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Smoked Room is the group

intimate omakase experience t

flavors, each meticulously intertwi
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cellence is combined with innovation in every dish wier
nigue and Mastery are essential. \/f"
Smoke is a key element that adds a unique character to each preparation.
Fish, vegetables, seafood and meats are transformed" ‘ able -

gastronomm expeﬂences -
\ y

Tradition, avant-garde and quality come together in every




MASSIMILIANO DELLE VEDOVE,
HEAD CHEF
TWO MICHELIN STARS 2021




LUIS SUMILLER,

HEAD SOMMELIER

BEST SOMMELIER MADRID 2024
MICHELIN AWARD 2026
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Smoked Room offers the ¥
events, providing an exclusive g
setting. It is ideal for meeting
complete privacy and personalized s
in unique locations, Maintaining its cu
premium ingredients and open-fire cooking.







Dani Garcia is one of the Andalusians chefs
with the greatest international projection,
renowned for combining local products from
his homeland with international cuisine.

His restaurant Smoked Room, in Madrid,
debute in the Guia Michelin, receiving two
stars in 2021.
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https://smokedroomrestaurants.com/es/madrid/group-dining/
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SMOKEDROOM

PASEO DE LA CASTELLANA, 57
28046 - MADRID




