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BRUNCH COCKTAILS St

MIMOSA Cava, Orange Juice

JULIETA Vodka, Tomato, Fino Sherry

SANGRIR Red or White by the Glass

- AMADA CLASSICS s12
RGUA DE VRLENGIA Vodka, Gin, Cava, O]
LAW OF DESIRE Jim Beam, Honey,

Iced Coffee, Cinnamon

-

POR LR FAMILIA

FAMILY STYLE BRUNCH MENU
$35 PER PERSON, FOR THE TABLE

SHARED FOR THE TABLF
POSTRES

Orange & Olive Oil Coffee Cake, Croissants,
Mallorcan Cheese Bread, Whipped Butter,
Currant Fig Jam

TORTILLA ESPANOLA

Potato & Onion Omelette, Salsa Brava

DATILES

Bacon-Wrapped Dates, Almonds, Cabrales

CHOOSE ONF PER PERSON
AMADA'S BURGER

Two Smash Patties, Mojo Aiéli, Fried Egg

SHAKSHUKA

Baked Eggs, Tomato Piperade, Olive Salsa Verde

TORRIJAS

Fried French Toast, Sidra Apples, Sherry Caramel

SANGRIA PANCAKES

Apples, Oranges, Pears, Canela Whipped Cream

JAMON Y MAHON BOCADILLO

Serrano Ham, Mahén Cheese, Roasted Garlic, Baguette

BRUNGH
TAPAS Y MAS smart piaes 6 moke

CHARGUTERIA Y DUESOS selection of Cheese, Charcuterie & Garnishes 35
DATILES Bacon-Wrapped Dates, Almonds, Cabrales 14

CROOUETAS DE JAMON Serrano Ham Croquettes, Romesco 13

GAMBAS AL AJILLD Garlic Shrimp, Parsley; Lemon 15

TORTILLA ESPANOLA Potato & Onion Omelette, Salsa Brava 10
ENSALRDA VERDE Green Salad, Asparagus, Favas, Haricot Verts 13

GOGA DE ALGAGHOFAS Y SETAS Artichoke & Mushroom Flatbread 18
GOGA DE COSTILLAS Braised Short Rib Flatbread, Horseradish 19

A MA“A'S B“BEER Two Smash Patties, Mojo Aioli, Fried Egg 15
JAM [] N Y MAH“N Bﬂcnﬂlllﬂ Serrano Ham, Mahén, Baguette 14

EGGS, ET GETERA sreaeast

SHAKSHUKA Baked Eggs, Tomato Piperade, Gordal Olive Salsa Verde 14
TORRIJAS Fricd French Toast, Sidra Apples, Sherry Caramel 15

GRAB BENEDICT roached Eggs, Chorizo Bilbao, Crab Hollandaise 24
SANGRIA PANGRKES Apples, Oranges, Pears, Canela Whipped Cream 15

"EL LADO" sioes s vegerapies
PMMAS BRAVAS Spiced Fries, Paprika Aioli 9

s ETAS Seasonal Wild Mushrooms, Lemon, Truffle 16
T“ [: I NI] Thick Cut Smoked Pork Belly, Espelette Glaze 12

*Consumers are advised that ea

ting raw or undercooked food may increase the risk of foodborne illness. 08.02.23
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EVENTS AT AMADA :
| GALL 267-284-7979
‘ ~ ||
E-MAIL pAE . \ l"s Nl“ﬂs :
vents@fiircesGroup com x F " H '",l E K l I] s s
_ . B"ﬂﬁfﬂ With or Without Cheese, Lettuce, Tomato, Fries, Sesame Bun 12 g
9
cnc“l“llln ASAB“ GHEESE E"EA Cheese Flatbread, Tomato Sauce 15 i
r
B“AST SUEK“NE plﬁ UMEI.E"E Eggs, Manchego Cheese, Potato Rosti 13 e
Herb Roasted Fingerling Potatoes,
Bruss et;: Ca:alsmea, I;:;gezg\x;)h?t: ereans, GHIGKEN FINGERS Gluten Free Breaded Chicken, Crispy Fries 14
mr GHOGOLATE GHIP PANGAKES sShort Stack Pancakes, Powdered Sugar, i
**Requires 72 hours advance notice, Maple Syrup 14 i
. please ask your server for more details** o}
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