
 

 

RUTE 3// Sobrarbe and the pleasure of eating 

The great canyons and gorges of the Pyrenees, such as Ordesa, Añisclo and Escuaín are 

found within the Sobrarbe district. Here, the Rivers Arazas, Yaga and Bellós have 

carved their way through the mountains, opening the way for visitors to explore deep 

into the Ordesa y Monte Perdido National Park. There is no better way to discover 

these magnificent, abrupt natural landscapes than to walk..., and while this activity will 

whet your appetite, there is no absolutely need to worry, seeing there is a plentiful 

and diverse selection of eateries in the Sorbrarbe to satisfy your hunger. So let’s hit the 

road on the gastronomic route through the Sobrarbe. 

 

Aínsa will be our base camp. This is where many of the excursions to the national park 

have their point of departure, returning here at the end of the day, so it is quite fitting 

that this beautiful town with its medieval atmosphere should harbour the largest 

restaurant offerings in the area. Under the colonnade lining the old town’s great 

square, the Plaza Mayor, of this locality that has been declared a conservation area by 

the Spanish government, are the three gastronomic establishments we have to choose 

from today. El Bodegón de Mallacán is a noble house dating from the late 11th and 

early 12th centuries and designated a historic and artistic monument. It offers a 

carefully structured and refined menu with a selection of dishes of local Pyrenean 

cuisine. The beautifully decorated rooms and large wine cellar add to the dining 

pleasure. Las Bodegas de Sobrarbe, located on the ground floor of an 11th-century 

fortified house, offers home-style cooking featuring good local produce such as game 

meats, lamb and wild mushrooms, in addition to an excellent wine list. Finally, El 

Callizo is found in an old stone house with an elegant rustic decor. This restaurant 

eschews convention in its menu, offering instead more creative and modern signature 

cuisine where each meal becomes an event.  

 

However, if you would prefer to leave Aínsa for another, more special occasion, 

another option is La Demba, a hotel and restaurant in the nearby village of Abizanda, a 

25-kilometre journey along the A-138 in the direction of Barbastro. This is an appealing 

alternative, set in an old, restored mansion, which is now a place where art meets 

culture. The influence of the slow food concept is evident in its market cuisine that 

makes use of mainly seasonal and locally sourced produce, carefully transformed into 

dishes with a highly personal touch. La Demba is part of the Km 0 slow food restaurant 

network. 



 

 

After lunch is a good time to explore the Ara Valley. The N-260 national road leads up 

the valley from Aínsa to Broto. However, our destination is not Broto; instead, we take 

a detour and make our first stop in Aguilar, a hamlet in the municipality of Boltaña, 

and we will end our day in Sarvisé. Aguilar is located at the head of the Ferrera Ravine, 

whose waters flow into the River Cinca. To reach this place, take the A-1604 in the 

direction of the Guarguera Valley; soon after, a signposted track leads to this small 

cluster of houses. La Marmita is run by Angelines Briceño, an artisan who makes all 

kinds of jams and fruit jellies from the wild berries, herbs, flowers and fruit that she 

gathers herself. She also uses leftover produce from her own organic orchard and 

vegetable garden, and seasonal fruit from the local market. 

 

We return to the national road and continue our exploration of the Ara Valley until we 

come to the small locality of Sarvisé, where we conclude this culinary adventure. 

Among the cluster of homes lining the crossroads is the Casa Frauca hotel and 

restaurant. This pleasant, late 19th or early 20th-century building offers excellent 

home-style cooking. The menu features an extensive selection of dishes that combine 

tradition with innovation to satisfy the requirements of the most refined palates. The 

accompanying wine list showcases wines from the region and from around Spain. 


