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Revelation Restaurant of the Year and Best Sommelier

Senzone Restaurant at the Hospes Madrid Luxury & Design ARTEH® Hotel in Madrid – Spain, receives
awards for Restaurant Revelation of the Year and Best Sommellier.

March 4, 2008 - PRLog -- Inaugurated last September and after just a few months in business, Senzone
Restaurant at Madrid’s brand-new Hospes Madrid luxury & Boutique Hotel, has made a major name for
itself on the Gastronomic scene of the Capital of Spain.

One good indication of this Fame is the Restaurant Revelation of the Year 2007 award that it picked up on
18th February last during the fifth Metrópoli Awards Gala Ceremony.

This was not the only title scooped by the Restaurant. It also received the Best Sommelier Prize, awarded to
Rut Cotroneo, who is in charge of the surprising and very complete Wine Selection at Senzone, boasting
Labels from all over the world.

Managed by the young, yet experienced hands of Chef Francisco Morales, who was recently awarded the
"21st Century Chef" prize as the revelation young Spanish Chef, Senzone Madrid opts for Healthy, Natural
fare. 

Customers enjoy a balanced combination between local Ingredients and the Freshest and most suggestive
Dishes, in an idyllic setting with views onto the Hotel’s Indoor Courtyard. Access to the restaurant is
through the Senzone Cafeteria or the Chill-Out courtyard. The seating capacity is for 40 diners.  

The Menu

The Menu at Senzone is characterised by its unmistakeable preference for availing of the best Raw
Materials at all times. It therefore includes the best market product and is open to the Chef’s proposals
depending on the time of the year. 

Balanced Dishes with surprising Details and Combinations, which are very well Designed and Tested. 

Francisco Morales’ Cooking stands out for its character and ambition, which in combination with his Talent
and Sensitivity in drawing up the recipes makes this Restaurant an inevitable choice for Gastronomy
Lovers.  Francisco Morales and Rut Cotroneo are the Artifices of a very Contemporary, Brilliant offering,
in which exquisitely Minimalist “Tapas” and portions constitute a veritable tribute to Traditional Madrilène
Gastronomy.  

Delicious Starters like the Poached Egg with Cauliflower Purée and Granada’s Riofrío Caviar, razor Clams
pickled with Seaweed, or the strips of Cuttlefish with fine Green Beans and Garlic Oil.

Tasty Fish, such as the Sea-bass with green Couscous and tender Grilled Garlic Shoots; or the Crusty Cod
with Tender Stewed Onions and Lentils and Crispy Bacon. 

Juicy meats like the Bresse Chicken with Cream, the Cod and Cooked oats, the Loire Coquelet  or the
parsnip in Lime Sauce.

The highlights among the Desserts are the Creamy Crunchy Pistachio and Rambutan Pie or the Chocolate
Cake with Mascarpone Cream and Crystallised Raspberries. 
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The Chef 

Aged just 26 years old, the Cordobese chef Francisco Morales has dedicated his whole life to Cooking.
Before starting his training, he took his first steps at his parents’ catering business. Then he went on the
Guggenheim in Bilbao, the Mugaritz, in San Sebastián (2 Michelin Stars) and El Bulli, in Roses (3
Michelin Stars).

The Sommelier

Rut Cotroneo, aged 33 years old, has shown several indications of her Excellence as a Sommelier: for
example, her “National Gastronomy Award”, which was granted by the National Gastronomy Academy
and the "Best Sommelier of the Year" prize granted by Madrid's Chamber of Commerce at Madrid Fusión
Gastronomic Summit 2007.

With solid training behind her, Rut has developed her brilliant Professional career in some of the most
important Restaurants in the World, such as El Bulli (Rosas), The Fat Duck (London), Mugaritz (San
Sebastián), or Hacienda Benazuza (Seville).

She has been a member of the Senzone team since 2007, where she works as Sommelier at the Restaurant
located in Hospes Madrid luxury Hotel. Rut Cotroneo was responsible for designing both the Drinks and
Spirits menu and the Wine list at Senzone Restaurant. The offering is varied, ranging from the best-known
Whisky to the most atypical Calvados. The wine-list is characteristic for its dynamism. 

In preparing it, Rut showed a preference for small, less well-known Wineries, offering interesting and
Surprising Wines. Of course this does not mean that the unmistakeable classics have been left out. Ranging
from Californian Wine and passing through the main Spanish wine-producing areas, with a special
emphasis on the Wine from the Criaderas and Soleras of Andalusia, to the French wines. There are a total
of 250 labels in the wine list at Senzone Restaurant.

Senzone Restaurants 

Senzone currently has Restaurants in Paris (1 Michelin Star), Madrid, Seville, Valencia, Mallorca, Granada,
Cordoba, Alicante and Puigcerdà (Girona).

In just 3 years, this name has scooped several Awards: the Senzone “La Table du Lancaster” in Paris has 1
Michelin Star, the Senzone Palacio de los Patos in Granada was a finalist in the “Revelation Restaurant”
Competition (Madrid Fusión Gastronomic Summit 2007), the Senzone Brand was chosen as the “Best
Hotel Restaurants”, the Senzone Maricel de Mallorca received an Award for the “Best Breakfast in the
World” (Madrid Fusión Gastronomic Summit 2004), the Sommelier at Senzone Las Casas del Rey de
Baeza was named “Golden Nose” and the maître “Best Ham Slicer”, while the Chef at Senzone Madrid,
Francisco Morales, recently received the “21st Century Chef” Award, among others.

Spain

- Alicante - Hospes Amérigo
- Córdoba - Hospes Palacio del Balio
- Granada - Palacio de los Patos
- Madrid - Hospes Madrid
- Palma de Mallorca - Hospes Maricel
- Puigcerdà, Girona - Hospes Villa Paulita
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- Seville - Las Casas del Rey de Baeza
- Valencia - Hospes Palau de la Mar

France

- Paris - Hospes Lancaster

About ARTEH® – Hotels and Resorts

Best Independent Hotel Chain – Publituris Awards 2004 and 2005

ARTEH® – Hotels and Resorts is a Soft Brand Independent Hotel Chain with a Luxury Collection of
Charming & Exclusive Boutique Hotels and Resorts, with Golf and Spa.

ARTEH® offers a different Lifestyle, in an Exquisite and Charming Environment, be it to Get Away from
daily Stress, for a Relaxing Weekend, prolonged Vacations or even a Business Event.

With the new Online Reservation System and ARTEH®’s selection, Booking has never been so Simple.
Your destiny is only a Click away.

For further information on ARTEH® please visit ARTEH®.

http://www.arteh-hotels.com/

Website: www.arteh-hotels.com

--- End ---

Source ARTEH Hotels and Resorts
Website https://www.arteh-hotels.com
Country Portugal
Industry Food, Travel, Lifestyle
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Link https://prlog.org/10054699
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