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Served Daily from 11:30am- 2:30pm

EL CATALAN TRADIGIONAL

& TWO-COURSE LUNCH Traditional Tapas

26 per person 0 * PATATAS BRAVAS

o FIBST EUUHSE oy Paprika Aioli 9
Choose One EB“U“ETAS

Serrano Ham Croquettes, Romesco 13
GAZPACHO

_ JAMON SERRANO
"] R"“.A Es PA N ﬂ I.A Aged Spanish Ham, Dijon Mustard, Cornichons,

ENSALADA CARDINI Cp;mmfugls P
EN S ALADA VERDE Crab Stuffed Pepp;rs, Toasted Almonds 14

s SECOND COURSE TORTILLA ESPANOLA

Potato & Onion Omelette, Salsa Brava, Spanish Saffron Aioli 10
Choose One

DATILES
A M A n A |s HA M B “ ﬂ E “ E SA Bacon-Wrapped Dates. Almonds, Cabrales 14

COCA DE RLCACHOFAS Y SETAS CHORIZO BILBAD

Paprika & Garlic Sausage, Parsley 11
DGR DE MARGRERITA MIXTO: CARNES Y QUESDS

BHUEHEIAS IlE P““.“ Chef's Selection of Cheese,
Charcuterie, and Seasonal Accompaniments 35
ENSALADA VERDE * P

With Shrimp

0 I GOGAS
Spanish Flathreads
ALMUERZO

Lunch Fare ALACHOFAS Y SETAS
Artichoke & Mushrooms, Black Truffle, Manchego Cheese,
Lemon, Baby Arugula 18

3l

By

S ORI INDIT v ) Wt \ LA\ \ONQIR T2

7

TIATA

®)

&

€

RIS 3 DI 5]

ER

N
p]

KDL &I ST aloLALNI S0P A #1QL0IS]

Y $IRYEXVIO 1010 W1ET41eTNINIePISAKAXIXaLY.

I3
3
3
5
e
g
s
3
b
s
3
s
s

10101010 WIETSIOTNITISTIS 14 In XU

e [T P10 P oY
2P, I 2 e a o,

.__.____
JB
: S IaTe D TeI0I010 AI€1VIS 918161010 15 [CIOIATE FISXNARAKS ;
LRI A A Ie e 00 S80S G ML IS ASAR S RTRINALE I IMINA]0 A S 1100 10 21610 0 [0 1819 [2 16 17 [ X QIATK. C1RISXARAKS 920 10 TOTY (VTN

GAZPAGHO
Jersey Tomatoes, Black Olive Oil, Crispy Serrano, Egg 9 [: l] STI “.AS ll E TE B N E BA
Red Wine Braised Shortrib, Fresh Horseradish,

EN S ALADA EA RDINI Bacon Marmelade, Aged Parmesan 19
Romaine, Piquillo Peppers, Migas, Manchego Dressing 13 ~
MARGHERITA ESPANOLA

E N SA l. A [I A VE H ll E Spiced Tomato Sauce, Sliced Jersey Tomatoes,
Mixed Greens, Avocado, Haricot Verts, Sherry-Shallot Vinaigrette 13 Fresh Mozzarella, Torn Basil 16

AMADA'S HAMBURGUESA CAMARONES Y CHORIZO

Two Wagyu Smash Patties, Mahon Cheese, Mojo Ai6li, Fries 18 Shrimp & Paprika Spiced Sausage, Marinated Tomato Escabeche,
Garbanzo Bean Puree 19

BROCHETAS DE LA CASA

Charcoal Oven Grilled Skewers
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Select a Skewer from the Left to Pair with an Accompaniment from the Right

:
E Pﬂ “.ﬂ Chicken Breast & Thigh in Red Chile Marinade 19 [."”N ﬂ A i
4 » . . . . Golden Quinoa, Garbanzo Beans, Sweet Peas, 5
E IBEH":“ Iberian Pork Marinated in Garlic & Herbs, 36 Roasted Peppers, Charred Onions, §
g WRAGYU skice Steak Marinated in Parsley & Garlic 34 Lemon & Herb Vinaigrette g
§ GAMARONES Shrimp Marinated in Lemon & Garlic 23 PAPAS FRITAS 3
All brochettes are served with lemon labne, marcona almond dulkka, Crispy Fingerling Potatoes, 5
spicy mojo dioli, and a nora chile butter. Smoked Spanish Paprika, Garlic Butter,

Caramelized Onions
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*Consumers are advised that eating raw or undercooked food may increase the risk of foodborne illness. 04.04.2024



