
 
 

Dine in Granada 2023 
 
 
Michelin Star:  
 

• Faralá An attractive, centrally located restaurant with plenty of personality where the true 

essence of traditional Granada cuisine has been given a modern makeover. Regular flamenco 

shows are also hosted here. 

• Arriaga Access to Arriaga is via a lift, given its location at the top of the Centro Cultural 

CajaGranada Memoria de Andalucía, a unique building that stands almost 60m in height and 

boasts spectacular views of the city. The cuisine here, based around two tasting menus, is an 

updated take on traditional cuisine inspired by local recipes but with a nod to other food 

cultures and painstaking presentation. 

• Puesto 43 This restaurant pays homage to the local tradition of fishing. This is demonstrated 

by its impressive display cabinets that are full of fish and seafood bought daily in the Motril 

fish market. 

• María de la O Occupying a small 19C mansion with various options on offer (gastro-bar, 

private events etc). The cuisine here has a solid technical base enabling it to explore different 

textures and flavours. 

• Le Bistró by El Conjuro A relaxed, informal and unpretentious bistro serving dishes that steer 

clear of traditional interpretation but enjoy toying with plentiful flavours. 

 

Fine Dining:  

• Atelier Casa de Comidas At Atelier the philosophy is based on the traditional homely ‘casa de 

comidas’, or eating house. It is a simple and contemporary restaurant, where they use 

seasonal produce, where time spent cooking is an investment in culinary pleasure and where 

their wine cellar is the perfect accompaniment. 

• Las Tomasas With panoramic views of the Alhambra palace, and a seasonal menu of high 

quality with a la carte and tasting options, this venue is one of the top picks for the area. 

 

 

Casual Dining: 

• Restaurante Mirador de Morayma Tables are set out on various terraces and food hovers 

between traditional granadino cooking and the pre-Christian culinary heritage. Feast on 

cardoons with an almond sauce, baby broad beans with ham and a fantastic cured sheep's 

cheese flavoured with rosemary. 

• La Cuchara de Carmela Traditional Spanish dishes, bringing back memories of grandma’s home 

cooking, situated in the old customs house next to the Roman bridge on the River Genil. 
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http://www.restaurantearriaga.com/
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https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwjZyZqYy4r8AhWxRvEDHVO_ALIQ_Bd6BAhoEAQ&url=http%3A%2F%2Fmariadelaogranada.com%2F&usg=AOvVaw1QIH-NfZN8z1Z9_6zIfAyR
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwjA4KfNzIr8AhVwQfEDHVxACDsQ_Bd6BAh0EAQ&url=https%3A%2F%2Felconjurorestaurante.com%2Flebistro-instagram%2F&usg=AOvVaw3gSoRNO41bw1V4hEsy_6ah
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwjqvM7tzIr8AhUwX_EDHfhVB0AQFnoECBkQAQ&url=https%3A%2F%2Fateliercasadecomidas.com%2F&usg=AOvVaw10RjldQinjmkO_6Z-fRD86
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwi_gOD_zYr8AhVaQ_EDHbwDDocQ_Bd6BAhnEAQ&url=http%3A%2F%2Fwww.lastomasas.com%2F&usg=AOvVaw3bbjxvpK5ajITdyYya0aWL
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwiV2ND2yIr8AhXgQ_EDHaM7CfcQ_Bd6BQiEARAE&url=http%3A%2F%2Fwww.miradordemorayma.com%2F&usg=AOvVaw15X7JDrGmplWTx_-8hrS-J
https://www.restaurantescarmela.com/en/la-cuchara/


HAPPY TRAVELS! 

 


