
PHL-1.7.25

12.24.21

FIRST
S O R I A

Gently Seasoned Chorizo

Q U E S O  M A N C H E G O
Truffle Lavender Honey

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

SECOND  
A L B Ó N D I G A S

Lamb Meatballs, Manchego, Sherry Foie Gras Cream

PATATA S  B R AVA S
Spiced Potatoes

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

THIRD
B R O C H E TA  D E  P O L L O

Chicken Brochette, Almond, Labne

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

CO CKTAILS
H I G H  H E E L S

Gin, Hibiscus Simple Syrup, Lime Juice, Fever-Tree Indian Tonic $12

O N  T H E  V E R G E
Disaronno Amaretto, Bulleit Bourbon, Lemon Juice, Apricot Simple Syrup,

 Egg White $14

S A L O M É  ( Z E R O  P R O O F )
Feragaia N/A Spirit, Lemon Juice, Rose Syrup, Noughty N/A Rosé Sparkling $13

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

$50 PER PERSON

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


