El Bodegon
17623 Minnetonka Blvd
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952-473-0868
https://elbodegonmn.com/


If you know where Spasso is, on Minnetonka Blvd & 101 in Wayzata, El Bodegon is across the street, in back of the Holiday Station by Grays Bay. They claim to have the Best Tacos in Tonka. This is a hidden gem.

E&I went to Cancun at the end of February for a week. Amazingly neither one of us really wanted to go, we have been to Cancun five times, what was there to see. After two nights at Desire a couple’s resort, we could not say enough good things about it. They were not your usual resort, they took the concept and brought in great chefs with incredible tasting AND looking dishes.

Two weeks ago, we went to Wildfire a steak place the was similar to a Ruth Chris type of steak place. E & I grew up in the Midwest and for a special treat we went out to steak places. Wildfire unlike the resort in Cancun did NOT reinvent themselves. We simply got a plate with a steak on it, but no art. These days chefs know with a little bit of work and motivation a great meal can LOOK great too. We are DONE with steak places, like Cancun we thought of, they are boring. But Cancun reinvented itself, we wish steak places would too.

A few weeks ago, we heard about El Bodegon a Spanish place by Grays Bay in Wayzata. We have no idea if I or E found it, but someone mentioned it somewhere and E got us reservations. I say this as E and I sat in this incredible place alone at 8PM on a Friday night. OMG is this place a GREAT FIND!  Few things in life are more thrilling to us as finding a great unknown restaurant in the twin cities and telling you about it. El Bodegon’s food is in the class with Martina, Lucrat, La Grolla, Skybar and Elements. And NOTHING on the menu is over $21. 

El Bodegon is Tavern in Spanish. By day El Bodegon is a Tavern serving Tacos at night it becomes a Tapas restaurant. If you are unfamiliar with Tapa and Small Plates they are a small appetizer the Spanish set on TOP of their wine or drinks to keep out the flies. Yes, REAL Flies. All their Tapas are $12-$21 and unlike many traditional Spanish places, they are works of art.

There are pages and pages of reviews on El Bodegon and the only bad one we read was someone commented it was expense… SIT DOWN! There were a dozen options for Tapas and they were all the size of a dinner plate.  The problem we and others had was where do you start. I read one review that said you must try the Tinta Negra Tapa which was $20. Black ink pasta, baby spinach, roasted peppers, Brussels sprouts, shrimp, scallops, garlic cream sauce. OMG what a presentation and boy was it good. Nothing E&I ever had at a supper club in our youth. It exploded with flavor when we ate it. And yes, it is the most popular Tapa they have.

We then did what one of the reviews suggested we let our waitress order one Tapa at a time selected by what was popular. The second Tapa we had was Cordero for $21: Herb marinated rack of lamb, Brussels sprouts, mushrooms, spinach, truffle balsamic glaze, micro greens a great follow on to the Tina Negra.

The third Tapa choice made for us was Paella Marinera for $20 Calamari, green mussels, shrimp, scallops, rice, peppers, onions, tomatoes, cooked in a seafood sauce, garnish with peppers and lemon. They say shrimp put they were the size of prawns.  Again incredible. It was the first time in memory that I was upset that I was full. But that just leaves us to come back and try more. Since El Bodegon is about three miles from the Wayzata Yacht Club I can see us ordering take out and sit on the deck and watch the boats come in.

We had a glass of Malbec and a glass of Tempranillo Reserva wine for $24 total. Great wine for a place in a strip mall.

If you want to try something new go to El Bodegon website and take a look at their Tapa dishes. It’s like something Gavin might serve or the coolest restaurant in Manhattan

Our bill was $96.82 under $100 like we like to keep. And for the first time in a VERY long time, I can’t wait to return. But do me a favor and don’t tell No Body, let’s keep this gem our secret! 





















My experience was with a group of adventurous world travelers with catholic tastes in food. We all looked forward to a great dinner at the Twin Cities' first tapas restaurant. It was not great. The problem? I think it was because owner/chef Rene Ruiz Olivar was acting as waiter, not chef. 

We gave Sr. Ruiz the freedom to choose our tapas, with one exception, the black ink pasta with scallops and shrimp (Tinta Negra) that reviewers have raved about. He said, no problema--he would serve it. Then he must have forgotten because we never got it. 

The first tapa served, almond-crusted manchego (Almendrado), was plated prettily and was delicious but oh-so-sweet. It was an odd choice for a starter, would have been better as the finale in case nobody ordered dessert. Soon came a lamb tapa (Cordero). The lamb chops' quality was uncertain as the meat was severely overcooked. 

El Bodegon's langoustines (Gambas al Ajillo) had given every bit of their sea flavor to the sauce, which was magnificent, we all agreed. But where were the dish's promised mussels, the rice? One shared plate, a beef tenderloin tapa (Carne Brava), had apparently lingered too long in the kitchen--the meat was nearly cold. 

I adore papas bravas (Patatas Bravas). I must have had the dish a dozen times or more during my last trip to Spain, in 2017, when I visited friends who live in Ronda. During my six-week stay, we toured Andalucia, staying at hotels in large cities and visiting small towns. I also spent time sola in Madrid and Barcelona. Unlike in Spain, El Bodegon's potatoes were diced to death. Never in Spain have I ever had patatas bravas that were not substantial in size. 

All in all, I found the vegetables accompanying the tapas unrecognizable except for the tiny Brussels sprouts. The rest seemed chopped up or stirred to pieces in the pan. 

Some of my friends had churros for their dessert. They deemed them appropriately hot and tasty. My dessert was cheesecake torte, decked out with a candle as it was my 90th birthday. The torte was a gold-star winner. It was absolutely delicious, its plating the most successful of the evening. It was so perfect it almost made up for the sub-par tapas that preceded it. 

One of us had a view of the kitchen from his seat at the table. He saw a man other than the chef/owner doing the cooking. Was he a trainee? Did Sr. Ruiz help with the plating? God knows he didn't have a lot patrons to contend with in his role as waiter. It was a slow weeknight, and there were never more than four tables occupied.

I sincerely regret that our time at El Bodegon differs from so many reviewers. Like them, I want to see Sr. Ruiz's little restaurant succeed. He has a hard row to hoe, and I hope a disappointing dinner like ours does not befall anyone else going forward.
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We tried El Bodegon's evening tapas menu for the first time and absolutely loved it. El Bodegon is a small place, maybe 12 tables, with a casual atmosphere. Service was GREAT and they explained each dish when it was served. We ordered a couple glasses of wine, the Conchas, Tinta Negra, and Paella Marinera. I can wholeheartedly recommend all three but the Tinta Negra was the can't miss - I seriously considered drinking the garlic cream sauce at the bottom of the bowl. We finished off with a slice of cheesecake and checked out the menu again to plan out what we're going to try next time.

This was the best meal I have had in a while and will definitely be back for tapas. Looks like they also have a lunch menu of tacos, burritos, quesadillas, and tortas. We may have to check that out too.


Popped in for a tapa and some sangria. El B is a small space hidden behind a Holiday Station. Don't be fooled....its extremely cute. During the day they serve kicked up Mexican fare, but at night the menu changes and out come the Spanish tapas. I could hear the 3 or 4 tables raving about their selections. I was in a meat mood so I treated myself to the Plato Iberico, a delicious assortment of Serrano ham, soria sausage, basque olives, chorizo iberico, salchicbon, truffle oil, Red wine manchego cheese, sea salt, and balsamic glaze. I loved it all. Still somewhat hungry, I had a lovely piece of fresh flan with assorted berries and cream. Yum. Great service was provided by Chris, and just about everyone in the very small kitchen came out to chat and ask how I was enjoying the food. El B is a hidden gem. I can't wait to go back with friends and try several other tapa dishes.


Had a lovely experience at El Bodegon! It's a cute little Tapas spot with beautiful dishes and we found it offered a wonderful variety of Spanish flavors. We ate the Almendrado (pictured) the Cocretas de Jamon(pictured) as well as the Tinta Negra (forgot to take a picture as we were literally too lost in the sauce), Pescado and Churros. 

Our favorite was the Tinta Negra which is squid ink pasta. To some it may some odd and quirky, but trust me and try it! It was so buttery and savory and the baby scallops were to die for. 

Additionally they had a great variety of Spanish wines. This was very exciting as my wife and I had our honeymoon in Spain so there were many varieties we recognized and loved. 

The service was very personable, I believe it was the owner who was serving us, he didn't say such, but just a hunch. He took time to ask about our Spanish honeymoon and related with his own time spent in the area we visited. 

Highly recommend this spot if you want to try to some unique Spanish foods. You won't find food like this elsewhere in the area, and I'll truly consider this to be a gem of Minnetonka.


This was my first time for lunch and ordered tacos. Friendly service just like at dinner. Ordered the pastor and barbacoa tacos which are super flavorful, authentic and downright amazing! Authentic means they have onion and cilantro. It does not mean lettuce, tomato, sour cream. That is American.
I think this may be my go-to lunch! I love their tapas at night for dinner and am so excited I finally got to have the tacos!




Got a question about El Bodegon? Ask the Yelp community!
Recommended Reviews
Your trust is our priority, so businesses can't pay to alter or remove their reviews. Learn more about reviews.

Bottom of Form
I love this cozy little place - I've discussed the fab tacos at lunch before. But I want to talk Tapas @ dinner!

Tapas small plates are a preference for me - I enjoy many things so being able to have multiple small shareable plates is ideal.
We started with olives & Serrano ham croquettes - followed by the Carne Brava ( perfect small bite tenderloin with an amazing sauce)
And The lamb chops in a balsamic glaze atop roasted Brussels sprouts 
The cauliflower was also amazing 
You can taste love in every bite

For dessert it was cheesecake with raspberry sauce & caramel flan

Service- outstanding 
Wine pour - generous 
Vibe- cozy casual ( plan ahead make a reservation only 12 tables)

At 4 pm they switch to tapas!
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We went in for dinner before seeing a show a week or so ago and really had no expectations. We gave ourselves about 90 minutes for dinner in total and unfortunately it turned out to not be enough time. The place is very small inside, but we had a reservation and were sat immediately. We ordered drinks super quickly and the food shortly thereafter. There were 2 of us so we got 4 tapas in total. I could tell things were going south pretty quickly as I watched how service was going for tables near to us. After over an hour of being sat there and still no food, we had to flag someone down to ask about it. They told us it was coming very soon, but we ultimately had to take the 4th plate to go because it was just taking too long. That's really too bad because it seemed like a cool place.

The big thing we noticed was that the food on the plates didn't really match the price we needed to pay. I don't think 4 small plates and 2 sodas should cost $100 but that's just me. Especially considering some of the small plates really didn't have much food on them at all. It really depends on which one. For example, the cauliflower seemed to have about 4 actual pieces of cauliflower, but the paella was large enough for one person to have as an entree. Trust me I was confused. 

I'm really sad to write this because they were really very nice (and very busy too), but I just don't think I can recommend going here (at least not on a Friday night.) At other times and on other days, YMMV. I should say that most of the food I tried was tasty, but I don't think it was worth the price we paid or the time we waited.
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Tacos barbacoa
This cozy, family-owned and operated tapas restaurant is a wonderful addition to the southwest suburbs. The decor is somewhat unusual for a Spanish tapas restaurant, yet the friendliness of the staff, the menu offerings, and the quality of the food are superb and worth a visit.

The portions of the tapas we sampled are almost large enough to be considered an entrée. But tapas are all about sharing, and that's exactly what we did.

First, we shared the Tinta Negra, a dish consisting of black ink pasta, baby spinach, roasted peppers, Brussels sprouts, shrimp, scallops, and garlic cream sauce.

Next came the Paella Marinera. Paellas are filled with a variety of seafood, and this version is no exception. Unlike other paellas we've had, the seafood was enveloped in a thick, delicious tomato sauce, accompanied by rice. El Bodegon also offers a traditional meat paella, known as Paella Sevillana. We'll try that one on our next visit.

Lastly, since we are fond of Manchego cheese, we finished off with Almendrado, a beautifully presented dish of chunks of almond-encrusted Manchego cheese soaked in a red wine compote, drizzled with thick balsamic vinegar.

All in all, the attentive staff, great variety of tapas items, presentation, and delicious food make El Bodegon our new go-to restaurant. We'll definitely be back.
