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LATIN FLAVOUR

MUY DELICIOSO!* .

For a slice of Spanish and
Latin American goodness,
El Toro is the place to go

SHERMARNE WONG
sharmatneweng@mediocop.com ag

YEARS agn, | took Spanish language classes
inschool. When they ended, so did my abil-
Ity 1oy speak Spanish. Which explains why
“hola, me llamo Shermaine”, (hello, 'm
Shermaine) is about the only Spanish | can
TLISEET T0AW.

Whatl do remember from those classes
is how | became — and still am — attracted
to the Spanish and Latin American cultures
through learning the language. It could
be the seductive Latin beats, the genuine
warmth of the people or, most importantly,
the hearty, home-style food the cultures
offer.

Unfortunately, few restaurants serve
Spanish or Latin American food here — rarer
are the ones that dish out autheéntic fare. So,
when El Toro Restro Bar charged onto our
shores last September claiming to be the
real deal, | was a tad sceptical.

Helmed by a four-man outfit, El Toro
is headed by executive chel Sady Cerna, a
Honduran native. [t serves mainky food from
Mexico and Brazil, but chef Sady revealed
that the menu will soon expand to inclucde
dishes fram more exatic locales Like Cuba
and the Caribbean.

Seemingly able to read my
mind, chef Sady dished out &
welcome starter of nachas and
sakia — made in-house, he de-
clared prowdly. The chef also in-
sisted that | try the homemade
Sur cream — which contains a
touch of coronut — as well as the
suacamolbe (33 ). The Latter is nod
always avallable because “the
avpcados we get have to be good,
or we don't serve guacamale”,

Grilled calamari ($13.80)
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wias next and | was delighted to see fat,
char-grilled rolls of squid drizzled with a
sweet-tangy balsamic reduction. The squid
was juicy and tender, its intense Mavour the
result of it being marinated overnight with
Cajun seasoning and spices such as cumin,

The starters got me looking forward
to the mains; and | was excited to hear the
sizzling of the beefl fajita ($28.80) as it was
Brought to us on a hot stone.

Slices of US prime were dnzzled with
beer before they were served, and what lay
bereath them were sweet, Hghily-charred
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vegerables such as zucchind, cabbage and
onign.

Burrito lovers should not miss the prasm
version {$20.80) here. The rice, a vivid shade
of sunshine thanks to the addition of saf-
fran, was cooked with.chopped prawns and
wrapped in a tortilla. Topped with onions,
tomatoes, jalapenos, bean sauce and ched-
dar, and then baked, this combination was
spicy, cheesy and bursting with the fragrant
aroma of sploes,

One of Spain's ioonic dishes, the rice-
based paells, |5 also good. For 53550, you
get 2 generous portion of ce and ingredi-
ents such as fresh prawns, mussels. clams,
chopped scallops and choriea {spicy Spanish
sausage] that's pood for two. The nice was
chock-full of thick, brimy favours, but piry
the mussels were a tad overcooked.

Dessert was a unigue chillk chocolate
cake (5127 and churmos {($100 The former
was not that spicy, but the Mexican dried
ancho chilli in it did enhance the lavour of
the moist chocolate cake.

Churros, sometimes known as Spanish
donuts, are a must-order, The fried pastry
sticks were dusted with cinnamon. slightly
crisp on the outside and dense on the inside.
It was lovetier when paired with the choco-
late dip, made from a biend of six chocolate
varieties,

By the end of my meal. my scepticism
about El Toro serving wp authentic Latin
Amerscan fare had all but melted away, just
Iike the runny cheddar that came with the
burritos,

| salel vy poodines as | left,
bt 1 kenos! it won'n be bong il
say "hola® to El Toro again

EL TORO RESTRO BAR
WHERE VWinslond Conservation
Housa, 165 Penang Rood,
Leval 2
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