
Waking up is easy in Cadaqués. A morning’s 
swim next to a shoal of sea bream as they 
glint silver, blue and green in the sun has an  
effervescence that makes a café con leche seem 
like a needlessly blunt instrument. We sip 
one all the same on the shores of Platja del 
Ros, one of the many cove beaches in the tra-
ditional fishing village, where white sailing 
boats bob on the blue water. 

Cadaqués lies on a headland called Cap 
de Creus about 20km from Spain’s border 
with France. The steep green foothills of 
the Massif des Albères give the white-washed  
village its vertiginous streets and buffer it 
from the rest of Catalonia. The town even 
has its own variant of Catalan: Cadaquesenc. 

Artists’ museCADAQUÉS
TRAVEL  LONG W E E K E N D   Spain

The avant-garde has left a lasting impression on the fishing village of Cadaqués on Spain’s 
Mediterranean coast, close to the border with France. From Dalí’s sprawling, idiosyncratic 
house to a restaurant serving extraordinary culinary creations with a theatrical flourish, 
there’s plenty to enjoy – along with the traditional beaches and bars. 
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1. Casa-Museu Salvador Dalí’s rooftop
2. Cadaqués harbour 
3. Lounge at hotel Casa Nereta
4. Florence Durand (on left) and 

Megan Cano of Rosa Cadaqués
5. Inside the shop Rita Row
6. Cap de Creus restaurant
7. Wall display at Sa Gelateria
8. Anchovies on toast

“In Cadaqués there’s 
something special in the air. 
Even if you don’t have an 
artistic side, art reaches  
your soul in all that you do” 
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Down on the main plaça by the sea, Rafel 
Martín Faixó, a Cadaqués native, explains that 
there is a pride in preserving the language. 
“I insist that my children speak Cadaquesenc 
correctly,” he says as his young son zips past 
on a toy scooter to the encouragement  
of several other residents. “It’s part of our legacy,  
on a personal level and for the community. 
Everything here is unique. ‘Tot és singular’.” 

It was this inimitable streak that attracted 
Salvador Dalí to the village. Though he was 
born inland in Figueres (the regional capi-
tal), Dalí lived on and off in Cadaqués from 
1930 to 1982 and described this place as a 
“mystical paradise”. 

A visit to his former home and studio 
over the hillside in the pueblo of Portlligat 
is a starting point for many visitors. Tucked 
in a quiet cove filled with brightly hued 
wooden fishing boats, the house had humble 
beginnings as a fisherman’s hut with no 
indoor plumbing or heating. Over the years, 
the Dalís bought the adjoining huts and 
transformed them into a single sprawling 
home, an architectural gem full of idiosyn-
cratic details – including a mirror set in the  

bedroom wall at just the right angle to watch 
the rising sun while lying in bed. 

Though Dalí’s name looms large in the 
village, he is not the only artist who has left 
their mark here. The elegant guesthouse  
Casa Nereta once served as a studio and 
refuge for a family of artists before opening 
its doors to guests. Manager James Pons, an 
artist himself, explains that his grandfather 
Joan Ponç (a proponent of Catalan surreal-
ism) acquired the house in the 1950s. “He 
made his studio here and painted many 
works,” he says, sitting on the terrace in the 
glow of the evening sun, while enjoying a 
caña con aceitunas – the classic Spanish aperi-
tif of blonde lager with olives. “It was my par-
ents’ idea to turn the place into a hotel,” he 
says, adding that the house – with its cream-
coloured walls and natural materials such as 
jute, rattan and linen – continues to attract 
artist guests. “They’re always coming and 
going,” he adds. 

For dinner we return to the Plaça del 
Passeig, where an open-air bossa nova set is in 
full swing. The seafront is bustling with those 
out for an evening paseo. Just off the square, 
on restaurant Can Rafa’s terraza, husband 
and wife team Rafel and Marine Martín Faixó 
represent the blend of cultures characteristic 
of this border region: she is from Paris, while 
his family has historic ties to Cadaqués. “The 
essence of Can Rafa is that we are a family,” 
says Marine. “We have clients who have been 
coming here for 40 years, who have seen my 
husband grow up, who came to our wedding. 
We try to take care of people.” 

While Marine deftly flows between guests 
and their respective languages (English, 
French, Catalan and Spanish), Rafel explains 
the catch of the day: an astonishing orange 
scorpion fish. “I consider this our finest fish – 
it is line-caught just beyond the bay,” he says, 
pulling at its dorsal spines, which spring up to 
show how intimidating the venomous species 
is to its prey. (Luckily for diners, the prickly 
fiend poses no threat once it is prepared.)   

Can Rafa, named after Rafel’s father, is 
just one chapter in a culinary dynasty. Rafel’s 
maternal family founded the iconic Bar 
Melitón where Duchamp, Man Ray and other 
artists frequently played chess, while his 
paternal family started Casa Anita, the first 
restaurant in the village. Both establishments 
continue to be favourites of locals and visitors 
alike. In addition, the family restored the 
14th-century winery Mas Perafita. We wrap up 
dinner with a bottle of Cava Perafita, a spar-
kling rosé with just the right touch of berry 
notes for a night of refined merrymaking. 

Marine explains that the “real bohemian” 
vibe of Cadaqués comes alive on the beach. 
“Yesterday we went with some friends to pick 
and eat garotes (sea urchins). There were 
people playing music, so in exchange we 
offered some of our food. We ended up sing-
ing and dancing together. It was magical. In 
Cadaqués there’s something special in the 
air. Even if you don’t have an artistic side, art 
reaches your soul in all that you do.”

Cadaqués’ eateries have also drawn 
inspiration from modern avant garde chefs 

Artistic haunts

El Taller de Tabakov 
Part studio, part gallery, El Taller de Tabakov offers 
a theatrical experience in its cave-like space by the 
seafront, where rotating exhibits feature artists such 
as Javi Aznarez, Illich Roimeser and Elodie Loiseleur. 

Moises Thibau
Across the bay, a visit to the atelier of ceramicist 
Moises Thibau (by appointment) reveals experiments 
in black clay and enamel reminiscent of squid ink.

Blanco Mora
This gallery-cum-shop is run by Uruguayan painter 
Joaquín Lalanne and his partner, Véronica Mora. 
“Véronica wanted this to be a space for freedom, 
different from anything else,” says Lalanne, who 
settled in Cadaqués 11 years ago.
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“I insist that my children  
speak Cadaquesenc correctly. 
It’s part of our legacy, on  
a personal level and for  
the community. Everything  
here is unique”

1. Blanco Mora, a gallery
2. Road to Cadaqués
3. Scorpion fish is a local delicacy
4. Compartir Restaurant
5. Diving in
6. Maritime pines provide shade
7. Joaquín Lalanne (on left) and 

Verónica Mora of Blanco Mora
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such as Ferran Adrià and the Roca brothers. 
Adrià’s innovative restaurant El Bulli was 
located in a nearby cove; though it closed in 
2011, its developments in haute cuisine have 
left an imprint on the area’s culinary scene, 
with chefs continuing to push their creativity 
with local ingredients. 

Three alumni of El Bulli opened 
Compartir in Cadaqués, where the relaxed 
courtyard setting belies the engineering 
behind dishes such as their almond milk ver-
sion of mató, which reimagines a traditional 
Catalan fresh cheese typically made from 
goat or sheep’s milk. 

Other restaurants seem to be taking 
inspiration from art itself. Tucked among  
galleries in the village centre, ODA Cuina 
Creativa is an inventive culinary spot. In 
a vaulted space that once stored boats and 
trucks, chef Àlbert F Parcerisa presents his 
star plate with all the flair of a surrealist. He 
lifts a glass dome and, suddenly, octopus  
tentacles rise from the mist, slowly expand-
ing outward as though we are in the animal’s 
habitat. The purple cabbage underneath 
shines like psychedelic seaweed and yellow 

someone will come along to push beyond 
what Adrià achieved.” 

The next morning, as the sun begins to 
brighten the narrow lanes near the Església 
de Santa Maria, cascades of purple and pink 
bougainvillaea creep around seemingly 
every corner. This floral exuberance inspired 
friends Mégan Cano and Florence Durand to 
open Rosa Cadaqués, a shop that specialises 
in dried flowers. “There had been no florists 
in this town for many years,” says Cano. “Cut 
flowers wither in this heat.” 

The pair now preside over a busy trade in 
dried blooms, selling bunches to passers-by 
and a growing cadre of discerning French 
visitors who are settling in the village. The 
most popular blooms in the shop are the 
yellow everlastings popularised by Gala Dalí, 
who picked the flowers during her walks near 
Portlligat to decorate her home. “Whenever 
possible, we buy locally. The craspedia and 
anemones are from Perpignan just over the 
border in France,” says Durand.

Yellow, pink, and red wildflowers also 
punctuate the rocky coastal hillsides. A visit to 
the Cap de Creus Natural Park, just north of 

anise flowers release the herbal notes of the 
hillside scrubland. ”This is our homage to 
the seafloor,” says Parcerisa. “Besides creat-
ing a beautiful visual, the flavours are bold.” 

An alumnus of the Roca brothers’ Celler 
de Can Roca, Parcerisa says that he hopes to 
create dishes with “soul”. “Without Ferran 
Adrià, my generation of chefs wouldn’t be 
able to create dishes with such artistic flour-
ish,” he says. “He opened up the aspect of 
cuisine that I most enjoy – by saying that we 
should allow ourselves to do anything we 
want to do.” He’s convinced that the culi-
nary scene is on a good trajectory, as young 
entrepreneurs take over eateries – sometimes 
from older relatives – and bring in fresh ideas 
and formal training. “Maybe in 10 or 15 years 

Cadaqués, further reveals the raw beauty of 
the headland’s dramatic landscapes. In 2009 
a protected area known as the Paratge de 
Tudela became the site of the Mediterranean 
coast’s largest deconstruction and landscape 
restoration project as 443 buildings, making 
up a former Club Med resort, were removed. 
The five-year process used landscape archi-
tects, geologists and other experts, who came 
up with a minimalist approach to revive the 
area’s natural ecological dynamic. 

In his 1947 book Cadaqués, Spanish jour-
nalist Josep Pla described this landscape as a 
“garden of rocks”. Of Cap de Creus, he wrote, 
“A dry and melancholy landscape, rough and 
turbulent, black and yellow, toasted… some-
times embroidered by the wind.” 

At dusk the views from the Cap de Creus 
lighthouse bring to mind the red sunsets 
described in Joan Manuel Serrat’s song 
“Mediterráneo”, a 1971 ode that was inspired 
by a cove not far from here. Serrat’s song 
reflects the indelible effect that these sandy 
beaches and big skies have had on him. This 
draw continues to make Cadaqués a muse for 
artists and curious visitors alike.  k
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