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Seductive, sunbaked and hedonistic, the city of Sevilla, capital of Andalucía, in many ways embodies the romance of the region. First choice for many visitors to the region, this is the brightest star in the Andalucían tapas firmament and has a post-reconquest architectural heritage unmatched in the south, from the evocative Alcázar to the giant Gothic cathedral, built on a scale that future generations would ‘think the architects mad’. Sevilla was the focal point of the Golden Age of Spanish painting, and many of the country’s most memorable canvases are to be seen here, not just in the excellent gallery but also in situ in countless Baroque churches, built to represent a Catholic faith that was becoming increasingly emotive as the city’s mercantile fortunes declined.


From the same source sprang the city’s famed Semana Santa processions which are the largest and best known of solemn Easter celebrations in Spain. Hard on its heels though, the riotous Feria de Abril exemplifies many features of the other side of the Andalucían character.


But as many and varied as the temptations of Sevilla are, the rest of this landlocked province also commands attention. The agricultural settlements of the fertile Guadalquivir valley present a great contrast to the sophisticated bustle of the capital. Carmona was an important fortified town for several different civilizations; further east, Ecija has an extraordinary number of Baroque churches, while the town of Osuna has many elegant Renaissance mansions.


Sevilla gets powerfully hot in summer, and if locals don’t hightail it for the beach, they head north to the cooler regions of the Sierra Morena. Cazalla de la Sierra is one of the best spots to base yourself here, a peaceful whitewashed town with plenty of not-too-strenuous walking in the vicinity.









Planning your trip










	

Best time to visit Sevilla














High season is March to May; this period encompasses the most pleasant weather and the two major festivals, Semana Santa and Feria de Abril. Prices are notably higher during this time. Summer is a quiet time as temperatures rise to almost unbearable levels (hitting 50°C a couple of times in the last few years); autumn is a good time to visit, and winter is much milder here than in other parts of Europe.




 








	

Getting to Sevilla














Sevilla’s airport is 10 km northeast of the centre. Budget flights include a Ryanair service from London, various Spanish centres and many other European cities. Regular airlines also serve it daily from London and several other European cities; it is also connected by many daily services with Madrid and Barcelona. A bus runs to and from the airport to central Sevilla (Prado de San Sebastián bus station) via the train station. It goes roughly every half hour Monday to Saturday (hourly or better on Sundays) and takes 30 minutes (€2.40). A taxi into town costs a fixed €20.70 during the day, slightly more at night or weekends. A cab from town to the airport can cost from €18-25.


Sevilla is one of Spain’s major destinations for interurban buses. They arrive and leave from two stations, Plaza de Armas for destinations north and west, and Prado de San Sebastián for the south and east. Sevilla’s train station, Santa Justa, has frequent high-speed connections to Madrid as well as services to the rest of Andalucía and Spain. See Transport.




 








	

Getting around Sevilla














Most of Sevilla’s sights are in the old town. As it was once one of the biggest cities in Europe, this is a fairly large area. However, large sections of it are pedestrianized and walking is by far the best way to get around.


Sevilla has a metro, with only one line operational until at least 2017. Line 1 links the satellite towns of Mairena de Aljarafe and Dos Hermanas with the city centre and Expo site. Useful stops for visitors are Prado de San Sebastián bus station, Puerta de Jerez near the cathedral and Barrio Santa Cruz, Plaza de Cuba at one end of Triana, Parque de los Príncipes in Los Remedios, and Nervión, in the prime modern shopping area and near the Sevilla football stadium. However, most of the interesting parts of tourist Sevilla are not covered by the network. A single costs €1.25 for short journeys.


There’s also a tram service. Line 1 of Metrocentro, as the tram is known, handily zips between Plaza Nueva and San Bernardo local train station, via the cathedral, Puerta de Jerez and the Prado de San Sebastián bus station. A single ticket costs €1.30.


For other destinations, or to avoid the fierce summer heat, take one of Sevilla’s orange air-conditioned TUSSAM city buses (see Transport).


Sevilla isn’t a great place to have a car. The narrow one-way streets of the old town, lack of parking on the street, high car crime, and the confusing layout don’t make for a great experience. There are plenty of underground car parks that cost about €1.80 per hour/ €20 per day, and most hotels have a car park or arrangements with a local one.


Taxis are a good way to get around Sevilla. A green light is lit on top if they are available and they are comparatively inexpensive.




 








	

Tourist information














The Junta de Andalucía runs the most useful tourist office T954-221404, otsevilla@andalucia.org, Mon-Fri 0900-1930, Sat and Sun 0930-1500, near the cathedral on Avenida de la Constitución. They are always busy, but have good information and multilingual staff. There’s a city office Plaza San Francisco, T954-595288, turismo@sevilla.org, Mon-Fri 1000-2000, Sat 0900-1400, across from the Ayuntamiento. There are also information booths Mon-Fri 0900-1930, Sat 0930-1930, Sun 0930-1500, at the airport and opposite platform 6 at Santa Justa train station.


The tourist office sells the Sevilla Card for access to most of the city’s museums and monuments, free tour buses, river cruises, entry to the Isla Mágica theme park and discounts on flamenco shows. For a little extra it includes public transport. You need to decide whether you’re going to save enough to make it worthwhile; it costs €29 for a day or €47 for two days. It’s a little cheaper if you buy it online at www.sevillacard.es.




 








	

Where to stay in Sevilla














The standard of accommodation in Andalucía is very high; even the most modest of pensiones is usually very clean and respectable. Alojamientos (places to stay), are divided into two main categories; the distinctions between them are in an arcane series of regulations devised by the government. Hoteles (marked H or HR) are graded from one to five stars and occupy their own building, which distinguishes them from many hostales (Hs or HsR), which go from one to two stars. The hostal category includes pensiones, the standard budget option, typically family-run and occupying a floor of an apartment building. The standard for the price paid is normally excellent, and they’re nearly all spotless. Spanish traditions of hospitality are alive and well; even the simplest of pensiones will generally provide a towel and soap, and check-out time is almost uniformly a very civilized midday.


A great number of Spanish hotels are well equipped but characterless chain business places (big players include NH, www.nh-hoteles.es; Husa, www.husa.es; AC, www.ac-hotels.com; Tryp/SolMelia, www.solmelia.com and Hesperia, www.hoteles-hesperia.es), and are often situated outside the old town. This guide has expressly minimized these in the listings, preferring to concentrate on more atmospheric options. If you’re booking accommodation not listed in this guide, always be sure to check the location if that’s important to you – it’s easy to find yourself a 15-minute cab ride from the town you think you’re going to be in.


An excellent option if you’ve got your own transport are the networks of rural houses, called casas rurales. Although these are under a different classification system, the standard is often as high as any country hotel. The best of them are traditional farmhouses or characterful village cottages. Some are available only to rent out whole (often for a minimum of three days), while others offer rooms on a nightly basis. Rates tend to be excellent compared to hotels. While many are listed in the text, there are huge numbers of them. Local tourist offices will have details of nearby casas rurales; there’s also a complete listing for Andalucía available, although it’s often out of stock. You can buy the useful Guía de Alojamiento Rural, published by El País/Aguilar, from most bookshops. Another excellent resource for finding and booking rural accommodation is the website www.toprural.com, though the star ratings given by users tend to be overinflated.


There’s a network of albergues (youth hostels), which are listed at www.inturjoven.com. These are all open year round and are very comfortable, though institutional and not especially cheap.


Most campsites are set up as well-equipped holiday villages for families; some are open only in summer. While the facilities are good, they get extremely busy in peak season; the social scene is lively, but sleep can be tough. Many have cabins or bungalows available, ranging from simple huts to houses with fully equipped kitchens and bathrooms. In other areas, camping, unless specifically prohibited, is a matter of common sense.


All registered accommodations charge a 8% value added tax; this is often included in the price at cheaper places and may be waived if you pay cash (tut tut). If you have any problems, a last resort is to ask for the libro de reclamaciones (complaints book), an official document that, like stepping on cracks in the pavement, means uncertain but definitely horrible consequences for the hotel if anything is written in it. If resorting to this, be aware that you must also take a copy to the local police station for the complaint to be registered.


Price codes refer to a standard double or twin room, inclusive of VAT. The rates are generally for high season (March-May in Sevilla). Occasionally, an area or town will have a short period when prices are hugely exaggerated; this is usually due to a festival such as Sevilla’s Semana Santa. Low-season accommodation can be significantly cheaper


Many mid- to top-range city hotels cater for business travellers during the week and keep prices accordingly high. The flipside is that they usually have special weekend rates that can be exceptionally good value. Typically, these involve staying on the Friday and Saturday night and prebooking. Breakfast will often be thrown in gratis and the whole deal can save you more than 50% on the quoted prices. It’s always worth investigating these and other offers by phoning ahead or checking the website.


The most useful websites for saving on hotel rates in Spain are www.booking.com, www.hotels.com and www.laterooms.com.


Normally only the more expensive hotels have parking, and they always charge for it, normally around €10-18 per day. Breakfast is often included in the price at small intimate hotels, but rarely at the grander places, who tend to charge a fortune for what is nothing more than bog-standard morning fare. Similarly, chain hotels tend to charge exorbitant rates for things like Wi-Fi, which are usually free at humbler places.


Haciendas


Much of Sevilla province is taken up by huge farms that produce vast quantities of citrus fruit, olives, beef and fighting bulls. They are privately owned; this latifundia system derives from the days of the Christian Reconquest, when vast parcels of land won from the Moors in battle were distributed among the military leaders. These divisions are still in place and mean that in general local workers can’t own their own land but must work as seasonal jornaleros on the haciendas. The system has contributed to large-scale social inequality in Andalucía and produced much rural unrest.


The centrepiece of a hacienda is the farmhouse, or cortijo, which is usually a very grand affair, a complex of elegant whitewashed buildings that often includes a chapel. Many haciendas offer accommodation that is typically very luxurious. They are also popular venues for weddings and other celebrations.


For a full list, contact the Sevilla tourist office, see here. Some of the best are:


Cortijo El Aguila Real, T955-785006, www.aguilareal.com. One of the lower-priced choices, located north of Sevilla off the Mérida road.


El Esparragal, T955-782702, www.elesparragal.com. Famous and fabulous hacienda in grassy grounds 23 km north of Sevilla in Gerena. Top restaurant and stylish fittings.


Hacienda Benazuza, T955-703344, www.elbullihotel.com. Fabulously luxurious and run by Ferran Adria, the famous Catalan chef. In Sanlúcar La Mayor, 22 km west of Sevilla. Closed in winter.


Hacienda La Boticaria, T955-698820, www.laboticaria-hotel.com. Situated 12 km west of Sevilla in Alcalá de Guadaira, this five-star hacienda has a golf course, spa, and lovely Carthusian horses.


Hacienda San Rafael, T955-872193, www.haciendadesanrafael.com. Run by same owners as the Corral del Rey in Sevilla. Lovely, with flowering plants, spacious rooms, and a great pool. South of Sevilla, halfway to Jerez.




 








	

Food and drink in Sevilla














In no country in the world are culture and society as intimately connected with eating and drinking as in Spain, and in Andalucía, the spiritual home of tapas, this is even more the case. Spain’s food and drink culture is significantly different from elsewhere in the EU.


Food See here for a glossary of food.


Andalucían cooking is characterized by an abundance of fresh ingredients, generally consecrated with the chef’s holy trinity of garlic, peppers and, of course, local olive oil.


Spaniards eat little for breakfast and, apart from in touristy places, you’re unlikely to find anything beyond a tostada (large piece of toasted bread spread with olive oil, tomato and garlic, paté or jam) or a pastry to go with your coffee. Another common breakfast or afternoon snack are churros, long fried doughnuts that will either delight or disgust, and are typically dipped in cups of hot chocolate.


Lunch is most people’s main meal of the day and is nearly always a filling affair with three courses. Most places open for lunch at about 1300, and stop serving food at 1500 or 1530, although at weekends this can extend. Lunchtime is the cheapest time to eat if you opt for the ubiquitous menú del día, usually a set three-course meal that includes wine or soft drink, typically costing €9 to €15. Dinner and/or evening tapas time is from around 2100 to midnight. It’s not much fun sitting alone in a restaurant so try and adapt to the local hours; it may feel strange leaving dinner until so late, but you’ll miss out on a lot of atmosphere if you don’t. If a place is open for lunch at noon, or dinner at 1900, it’s likely to be a tourist trap.


The great joy of eating out in Andalucía is, of course, going for tapas. This word refers to bar food, which is served in saucer-sized tapa portions typically costing €1.50-3. Tapas are available at lunchtime, but the classic time to eat them is in the evening. To do tapas the Andalucían way don’t order more than a couple at each place, taste each others’ dishes, and stay put at the bar. Locals know what the specialities of each bar are; it’s worth asking, and if there’s a daily special, order that. Also available are raciones, substantial meal-sized plates of the same fare, which also come in halves, media raciones. Both varieties are good for sharing. Considering these, the distinction between restaurants and tapas bars more or less disappears, as in the latter you can usually sit down at a table to order your raciones, effectively turning the experience into a meal.


A freiduría is a takeaway specializing in fried fish, while a marisquería is a classier type of seafood restaurant. In rural areas, look out for ventas, roadside eateries that often have a long history of feeding the passing muleteers with generous, hearty and cheap portions. The more cars and trucks outside, the better it will be. In Sevilla, North African-style teahouses, teterías, are popular. These are great places with a range of teas and coffees, and a romantic, intimate atmosphere.


Vegetarians in Andalucía won’t be spoiled for choice, but at least what there is tends to be good. There are few dedicated vegetarian restaurants and many restaurants won’t have a vegetarian main course on offer, although the existence of tapas, raciones and salads makes this less of a burden than it might be. You’ll have to specify soy vegetariano/a (I am a vegetarian), but ask what dishes contain, as ham, fish and even chicken are often considered suitable vegetarian fare. Vegans will have a tougher time.


Typical starters you’ll see on set menus include gazpacho (a cold summer tomato soup flavoured with garlic, olive oil and peppers; salmorejo is a thicker version from Córdoba), ensalada mixta (mixed salad based on lettuce, tomatoes, tuna and more), or paella.


Main courses will usually be either meat or fish and are almost never served with any accompaniment beyond chips or marinated peppers. Beef is common throughout; cheaper cuts predominate, but better steaks such as solomillo or entrecot are usually superbly tender. Spaniards tend to eat them rare (poco hecho; ask for al punto for medium rare or bien hecho for well done). Pork is also widespread; solomillo de cerdo, secreto, pluma and lomo are all tasty cuts. Animal innards are popular: callos (tripe), mollejas (sweetbreads) and morcilla (black pudding) are excellent, if acquired, tastes.


Seafood is the pride of Andalucía. The region is famous for its pescaíto frito (fried fish) which typically consists of small fry such as whitebait in batter. Shellfish include mejillones (mussels), gambas (prawns) and coquillas (cockles). Calamares (calamari), sepia or choco (cuttlefish) and chipirones (small squid) are common, and you’ll sometimes see pulpo (octopus). Among the vertebrates, sardinas (sardines), dorada (gilthead bream), rape (monkfish) and pez espada (swordfish) are all usually excellent.


Signature tapas dishes vary from bar to bar and from province to province, and part of the delight of Andalucía comes trying regional specialities. Ubiquitous are jamón (cured ham; the best, ibérico, comes from black-footed acorn-eating porkers that roam the woods of Huelva province and Extremadura) and queso (usually the hard salty manchego from Castilla-la Mancha). Gambas (prawns) are usually on the tapas list; the best and priciest are from Huelva. Adobe is marinated fried nuggets of fish, usually dogfish.


Desserts focus on the sweet and milky. Flan (a sort of crème caramel) is ubiquitous; great when casero (homemade), but often out of a plastic tub. Natillas are a similar but more liquid version, while Moorish-style pastries are also specialities of some areas.


Drink


Alcoholic drinks In good Catholic fashion, wine is the blood of Spain. It’s the standard accompaniment to most meals, but also features prominently in bars. Tinto is red (if you just order vino it’s assumed that’s what you want), blanco is white and rosé is rosado.


A well-regulated system of denominaciones de origen (DO), similar to the French appelation controlée, has lifted the quality and reputation of Spanish wines high above the party plonk status they once enjoyed. While the daddy in terms of production and popularity is still Rioja, regions such as the Ribera del Duero, Rueda, Bierzo, Jumilla, Priorat and Valdepeñas have achieved worldwide recognition. The words crianza, reserva and gran reserva refer to the length of the ageing process.


One of the joys of Spain, though, is the rest of the wine. Order a menú del día at a cheap restaurant and you’ll be unceremoniously served a cheap bottle of local red. Wine snobbery can leave by the back door at this point: it may be cold, but you’ll find it refreshing; it may be acidic, but once the olive-oil laden food arrives, you’ll be glad of it. People add water to it if they feel like it, or gaseosa (lemonade) or cola (for the party drink calimocho).


Andalucía produces several table wines of this sort. The whites of the Condado region in eastern Huelva province and those from nearby Cádiz are simple seafood companions, while in the Alpujarra region the nut-brown costa is between a conventional red and a rosé. In the same area, Laujar de Andarax produces some tasty cheapish reds. Jaén province also has red grapes tucked between its seas of olive trees, mainly around Torreperogil near Ubeda. Bartenders throughout Andalucía tend to assume that tourists only want Rioja, so be sure to specify vino corriente (or vino de la zona) if you want to try the local stuff. As a general rule, only bars that serve food serve wine; most pubs and discotecas won’t have it. Cheaper red wine is often served cold, a refreshing alternative in summer. Variations on the theme are tinto de verano (a summery mix of red wine and lemonade, often with fruit added) or the stronger sangría, which adds healthy measures of sherry and sometimes spirits to the mix. The real vinous fame of the region comes, of course, from its fortified wines; sherries and others.


Beer is mostly lager, usually reasonably strong, fairly gassy, cold and good. Sweetish Cruzcampo from Sevilla is found throughout the region; other local brews include San Miguel, named after the archangel and brewed in Málaga, and Alhambra from Granada. A caña or tubo is a glass of draught beer, while just specifying cerveza usually gets you a bottle, otherwise known as a botellín. Many people order their beer con gas, topped up with mineral water, or order a clara, which is a shandy. A jarra is a shared jug. In some pubs, particularly those specializing in different beers, you can order pintas (pints).


Vermut (vermouth) is a popular pre-lunch aperitif. Many bars make their own vermouth by adding various herbs and fruits and letting it sit in barrels: this can be excellent, particularly if it’s from a solera.


After dinner it’s time for a copa. People relax over a whisky or a brandy, or hit the cubatas (mixed drinks): gin tonic is obvious; whisky or rum with coke are the other mainstays. Spirits are free-poured and large.


When ordering a spirit, you’ll be expected to choose which brand you want; the local varieties (eg Larios gin, DYC whisky) are marginally cheaper than their imported brethren but lower in quality. Chupitos are short drinks often served in shot-glasses; restaurants will often throw in a free digestive one (usually a herb liqueur) at the end of a meal.


Non-alcoholic drinks Zumo (fruit juice) is normally bottled and expensive; mosto (grape juice, really pre-fermented wine) is a cheaper and popular soft drink in bars. All bars serve alcohol-free beer (cerveza sin alcohol). Horchata is a summer drink, a sort of milkshake made from tiger nuts. Agua (water) comes con (with) or sin (without) gas. The tap water is totally safe to drink.


Café (coffee) is usually excellent and strong. Solo is black, mostly served espresso style. Order americano if you want a long black, cortado if you want a dash of milk, or con leche for about half milk. A carajillo is a coffee with brandy. Té (tea) is served without milk unless you ask; infusiones (herbal teas) can be found in most places.





 


Essentials A-Z


Accident and emergency


General emergencies 112 (the most reliable nationwide emergency number). Ambulance 061. Fire 080. Police 092.


Customs and duty free


Non-EU citizens are allowed to import 1 litre of spirits, 2 litres of wine and 200 cigarettes or 250 g of tobacco or 50 cigars. EU citizens are theoretically limited by personal use only. Gibraltar is not part of the EU economic zone, so normal duty-free limits apply.


Disabled travellers


Spain isn’t the best equipped of countries in terms of disabled travel, but things are improving rapidly. By law, all new public buildings have to have full disabled access and facilities, but disabled toilets are rare elsewhere. Facilities generally are significantly better in Andalucía than in the rest of the country.


Most trains and stations are wheelchair friendly to some degree, as are many urban buses, but intercity buses are largely not accessible. Hertz in Málaga and Sevilla have a small range of cars set up for disabled drivers, but be sure to book them well in advance. Nearly all underground and municipal car parks have lifts and disabled spaces, as do many museums, castles, etc.


An invaluable resource for finding a bed are the regional accommodation lists, available from tourist offices. Most of these include a disabled-access criterion. Many hostales are in buildings with ramps and lifts, but there are many that are not, and the lifts can be very small. Nearly all paradores and chain hotels are fully accessible by wheelchair, as is any accommodation built since 1995, but it’s best to phone. Be sure to check details as many hotels’ claims are well intentioned but not fully thought through.


While major cities are relatively straightforward, smaller towns and villages frequently have uneven footpaths, steep streets (often cobbled) and little, if any, disabled infrastructure.


Electricity


220V. A round 2-pin plug is used (European standard).


Embassies and consulates


For all Spanish embassies and consulates abroad and for all foreign embassies and consulates in Andalucía, see http://embassy.goabroad.com.


Health


Medical facilities in Andalucía are very good. However, EU citizens should make sure they have the European Health Insurance Card (EHIC) to prove reciprocal rights to medical care. These are available free of charge in the UK from the Department of Health (www.dh.gov.uk) or post offices.


Non-EU citizens should consider travel insurance to cover emergency and routine medical needs; be sure that it covers any sports or activities you may do. Check for reciprocal cover with your private or public health scheme first.


Water is safe to drink, but isn’t always pleasant, so many travellers (and locals) stick to bottled water. The sun in southern Spain can be harsh, so take precautions to avoid heat exhaustion and sunburn.


Many medications that require a prescription in other countries are available over the counter at pharmacies in Spain. Pharmacists are highly trained and usually speak some English. In medium-sized towns and cities, at least one pharmacy is open 24 hrs; this is performed on a rota system (posted in the window of all pharmacies and listed in local newspapers).


No vaccinations are needed.


Insurance


Insurance is a good idea to cover you for theft. In the unlucky event of theft, you’ll have to make a report at the local police station within 24 hrs and obtain a denuncia (report) to show your insurers.


Language


Everyone in Andalucía speaks Spanish, known either as castellano or español, and it’s a huge help to know some. The local accent, andaluz, is characterized by dropping consonants left, right and centre, thus dos tapas tends to be pronounced dotapa. Unlike in the rest of Spain, the letters ‘c’ and ‘z’ in words such as cerveza aren’t pronounced ‘th’.


Most young people know some English, and standards are rising, but don’t assume that people aged 40 or over know any at all. Spaniards are often shy to attempt to speak English. While many visitor attractions have some sort of information available in English (and to a lesser extent French and German), many don’t, or have English tours only in times of high demand. Most tourist office staff will speak at least some English and there’s a good range of translated information available in most places.


Language schools


See also here.


Amerispan, PO Box 58129, 117 South 17th St, 14th Floor, Philadelphia, PA 19103, USA, T1-800-879 6640, www.amerispan.com. Immersion programmes throughout Spain.


Languages Abroad, T01872-225 300, T1-800-219 9924 (USA/Can), www.languagesabroad.com. Immersion courses in Andalucían cities.


Spanish Abroad, 5112 N 40th St, Suite 103, Phoenix AZ 85018, T1-602-778 6791, www.spanishabroad.com. 2-week immersion language courses in several Andalucían locations including Granada, Málaga, Sevilla, Marbella and Vejer de la Frontera.


Money
Currency and exchange


Exchange rates GBP1=€1.20, US$1=€0.75. (Mar 2012). For up-to-the-minute exchange rates visit www.xe.com.


In 2002, Spain switched to the euro, bidding farewell to the peseta. The euro (€) is divided into 100 céntimos. Euro notes are standard across the whole zone and come in denominations of 5, 10, 20, 50, 100, and the rarely seen 200 and 500. Coins have one standard face and one national face; all coins are, however, acceptable in all countries. The coins are slightly difficult to tell apart when you’re not used to them. The coppers are 1, 2 and 5 cent pieces, the golds are 10, 20 and 50, and the silver/gold combinations are €1 and €2. The exchange rate was approximately €6 to 1000 pesetas or 166 pesetas to the euro.


ATMs and banks


The best way to get money in Spain is by plastic. ATMs are plentiful and accept all the major international debit and credit cards. The Spanish bank won’t charge for the transaction, though they will charge a mark-up on the exchange rate, but beware of your own bank hitting you for a hefty fee: check with them before leaving home. Even if they do, it’s likely to be a better deal than changing cash over a counter.


Banks are usually open Mon-Fri (and Sat in winter) 0830-1400 and many change foreign money (sometimes only the central branch in a town will do it). Commission rates vary widely; it’s usually best to change large amounts, as there’s often a minimum commission. The website www.moneysavingexpert.com has a good rundown on the most economical ways of accessing cash while travelling.
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