C A N T I N A J -LACANTINA:

CATERING

Tapas Spuntini Menu

Grilled and marinated Ontario Lamb chops with salsa verde and fennel slaw
Seared Sea Scallops with parsnip purée and bacon succotash
Polenta fries with shaved parmigianno tomato snow and roast garlic aioli
Mushroom soup cappuccino with truffle cream
Red wine braised beef short rib parfait with butter mashed potato
Beet risotto arancini stuffed with braised lamb and topped with goat cheese mousse
French Cut Crispy Chicken lollipops with red pepper romesco roast corn succotash
Belgium Endive Boats with seared Tuna, shaved fennel, orange and citrus beurre-blanc
Crisp stuffed zucchini flowers and lemon aioli
Jumbo shrimp fra diavola with micro basil and crisp eggplant
Hand made Yukon gold potato gnocchi
Braised kale and white beans with feta and olives
Grilled octopus with salsa verde and potatoes

Mini Crispy potatoes with bacon sour cream chive whip



