
LINARES TAPAS ROUTES
SAN FRANCISCO’S ROUTE

❖ Albero 4.5☆ Ideal for quality wines paired with traditional tapas.

❖ By Montes 4.7☆Modern cuisine with surprising presentations.

❖ Marce 4.7☆ Family-friendly atmosphere and exquisite chorizo.

❖ Espronceda 4.5☆ Famous for its croquettes and wild game tapas.

MINER’S ROUTE

❖ Pon Dos 4.3☆ Creative tapas with local ingredients.

❖ El Buen Rincón de Mateo 4.5☆ Homemade tapas like chorizo stew.

❖ La Carbonería 4.6☆ Rustic atmosphere with grilled meats.

❖ Los Jamones 4.4☆ Generous tapas, their Iberian ham is a must.

❖ Córdoba 4.2☆ A fusión of Cordoban and Linarense cuisine.

Hospital de los Marqueses

❖ Montes 4.6☆ A classic with a warm atmosphere.



MANOLETE’S ROUTE

❖ Tentación Ibérica 4.5☆ Specialized in Iberian hams and cured meats.

❖ Casa Montilla 4.5☆ Linarense tradition in every tapa.

❖ Buen Sabor 4.3☆ Innovative tapas with a Mediterranean fusion.

❖ Orzaes 4.2☆ Specialized in hearty dishes and preserved foods.

❖ Linarejos 4.2☆ Perfect for relaxing with views of the promenade
while enjoying their choto stew.

CONQUEROR’S ROUTE

❖ Doñana 4.4☆ Tranquil ambience and fresh seafood tapas.

❖ Los Candiles 4.3☆ Ideal for homemade tapas.

❖ La Esquinita de Alejo 4.4☆ Small but cozy, famous for its toasts.

❖ El Cordobés 4.6☆ Generous tapas and excellent migas.

❖ Alejo 4.4☆ Homemade food and a family-friendly atmosphere.

SAN MARCOS’ ROUTE

❖ La Charlatana 4.3☆ Informal with generous affordable tapas.

❖ Dédalo 4.5☆Modern decoration and Avant-garde tapas.

❖ Marsella 4.2☆Wide variety of homemade tapas.

❖ El Ancho 3.6☆ Ideal for traditional and affordable tapas.

❖ Pipirrana 4.6☆ A classic where you can’t miss the Linarense
pipirrana, their signature dish.

SPANISH TAPAS

Spanish tapas are small, sometimes generous, flavourful dishes that are
prominent in Spanish cuisine and social culture. Originally served as an
appetizer, they evolved into a way to share while enjoying drinks. Tapas can be
hot or cold, and include Iberian ham, olives, cheese, croquettes, fish, seafood,
and grilled chorizo, among others. In several regions of Spain, tapas are served
for free of charge with drinks, as is the case in Linares, making this gastronomy
a must for the city. For this reason, five tapas routes have been prepared in the
city of Linares during the stay of COST members.


