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Cantina Laredo of Dallas has
opened its 30th location (the
first in Ohio) in a new area on
the perimeter of Polaris Fashion

lace.

The restaurant clearly seeks to
avoid offering just another Tex-
Mex lineup or cooking heaps of
cheap, dull food. The menu
features many dishes that are
probably firsts for Columbus.

The first item sets the tone:
“Top-shelf guacamole” ($9.49) is
made at the table using lime
juice, seasoned salt, jalapeno
peppers, onion, cilantro, some-
what-unripe tomatoes and rea-
sonably ripe avocados.
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Guacamole is prepared fresh at the table.

Fresh-tasting, it comes with
nicely crisp, flavorful corn chips.

Yet the guacamole lacked
enough lime juice on one visit,
throwing the flavors out of bal-
ance; another time, with another
server, the flavors were fine.

Two salsas come with the
complimentary chips. The live-
liest is made with tomatillos that
are roasted on the premises,
giving the salsa a smoky, nutty
flavor with a mild chili back-
ground. The other is tomato-
based, though not brightly col-
ored; it has more zip and tastes
as if it's made with several types
of chili peppers.
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pronounced grilled-meat
flavor pairs well with the
complex mix of tastes.

The cascabel sauce in the
tacos of the same name
($14.79) can't be beaten. It's
red, hot and full of chili
flavors — a wonderful foil
for the pieces of sauteed
chicken in the double-thick
corn tortillas.

On the side are onions
marinated with lime and
cilantro, ready to contribute.

The mole sauce is one of
the best, with balances of
roasted ancho and other
dried chilies, sugar and
chocolate. It’s served over
well-executed chicken en-
chiladas.

Another enchilada worth
trying contains spinach, jack
cheese and sliced mush-
rooms (enchiladas de
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One of the house specialties
(camaron poblano asada,
$21.49) starts with a poblano
pepper that is roasted; stuffed
with shrimp, jack cheese, onions
and mushrooms; and wrapped

with a beautifully golden
crust is served on a hot fajita
platter. A pitcher of caramel
sauce is poured around the
pie and caramelizes on the
hot platter. A large scoop of
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The beef-wrapped pepper is
flavored with chimichurri, a
parsley-based concoction with
mild garlic and onion flavors.
The sauce is a classic combina-
tion with beef in South Amer-
ican countries. The result: The

The crepes ($5.99) are
filled with apples and pie-
filling sauce, which has a
made-elsewhere flavor. The
large flan ($5.29) has a good
custard and a forceful
caramel sauce.

Libations are expensive.
= | Some of the glasses of
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mediocre lineup and some
of the margaritas cost more
than $10. The house marga-
rita goes for $8.
jac@iwaynet.n=t

To read more articles about Cantina Laredo,
visit http://www.rmdadvertising.com/index.php?page=powerfulpress_pages/cantinalaredo
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