A change is as good as
a rest at the Vino Mio

New menus and a new exhibition are the order of the month
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HEATHER FRASER

Héléne, the owner of the Vino Mio
restaurant in Calle Alamos in Mala-
ga, 15 an extremaly busy woman.
Backed by 18 employees, she runs
the popular eating place with what
appears to be ease. Plus she's been
thinking up new menus and organ-
ising a new exhibition all for this
month of October.

Héléne came to Spain from
Holland with the ambition of cre-
ating an establishment that
would cater for all tastes and
that's exactly what she's done.

The new ‘a la carte’ menu
ineludes old Vino Mio favourites,
some of them with new twists, as
well as new innovative dishes.
The ‘Vino Mio' salad which is a
generous helping of different let-
tuce, crispy bacon, pine nuts, sun
dried tomatoes, croutons, cucum-
ber, apple and a mustard and
honey dressing can now be
ordered with or without the
Gouda and goat's cheese,
Dundee's Delight’ is another big
dish, this time of crocodile from
south Africa, which comes with a
sweet and sour red pepper chut-
ney, potatoes and vegetables.

Something else new is the set
lunch menu. Lunchtime goers
can now have a main dish chosen
from a wide range, a drink and a
coffee for 8.50 euros. Then in the
evening (before 8 p.m.) early din-
ers will be given a bottle of erian-
za Rioja wine on the house.
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Photographs

Apart from the food and friendly
environment another good rea-
son to eat in Vino Mio is the art
which graces the restaurant
walls. This month the exhibition
is by photographer Miguel Garcia
Loizaga who “looks for the life
contained inside all inanimate
things" while out on his walks.
Vino Mio is open every day
from 1 pm. to 1 am. For more
information wvisit the website;
www. restaurantevinomio.com.
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KITCHEN. What you see is what you get in Hélene's restaurant. / sur
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LIFE. Work by Miguel Garcla.



