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IN 1920S SPAIN, it was considered 
outrageous for a lady to go out 
in public without a hat. Those 
who defied this convention were 
branded las sinsombrero – ‘the 
hatless women’ – an epithet 
that backfired in the end, and 
galvanised a generation of female 
writers, artists and thinkers to 
proudly identify with the slur.

Now a new restaurant in 
Madrid is paying tribute to these 

“A SUCCULENT 
HISTORY LESSON 
IN THE SPANISH 
CAPITAL”

EAT HERE

A NEW RESTAURANT INSPIRED BY PIONEERING 
LITERARY FEMINISTS? AGNISH RAY DOFFS HIS CAP
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HATS OFF 
Previous page: Carré of 
grilled lamb marinated in 
miso with yogurt sauce, 
pickled eggplant and 
pomegranate. Right: 
Inside Sinsombrero. 
Below: Grilled tuna with 
yellow chilli cream and 
sautéed pods
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Coming to Copenhagen?
Turn the page for a delicious dinner-spot 
suggestion

TASTING NOTES

THE ONE FOR
Foodies with a soft spot for literary 
history and the occasional bit of 
Spanish celeb-spotting.
EAT THIS
The ox meatballs served with 
cuttlefish in its ink and creamy 
potato purée. 
DRINK THIS 
A glass of the locally produced 
Madrid wine Retamas del Regajal.  

fearsome ladies, which means it’s 
time for a succulent history lesson 
in the Spanish capital.

Sinsombrero is a step back in 
time. The spacious interior recalls 
glamorous social clubs of the 
1920s, with rich emerald green, 
and blue and coral upholstery, 
complemented with plush leather, 
discreet marble and Art Deco-
style lamps. A wall of assorted 
ladies’ hats greets you as you enter 
– a witty homage to those bare-
headed pioneers.

The sense of simplicity and 
tradition is countered by the 
food, which goes for bold twists 
on classic Spanish flavours – 
the seafood open lasagne, for 
example, introduces a welcome, 
fiery Asian kick to the tried-and-
tested Basque ajoarriero stew.

The menu at Sinsombrero is 
masterminded by Javier Goya, 
whose other restaurants, TriCiclo, 
Tandem and Elisa, have kept 
Madrilenian bellies full for years. 
His sidekick, Sinsombrero’s head 
chef Pedro Gallego, is hard at it in 
the kitchen most nights, crafting 
the smoky meat dishes and one-

KÖNYVBÁR & RESTAURANT
FLY TO BUDAPEST
Ever read a book so good 
that you could eat it up? This 
restaurant lets you do just 
that. Every two weeks, a new 
set menu narrates the story of 
a great novel.

THE HISTORY MAN
FLY TO LISBON
Try the caldeirada fish stew 
at this bistro-tavern outside 
Lisbon, surrounded by 
mountains of books, historical 
documents and curious 
vintage objects from Portugal 
and beyond.

LES DEUX MAGOTS
FLY TO PARIS
Thirsty man of letters Ernest 
Hemingway spent the best 
of his louche formative years 
putting away carafes of cheap 
plonk and noshing on croque 
monsieurs while he scribbled 
at this must-visit literary spot. 

HUNGRY  
FOR MORE? 
THREE MORE 
LITERARY 
LUNCH SPOTS

pot stews the restaurant is building 
a sturdy reputation on the back of.

Sinsombrero is already beloved 
by Madrid’s cool kids – not least 
for its knockout-gorgeous central 
semicircular bar that’s just begging 
to be photographed. But it’s far 
more than just a pretty face. 
From the ox meatballs stewed 
in cuttlefish ink to the delicately 
salty cheesecake (crafted with 
blue cheese – lush), Sinsombrero’s 
inspired combinations set the bar 
high for modern Spanish cuisine. If 
you find better in Madrid right now, 
I’ll eat my hat. 
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