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*La Despensa, C/de la Libertad, 3. (€€) Small place, great tapas, waitress with an attitude!

*Doina Casta, C/Estébanes, 6. (€€, M). Don’t miss Croquetas and Huevos Rotos (broken eggs).

*Bodegas Almau. C/Estébanes, 9. (€). ‘Anchoa Reina’ (queen anchovy) won best tapa in 2009, great selection of
wines.

La Republicana, C/Méndez Nuiez, 38. (€). “Verbena de tapas”, a plate of assorted tapas goes a long way.

La Bodeguilla de la Santa Cruz, (€). C/Santa Cruz, 3. Wonderful small tapas bar. Same owners as No. 4.

Casa Juanico, C/Santa Cruz, 21. (€). ‘Jamon con Chorreras’ and Cod are wonderful.

*Smouk, C/Santiago, 26. (€€, S, M). Great tortilla, great wine selection, great modern atmosphere.

*Tony, C/Don Jaime I, 40. (€€, M). Some of the best seafood tapas in town.

Belanche, C/Don Jaime I, 44. (€). Very good seafood selection of tapas. Famous Gambas a la plancha.

**El Clavel, C/Jordan de Urries, 4. (€, S). ‘La clavelita’, hot mussels, and ‘huevos rotos’ are great.

**Los Victorinos, C/José de la Hera, 6. (€€). One of the best tapas bar in town.

El Dominé. Plaza Santa Marta. (€, M). Ask for tablas of curados and cheese.

Cerveceria Marpy, P/Santa Marta, 8. (€, M). Daring? Try ‘Rabo de Toro’, literally bulls’ tail. Torero bar with
some tables.

El Lince, Plaza Santa Marta. (€, W). If you can get over the trashy look, try the Lince (hot sardines).

*Meli Melo, C/Mayor, 45. (€€, S). Lots of good tapas. The tapa Ternasco con Patata won best tapa in 2005.

**El Sur, P/San Pedro Nolasco, 4. (€€, S, M). Modest decoration, but we think this is the best tapas bar in town.

La Nicolasa, P/San Pedro Nolasco, 2. (€€, S) If you find El Sur closed...

*El Fuelle, C/Mayor, 59. (€, S, M). Great chorizo and longaniza, nice tavern atmosphere.

Estudios, C/Estudios, 15. (€, S). Don’t like cheese? Don’t go near this place. Bargain Tablas.

Pedro Saputo, C/Antonio Agustin, 19. (€€) ‘Canapé de oca’ (foie), ‘Vieira’ (scallops au gratin), and mushrooms.
Erzo, C/Santa Catalina, s/n. (€) All kinds of great tapas, and some tables.

*El Circo, C/Blancas, 4-6. (€, S). Great classical bar, wonderful tortilla de patata. Try the brocheta and afterwards
ask what it is!

El Continental, C/Cinco de Marzo, 1. (€€) Nice tapas bar with a more modern look. Good deep-fried specialities.
La Mejillonera, C/Cinco de Marzo, 3. (€) The theme of this bar is mussels, every way you can imagine.

El Calamar Bravo, C/Cinco de Marzo, 14. (€) Same as before, but the theme is squid!

* Highly recommended. ** Best in town. S,M,W: Closed on Sunday, Monday or Wednesday.



TAPAS DECODER

Tapa: small food portion (~6 per person for a dinner). There are literally hundreds of
different specialities. Some common sub-species are:

Pincho or Banderilla: Tapa with a few things held together by a toothpick
Frito: Something fried in batter such as croquetas (croquettes), gambas
(shrimps), mejillones (mussels), pimientos rellenos (stuffed pepper), patatas
rellenas (stuffed potatoes), alcachofas (artichokes),...

Montado: Something on top of a bread slice. Here the cook’s imagination is
limitless. The local specialities are displayed on the bar or listed on a
blackboard.

Tostada: Same idea, on top of a toast

Racién: food portion served on a plate, best for sharing (~2 per person for a dinner).
Some classical examples, widely available are:

Tortilla de Patata: Spanish omelette made with potato and garlic or onion
Papas Bravas: Fried potatos with hot tomato sauce, a good and cheap filler
Ensaladilla Rusa: potato, vegetables and tuna salad with mayonnaise

Huevos rotos: Eggs fried with potatoes and garlic, sometimes plus ham or foie
Calamares: Deep-fried squids

Gambas a la Plancha: grilled shrimps

Mejillones: Mussels with different sauces

Berberechos: steamed cockles

Jamon: cured ham. Jamon from the province of Teruel is particularly good
Jamon ibérico: cured ham made from iberian pork (dark pigs, raised free and
fed with acorn), twice as expensive, but it’s worth every cent.

wooden plate with assorted specialities, good for sharing for ~4 persons.
Tabla de curados: cured pork specialities like ham, sausages and chorizos
Tabla de ibéricos: cured specialities made from iberian pork, recommended
Tabla de quesos: assorted cheese specialities

Tabla de patés: assorted paté

Tabla mixta: either pork+cheese or pork+cheese+paté



EMERGENCIES ‘M‘

For any emergency, call 112 S.0.S5.ARAGON

You can call 112 for free from any mobile or land phone in case of all kind of
emergencies: accidents, fires, medical urgencies, assaults, robberies, rescues,
catastrophes, ...

Health care

Spain has an excellent public health system. In case of a medical urgency, just enter the
emergency room “Urgencias” of a public hospital and they will always take care of you.
The two major public hospitals “Miguel Servet” and “Lozano Blesa” are located at
some 5 minutes by car from the RSS venue.

If you come from the European Union, Iceland, Liechtenstein, Norway and Switzerland,
you should obtain and bring your European Health Insurance Card. The card ensures
that you will get free access to public sector health care, as the Spaniard do.

If you come from other countries, once you are healed, the hospital will try to pass the
bill to your health insurance company. You should check in advance whether your
health insurance covers you while staying in Zaragoza, or you need to buy some
additional insurance, and bring some supporting document.

A pharmacy open from 9:30 to 22:00 Monday to Sunday is located at 1 minute walk
from the RSS venue, at Paseo de Sagasta 8.



