
FIRST COURSE 
(Choose Two)

*Consumers are advised that eating raw or undercooked food may increase the risk of foodborne illness.

$40 PER PERSON
(Plus Tax, Gratuity & Beverages)

R E S TA U R A N T  W E E K

M A N C H E G O
Truffle Lavender Honey

M A H Ó N
Sangria Honey & Golden Raisins

C H O R I Z O  PA M P L O N A
Spiced Pork, Caperberries, 

Cornichons, Dijon

F U E T
Dry-Cured Pork Sausages, 

Caperberries, Cornichons, Dijon

P I C A D A
Artisanal Spanish Olives,
Fried Marcona Almonds

E N S A L A D A  V E R D E
Green Salad, Asparagus, Favas, 

Haricot Verts, Avocado

T O R T I L L A  E S PA Ñ O L A 
Potato & Onion Omelette

C R O Q U E TA S  D E  J A M Ó N 
Serrano Ham Croquettes, 

Romesco 

C H A M U Ç A
Spiced Lamb Turnover

PATATA S  B R AVA S
Spiced Potatoes 

D Á T I L E S
Bacon-Wrapped Dates, 

Almonds, Cabrales

SECOND COURSE
(Choose Two)

 
J U D Í A S  V E R D E S

Charred Green Beans, 
Fennel Confit, Almond Dukka

P I M I E N T O S  D E  PA D R Ó N 
Flash Fried Peppers, 
Deviled Egg Cream

B R U S E L A S  C ATA L A N A 
Brussels Sprouts, Green Apple, 

Pine Nuts, Valdeón Fondue

P U L P O  A  L A  G A L L E G A
 Spanish Octopus, 

Potato Espuma 

A R R O Z  T E M P O R A D O
Wild Mushroom Rice, 

Peas, Manchego

A  L A  P L A N X A 

C H O R I Z O
Paprika & Garlic Sausage

C A M A R O N E S 
Head-on Prawns, Garlic,

Lemon, Parsley 

B R O C H E TA  D E  P O L L O 
Chicken Brochettes, Almond, Labne

E N T R E C Ô T E 
Wagyu Hanger Steak, Salsa Verde 

 

A R R O Z  C O N  L E C H E
Rice Pudding, Coffee Caramel, 

Crunchy Puffed Rice

TA R TA  D E  Q U E S O
Basque Style Cheesecake,

Membrillo, Granny Smith Apple

INSTAGRAM
@AmadaPHL

EVENTS
Pa.Events@GarcesGroup.Com

M ATA D O R
Jim Beam Black, Ginger, Elderflower, 

Lemon 14 

H I G H  H E E L S
Roku Gin, Hibiscus Simple Syrup, 

Lime Juice, Fever-Tree Indian Tonic 12

RESTAURANT WEEK COCKTAILS

THIRD COURSE
(Choose One)

1.25_AM_Restaurant Week Menu


