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RESTAURANTE PEREIRA
COCINA GALLEGA

El 29 de noviembre de [|.991
Ll Fropiretario
‘estavrante Feretra
Estimado Seruor
Despues cenar tan buena en su eucelente restaurante
en octubre, he 1ncluide un pgaueso parrafo en la
columna gue escribo cada semana para "The Entec-tainer”
un periodico en 1nglés publicado par la Costa Rlanca.
Espero aua 12 ausla,
/ Ui jatento saluda.
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Madrid is full of excellent bars
and restaurants, but a friend had
old me to seek out one that
does not appear in the guide
books, Restaurante Pereira, is
hidden away at no. 16 Calle Cer
vantes, a dark liftle back-sireet
near the Cortes Espanclas, and
very close to the Hotel Villa
Real. It is always full and they
don't reserve tables so you sim-
ply tell the head-waiter you are
there and join the queue. They
open at 8 pm - go early and you
will probably have less time to
wait. The service is fast and
triendly our wailer, Jawvier,
spoke perfect English, not surpri-
singly as he told us that he was
born and bred in Wimbledon,
though his parents are Spanish
and he now lives in Madrid.
Amongst other things they serve
generous platters ol sliced pota-
toes, cooked ham and 'Chorizo’
as starters, and the star main
course is a huge slice of ‘Merlu-
za a la Gallega' - Galician-style
Hake, though many diners were
opting for ‘Lacen con Grelos', a
magnificent cooked ham shank
served with turnip tops. No cof-
fee, but there is a liqueur on the
house. Expect to pay about
5,000 pesetas for a full meal for
two with wine.



