has reopened at No. 17 Calle de Echegaray, ready to become a meeting
place once again in the Literary Quarter (Barrio de las Letras).

The restoration has preserved the ceramic murals that once earned the restaurant the
title of “the Sistine Chapel of Andalusian tiles”, while contemporary artists have also
contributed new works to the space. Its different areas—including the tavern, restau-
rant and private rooms—remain, pairing the beauty of its tiles with a menu inspired
by traditional recipes and popular dishes that bring together Madrid and Andalusian
cooking.

Los Gabrieles also keeps alive its original character as a gathering place for artists and
intellectuals, from Pedro Almodévar and Ava Gardner to Federico Garcia Lorca. Today,
it seeks to revive that convivial spirit with a programme of live music.

Q Centro

Opened: April 2026
https://losgabrieles.es/en/
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LA SOCIEDAD GASTRONOMIKA

This is the latest Madrid project from Basque chef Eneko Atxa. The restaurant is loca-
ted at No. 5 Calle de Ruiz de Alarcon, inside the newly opened five-star Grand Luxury
Mercer Hotel Madrid. The hotel occupies a former palace built in 1905, once home to
Spain’s national sugar company.

The restaurant is divided into three spaces: an intimate dining room with an open kit-
chen and seating for 12 guests, a second area for 24 diners and a private wine cellar with
space for 16 guests.

The culinary experience centres on a single tasting menu that brings together Atxa’s
most innovative creations and some of Basque cuisine’s best-known dishes, including
pil-pil hake cheeks with teardrop peas.

Q Retiro

Opened: May 2026
https://mercermadrid.com/en/restaurants-and-bars/la-sociedad-gastronomika/
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EL CAMPERO

This historic restaurant from Barbate, in Cadiz, has opened a new Madrid outpost. A na-
tional benchmark for bluefin tuna, El Campero now has a home in the heart of the Barrio
de Salamanca neighbourhood, at No. 148 Calle de Lagasca, in a restored 19th-century
mansion arranged over three floors and with an outdoor garden.

The Madrid restaurant brings the same philosophy and menu as the legendary original,
with interiors inspired by the ronqueo, the traditional cutting of the tuna. Led by chef
Julio Vazquez, the menu explores the many ways to enjoy almadraba bluefin tuna. It
ranges from raw preparations, such as tuna and truffle toast or a sashimi trilogy of loin,
tarantelo and ventresca, to dishes cooked over fire or on the grill.

Traditional stews also have their place, with highlights such as tuna with tomato, mor-
mo—a prized cut from the upper part of the tuna’s head—cooked with onions, and roas-
ted tuna ribs. The menu also includes other seafood and carefully sourced meats.

Q Salamanca

Opened: March 2026
https://restauranteelcampero.es/
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ALETEO

Grupo Mosh, one of the biggest names in Marbella’s lei-
sure and dining scene, has arrived in Madrid with this
restaurant and club that promises to shake up the city’s
nightlife. Located at No. 61 Calle de José Abascal, its dé-
cor blends Venetian romanticism with striking Brutalist
features. Art and design are central to its identity, with
pieces by various artists rotated every six months. The
kitchen is led by Franco Franceschini, the group’s exe-
cutive chef, who has created a sharing menu that inclu-
des Angus short ribs, sole meuniére and Grandma Nelly’s
flan. At night, the restaurant is transformed into a club.

Aleteo is the Rocacho group’s fourth restaurant in Ma-
drid. Specialising in seafood, its menu revolves around
grilled shellfish and fish, with highlights including the Ibi-
zan-style lobster, velvet crabs in salt and brothy rice. As
for the wine list, there are over 200 references to choose
from. The restaurant features a generous dining room
space, a bar and a terrace, with the kitchen running con-
tinuously throughout the day. It’s located at the corner
of No. 4 Calle de Maria de Molina and Paseo de la Cas-
tellana.

Q Chamberi

Q Salamanca

Opened: end of 2025
https://sixtyonemadrid.com/

Opened: end of 2025
https://frocacho.com/rocacho-aleteo/
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ALFONSINO

ALMARA

With over 20 restaurants across Mexico, the United Sta-
tes and Spain, the Edo Kobayashi group—founded by
Mexican chef and entrepreneur Edo Lopez—has opened
Madrid’s first standing onigiri bar, located at No. 25 Ca-
lle de Cardenal Cisneros. With space for just 14 guests,
this intimate restaurant operates on a walk-in basis and
offers a singular Japanese dining experience: a bar whe-
re watching the chefs prepare each bite is as rewarding
as the cuisine itself.

Located at No. 62 Paseo de la Castellana, this new res-
taurant specialises in Mediterranean cuisine and featu-
res an elegant yet welcoming contemporary setting. Part
of Grupo La Fabrica, it serves as a tribute to the elements
of sea, fire and earth, with an emphasis on quality ingre-
dients and time-honoured recipes reimagined for today.
The menu, created by Navarre-born chef Aitor Mena,
boasts dishes such as txangurro (spider crab) canne-
lloni, red tuna parpatana with Oloroso sherry, and grilled
sea bass. Sharing options include white prawn croque-
ttes with tartare sauce, pil-pil cod omelette, and steak
tartare served with potato mille-feuille. There's also a
bar menu available and an extensive wine list showca-
sing some of Spain’s most celebrated wine regions.

Q Chamberi

Q Salamanca

Opened: February 2026
https://www.instagram.com/alfonsino.madrid/

Opened: February 2026
www.grupolafabrica.es/almara/
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AMATERASU

ARDIA

At this omakase experience—where diners let the chef sur-
prise them instead of choosing their own dishes—Japanese
technique meets Nikkei cuisine. This exclusive concept can
be found within Hotaru, a sushi bar located at No. 99 Calle de
Alcald, and is designed for just 16 diners, with two sittings per
day. In addition to the 12-course menu and wine pairing, guests
can enjoy a selection of teas and a range of sakes.

Alicante-born chef Nazario Cano—already celebrated for
his Michelin-starred restaurant Odiseo in Murcia—returns to
Madrid with this highly personal venture that brings together
three distinct experiences under one roof at No. 4B Callejon
de Puigcerda. The ground floor is a tribute to vermouth and
Madrid’s tapas culture, which guests can enjoy all day long.
Upstairs, the first floor dining room showcases a menu focu-
sed on fire and grilling, with dishes such as lobster rice, grilled
monkfish with finely sliced potatoes and Basque garlic sau-
ce, and grilled cauliflower with burrata hummus. And finally,
the penthouse is home to a space called AM-BAR—a cock-
tail lounge that takes guests on a liquid journey across Spain
through a selection of signature drinks.

Q Salamanca

Q Salamanca

Opened: February 2026
https://amaterasumadrid.com/

Opened: end of 2025
https://ardiarestaurante.com/en/
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ARMANDO

BAS RESTAURANTE

This project from the Familia La Ancha group—the team be-
hind La Ancha, Fismuler and Las Tortillas de Gabino—began
life as a home-delivery service in 2020, created to bring one
of the group’s signhature dishes, the Armando escalope, strai-
ght to customers’ homes. It has now taken the next step by
opening its first restaurant at No. 9 Calle de Carranza, close
to Glorieta de Bilbao roundabout. The menu features the clas-
sic pork escalope alongside variations made with chicken, fish
or vegetables, served with a range of toppings and sides, from
truffled eggs and macaroni with chorizo to melted cheese.
Other dishes include croquettes, Russian salad, Spanish ome-
lette and a tasty burger.

Argentinian chefs Juan Patricio Campbell, of Natif café, and
Gaston Dabhir, formerly of Santerra, have opened their own
restaurant beside El Retiro Park, at No. 41 Calle de Lope de
Rueda, bringing together their experience and creative flair.
With a short, focused menu, they take diners around the
world while staying close to the recipes and techniques that
have shaped their careers. Original creations include Argen-
tine roasted meat croquettes, crumbly biscuits filled with
paté, apple and pickled grapes, free-range squab with corn,
vine leaves and barley, and a mille-feuille of fermented plums
with Arbequina toffee and celery and lime ice cream.

Q Centro

Q Retiro

Opened: end of 2025
https://www.escalopearmando.com/

Opened: May 2026
https://basrestaurante.es/
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CASA CLAVEL
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CASA VEGA

This historic Malasafia venue, long known as one of the nei-
ghbourhood’s essential late-night bars on Corredera Baja
de San Pablo, has been reinvented as a restaurant open
from midday (on weekends; during the week it opens later)
[T21]until after dinner. Its relaxed menu blends traditional
and contemporary flavours, with olive, anchovy and pepper
skewers known as gildas, Russian salad, cheese and charcu-
terie boards, sandwiches, wines and cocktails.

Vega Members Club is one of the latest private clubs to open
in Madrid. Created by ifiigo Onieva, of Casa Salesas and Lula
Club, together with investor Manuel Campos, the clubis loca-
ted at No. 88 Calle de Lagasca and also includes this restau-
rant, which is open to the public. Casa Vega is a sophisticated
European-inspired bistro that offers a taste of this exclusive
world, with no membership required. Its menu gives classic
dishes a contemporary, international twist, with options such
as the Salesas potato omelette, Iberian pastrami and truffle
bikini (toasted sandwich), and rigatoni alla vodka.

Q Centro

Q Salamanca

Opened: end of 2025
https://www.instagram.com/casa_clavel_bar/

Opened: April 2026
https://casavega-bistro.com/
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COSTELLO MARKET

EM SHERIF

The team behind the legendary Costello Club, once one
of central Madrid’s best-known live music venues, has
launched a new food and music concept next to Mata-
dero Madrid. Designhed as a cosmopolitan meeting place,
it combines neighbourhood-style cooking, burgers and
Asian-inspired dishes with a programme of live perfor-
mances and music events.

At No. 54 Calle de Alcal3, just a few steps from El Retiro
Park, Lebanese group Em Sherif opens its first restau-
rant in Spain. Founded in Beirut in 2011, the group brings
its Lebanese cooking to Madrid with a menu inspired by
family traditions, seasonal ingredients and dishes made
for sharing. Traditional mezze include hummus, mutabal,
falafel and fatayer, and more, while grilled skewers and
other heartier classics complete the offering. The set-
ting is contemporary, elegant and welcoming.

Q Arganzuela

Q Retiro

Opened: end of 2025
https://www.instagram.com/costellomarket/

Opened: end of 2025
https://www.instagram.com/em.sherif.madrid
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FLORENTINE

K’ERA

WOW Concept Serrano has opened the seventh floor
of its shopping centre with Florentine, an Italian tratto-
ria from Urban Italian Group. Inspired by the glamour
of 1970s ltaly, the décor sets the scene for a menu that
pairs classic Italian flavours with modern techniques,
featuring dishes designed for sharing. The highlight is its
spectacular terrace, which offers panoramic views over
Madrid’s Golden Mile.

Georgian chef and restaurateur Nino Kiltava, founder of
Nunuka and co-founder of Persimmon’s cocktail bar, is
behind this new project: an all-day canteen where the
food of her homeland takes centre stage. Located in Las
Salesas, at No. 11 Calle de San Lucas, K’era invites guests
to discover Georgian culture around the table. The spa-
ce has the feel of a true Georgian home, whether you
come for a quiet breakfast, an impromptu lunch, a long,
extended lunch or simply a glass of wine. At its heart is
the traditional oven, used to prepare the restaurant’s
doughs and breads.

Q Salamanca

Q Centro

Opened: May 2026
florentinerestaurants.com

Opened: February 2026
https://www.instagram.com/kera_madrid/
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KELI

LA EMBAJADA DE
SERRANO

In Spanish slang, keli means home, and this restaurant
on the corner of Paseo de la Castellana and Calle de
Ayala has opened with the spirit of a Madrid home. Its
philosophy is simple: relaxed meals, Spanish recipes and
home-grown produce, all with the aim of bringing the
country’s traditions back to the table. The menu moves
between old-style stews—such as patatas a la impor-
tancia potatoes, lentil soup and brothy rice—and time-
less favourites, from Russian salad, creamy croquetas
and baby squid in its ink to chicken pepitoria, Manche-
go-style ratatouille with poached egg and Madrid-style
red snapper.

Fans of the traditional potato omelette now have a new
must-visit spot in Madrid. Chef Nicolas Reyes, who spent
more than ten years at Cafadio, a restaurant renowned
for its tortilla de patatas, has launched this personal pro-
ject alongside several partners. Conceived as a classic
neighbourhood restaurant, it’s a place to drop in for a
midday drink and a snack (or, aperitivo), lunch, or din-
ner. The star dish is a creamy potato omelette made with
confit onion, available both at the bar and in the dining
room. The rest of the menu draws on the chef’s Chilean
and Cantabrian roots, with dishes for all tastes and a di-
fferent stew available each day, all designed to make it a
firm neighbourhood favourite.

Q Salamanca

Q Salamanca

Opened: end of 2025
https://www.kelirestaurant.com/

Opened: end of 2025
https://laembajadadeserrano.com/
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LUIGI'S RESTAURANTE

MARCIANO

This new trattoria on Madrid’s Glorieta de Bilbao brings
Italian cooking together with playful references to one
of the most iconic video games of the 1980s and 1990s,
from the décor to the original cocktails. The result is a
colourful, light-hearted trip back in time, served along-
side a menu rooted in Italian tradition: fresh pasta,
slow-fermented pizzas, original sauces and distinctive
ingredients from Italy.

Food, cocktails, wine and music come together at this
unique venue in the heart of the Goya neighbourhood,
at No. 71 Calle de Jorge Juan. The space is divided into
three areas—a bar, private dining room and events
room—where guests can enjoy a creative menu that ex-
plores flavours and techniques from around the world,
alongside a carefully chosen wine selection and original
cocktails. Vinyl sessions complete the atmosphere, with
sounds ranging from reggae and R&B to soul and elec-
tronic music.

Q Chamberi

Q Salamanca

Opened: March 2026
https://www.instagram.com/luigis_cucinaitaliana/

Opened: end of 2025
https://restaurantemarciano.com/
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MEMORIES

OME | Taller Gastronémico

At No. 18 Calle de la Princesa, the former stables of Li-
ria Palace have been reborn as Memories—a restaurant
where gastronomy, design and music meet. The décor
brings the past into the present with a distinctly con-
temporary eye. In the private dining rooms, Madrid’s La
Movida movement is celebrated through collages made
from original posters from the 1980s and 1990s, rescued
from the streets of the city. In the kitchen, Mediterranean
roots meet international influences in dishes such as
steak tartare and potato salad with scarlet prawn tartare
and caviar. The experience continues late into the night
with DJ sessions.

The Barrio de Salamanca neighbourhood, specifically
No. 6 Calle de Lombia, welcomes a new destination for
Mexican cuisine. OME | Taller Gastronémico is the per-
sonal project of chef Roberto Ortiz Blanco, who trained
in Mexico City before working in the kitchens of such
leading names as El Bulli, Arzak, Mugaritz and Punto
MX. Here, he offers three ways to enjoy a contemporary
menu built around corn: the OMEKASE Bar, inspired by
the Japanese concept of omakase, where the chef se-
lects the dishes each day according to the season, the
produce available and his own creative vision; the Chef’s
Table, with a tasting menu; and the Dining Room, where
the menu is designed for sharing.

Q Centro

Q Salamanca

Opened: end of 2025
https://restaurantememories.com/

Opened: January 2026
https://omerestaurante.com/

23



ORIGINE

PLAYA DE MADRID

Italian chef Salvatore Romano, whose restaurant Toto e
Peppino has been a Madrid favourite for more than 20
years, has opened a new venture of his own at No. 36 Ca-
lle de Rafael Calvo, built around flavour, tradition and, as
its name suggests, origins. The result is traditional Italian
cooking that also pays tribute to Spain through locally
sourced produce and ingredients. This fusion comes
through in dishes such as carbonara with txistorra sau-
sage and lamb lasagne. One of the highlights is the pade-
llino, a type of long-fermented pizza from Turin.

Hospitality group El Enfriador has brought one of Ma-
drid’s historic sites back to life: Spain’s first artificial
beach. Opened in 1932 beside the River Manzanares,
at No. 31 Carretera del Pardo, it was originally a leisure
complex with a reservoir, sand, boats and sports areas.
The main building from that original project is still stan-
ding and has now been transformed into a restaurant
whose name pays tribute to this iconic Madrid landmark.
Alongside a large main dining room and two terraces, the
restaurant offers a menu built around produce from the
market garden, the farmyard, the sea and the land, toge-
ther with a selection of home-made desserts.

Q Chamberi

Q Moncloa-Aravaca

Opened: February 2026
https://originemadrid.com/

Opened: end of 2025
https://www.instagram.com/playademadrid1932
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QUERIDO MARTINEZ

QUINCE

This restaurant at No.1Calle de Caracas is adream come
true for three Argentinian friends who grew up together
in the Martinez neighbourhood of Buenos Aires. After 30
years bonding over their shared love of hospitality, food
and wine, they’ve now opened a Madrid restaurant ser-
ving Argentinian-influenced cuisine alongside a carefully
selected range of wines. The wine list features more than
40 labels from Argentina, France, Spain, Italy and other
parts of the world. The food menu focuses on dishes for
sharing, together with a concise selection of mains such
as the crispy escalope, paccheri rigati al pomodoro pas-
ta and grilled skirt steak.

Local produce takes centre stage at this new addition to
the Las Salesas neighbourhood. Located at No. 42 Calle
del Barquillo, the restaurant blends tradition and moder-
nity through a selection of dishes that evolves with the
seasons and is shaped by the chefs’ creative vision. The
experience is rounded off with a carefully selected wine
list.

Q Chamberi

Q Centro

Opened: June 2026
https://www.instagram.com/queridomartinez.madrid/

Opened: end of 2025
https://quincemadrid.com/en/




SHISHIMARU

SUYU

One of Nagoya’s best-known restaurant groups has lan-
ded in Madrid, at No. 4 Calle del Pintor Juan Gris. Hanzo,
led by chef Tatsuya Hattori, began its story in 2009 with
Menya Hanzd, the ramen restaurant that first won over
diners with its signature recipe. After opening three fur-
ther eateries, each with its own concept, the group now
arrives in Madrid with one of its most Western-facing
brands. The menu features the celebrated Menya Shishi-
maru ramen, ranked among Japan’s top 100, alongside
dishes that bring Japanese flavours together with Spani-
sh produce and local culture.

This sophisticated restaurant explores Nikkei cuisine,
where Japanese techniques meet the ingredients and
spirit of Peruvian gastronomy. Suyu marks AZ Group’s
debut in Spain. The international hospitality group, which
operates several restaurants in the United States, has
chosen No. 14 Calle de Maldonado for its first Spanish
opening. The menu brings together tradition and inno-
vation in dishes such as the Nikkei ceviche with tuna,
ponzu leche de tigre marinade, pickled cucumber and
avocado, and the classic fried chaufa rice with prawns
and furikake seasoning. There are also several options
prepared on the Japanese robata grill, along with a va-
ried selection of makis and nigiris, plus a tempting wine
and cocktail list.

Q Tetuan

Q Salamanca

Opened: March 2026
https://www.shishimaruspain.com/

Opened: end of 2025
https://www.suyunikkeicuisine.com/spain
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UNMAR

URRUTI MADRID

This restaurant is located inside Infinito Delicias (No. 5
Calle de Juana Dofia), a space dedicated to culture, food
and innovation. In keeping with the venue’s philosophy,
it offers a contemporary, sustainable take on local Me-
diterranean produce, recipes, flavours and traditions,
spanning Spain, Morocco, France, Italy, Greece and Tur-
key. The space has been built using recycled materials,
while the menu includes healthy breakfasts, a seasonal
lunchtime menu and a relaxed dinner offering, all based
on local, organic ingredients. It also uses sustainable
packaging and has in-house systems for making full use
of ingredients—such as stocks and fermentation techni-
ques—as well as a comprehensive waste management
system.

Basque chef Carlos Urrutikoetxea, who has worked in
the kitchens of renowned restaurants such as Santceloni
and El Sefior Martin, returns to Madrid following the suc-
cess of Urruti Taberna in Gamiz (near Vitoria, in his nati-
ve Basque County). His new project is located at the Ac-
ciona Campus, at No. 46S Gran Via de Hortaleza, where
he has two vegetable gardens and bases his cooking on
traditional Spanish and Basque recipes. Now open to the
general public, the space is divided into three areas: a
bar, a dining room and a terrace.

Q Arganzuela

Q Hortaleza

Opened: end of 2025
https://www.instagram.com/restauranteunmar/

Opened: January 2026
https://urrutimadrid.com/
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CAFE DE CERVANTES

This striking new venue in Plaza de Espafa, whose shape recalls a whale, has been one
of the square’s most eagerly awaited openings. Covered by a vertical garden and with
two outdoor terraces, the café has been conceived as a meeting point for gastronomy
and culture. The space pays tribute to Cervantes, who appears alongside his famous
Don Quixote characters in the famous monument that presides over the square.

Run by the Casa Remigio restaurant group, which also has terraces in Madrid Rio Park
and El Retiro Park, the café features a menu that revisits and reinterprets some of the
dishes mentioned in Cervantes’ iconic novel. It also offers a Spanish-language book len-
ding service.

Q Centro

Opened: January 2026
https://grupocasaremigio.com/restaurantes/nueva-apertura-madrid/
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GRAN CAFE GIJON

Now under the management of Cappuccino Group, Café Gijén is back. Known as “Ma-
drid’s last literary café”, this historic venue has hosted countless long evenings of con-
versation with important figures such as Ramén y Cajal, Pérez Galdés, Ramoén Maria del
Valle-Inclan and Camilo José Cela, among many others.

After a five-month closure for a restoration that has preserved its identity, Café Gijon
enters an exciting new chapter as it returns with a lively cultural programme spanning
literature, naturally, as well as the visual arts and music. There will be a live pianist pla-
ying every day from 6pm to 9pm, weaving the café back into the fabric of Madrid’s in-
tellectual and cultural life. With this grand reopening, its iconic terrace also returns as
one of the finest spots on the Paseo de Recoletos avenue: the perfect place to soak in
the sun and embrace the rhythm of Madrid at any time of day.

Q Salamanca

Opened: April 2026
https://www.cappuccinograndcafe.es/en/
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GAMBIT CAFE

A place that brings people together: that’s the idea behind Madrid’s first chess bar, whe-
re they celebrate the game while rekindling the magic of face-to-face connection. The
concept is the brainchild of the young French entrepreneur Alexandra Tivoly, who culti-
vated her passion for chess alongside her father from an early age.

After discovering bars across Europe where chess was a natural part of social life, they
brought the idea to the Malasafia neighbourhood with the opening of Gambit Café at
No. 26 Calle del Barco.

The bar features custom-built tables that provide a comfortable play over drinks or a
bite to eat, as well as curtained-off areas for those who need more focus. For €3, guests
can play unlimited games with no time restrictions. Both amateurs and professionals
are welcome, and the venue also hosts tournaments, simultaneous matches, talks with
top players, learning sessions and more.

Q Centro

Opened: January 2026
https://gambitcafe.es/#
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ACORDE CERVECERIA

BAR COCTEL
PROSPERIDAD

Alex Marugan, the owner and chef of the restaurants Tres
Por Cuatro and Pacto Raiz, has now opened this small
pub on Calle de Jorge Juan, just steps from the Movistar
Arena. The space channels the spirit of traditional Spa-
nish bars, where wine and beer can be enjoyed alongside
cured meats, tinned fish and sharing plates like torrez-
nos (fried pork belly) and huevos rotos con jamadn (chips,
fried eggs and ham), as well as stews including callos (tri-
pe) and garbanzos con oreja (chickpeas with pig’s ear).

The team behind the Marrufo cocktail bar has opened
this new venue in the Prosperidad area. After more than
40 years, the venue has been given a new lease of life.
It retains the spirit of a traditional café-bar while ad-
ding a carefully curated selection of cocktails and vinyl
records. The result is a welcoming neighbourhood spot
where guests can take their time to savour a coffee, coc-
ktail, mixed drink or one of the daily dishes. The space is
designed to enjoy the moment, free from haste or pre-
tension.

Q Salamanca

Q Chamartin

Opened: March 2026
https://www.instagram.com/acordecerveceria/

Opened: end of 2025
https://barcoctelprosperidad.es/
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COLMADO SAN ISIDRO

EL MADRILENO

Alberto and Patricia arrived in Carabanchel a couple of
years ago, keen to become part of the neighbourhood,
get to know its people and build something of their own
there. During their first months in the area, they realised
they were missing something very simple: a thoughtfully
stocked pantry filled with well-made products, the kind
you want to bring out when friends come round. That was
how Colmado San Isidro gradually began to take shape.
It’s a place that speaks not only to the way people eat,
but also to how neighbourhood life evolves and what its
residents want to buy. The space is designed to slowly
build community and enjoy every step along the way.

El Madrilefio has opened on Paseo de la Habana, one of
Madrid’s most exclusive areas, bringing back the spirit of
the city’s traditional neighbourhood bars. Its menu featu-
res favourites such as gildas (olive, anchovy and pepper
skewers), Russian salad, preserves and cured meats. In
short, it’s a place for savouring sharing plates, enjoying a
shack or lingering over drinks.

Q Carabanchel

Q Chamartin

Opened: January 2026
https://www.colmadosanisidro.com/

Opened: May 2026
https://www.instagram.com/cerveceriaeclmadrileno/
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GOZAR EN LA GLORIA

Calle de Recoletos is home to this new destination for
vinyl lovers, where musical curation is elevated to an art
form. Its sound system, designed by Admire Audio, and
the purity of its analogue sound create a deeply immer-
sive listening experience. A carefully selected menu of
cocktails and drinks provides the perfect pairing, inviting
guests to settle in and listen at their own pace. The result
is a place where the evening seems to unfold naturally,
with just the right lighting, an impeccable musical selec-
tion and an atmosphere that will have you coming back
for more.

Gozar en la Gloria has opened on Paseo de Extremadura,
just a few steps from Alto de Extremadura metro station.
After the success of its stall in Tirso de Molina Market
and its modern take on the traditional Madrid tavern with
Gozar (on Calle de Caramuel), the team is reaffirming its
commitment to the Puerta del Angel area with reimagi-
ned traditional cooking. At this new space, breakfast is
served until Ipm, with standouts such as the tasty tortilla
de patatas and delicious mollete bread options. At lun-
chtime, the menu ranges from a weekly combo platter
to sharing dishes like the Madrid-style tripe stew, baby
squid cooked inits ink, crispy pork crackling and Russian
salad. In the afternoon and evening, the spotlight shifts
to neighbourhood-style burgers and other typical sha-
ring options.

Q Salamanca

Q Latina

Opened: February 2026
https://www.fenomeno.bar/

Opened: February 2026
https://www.somosdegozar.es/
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LA BARRA DE ULTRAMARINES
(PLAZA DEL CARMEN)

LA PRUDENCIA BOUTIQUE

Grupo La Mucca has opened its new bar in the revam-
ped Plaza del Carmen: a tavern with a local soul and an
unmistakably Madrid character. It’s the perfect place to
discover what a typical bar in the capital is all about, with
flavours the north and south of Spain and a generous
selection of national wines. Alongside informal sharing
plates, it also offers high-quality contemporary cooking
rooted in tradition.

La Prudencia Boutique, located on Calle de Alcala in the
heart of the Salamanca neighbourhood, is an elegant,
carefully designed space inspired by the concept of gas-
tronomy as jewellery. It serves as a gourmet shop spe-
cialising in lIberian products, an international showroom
for the brand, a product laboratory and La Prudencia’s
official flagship store. Visitors can also discover and
sample some of its finest products in an exclusive yet
welcoming setting.

Q Centro

Q Salamanca

Opened: March 2026
https://www.instagram.com/ultramarinesdelcoso/

Opened: end of 2025
https://laprudencia.com/en/
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LACHARCUTERIE

LA TXAPA

Madrid’s first artisan French delicatessen has arrived at
No. 1 Glorieta del Campanar in the Barrio de Salamanca
neighbourhood. The establishment offers a delicious in-
troduction to French cuisine through gourmet products
and classic dishes. It features a shop area where visitors
can discover a selection of French and Spanish goods,
such as wine, champagne, charcuterie, preserves and
jams—all sourced from small-scale producers. There’s
also a workshop where around thirty savoury and sweet
recipes are prepared daily using artisan techniques,
available to enjoy on-site or take with you. Among the
offerings are classics like p4té en crodte, paté de cam-
pagne, quiche, Parisian-style flan, mille-feuille and cre-
me brdlée, as well as a dish of the day and a set menu
featuring a main course, dessert and a glass of French or
Spanish wine.

La Txapa was founded by six friends who wanted to pay
tribute to gathering around the table: to raising a glass,
celebrating, sticking around long after a meal and, above
all, to thoughtful cooking prepared with care. The menu
looks to San Sebastian, the inspiration behind its se-
lection of pintxos. Alongside these snacks usually ser-
ved with bread is a choice of more substantial dishes, a
section they call “para irse comido” (a meal that leaves
you full)—home-made meatballs, entrecote with tomato
and diced vegetable salad with prawns—which can be
followed by one of their traditional desserts. La Txapa is
a space designed to make you feel at home.

Q Salamanca

Q Chamberi

Opened: end of 2025
www.lacharcuteriemadrid.com

Opened: March 2026
https://www.instagram.com/la_txapa/
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MATCHA ATELIER

MONETAGUI'S COFFEE
CLUB

At No. 14 Calle de Castelld, in the heart of the Barrio
de Salamanca neighbourhood, Matcha Atelier serves
as a haven where guests can enjoy matcha sourced di-
rectly from Japan—chosen for its balance, colour and
clean, precise flavour. To complement this, you’ll find
home-made cakes produced in small batches, though-
tfully baked to emphasise balance rather than excessi-
ve sweetness. Designed for takeaway, the experience is
made to go with you.

Speciality coffee lovers, music fans and “good people”
enthusiasts are all welcome at this coffee club at No. 4
Calle de El Escorial. The space is a sanctuary for craft
coffee, where every last detail—from the quality of the
beans and the precision of the brew to the welcoming at-
mosphere—is handled with meticulous care. The cosy,
comfortable setting is decorated to resemble an old
living room, allowing guests to sit back and relax while
they wait for their cup of coffee to be ready.

Q Salamanca

Q Centro

Opened: January 2026
https://matchaatelier.es/

Opened: end of 2025
https://www.instagram.com/monetaguis_coffee_club
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OBRERA

PARTHENOPE

Opened on 1 May on Avenida del Manzanares, this spa-
cious, light-filled venue serves tempting sharing dishes
alongside a carefully chosen wine list. With its minimalist
décor and great location away from the noise of the city
centre, it’s an ideal spot to enjoy a relaxed evening aperi-
tif. Take note: pets are welcome too!

Parthenope is a late-night cocktail bar with a Neapoli-
tan soul, made for enjoying the night in style. The drinks
menu ranges from interesting cocktails to whatever else
takes your fancy, from beer and soft drinks to Aperol and
more—anything that keeps the good times rolling. But
it’s not just about the drinks: they also offer a tempting
selection of Neapolitan dishes straight from the kitchen
of @noiduemadrid. They host birthdays, events and spe-
cial nights, with good food, great drinks and a relaxed,
free-spirited atmosphere always guaranteed.

Q Carabanchel

Q Chamberi

Opened: May 2026
https://www.instagram.com/obreramadrid/

Opened: January 2026
https://www.instagram.com/parthenope.cocktailbar/
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SUPERFUUF CHAMARTIN

TASCA PICONA

Just a few steps from the Bernabéu stadium, this healthy
food chain has opened a new venue combining coffee,
music and a lively atmosphere. In this spacious, mul-
ti-level location, coffee takes centre stage. The offering
centres on speciality coffee, selected for its origin, qua-
lity and roasting process, and prepared with precision
to bring out its individual nuances. One of the main new
features is a series of Coffee Parties, held early in the
day under natural light or as daylight gives way to sunset.
Here, coffee comes first rather than alcohol.

On Calle del General Oraa, in the heart of the Barrio de
Salamanca neighbourhood, this restaurant has a cha-
racter of its very own: a two-storey space devoted to
traditional Spanish cooking. On the ground floor, the bar
sets the tone for classic tapas. Downstairs, the dining
room features exposed brick and warm lighting, creating
just the right atmosphere for a long, relaxed dinner with
friends or family. In short, it’s a place for fresh produce,
honest cuisine and flavours that stay with you.

Q Chamartin

Q Salamanca

Opened: May 2026
https://www.superfuud.es/

Opened: March 2026
https://www.instagram.com/piconamadrid/
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WASH COFFEE

This new space devoted to design, art and speciality
coffee has opened in a former electrical substation on
Calle del Noviciado. Amid polished aluminium and walls
steeped in history, speciality coffee, matcha and cocoa
all come together. It's a place where every detail is de-
signed to engage the senses. It also includes a 90-squa-
re-metre hybrid space conceived as a dynamic platform
for brands and creators.

This is a place where you can grab a coffee, sample some
artisan baked goods, browse the showroom and enjoy a
DJ set, all while doing your laundry. Wash Coffee is pri-
marily a laundrette, but it invites you to make the most of
your wash cycle by having a speciality coffee, snacking
on a cookie or attending one of their weekend events.
You can find all of this in their industrial-style venue lo-
cated at No. 23 Calle de Manuela Malasafa.

Q Centro

Q Chamberi

Opened: end of 2025
https://vntmadrid.com/es

Opened: end of 2025
https://www.instagram.com/wash_coffee_/
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SHOPPING

SYBILLA

The Spanish designer continues to expand her presence in Madrid with a new bouti-
que on the capital’s Golden Mile of luxury and fashion, at No. 21 Calle de Lagasca. The
brand’s sophisticated style is reflected throughout the space, where Sybilla aims to
offer a different experience from the one at her Noviciado store. The new boutique is
conceived as a place to pause and escape the rush of everyday life, where new and re-
turning clients alike can find the perfect pieces for their wardrobe.

Q Salamanca

Opened: end of 2025
https://www.instagram.com/sybillaofficial/
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PALOMO SPAIN

Fashion designer Alejandro Gémez Palomo, originally from Posadas in Cérdoba, has
moved his studio to Madrid’s Lavapiés neighbourhood, at No. 37 Calle de Argumosa.
The brand’s new home aims to make it more accessible to clients. Shoppers can book
an appointment at the designer’s new studio to discover his latest womenswear and
menswear collections in person, take a closer look at the pieces and receive personali-
sed advice on finding the garments that suit them best.

Q Centro

Opened: end of 2025
https://palomospain.com/
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IVORYPRESS

This publishing house specialising in artists’ books was founded in London in 1996 by
Elena Ochoa Foster. Over time, its work has expanded to include exhibition curation,
contemporary art consultancy and the development of publishing projects. Its latest
venture has opened at No. 5 Calle de Orfila: a striking bookshop integrated into the
Norman Foster Institute’s Centre for City Science.

Its selection focuses on architecture, art and design, while also featuring literature
and poetry, specialist magazines and other international publications. The space also
showcases lvorypress’s collection of artists’ books and serves as a cultural centre, hos-
ting talks and events with writers, designers, architects and other leading figures from
the creative world.

Q Chamberi

Opened: March 2026
https://www.instagram.com/ivorypress/
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ADIANO QUESOS

el

BASCAKE

In 2025, this artisan cheesemaker from Castile-La Man-
cha won eleven medals at the World Cheese Awards, an
international competition that recognises the world’s fi-
nest cheeses. It now has its own space at La Paz Mar-
ket (No. 28B Calle de Ayala), where visitors can sample
an 18-month aged artisan Manchego—the most highly
awarded Spanish cheese in the world—as well as other
varieties from this Albacete-based producer.

The cheesecake trend is sweeping Madrid with a new
arrival straight from the Basque Country. Behind the
concept is a Basque husband-and-wife team who, ha-
ving already conquered Bilbao with their signature des-
sert, have brought their much-loved recipe to the capital,
in this new space dedicated entirely to cheesecakes at
No. 64 Calle de la Princesa. Traditional methods and the
use of local ingredients are the defining features of their
creations, and alongside the classic cheesecake, there
are also pistachio and Oreo varieties and a selection of
seasonal flavours.

Q Salamanca

Q Chamberi

Opened: end of 2025
https://adiano.es/en

Opened: end of 2025
https://bascake.es/

43



BRELA BAKERY

FABRIANO BOUTIQUE

A strawberry, meringue and cream cake takes centre
stage at this bakery dedicated entirely to this dessert.
It’s a take on the traditional pavlova, created by owner
Darinka Ortiz as a tribute to her grandmother, who was
born in the Croatian town of Brela. This home-made cake
has been a hit with local residents ever since the bakery
opened at No. 130 Calle de Lagasca. It comes in a range
of sizes, including a bite-sized version, and in several fla-
vours: dulce de leche, chocolate and hazelnut, and pis-
tachio.

This new and exclusive shop at No. 26 Calle del Barqui-
llo is dedicated to stationery and design items. It’s the
boutique of a renowned Italian brand that shares the he-
ritage of the historic town of Fabriano—world-famous
for its artisan paper—with enthusiasts across the globe.
A must for lovers of writing, art and creativity, the store
offers a high-end selection of paper, fountain pens, no-
tebooks and diaries, as well as handcrafted Italian bags,
cases and wallets.

Q Salamanca

Q Centro

Opened: end of 2025
https://brelabakery.com/

Opened: March 2026
https://fabrianoboutique.es/index-eng.html




PASTELERIA HOFMANN
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ISABEL SANCHIS

This iconic artisan bakery from Barcelona has opened
its first location outside the Catalan capital, bringing its
celebrated pastries to Madrid. It has chosen a space de-
dicated to gastronomy in the atrium of Galeria Canale-
jas, the exclusive shopping gallery just a few steps from
Puerta del Sol. The brand is best known for its croissants
with different fillings, chocolates and handcrafted cho-
colate sculptures. It also offers a menu created in colla-
boration with the Hofmann restaurant, which has held
a Michelin star since 2004, featuring a selection of sa-
voury dishes and cocktails.

The acclaimed Valencian designer has opened her first
Madrid store, adding a new showcase for Spanish fas-
hion to Calle de Serrano and bringing the brand closer to
both local and international clients. Both creative direc-
tors of the label, Isabel Sanchis and her daughter Paula
Maiques have shaped a distinctive style: a contemporary
vision that celebrates the female silhouette while remai-
ning rooted in traditional dressmaking techniques. The
new atelier presents the latest collections alongside a
dedicated space for the brand’s bridal designs.

Q Centro

Q Salamanca

Opened: May 2026
https://www.instagram.com/pasteleriahofmann/

Opened: February 2026
https://isabelsanchis.com/

45



¢ i <)
aid A B
s £ TS €
8

LAWRENCE
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It hosts exhibitions and sells books, yet it’s neither a ga-
llery nor a bookshop. This new cultural space in Malasa-
fia, specialising in artists’ books, stands out for its mini-
malist style. The high walls take a back seat to a large
central table displaying both written works and artworks.
It also boasts a programme of activities and events de-
signed to bring people together.

This Swiss brand, now a leading name in running and
sportswear, has opened its first store in Spain at No. 17
Calle de Serrano, a flagship designed to build a commu-
nity around the brand. Alongside its collection of perfor-
mance clothing, combining comfort and style, the store
has a running club and a programme of activities aimed
at bringing sports enthusiasts together.

Q Centro Q Salamanca

Opened: March 2026
https://www.instagram.com/lawrence_madrid_

Opened: end of 2025
https://www.on.com/en-es/
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PATEK PHILIPPE

PRIMULA PASTELERIA

The Swiss luxury watchmaker has opened its first Spani-
sh store on Madrid’s Golden Mile: a two-storey boutique
at No. 62 Calle de Serrano, arranged into a series of dis-
tinct spaces. The new store offers a highly personalised
client experience within an atmosphere of utmost dis-
cretion and privacy. Alongside the counter displaying its
fine watchmaking pieces, the store has four VIP lounges,
while the upper level features a private lounge and bar
for the brand’s events.

Cookies, cakes, profiteroles and tartlets are just a few
of the many treats offered by this artisan patisserie at
No. 65 Calle de Jorge Juan. Every creation is the work of
Claudia Covarrubias, named Revelation Pastry Chef at
Madrid Fusion 2024. After years in the restaurant world,
she has now opened a space of her own, where almost
everything is prepared fresh daily. Guests can enjoy
breakfast and snacks inside the bakery or simply pick up
their favourites to go.

Q Salamanca

Q Salamanca

Opened: March 2026
https://patekboutiquemadrid.com/

Opened: end of 2025
https://primulapasteleria.com/
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CULTURAL SPACES

GALERIA PLAZA DEL GATO

Fashion designer Sybilla has chosen Conde Duque as the home of her latest project.
Galeria Plaza del Gato was created to champion outstanding artists whose work doesn’t
always receive the recognition and support it deserves. The gallery forms part of a
creative ecosystem developed with architect Andrés Serra, where fashion, architectu-
re, visual arts and ideas come together under a shared commitment to excellence and
rigorous execution. It also reflects Sybilla’s desire to create a space where people, ideas
and disciplines can meet, giving rise to dialogue, inspiration and a sense of community.

Q Centro

Opened: end of 2025
https://plazadelgato.com/
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ESPACIO ALMA

NOKTA GALLERY

Located in the former Cine Verdi on Calle de Alberto
Aguilera, Espacio Alma invites audiences to enjoy im-
mersive live performances in the heart of Madrid. Thea-
tre, music and comedy share the stage, coming together
in unique shows. Each performance is accompanied by
a carefully curated food offering that forms an integral
part of the experience.

This gallery has chosen the Usera neighbourhood to
showcase the work of emerging and mid-career artists
seeking to establish themselves locally, nationally and
internationally. More than simply an exhibition space,
it aims to give a platform to artists capable of creating
worlds of their own. It’s a space where artists find their
voice and collectors discover their next obsession. No
frills, no distractions: just art in its purest form.

Q Chamberi

Opened: July 2026
https://espacioalma.es/

Q Usera

Opened: February 2026
https://noktagallery.com/en
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LEONARDO DA VINCI
MUSEUM

MUSEUM OF THE SENSES

Just steps from Gran Via avenue, the Leonardo da Vinci
Museum invites visitors into the world of one of history’s
greatest geniuses. The museum displays a wide selec-
tion of his most representative inventions, painstakingly
handcrafted from the original materials and built in line
with the instructions he recorded in his codices. Visitors
can also admire some of his best-known works and a re-
creation of his studio. The route also traces the key sta-
ges, events and cities that shaped Leonardo’s personal
and professional life.

Close to Puerta del Sol, this new space invites visitors
to put their senses to the test, in a world where reality
shifts and the mind plays tricks. With 30 surprising exhi-
bits and interactive illusions, the museum offers a fresh
way to look at the world. Visitors can watch water defy
gravity, test their nerve on a bed of nails and step into a
room of endless reflections. The result is a place where
perception becomes experience.

Q Centro

Opened: February 2026
https://www.museodavinci.es/en/

Q Centro

Opened: March 2026
https://museumofsenses.es/en/




OTHER SPACES

METROPOLIS

Designed by Jules and Raymond Février, the Metrdpolis Building captures the cosmo-
politan spirit of the early 20th century, a time of artistic ambition and cultural change.
Now, more than a century later, it has reopened as one of the capital’s leading destina-
tions for exclusive leisure and entertainment.

Club Metrépolis combines the legacy of a historic building with a fresh vision of enter-
tainment, creating a versatile venue designed purely for guests’ enjoyment. Food, art,
wellness, culture and celebration come together to create unique experiences that are
shaped by the people who bring the club to life. It’s a meeting place that fuses the best
of Madrid’s social and cultural life.

Q Centro

Opened: March 2026
https://metropolismadrid.es/en/
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INFINITO DELICIAS

F 1® ARCADE

Located in the Delicias neighbourhood, Infinito serves as
a meeting place for people of all ages, including artists,
chefs, farmers, foundations, associations, businesses,
public institutions and start-ups. It’'s an open space for
ideas, debate and experimentation, where new ways of
living and working together can take shape. Set in a for-
mer industrial complex transformed into a pioneering
community hub, the building offers a response to today’s
major urban and climate challenges while creating envi-
ronmental, social and cultural value.

Opposite the Bernabéu stadium, at No. 103 Paseo de la
Castellana, this venue offers visitors the chance to come
closer than ever to getting behind the wheel of a real For-
mula1car. Using state-of-the-art simulators, visitors can
race on real circuits against real drivers. From beginner
to professional, there are five skill levels to keep the grid
balanced, allowing everyone to experience—or recrea-
te—the adrenaline rush of a race. Alongside the thrill of
the simulator, guests can enjoy a menu packed with di-
shes designed for sharing, as well as cocktails. A live DJ
sets the mood and keeps the night going.

Q Arganzuela

Opened: January 2026
https://www.infinitodelicias.com/en

Q Chamartin

Opened: March 2026
https://flarcade.com/es/madrid
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COMING SOON

ACCOMMODATION

THE HOXTON MADRID
2027

The hotel group Ennismore is set to open a new hotel in Plaza
de Santa Ana, in the heart of Madrid. Featuring 192 rooms, a
café, rooftop bar and event spaces, it will mark The Hoxton
brand’s first establishment in the capital.

DOUBLETREE BY HILTON MADRID PRINCIPE DE

VERGARA
2026

Hilton is expanding its presence in the capital with a new
DoubleTree by Hilton in the Barrio de Salamanca neigh-
bourhood. Set to be the chain’s second hotel in Madrid, and
scheduled for opening in late 2026, it will feature 155 rooms,
a bar, a restaurant, a gym and meeting rooms.

IBERVALLES HOTEL
2028

At No. 27 Avenida del General Perén, in the financial district
of AZCA just steps from the Bernabéu Stadium, |bervalles
Socimiis developing a luxury hotel designed by Danish studio
Bjarke Ingels Group (BIG) in collaboration with Madrid-based
Ortiz.Ledn Arquitectos. The new five-star property will com-
prise 15 floors, six underground levels and 144 rooms and will
feature a striking curved glass fagade.

HOTEL CASA PALAZUELO

Coming soon

Casa Palazuelo—one of architect Antonio Palacios’s stand-
out works, located at No. 4 Calle Mayor—is set to be trans-
formed into a hotel. Built in 1919 and currently used as offic-
es, the project and change of use, will allow for the protected
parts of the property to be restored while preserving its
structural and formal features.

NEW TRAVELODGE HOTEL
2027

The hotel company Travelodge is opening a modern 90-
room hotel at No. 11 Calle de Emilio Ferrari. Construction is
scheduled to begin in 2026, with the hotel expected to wel-
come its first guests in summer 2027.

MEININGER Madrid
2027

This international chain is set to openits first hotel in the cap-
ital. The MEININGER hotel will be located at No. 44 Avenida
del Mediterraneo, just a short walk from El Retiro Park, and
will boast 193 rooms, including a few that can accommodate
up to five or six guests.

HOTEL MIGUEL ANGEL
2026

Hotel Miguel Angel is set to reopen in the final quarter of
2026 under the management of one of the Lopesan Hotel
Group brands. Following an investment of nearly €250 mil-
lion, the company plans to recreate the luxury of its resorts in
Punta Cana and Gran Canaria in Madrid. It will transform the
legendary hotel into the capital’s premier luxury destination,
complete with exceptional dining and cocktail offerings.

NOBU HOTEL MADRID
2026

September is the month Nobu has chosen to open its first
hotel in Madrid. Featuring 50 rooms and suites, the establish-
ment will also boast a restaurant, bar and three-storey Nobu
lounge with several different spaces. The rooftop terrace will
also offer some of the best views in Madrid, making it an ideal
spot to take in the city’s spectacular sunsets.

HOTEL GRAN ViA 60

Coming soon

No. 60 Gran Via avenue will once again open its doors. The
building, which was abandoned more than eight years ago,
is best known for its crowning sculpture, The Roman, and for
once being the home of Casa Social del Banco Hispano de
Edificacion—the bank’s staff and community spaces. The
property will be redeveloped as a hotel with the ground floor
reserved for businesses.

KIMPTON HOTEL
2030

El Corte Inglés Group is teaming up with Kimpton Hotels to
open its first hotel in Madrid. Set to occupy the building next
to the Goya department store, at No. 89 Calle de Goya, it will
feature approximately 106 rooms.

HANDWRITTEN COLLECTION ACCOR

Coming soon

Accor’s new brand Handwritten Collection has decided to
open one of its first hotels in Madrid. Located in the city cen-
tre—the exact address is yet to be decided—the boutique
hotel will showcase an Art Deco style, quintessential Madrid
elements such as Manila shawls and local tiles, as well as oth-
er nods to the city’s history.

UMUSIC HOTEL TEATRO REINA VICTORIA

Coming soon

The gastronomic group Pescaderias Coruriesas is taking on
the hotel industry and it’s going all out. Its newest project will



be located on Plaza de Canalejas, in three historic properties:
Teatro Reina Victoria, the Meneses Building and Casa Allen-
de. This luxury hotel complex will feature a diverse selection of
restaurants, in addition to a cultural space.

HOTEL ILUNION ON CALLE DEL PRADO (ONCE
HEADQUARTERS)

Coming soon

The current headquarters of ONCE (the Spanish National Or-
ganisation of the Blind) will soon be undergoing a complete ren-
ovation which will turn it into a luxury hotel. Boasting a prime
location on Calle del Prado, it’s expected to feature 116 rooms
across six floors.

SOR MADRID
2026

The former headquarters of the UGT trade union, which had
previously been the Recogidas Convent, is undergoing works
to become a 41-room hotel. The renovation project includes re-
covering the original fagade of the convent, which is currently
covered by another brick fagade added in 1897. The works will
also restore some of the original spaces in the cloister, basilica
and courtyard area which had been altered during successive
renovations. The former convent, located in the neighbour-
hood of Chueca, was erected in 1623.

SIR AGUSTIN LUXURY HOTEL

Coming soon

This luxury hotel is set to open in an early 20th-century build-
ing in the Literary Quarter. It will offer 33 rooms, a restaurant,
rooftop bar and private members’ club called The Cover.

BVLGARIHOTELS
2030

The Bvlgari hotel chain is planning to open a new luxury hotel in
the capital. Although the exact location is not yet known, it has
been confirmed that it will occupy a lavish building in one of the
most luxurious areas of the capital.

SAUDI RSR SINGULAR SOCIMI HOTEL

Coming soon

A new luxury hotel will soon open its doors in the vicinity of Pla-
za Mayor. The building will have lush vegetation, a rooftop ter-
race and a restaurant on the ground floor. The deluxe four-star
property will be managed by the RSR Singular Assets Europe
Real Estate Investment Trust, a company owned by the Saudi
Arabian family office of Rashid Saad Al-Rashid & Sons.

HOTEL FOMENTO 2

Coming soon

A new 4-star hotel is set to open in Plaza de Santo Domingo,
within the building known as Fomento 2. The hotel will feature
165 guest rooms, a parking garage and a rooftop swimming
pool.

SHERATON

Coming soon

Madrid’s first Sheraton hotel will be located opposite Adolfo
Suarez Madrid-Barajas Airport’s Terminal 4. With an area of
10,000 square metres spread over 14 floors, it will boast 200
guest rooms, a swimming pool and other common areas.

GRAN VIA 3

Coming soon

Located on the main stretch of Madrid’s Gran Via, an ave-
nue renowned for its early 20th-century architecture, histor-
ic buildings and landmark establishments, this former office
building will soon be converted into a four-star deluxe hotel.

TAYKO HOTEL

Coming soon

Very close to Puerta del Sol and Plaza de Canalejas—Madrid’s
new Golden Mile—the Byou Hotel chain is set to open a new
establishment under its Tayko Hotel brand. With 60 rooms dis-
tributed over eight floors, the new four-star hotel will feature a
restaurant and a rooftop terrace.

HOTEL AC MARRIOTT

(CORNER OF NO. 11 CALLE DE LA VERONICA AND NO. 3 CALLE DE SAN
PEDRO)

Coming soon

The AC Marriott hotel chain will open a 65-room establishment
in an old deconsecrated and disused church, close to the Pra-
do Museum.

BLACKROCK LUXURY HOSTEL

Coming soon

BlackRock, one of the world’s largest asset managers, has
acquired a building on Calle de la Virgen de los Peligros, very
close to the Four Seasons Hotel Madrid. The firm intends to re-
develop the property into a luxury hostel.

RADISSON COLLECTION (GENERALI BUILDING)
2028

Madrid’s first Radisson Collection hotel, the most exclusive
brand within the Radisson Hotel Group, will be housed in the
Generali Building at No. 21 Calle de Alcala, just steps from Plaza
de Canalejas. The hotel will be nestled in an area renowned for
its luxury offerings, with top brands like Hermés, Louis Vuitton
and Cartier nearby. Spread across roughly 8,500 m2, the hotel
will have 12 floors that will hold 154 guest rooms and suites de-
signed to provide a one-of-a-kind experience combining ele-
gance with comfort and functionality.

ZEL HOTEL

Coming soon

Zel, the hotel brand created by tennis player Rafa Nadal and
Melia Hotels International, is opening a new hotel on Gran Via
avenue. It will occupy the building of the former Madrid Gran
Via 25 Affiliated by Melia hotel and is expected to launch as a
four-star establishment.



RESTAURANTS

CULTURAL SPACES

CAFE LHARDY

Coming soon

The historic restaurant Lhardy will open a luxury café in the
exclusive Hotel Wellington at No. 8 Calle de Velazquez in the
Salamanca neighbourhood. With its own street entrance, it will
span two floors and offer breakfast and brunch options as well
as small plates and cocktails.

EVARISTO 33
2026

The renowned Grupo Pescaderias Coruiiesas store at No. 12
Calle de Recoletos will reopen as a restaurant offering simple
cuisine based primarily on fish and seafood.

FNAC CALLAO
2026

The current building that houses FNAC—the well-known store
selling books, movies, music and video games—will feature a
rooftop restaurant with great food.

RESTAURANTE NOBU
2026

The famous Japanese chef Nobu Matsuhisa has announced
the imminent opening of a new restaurant in Madrid. Located
on Calle de Alcala, the establishment will be attached to the
hotel of the same brand, which is also scheduled to open in
2026.

LA ONCE MIL
2026

The acclaimed Mexican taqueria La Once Mil, which has one
Michelin star, is coming to No. 11 Plaza de las Salesas this sum-
mer in partnership with Los 33. Set to open in July, it will retain
its original character while introducing new recipes created es-
pecially for Madrid and inspired by its new surroundings.

NAVE 12 MATADERO

Coming soon

Matadero Madrid’s Nave 12, formerly home to Café Naves and
closed for the past 18 months, is set to reopen under the man-
agement of Grupo La Fabrica. The revamped space will include
a café-restaurant and terrace which will be open to the general
public, as well as to those attending activities and staff working
at the cultural complex.

CASA DE LA POESIA
2027

Casa de la Poesia, will become the house museum of writer
Vicente Aleixandre. The poet’s residence, known as Velintonia
and a gathering place for artists and intellectuals in the early
20th century, will be transformed into a cultural space in Ma-
drid, opening its doors to mark the centenary of the Generation
of "27.

BANK OF SPAIN MUSEUM
2030

2030 will see Bank of Spain open a museum space at its head-
quarters in Plaza de Cibeles. Designed by Estudio Herreros—
the group also responsible for the Munch Museum and the Na-
tional Museum of China—it will display part of its collection of
more than 3,500 works of art and 600 pieces of decorative art
and numismatics.

COMPLETION OF THE BONAPARTE TUNNEL

Coming soon

Following the opening of the first section of the Bonaparte Tun-
nel, restored to its original appearance, a second phase will
make it possible to walk its entire length. The tunnel will then fully
recover the role Juan de Villanueva originally envisioned for it, as
part of an urban ensemble comprising the tunnel itself, the river-
side green space and the Puente del Rey bridge, which connects
it to Casa de Campo Park.

SALON DE REINOS
2028

This imposing building was originally part of the Buen Retiro
palace complex. Currently undergoing renovations in a project
designed by architects Norman Foster and Carlos Rubio, it’s
expected to open to the public in 2028 as an exhibition space
showcasing the collections of the Prado Museum.

CINEMA MUSEUM

Coming soon

The so-called “NO-DO building”, located between Calle de
Joaquin Costa and Calle de Veldzquez, has been ceded to the
Spanish Film Academy to establish the Cinema Museum. The
space will be devoted to exhibiting and celebrating Spanish cin-
ematic activity in addition to preserving the country’s national
film heritage.

CASA DE VARGAS

Coming soon

The Vargas Manor House-Palace and the Felipe Il gardens, lo-
cated in Madrid’s Casa de Campo Park and declared an Asset
of Cultural Interest (BIC) in the Historical Site category, will soon
open as a cultural centre, museum and historical garden. After
undergoing renovation, the site will open as a Visitor Centre with
a focus on Casa de Campo Park in general and specifically on
the Vargas Manor House. The centre will also host a Documen-
tation Centre for Urban Cultural Landscapes, where citizens can
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learn about their historical origins. As well as this, the Reserva-
do Chico Gardens (including the fountains and statues) and the
Galeria de Burlas former recreational space will undergo renova-
tion. Future plans for changes to the Reservado Grande Gardens
are also in place.

LAS VENTAS METRO STATION

Coming soon

Similar to the museums found in the Nave de Motores de Pacifi-
co power plant, Chamberi Station and the Vestibulo de Pacifico
entrance hall, the former entrance to the Ventas metro station,
located next to the bullring, will reopen as a museum space af-
ter having been closed for more than half a century.

PALACE OF THE DUKE AND DUCHESS OF OSUNA
2026

Located in El Capricho Park in the Barajas district, the Palace
of the Duke and Duchess of Osuna will reopen following major
renovation work. The building, which comprises three floors
and a basement, will become part of the Madrid City Council
museum network. It will house displays, objects and docu-
ments exploring the history of the estate and the people who
owned, lived in and shaped it, as well as the artistic and intellec-
tual movements that influenced its creation and development.

VAL-VERDE PROJECT

Coming soon

Madrid City Council is to turn the former Clesa factory into a
centre for innovation and research. The building, which opened
in 1962 and was designed by architect Alejandro de la Sota, had
been unused and abandoned for over a decade. After regain-
ing ownership of the premises, the city council will leverage its
potential with a project set to transform it into a cutting-edge
space in Madrid. The 10,5600 m2 devoted to R&D&I will house
a cultural centre that will host dynamic content, a co-working
space, two auditoriums and a café. A new urban landmark for
both the district, as well as the neighbourhood, is planned and
will come in the form of a large exterior square where people
can gather. The space devoted to culture isn't just one single
part of the building, instead, culture and science are inter-
twined throughout the building.

REAL COMPANIA ASTURIANA DE MINAS
2026

In 2026, the former headquarters of the Real Sociedad Astu-
riana de Minas mining company, located in Plaza de Espafia,
will join forces with Fundacién Mutua Madrilefia to become a
centre for exhibitions and cultural and social activities.

HISPANIC JEWISH MUSEUM

Coming soon

Fundacién HispanoJudia will now have a space from which to
promote its culture and revive the Hebrew historical heritage in
Spain and Latin America. The site chosen is a disused former
electrical substation in the Barrio de Salamanca neighbour-
hood, originally designed by Antonio Palacios.

RAILWAY MUSEUM

Coming soon

Work has begun to renovate the Railway Museum’s facilities
and to create new spaces, including a railway library, a room
with high-speed train simulators and a new exhibition area.

STAGE GRAN TEATRO MUSICAL
2027

The building that once housed the former IMAX cinema will be
transformed into Stage Gran Teatro Musical. Following a ma-
jor renovation, the venue will have 1,500 seats and technical
facilities designed for large-scale productions. The production
company, which will operate the venue under a 42-year con-
cession, will debut its programme with the Spanish-language
version of Moulin Rouge! The Musical.

TEATRO CONCHA VELASCO

Coming soon

Teatro de Madrid, now renamed Teatro Concha Velasco and
located in the La Vaguada shopping centre, will soon be reo-
pened after years of disuse. It will now host large-scale cultural
shows in addition to offering related activities such as a per-
forming arts school.

AEMET MUSEUM (RETIRO)

Coming soon

El Retiro Park is home to a castle that once housed the first
semaphore line of the Astronomical Observatory and the first
building of the Meteorological Institute. After years of disuse,
the castle is being transformed into a new meteorological mu-
seum by Spain’s National Meteorological (Agency).

EMT MUSEUM

Coming soon

The future EMT Madrid Museum will be located in the iconic
Madrid Rio Park area, one of the city’s most renowned loca-
tions. The museum will showcase the rich history of the Ma-
drid Municipal Transport Company (EMT) and will be built on a
4.460-square-metre plot within the Mahou-Calderén complex,
situated between Calle del Duque de Tovar, Calle San Epifanio
and Paseo de los Melancdlicos.

PALACIO DE LA MUSICA

Coming soon

Located at No. 35 Gran Via, this building was designed by Bil-
bao architect Secundino Zuazo. First opened in 1926, it has
been closed since 2008. Its major three-year renovation finally
got under way in 2025 and will see it transform into a flexible
cultural venue for music, theatre, exhibitions and talks.

SOROLLA MUSEUM

Coming soon

The Sorolla Museum is currently undergoing a major transfor-
mation, including an extension and the refurbishment of the
house museum. The renovation will preserve its original es-
sence—the spirit of Sorolla’s home—while enhancing its char-
acter and identity. The new spaces will allow the museum to



expand its services and give visitors even more ways to enjoy
their visit. They’ll also make room for a broader and more var-
ied programme of exhibitions and cultural activities, introduc-
ing new perspectives and approaches while keeping Sorolla
and his legacy at the heart of the institution.

SPORTS

CITY OF SPORT

Coming soon

The future City of Sport is to be located in the vicinity of the Ri-
yadh Air Metropolitano Stadium, in the San Blas-Canillejas dis-
trict. The area of land—which was originally going to form part
of the city’s application to host the Olympic Games—com-
prises five undeveloped plots to be used exclusively for sports
purposes. The space will welcome various sports facilities, in-
cluding football pitches, a mini stadium for 6,000 spectators,
25 padel courts, a climbing wall, a surfing area with teaching
facilities, a skate and jump zone, an athletics track, and much
more.

MADRING
2026

Coinciding with the Formula 1 event in September, this new
circuit will open in time to host the Spanish Grand Prix, which
will remain in Madrid until at least 2035. MADRING will feature
a 5.4-kilometre track with 22 turns, where drivers will reach
speeds of up to 300 kilometres per hour.

GEMSWELL SURF MADRID
2027

From 2027, visitors will be able to surf in Europe’s largest arti-
ficial lagoon, located next to Metropolitano Stadium. The com-
plex will also offer a wide range of dining options, alongside lei-
sure and sports activities.

OTHER SPACES

PALACIO DE EXPOSICIONES Y CONGRESOS

Coming soon

Madrid’s Palacio de Exposiciones y Congresos, located at No.
99 Paseo de la Castellana, will soon undergo a large-scale ren-
ovation to house the WTO (World Tourism Organization) in its
Building B. Building A will also be used to host a wide range of
events.

THE NEW BERNABEU METRO STATION

Coming soon

The Regional government of Madrid has decided to modern-
ise the Bernabéu metro station (Line 10) with a design inspired
by Real Madrid’s football stadium. The works planned for the
coming months include a new interior look and feel to reflect
the special relationship between the station and the stadium,
the capital’s sporting landmark and a major tourist attraction.
Additional universal accessibility measures will be introduced
to facilitate transport for all passengers, especially those with
reduced mobility.

MADRID TELEFERICO
2027

Scheduled to reopen in 2027, the revamped cable car will offer
an innovative, sustainable experience, while meeting the high-
est standards of accessibility at both stations (Pintor Rosales
and Casa de Campo). It will also have 47 panoramic cabins,
each accommodating up to 10 passengers.

MADRID MUSIC DISTRICT

Coming soon

Madrid Music District is set to transform the former Aquatic
Centre into a multi-purpose complex devoted to entertain-
ment, sport and education. It will focus its activities around
three major areas: an indoor music arena with capacity for
more than 20,000 people, an educational campus for 2,300
students led by UAX Group, and a sports centre managed by
GOFit with capacity for 9,000 users.



Ltatatad

vvvvvvv

MADRID



