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FIRST
E L  C A M I N O  D E  S A N T I A G O

Selection of Meats, Cheeses, and Other Bites  
discovered by Chef Jose during his travels

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

SECOND  
C O C A  D E  C O S T I L L A S

Shortrib Flatbread, Horseradish, Bacon Marmalade, Parmesan

S A L M Ó N
Roasted Salmon, Leek Cream, Herb Oil, Roe

E M B U T I D O S  M I X T O S
Fresh Chorizo, Sausage Butifarra

THIRD
C H U L E TA

Bone-in Ribeye, Squash & Potato Gratin, Green Peppercorn Jus

S E TA S
Wild Mushrooms, Truffle, Lemon

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 

NEW YEAR’S EVE 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.


