Entrée New

Authentic never tasted so good

Grilled calamari could be the best in the city by Jnice Waren

RECENTLY, | HAVE had the joy

i Italy, =0 the promise of an
ll\llh{'nhl‘ Italian  meal
described by, the Tlorentia cher

S Saleri) hus

niarrow space typical
Pleasant  Road s
emblazoned by a stunning wall
Jeth paining b - ovner and
Tallan artist Marco

ronk of hotse  staff are
charming, the lighting s
Hlltu.rmu'. wnd the aromas ang
The mony i
Iargo i i s
rendered oven smaller by the
stbsence of one of the three pastss
und one of the four antipasti. As it
is only . on & quiet
Wednssdiy ; orog thin comes
s a s

‘The bread plate. offers &
fabalous nasortment. of foraceis,
and the olive ol provided for
dipping is redolent with tho fruit
of the vineyard.

Brosioln o rucola sees thinly

provess lmparts 4
samewhat smoky taste to it. It is
graced by shaved Parmesan and
generously doused with fresh
lenon tnd olive sil. The entirety
then sirewn with Italian
wrnguls, which is more dolicate
thon that. which is commonly
found in Toronto and used
extriavaga in  Italy o
wverything from pizza to paninl
A heautiful dish to start the show
($1050),
iven miore impressive is the
griled ealumiri. Everyone makes
thiss dish — here dubbied insalata
«con calamari all griglis — but fow
do it well, This could be the bust
In the city, Two largs pieces have
been immaculately cleansd and
ae singest around the edges whils
renmining tender on the tongue
with the perfeet caress. of fresh
basil (3IL50),
The absence of Favioll with

orentia. Since the latter is
described a5 penne pasta with
fresh cherry tomstoes, sin-driéd
tamuitoss, almonds and rupla
tsee, 1 told youl, It Is thie clear

choice: Tt 4 given thie the pasta
will be properly cooked, but | an
delighted  that the  cherry
tomatocs have heen roasted
before being atded ta the dish,
intensifying their potarsl sugar
and the addition of atmonds is o
welcome change from
pine s (513.50),

o surgrised that
there are anly twe entrees:

“CHEOUE PLEASE"

FLORENTIA
0 M. Plenanak B
AI60451z0
Diner for o eachding a3,
i and albok

chicken und fish.

Cachieco de dentics, o Thscin
rendition of red snaspor with
shrimps, clams apd  pariie,
beckons, A generous portion of
snapper is cooked to flakiness
and ge nketed by o robuest
it with a kidk. The fish
is adornisd with two mussels, two
shrimps_and two aleves of

ML Ploasant

colamari, but the clams are
missing in action ($22)

dessarts ate wenllable,
but we have room for aaly one:
o straight for the chocolate. [
Know thist molten lava eakes are
nearly 13 ubiquitous sis erdma
brilée but that doesu't make
them less addictive, To pul
private signature on this vrsion,
et of chill hus been added ts
e mix. What 2 elever
counterpoint to the unetuous

e

“The wine list is brief but user-
friendly and .lmw.s on the regions.

k have made note of the fuct
that the carte is on the short side.
1t could be sald that all & diner

ke h

peat business, there should be
more to tempt her ta returz,

T'do hope that we see the famed
Tuiscin svops o offer to ward off
the coming winter.
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