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Madrid is the most exciting city 

in the world right now. 

One bar explains why. 

 
SALMON GURU opened in 2016 on a narrow street in central Madrid and quietly 

rewrote the rules of cocktail culture in Spain. A decade later, Diego Cabrera's bar is 

turning 10  and the city it helped put on the global drinks map has never been more 

relevant. Three days of events. One neighbourhood. And a very good reason to book 

a flight to Madrid this April. 
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THE CITY 

 

There is a version of Madrid that the world has always known: the late nights, the Sunday 
vermouth rituals, the specific pleasure of a city that has turned going out into a fine art. What 
the world is only beginning to understand is the scale of what has happened here in the last 
decade. 

 

Madrid is having a moment. Not the kind that fades after a season, the kind that compounds. 
The restaurant scene is drawing serious international attention. The hotel openings keep 
coming. And the cocktail culture, once a footnote to the city's food story, has matured into 
something that the global industry now watches closely. 

 

The Barrio de las Letras (the literary 
quarter), a short walk from the Prado, on 
the streets where Cervantes and Lope de 
Vega once lived,  is the epicentre of this 
shift. The neighbourhood still has its 
traditional tabernas, its tile-covered walls, 
its Sunday morning energy. But layered 
over that, over the past decade, has grown 

a cluster of cocktail bars with genuine international credentials, run by a generation of 
bartenders who trained hard, travelled widely and came back with something to prove. 

 



 

The address that changed everything is Calle Echegaray 21. Madrid  

 

 

THE BAR 

 

SALMON GURU does not fit neatly into a category, and that is part of what makes it 
interesting. It is a cocktail bar and a restaurant, yes, but also a manifesto, a piece of 
immersive design and, after ten years, something close to a Madrid institution. 

 

The space at Echegaray 21 is divided into three distinct worlds. The entrance, dressed in 
animal print, gives way to a central zone that functions as a comic-book Sistine Chapel ( 
illustrated by Guillermo Pérez Mogorrón, the artist behind X-Men and Wolverine) with neon 
lighting, a zinc-scaled bar lowered to draw guests into the action, and a ceiling that replicates 
the ocean floor. Towards the back, the aesthetic shifts into a Japanese-American diner: the 
most intimate corner of the house, and the hardest table to get. 

 

None of this is decoration for its own sake. The design is a statement of intent: a place that 
takes ideas seriously and takes itself lightly. The cocktails follow the same philosophy. Each 
seasonal menu functions as a piece of research with a liquid result, organised into families, it 



changes every season and tells a story. There is a cocktail inspired by a trip to Malaysia. An 
Argentine riff on Fernet Cola. And Mad-91, a liquid tribute to the city itself, created in 
collaboration with the Madrid city government. 

 

The obsession with craft extends further than most bars are willing to go. SALMON GURU 
works with ceramicists and glassblowers to create unique serving pieces. It maintains its 
own beehives, the honey goes into cocktails and preparations. It has submerged clay 
vessels in the Mediterranean to study osmosis, and has cocktails ageing in bottles under the 
Baltic Sea, where ocean currents act as a maturation agent. The ice is made by hand at 
Dragon Factory, the group's own production facility, because it is treated here as a primary 
ingredient, not a given. 

 
 

The tenth anniversary coincides with the launch of Big Bang, SALMON GURU's new menu, 
a cosmological narrative told through cocktails and illustrated by artists, that takes as its 
starting point a simple idea: ten years ago, something started moving here that has not 
stopped expanding since. 

 

"Before SALMON GURU, Madrid had good bars. After SALMON 

GURU, Madrid had a scene." 

 

THE MAN 

 



Diego Cabrera was born in Argentina and has lived in Madrid for over twenty years. Before 
SALMON GURU, he founded Le Cabrera, one of the bars that first opened the door for 
serious cocktail culture in the Spanish capital. When SALMON GURU opened in 2016, it 
was not a gamble. It was the execution of a vision that had been developing for years. 

 

What distinguishes Cabrera from many of his contemporaries is a philosophy that treats 
hospitality as the foundation of everything else. A great cocktail, in his view, is first and 
foremost an act of communication,  it has an origin, an intention and a moment of genuine 
connection between the person who made it and the person receiving it. 

 

He has trained dozens of bartenders who now run their own projects across Spain and 
internationally. He has judged and spoken at major industry events around the world. He has 
brought Spanish cocktail culture into conversations where it previously had no seat. 

 

"I didn't open SALMON GURU to have a successful bar. I opened it to 

change the conversation. Ten years later, I think we've done that. Now 

the interesting part begins." 

 

THE UNIVERSE 

 

SALMON GURU is the flagship, but what Cabrera has built around it tells a more complete 
story about how a creative hospitality group can grow without losing its identity. 

 

Viva Madrid (C/ Manuel Fernández y González 7) is a taberna whose building dates to 
1856, reinterpreted without erasing a single tile,  castizo and unusual in equal measure, the 
kind of place where you arrive for a vermouth and a gilda and stay until closing. Guru Lab 
(C/ Echegaray 14) is the most experimental space in the group: a restaurant, cocktail bar 
and laboratory where food and drink are developed together, without hierarchy between the 
plate and the glass. Dragon Factory, the group's production centre on the outskirts of 
Madrid, makes the handcrafted ice that supplies all the venues,  and several other 
businesses across the city. 

 

Then there is the international dimension. SALMON GURU Dubai opened in 2022. 
SALMON GURU Milan followed in 2024. Under the concept Guru Airways, the group 
rotates guest shifts and events between all three cities, carrying the Madrid philosophy to 
new audiences and bringing ideas back that end up in the next season's menu. It is an 
operation that the global cocktail industry watches with genuine interest. 



 

THE ANNIVERSARY 

 

From Monday 13 to Wednesday 15 April 2026, SALMON GURU celebrates ten years across 
all three of its Madrid venues. The programme is designed to be open, festive and genuinely 
worth travelling for. 

 

The three days move between talks, industry symposiums, pop-ups and parties. Monday 
opens with a series of conversations on cocktail culture and closes with the Verbena 
Neocastiza at Viva Madrid, a reinvention of the traditional Madrid street party with live music 
and an anniversary bar. Tuesday is the most collaborative night: Mix Tape Madrid invites 
bars from across the city to take over the Guru spaces simultaneously, with the entire Madrid 
cocktail scene celebrating together, a collective act that very few cities could pull off. 
Wednesday is the night SALMON GURU blows out the candles, with the debut of the Big 
Bang menu and the party that closes the circle at Echegaray 21. 

 

Running across all three days and open to the public: the Guru Playground at Guru Lab — a 
pop-up with anniversary drinks, limited editions, food and surprises from the Guru universe. 

 

"It is not just a birthday. It is ten years of changing the rules  and a 

very good reason to come to Madrid." 

 
 

 
THE ESSENTIALS 

When Monday 13 – Wednesday 15 April 2026 

Where SALMON GURU (Echegaray 21) · Viva Madrid (Manuel Fernández y González 7) 
· Guru Lab (Echegaray 14) — Barrio de las Letras, Madrid 

Press contact Manal Ouardane — manal@salmonguru.es · +34 654 250 901 

Interviews Diego Cabrera available by appointment for accredited international media 

Social @salmonguru · @vivamadridtaberna · @gurulabmadrid · 
@diegocabrerabartender 

Web salmonguru.es 

 
 

 
GETTING TO MADRID 



Madrid Barajas Airport (MAD) connects directly to most major European, North American 
and Latin American hubs. Journey time to the city centre: 25 minutes by metro (Line 8) or 30 
minutes by taxi. The Barrio de las Letras,  home to SALMON GURU, Viva Madrid and Guru 
Lab,  sits between Huertas, Lavapiés and Sol, ten minutes' walk from the Prado. All three 
Guru venues are within a one-minute walk of each other, making it easy to experience the 
full universe in a single evening. Recommended stay: a minimum of three nights to do the 
cocktail and dining scene justice. 

 
 

 
ABOUT GRUPO TWIST DE NARANJA 
The Guru group was founded in Madrid in 2016 with the opening of SALMON GURU in the 
Barrio de las Letras. It currently operates four venues in the Spanish capital, SALMON 
GURU, Viva Madrid, Guru Lab and Dragon Factory, alongside international outposts in 
Dubai (2022) and Milan (2024). SALMON GURU has been included in The World's 50 Best 
Bars for eight consecutive years and is widely credited with catalysing Madrid's 
transformation into one of the world's leading cocktail destinations. 

 
ABOUT DIEGO CABRERA 
 

 

Diego Cabrera is the founder of the Guru group and one 
of the most influential figures in contemporary cocktail 
culture. Born in Argentina and based in Madrid for over 
twenty years, he founded Le Cabrera before opening 
SALMON GURU in 2016. He is a regular presence at 
international industry events and a key voice in global 
conversations about the future of cocktail culture and 
hospitality. 
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