
RAD-12.24.24

12.24.21

FIRST
B O Q U E R O N E S

Marinated Anchovies, Lemon, Tarragon, Crumbled Egg

P U L P O  
Galacian Style Octopus 

P A T A T A S  B R A V A S
Spiced Potatoes, Salsa Brava Paprika Aïoli

SECOND
P I Q U I L L O S

Crab-Stu ed Peppers, Toasted Almonds

B A C A L A O
Roasted Cod, Bartlett Pear, Brown Butter, Lemon 

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

THIRD
P A E L L A  D E  M A R I S C O S  

Prawns, Cockles, Mussels, Calamari, Fennel, Bomba Rice, 
Smoked Lemon Aïoli, Watercress, Cherry Tomatoes

FOURTH
A R R O Z  C O N  L E C H E  

Rice Pudding, Co ee Caramel, Crunchy Pu ed Rice

CHRISTMAS EVE DINNER
A M A D A  R A D N O R  F E A S T  O F  7  F I S H E S 

$75 PER PERSON

I N S TA G R A M
@AmadaPHL

E V E N T S
 Call: 267-284-7950

 Email: PA.Events@GarcesGroup.com

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


