LADA DIOSA $8

Stacked cheese enchiladas topped with our signature Spanish
salsa and served beneath a bed of black beans, and pico de

gallo. Sided with guacamole and corn-tortilla chips.
Chicken or Beef, Add $2

LORENA $8

Empanadas with a twist.

Ancho chili shredded beef sweetened with golden raisins and
caramelized oniops inside a puff pastry pocket, topped with

cilantro creme fraiche.
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SYLVANA’S QUESO $8

A medley of swiss, jack, and parmesan cheeses blended with
artichoke hearts, w|1ite onion, jalapenos and tomato, baked to
a golden brown and finally, topped with a light serving of our
fresh pico de gallo.
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OLIVES ONTARIO “The Buttery Olive” $7

Tree ripened melt in your moutK gourmet olives are delicately
exquisite and compliment our seasoned spicy toasted almonds.
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OLIVES FIESTA “The Salty Olive” $5
Spanish green olives, kalamata and black olives marinated in a

balsalmic basil and sun dried tomato medley.
Della Kicje

YUCATAN SHRIMP $9

Shrimp cocktail in fresh citrus and tomato juice, paired with
cucumber, cilantro, onion and a splash of Tobasco. Sided with
<::nI avocado wedge and celery stick. Served with classic
saltines.
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GRAVLOX $13

Truly a tapa for the sophisticated.

Cured salmon with capers, red onion, Cherub tomatoes and
horseradish sauce. Served with crositin.
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RITA $8

CHIMICHURRI CHICKEN

Our version of the traditional South Amercian condiment.
Marinted mixed fresh herbs, onions, sun dried tomatoes and
lime zest atop sliced roasted chicken.
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SARDINAS $8

A Classic tapa.

Broiled Spanish petite sardines floating in roasted garlic butter,
lemon, parsley and dill. A delicate splash of Spanish sherry.
Ooh, La La! Served with sliced French country baguette.
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