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Food & Drink

Torito’s tapas hit bull’s eye

Torito

* %k .
Address: 276 Augusta Ave. at
College St.. 547-436-5874
Chef: Carlos Hernandez
Hours: Tuesday to Saturday.

Reservations:

Wheslchalr access: No

Price: Dinner for two with sherry,
tax and fip: $100

Amy Pataki
Dining Out
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Tale of two tapas
Tapos sire ore hot these days. but not afl are created equal. By Amy Potaki
Tapas Bar: CAVA TORITO
Address: 1560 Yonge St. 416- 276 Augusta Ay
979-9918 1-436‘5874"‘
Neighbourhood: Upper Rosedale Lipper Kensington
. Market
Crowd: Fans of chel/fco-own- Fans of chel Carlos.
er Chris McDonald's Hernandez's unpro-
previous restaurant, tentious Latin fusion
Avalan
Opened: May 12 2006 Jan.5,2006
Sherries by the glass: & B
Serranc ham: Hand-sliced in glar Machine-siiced and
thick liess than fresh
BAAF dhaad =l Cookind thch
served with cumin- and served with
heavy chimichrri
sauce
Items for sale: Mo Ves, including
* paprika




