
PHL-1.7.25

12.24.21

FIRST
G A R R O T X A

Roasted Garlic Dulce De Leche

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

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

SECOND  
A L B Ó N D I G A S

Lamb Meatballs, Manchego, Sherry Foie Gras Cream

C A L A M A R
Warm Tomato Vinaigrette

D Á T I L E S
Bacon Wrapped Dates, Marcona Almonds, Blue Cheese Fondue

THIRD
S A L M O N

Atlantic Salmon, Saffron Vinaigrette

I B E R I C O  B O N E - I N  C H O P
Celery Root Puree, Haricot Verts, Nora Chile, Chervil Chimichurri

B R U S E L A S  C ATA L A N A
Brussels Sprouts, Green Apple, Pine Nut, Blue Cheese Fondue

FOURTH
G A N A C H E  D E  C H O C O L AT E

Chocolate Ganache, Olive Oil, Chocolate Wafer, Hazelnuts

VALENTINE’S DAY DINNER
A M A D A  P H I L A D E L P H I A

$85 PER PERSON

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


