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(cured ham)

The king of Spanish cuisine! When you taste it you will
realise that prosciutto is just a poor imitation. The best
hams are “ibérico” or “de bellota”. Best eaten simply,
with bread and a good glass of red wine.

(Bpanisf, omelette)

Traditionally made with potatoes and eggs; a simple
but delicious bite. You may find many variations
(with onion, peppers, etc.)

e twevot, hotod
B X (Fhench, fnieo with egge)

Literally called “broken eggs”, this is a variation of the
Tortilla Espaiola, equally mouth-watering. They
normally add an extra ingredient such as “jamon”, so
you may find it as “Huevos rotos con jamon”
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A cream soup made of bread, tomato, olive oil and garlic.
You may also find it with toppings such as tuna, boiled egg
or jamon. A delicacy, mostly enjoyed during summertime.
Outside Malaga is known as “Salmorejo”

Croquetas casenos
(Homemade choquettes)

A roll made of a fried bechamel (white sauce) with
different ingredients, the most popular being jamaén,
chicken and mushrooms. Make sure they are “caseras”
(homemade), if not they could be supermarket bought!

Fescailo prito
(Fhied fieR)

Pescaito Frito covers a variety of different fried Fish.
You may order a “fritura”, normally made for two people
which will include a fish selection, from calamari to
anchovies and little squids. Late you can order a full dish
(racion) of the one you liked the most!
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(Ruasian aalad)

Not a salad as you know it, this is a dish which many
restaurants put their own spin on but usually consists
of a base of diced potatoes mixed with tuna, boiled egg
and mayonnaise. Also suitable as a starter.




(Hot egg soup)

A very traditional dish not easy to find in restaurants
but very rooted in Malaga culture. This white soup takes
us to our mother's cooking. The base are eggs and oil,
and then you can find varieties with potatoes, rice, bread
and some seafood.

(Roasted aardines)

You will find them at beach side restaurants, as they
are cooked in a bonfire at open air. You won't find this
dish in any other part of Spain, it is a true taste of the
province of Malaga. An inexpensive, delicious tapa.

(Coldl gantic oup)

A similar soup to the “Porra antequerana” but in a Malaga
version. This time the base are almonds, garlic and bread.
It is quite refreshing, very nice for summertime. Normally
served with toppings like grapes or pieces of melon.




(Local sancwich)

The basic thing about this grilled and Flattened sandwich
is the bread, a traditional circular one made in Malaga.
The classic version has ham and cheese, tomato, lettuce
and mayonnaise (then you can add chicken, tuna, etc.)
We warn you is quite big, so it is hard to finish!

Plato de lor montes
(Tountains diof)

Talking about big dishes, this one is the king. Normally
found in “ventas”, road restaurants on the mountains
of Malaga, they usually have fried eggs, chorizo, fried
green peppers, French fries and a big piece of loin.

Boquerones friton
(Fried, ancfovies)

Along with the sardines, the other main fish in Malaga
are anchovies. In fact, people from Malaga are called
“boquerones”. You can have them raw in vinegar
“boquerones en vinagre”, simply fried and also
marinated with lemon “boquerones al limon”.

T abaclad
(B% potate)

An English classic which is also a Malaga classic. A big
potato cooked in an oven, then poured with mayonnaise
and fried tomato sauce. You can add toppings of any
choice, from vegetarian to kebab meat. An inexpensive
and tasty choice.




If you want to know where to find all
these dishes, click on the map below

Bon appétit!
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https://www.google.com/maps/d/edit?mid=1x_dcfwtG_wW-qCLV0He00idmjedVqdjT&ll=36.725924624400534%2C-4.434285003222612&z=13
https://voilamalaga.com/home/

