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www.restaurantescentenarios.es

Los Restaurantes y Tabernas Centenarios de Madrid (RCM) agrupan a doce
establecimientos de restauracion con mas de 100 afos de historia que a lo
largo de este tiempo han demostrado una trayectoria basada en la gestion,
el sacrificio y el trabajo. Estos restaurantes y tabernas han pasado de una
generacion a otra manteniendo los valores de tradicion, calidad y buen hacer + 5
de la cocina tradicional madrilena... Sin olvidar que muchos capitulos de la TN T y o
historia de la Villa de Madrid se han escrito entre sus paredes y que gracias g ; ‘ 2 ' .
a su singularidad conforman un nucleo de atencion turistica en si mismo que e P?sv

todo aquel visitante que se acerque a nuestra ciudad debe conocer.

Teatro Real (=
Opera &

Chocolateria San Gines | 1

Basilica Pontificia
The 100-year-old Restaurants and Taverns of Madrid (RCM) are twelve ] Miguel <
establishments that have been in operation for more than 100 years, g Verde
consistently offering quality backed by management expertise, sacrifice  § y
and hard work. These restaurants and taverns have continued fromone . C”"fedt_/'
generation to another, passing on solid values of tradition, quality and 3 ”’C'cfe,g,,-r_”ﬁ
the culinary know-how of the traditional cuisine of Madrid ... Many chap- 1
ters in the history of the City of Madrid have been written within their
walls. Any of these establishments is a singular destination worthy of the

attention of travelers to the city, who will be richly rewarded if they take
the time to make their acquaintance.
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@ O www.grupoardosa.es

Las bodegas de la Ardosa deben su nombre a la comarca vinicola de
Toledo. A finales del siglo XIX, Rafael Fernandez decidio abrir esta
cadena de bodegas para comercializar el vino que producian sus vi-
nedos. A partir del ano 1979, Gregorio Monje enfocd el negocio mas
como cerveceria que como bodega. En la actualidad en esta bodega
se puede disfrutar de excelentes tapas variadas y una exquisita cer-
veza checa reconocida mundialmente.

BODEGA DE LA ARDOSA

0 C/ Coldn, 13. 28004 Madrid

O wommm

De 08:30h a 02:00h

Abierto todo el an . . .
G Da;ﬁ,rs%g aometznzoam The bodegas (wine merchants) of Ardosa owe their name to the wi-

Open ail yeér B ne-growing region of Toledo. In the late 19th century, Rafael Fernandez ope-

ned a chain of wine merchants to sell the wine from his vineyards. In 1979,
Gregorio Monje changed the focus of his business to serving beer rather
than selling wine. At present, this bodega serves customers an excellent
array of tapas (appetizers) and an exquisite Czech beer known worldwide.

OO O www.hotin.es

Botin, casa fundada en 1725, es el restaurante mas antiguo del mundo
sequn el Libro Guinness de los Récords y uno de los referentes de la
cocina tradicional en Madrid. Lugar de encuentro del Madrid bohe-
mio y literario al que asistian personajes como Valle Inclan y Julio
Romero de Torres. En su viejo horno de leia se asan desde entonces
el cochinillo y cordero al estilo tradicional castellano.

Tortilla de patata, salmorejo y croquetas
Potato omelet, salmorejo (a blend of tomato,
breadcrumbs and garlic) and croquettes

BOTIN

C/ Cuchilleros, 17. 28005 Madrid

+34 913 664 217 / +34 913 663 026  ELERE

De 15:00n a 23:30h Botin, founded in 1725, is cited in the Guinness World Records as the

oldest continuously operating restaurant in the world. It is a lodestar
for diners interested in savoring traditional Spanish cuisine in Ma-
drid. The inn was popular among bohemian and literary figures, such
as the writer Valle Inclan and the painter Julio Romero de Torres. In
the ancient wood-burning stove of Casa Botin, suckling pig and lamb
has been roasted since then in the traditional Castilian style.

Open all year

Cochinillo asado en horno de lefia tradicional
Suckling pig slow-roasted in a traditional
wood-burning oven

CAFE GIJON

- 0 Paseo de Recoletos, 21. 28004 Madrid

- O +34 915 215 425

G Abierto todo el afio
Daily 1:00 p.m. to 11:30 p.m.

O O www.cafegijon.es

El Café Gijon es un local de reunion de grandes literatos, pintores, es-
cultores, periodistas, actores... lugar de encendidas tertulias donde
diariamente se pasa revista a la actividad sacial, cultural, e incluso
politica, de los diferentes periodos de existencia del citado estable-
cimiento, pues su apertura data del ano 1888.

( De 07:00h a 01:00h P . .
& | AEierto todzel . Café Gijon is a watering hole for people of letters, artists, sculptors,
G 7:00 am. to 100 am journalists and actors... the common thread of cafe life at this esta-
U'pen al i/ear' o blishment since it first opened its doors in 1888 is the tertulia, a lively

discussion that generally arises as the patrons cast a critical eye on
the current social, cultural and political scene. The trademark of Café

Asados, fabes y merluza a la vasca
O Gijon has always been its intense cultural life.

Roast meats, fabes (white beans), merluza
a la vasca (basque-style hake)
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C/ Huertas, 18. 28012 Madrid

+34 914 299 356 Guia REPSOL

Taberna: De 12:00 a 23:00h (continuo)
Restaurante: 13:30 a 16:00h y de 20:00 a 23:00h.
Cierra domingos noche y lunes todo el dia
Tavern: Noon to Tlpm (non-stop). Restaurant: 1.30 to 4 pm
and 8o T pm. Closed Sunday evenings and Monday all day.

Rabo de toro, bacalao a la madrilefia, tapas
¥ postres caseros

tewed oxtail, Madrid-style cod, tapas and
homemade desserts

CASA CIRIACO

C/ Mayor, 84. 28013 Madrid

+34 915 480 620 / +34 915 535 066

Martes a sabado: de 12:00h a 17:00h

y de 19:00h a 23:00h. Domingo y lunes

de 12:00h a 16.00h

Tuesday to Saturday: Noon to 5 pmand 7 to 1 pm
Sunday and Mondays: Noon to 4 pm.

Gallina en pepitoria, callos a la madrilefia con
garbanzos, arroces y tapas en barra

Hen fricassee, Madrid-style tripe with chickpeas,
rice and tapas in the bar area

CASA LABRA

C/ Tetuan, 12. 28013 Madrid

+34 91 310 081/ +34 915 310 616

11:30h a 15:30h y de 18:30h a 22:30h
Abierto todos los dias excepto 1de enero
11.30 am to 3.30 pm and 6.30 t010.30 pm
Open every day except January Tst

Bacalao en distintos estilos
A variety of cod dishes
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O © O www.casaalberto.es

La taberna se fundd en el ano 1827, en este edificio dijo vivir Miguel
de Cervantes. Casa Alberto contiene todos los elementos caracte-
risticos de la taberna madrilena, la pila con su librillo, su griferia,
mostrador de onix... Y lo mas importante sus recetas tradicionales
en cocina madrilena, tapas en su barra, carnes, pescados y postres
caseros en su acogedor restaurante.

The tavern was founded in 1827, Miguel de Cervantes lived in the even
more ancient building. Casa Alberto has all the customary elements
of a Madrid tavern, including a long, curved zinc wet bar and tap,
one-of-a-kind onyx counter... But the most important element is its
traditional food in Madrid style cuisine, tapas at the bar, meats, fish
and homemade desserts in the cozy restaurant.

@ www.casaciriaco.es

“Comer es una necesidad, saber comer es un arte”. Esta es la doc-
trina de Casa Ciriaco, como bien atestigua en uno de los cuadros de
sus paredes. En 1929, Ciriaco abre el restaurante que hoy goza de
una bien merecida fama. En este legendario restaurante madrilefio
de cocina tradicional y casera se pueden degustar platos tales como
la pepitoria de gallina (receta con mas de 100 afos de antigiiedad).

“Eating is essential, knowing how to eat is an art”. This is the doctrine
of Casa Ciriaco, as well attested in one of the paintings on its walls. In
1929, Ciriaco opened the restaurant that enjoys such a well-deserved
reputation. This legendary Madrid restaurant, which serves traditio-
nal food, offers its clients “gallina en pepitoria” a classic Madrid dish
(this more than 100-years-old recipe uses hen for flavor and adds a
tasty wine, egg and almond sauce).

O O www.casalabra.com

Casa Labra permanece inalterable desde su fundacion en 1860, mer-
ced a la fama y reconocimiento popular que la Villa de Madrid ha
otorgado a sus frituras de bacalao y croquetas del misma ingredien-
te. Esta bulliciosa y ajetreada taberna es una parte viva de la historia
de Madrid por donde han pasado y siguen pasando gentes de toda
condicion a disfrutar de su sabrosa oferta gastrondmica.

Casa Labra has remained unchanged since it was founded in 1860,
thanks to the reknown and popularity that the city of Madrid has bes-
towed on the fried cod and cod croquettes of the establishment. This
hectic, bustling tavern is a living part of the history of Madrid. People
of all sorts have eaten here and continue to frequent the tavern to
enjoy its delicious gastronomic fare.

CASA PEDRO

C/ Ntra. Sra. de Valverde 119. 28034 Madrid

+34 917 340 201

13:00 a16:00h y de 20:30 a 23:30h

Cierra domingo noche

1:00 pm to 4:00 pm and 8.30pm to 11:30 pm
Closed Sunday evenings

Asados de cordero y cochinillo, guisos caseros
de temporada, manitas de cerdo, casqueria
Roast lamb and suckling pig, home-style seasonal
dishes, pig knuckles, variety meats

LA CASA DEL ABUELO

C/ Victoria, 12. 28012 Madrid

+34 910 000 133

De 12:00h a 01:00h y fines de semana

hasta las 02:00h

Daily: 12:00 pm to 1:00 pm

Weekends: 12:00 pm to 2:00 pm. Open all year

Gambas a la plancha, al ajillo y gabardina
Grilled shrimp, garlic-dressed shrimp
and deep-fried shrimp

LHARDY

Carrera de San Jerdnimo, 8. 28014 Madrid
+34 915 213 385

Restaurante: lunes a sabado
de 13:00 a 00:00h

Domingo de 13:00 a 16:00h.
Restaurant: from Monday to Saturday from 1 pm
to 12am. Sundays from 1pm to 4 pm.

Guia REPSOL

Cocido Lhardy, Solomillo Wellington y Lubina
Bellavista Stew "Cocido” Lhardy, Wellington Sir-
loin and Sea Bass Bellavista

MALACATIN

C/ Ruda, 5. 28005 Madrid

+34 913 655 241

Domingo a martes de 11:00 a 17:30h
Miércoles a sabado de 11:00h a 23:00h
Sunday to Tuesday from 11 am to 5.30 pm
Wednesday to Saturday from T1am to Tl pm

Cocido madrilefio, bacalao con tomate,
callos a la madrilefia y postres caseros
Madrid-style chickpea stew, salt cod with tomata,
Madrid-style tripe and homemade desserts

POSADA DE LA VILLA

C/ Cava Baja, 9. 28005 Madrid
+34 913 661860 / 913 661880

Lun a Sab: 13:00h-16:00h / 20:00h-24:00h
Dom: 13:00-16:00. Cierra domingos noche
Mon to Sat: 1:00-4:00 pm / 8:00-12:00 pm

Sun: 1:00-4:00 pm. Closed Sunday evenings

Cordero asado, cocido madrilefio, gallina en
pepitoria y callos a la madrilefia

Roast lamb, Madrid-style chickpea stew, hen in
wine and almond sauce and Madrid-style tripe

muaeaus ANTONIO SANCHEZ

C/ Meson de Paredes, 13. 28012 Madrid
+34 915 397 826

Martes a sabado: de 13:00h a 24:00h

Dom: 12:00h - 17:00h. Cierra domingo noche
Tuesday to Saturday: 1pm to 12 am

Sun: 12 pm to 5 pm. Closed Sunday evenings

Callos a la madrilefia, cocido madrilerio, rabo de
toro, caracoles en salsa, torrija Antonio Sanchez
Madrid-style tripe, Madrid-style chickpea stew, stewed
oxtail, snails in sauce, French toast Antonio Sanchez

O © www.casa

En 1702, Pedro Guinales funda esta casa con el nombre de su mujer
“Casa de la Pascuala”. Este restaurante fue adquiriendo fama con la
venta de vinos garnacha y moscatel y teniendo como especialidad asa-
dos de cordero, cochinillo y productos de la zona. La pasion de la fa-
milia Guinales por los vinos les lleva a restaurar la antigua bodega que
poseia el Restaurante, un auténtico templo para los amantes del vino.

In 1702, Pedro Guinales founded this establishment, which he named
“Casa de la Pascuala” for his wife. The restaurant acquired fame for
the sale of garnacha and moscatel varietal wines. It specialized in
roast lamb and suckling pig, and local produce. The passion of the
Guinales family for wine inspired them to restore the restaurant’s an-
cient wine cellar, a true temple for wine lovers.

@ O www.lacasadelabuelo.es

Desde que se fundara en 1906 hasta la fecha, cuatro generaciones
de la misma familia han sabido respetar y mantener la tradicion del
negocio, tanto desde el punto de vista del producto ofrecido como de
la decoracion y estructura del local. La Casa del Abuelo, una de las
tabernas mas emblematicas de Madrid, continua ofreciendo su vino
dulce “El Abuelo” y sus famosas gambas a la plancha y al ajillo.

Since La Casa del Abuelo was founded in 1906 until the present, four ge-
nerations of the same family have cherished and conserved the esta-
blishments traditions. The same dishes have been offered in the same
dining rooms since the restaurant opened. La Casa del Abuelo, one of the
emblematic taverns of Madrid. The tavern welcomes them all with its “El
Abuelo” sweet wine and famous grilled and garlic-dressed shrimp.

QO © O www.lhardy.com

El nombre de Lhardy representa el esplendor de la Alta Cocina es-
panola e internacional y un emblema de calidad avalado por el buen
hacer desde 1839. Lhardy introdujo la alta cocina europea y la unié a
elaboraciones tipicas madrilenas, cuyo resultado son platos icénicos
como el Cocido Lhardy, el Solomillo Wellington y la Lubina Bellavista.
“No se puede concebir Madrid sin Lhardy ” - Azorin (1915)

The name Lhardy stands for the culmination of the splendor of Spa-
nish international haute cuisine and an emblem of quality backed by
the excellence since 1839. Lhardy introduced European haute cuisine
and combined it with typical Madrid dishes, the result of which are
iconic dishes such Stew “Cocido” Lhardy, Wellington Sirloin and Sea
Bass Bellavista. “Madrid cannot be conceived without Lhardy” - Azorin
(1915)

O © O www.malacatin.com

Taberna fundada a finales del siglo XIX y que en la actualidad sigue
regentada por la cuarta generacion de la misma familia. Su plato es-
trella es el cocido madrilefio con sus 120 anos de existencia. Esta tra-
dicional taberna, como le gusta denominarse, esta situado a escasos
metros de la Plaza de Cascorro, en el Madrid mas castizo.

This tavern, founded at the end of the 19th century, is still run by
the fourth generation of the founding family. Its best-known dish is
cocido madrilefio with more 120 years that existed. This traditional
tavern, as they like called, is located just off the Plaza de Cascorro, in
the most castizo part of Madrid

nosadadelavilla.com

Situada en lo que anteriormente fue el Gnico molino de harina exis-
tente en Madrid, la Posada de la Villa era un lugar mas de alojamiento
y comidas de la épaca. Fue restaurada por Félix Colomo en 1981. Se
transformo en el horno de asar actual, especializado en cocina tradi-
cional, como su cocido madrileno hecho en puchero de barro sobre
las cenizas de paja y troncos de encina, o el cordero lechal asado en
cazuela de barro en el antiguo horno arabe.

It is placed where the only existing wheat mill was. It was considered
as another inn to shelter people and serve food of that time. La Posa-
da was rebuilt by Felix Colomo in 1981 and became the present wood
fire oven. Its traditional dishes are the cocido cooked in ceramic pots
over the straw and Holm oak ashes and the roasted young lamb done
in the casserole in the old Arab oven.

ﬁ O www.tabernaantoniosanchez.com

Se desconoce la fecha exacta de la fundacion de la Taberna Antonio San-
chez, pero se sabe que en el 1787 ya se dedicada al despacho de vinos.
Este local es una joya histdrica de la ciudad de Madrid. En ella podrd dis-
frutar de una estupenda comida o de un rapido tapeo rodeado de una
espectacular decoracion original que te trasportara a la época del 1800.
Ven a disfrutar de un almuerzo o de una cena aqui y llévate un recuerdo
imborrable.

The exact date of the founding of the Taberna Antonio Sanchez is unknown,
but it is known that in 1787 it was already dedicated to the dispatch of wi-
nes. This place is a historical jewel of the city of Madrid. In it you can enjoy a
wonderful meal, or a quick tapa surrounded by a spectacular original deco-
ration that will transport you to the 1800s. Come and enjoy lunch or dinner
here and take-home unforgettable memories.



https://www.instagram.com/casa_alberto_1827/
https://www.instagram.com/bodega_ardosa_bravas/?hl=es
https://www.instagram.com/casa_ciriaco/?hl=es
https://www.instagram.com/casalabraoficial/?hl=es
https://twitter.com/casaalberto1827
https://twitter.com/cafegijon
https://twitter.com/TabernaAntonioS
https://twitter.com/casalabra
https://twitter.com/bodegaardosa
https://twitter.com/casabuelomadrid
https://www.youtube.com/watch?v=cngQhEV9inw
https://www.facebook.com/people/La-Posada-de-la-Villa/100066728895008/
https://www.facebook.com/CasaCiriaco/
https://www.facebook.com/profile.php?id=100063765901831
https://www.facebook.com/grancafegijon/
https://www.facebook.com/TabernaAntoniSanchez
https://www.facebook.com/pages/Casa%20Labra/581177311970375/
https://www.facebook.com/Bodega.de.la.Ardosa
https://www.facebook.com/lacasadelabuelomadrid/?locale=es_ES
https://www.instagram.com/malacatin/
https://www.instagram.com/posadadelavilla1642/?hl=es
https://www.instagram.com/taberna.antonio.sanchez/
https://twitter.com/RteMalacatin
https://www.facebook.com/Malacatin
https://www.instagram.com/restaurantelhardy/
https://www.instagram.com/lacasadelabuelo/?hl=es
https://www.instagram.com/casapedrofuencarral/
https://twitter.com/CasaLhardy?ref_src=twsrc%5Egoogle%7Ctwcamp%5Eserp%7Ctwgr%5Eauthor
https://www.youtube.com/channel/UCViUFICz5T3pjWEdMXohbfQ?app=desktop
https://www.facebook.com/LhardyRestaurante/
https://www.facebook.com/RestauranteBodegaCasaPedro/
https://www.instagram.com/p/CCktBgTq1Mg/?hl=es
https://twitter.com/CasaBotin
https://www.youtube.com/@CasaBotin1725
https://www.facebook.com/RestauranteBotin
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