
TA B L A  D E  C H A R C U T E R Í A  Y  Q U E S O
Chef's Selection of Cheese, Charcuterie &  

Accompaniments
25
 

C H A R C U T E R Í A  Y  Q U E S O S
CURED MEATS and CHEESE

C H O R I Z O  PA M P L O N A
7

 
J A M Ó N  S E R R A N O

10

S A L C H I C H Ó N  D E  V I C
8

M A H Ó N
White Sangria Honey

9

VA L D E Ó N
Currant Pistachio Salbitxada

9

 J A M Ó N  I B É R I C O  
D E  B E L L O TA 
Acorn-Finished  

Iberian Ham
 25

L O M I T O  I B É R I C O 
 D E  B E L L O TA
Cured Iberian 
Pork Shoulder 

18

C A Ñ A  D E  C A B R A
Chocolate Hazelnut Purée

9

M A N C H E G O
Truffled Lavender Honey

9

T R A D I C I O N A L E S
TRADITIONAL TAPAS

D Á T I L E S  C O N  A L M E N D R A S
Bacon-Wrapped Medjool Dates, 

Almonds, Cabrales
12

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

Romesco       
7

PATATA S  B R AVA S
Paprika AÏoli

7

C H O R I Z O  A  L A  P L A N X A
Paprika & Garlic Sausage

10

T O R T I L L A  E S PA Ñ O L A
Salsa Brava, Chistorra Sausage

9

P I Q U I L L O S  R E L L E N O S
Crab-Stuffed Peppers, 

Toasted Almonds
14

A L B Ó N D I G A S
Lamb Meatballs, 

Shaved Manchego, Truffle
14

O L I VA S
Artisanal Spanish Olives

7 

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

Avocado, Green Beans
12
 

E N S A L A D A  D E  J A M Ó N
Serrano Ham & Fig Salad, Cabrales, 

Spiced Almonds
14

C O C A  D E  A L C A C H O F A S
Artichoke & Mushroom Flatbread, 

Black Truffles, Manchego
15 

C O C A  D E  C O S T I L L A S
Shortrib Flatbread, Horseradish, 

Parmesan, Bacon
15

P U L P O  A  L A  G A L L E G A
Spanish Octopus,
Potato, Paprika

13 

G A M B A S  A L  A J I L L O
Garlic Shrimp

13

R A C I O N E S
PLATES 

PAT O  C O N  P O C H A S
Duck Confit, Fennel & Pocha Bean Stew, 

Roasted Onion, Guindilla Escabeche,  
Poached Egg

19

F I D E O S  C O N  A L M E J A S
Clams, Vermicelli, Saffron Broth, 

Chorizo, Garlic AÏoli
16

P E R N I L  A S A D O
Roasted Pork, White Beans, 

Arugula, Orange 
18

P O L L O
Roasted Half Chicken, Pimentón, 

Brown Butter, Bean Salad
17

PA E L L A  VA L E N C I A N A
Chicken & Chorizo Paella, Mussels,

Cherry Tomato, Saffron AÏoli
49

A  L A  P L A N X A

P I N T X O S
Spiced 

Chicken
Brochette,
Harissa, 

Pistachios
12

C H U L E TA S 
D E 

C O R D E R O
Lamb Chops

24/44

ENTRECÔTE
Wagyu 

Skirt Steak,
Cabrales Jus, 
Salsa Verde

21

G A M B A S
Jumbo 
Prawns
13/24

PA R G O
Red Snapper 

14

V I E I R A S
Diver 

Scallops
14/26

MEAT & SEAFOOD
FROM THE GRILL  Z A N A H O R I A S

Carrot & Quinoa 
Salad,

 Avocado
10

C A U L I L I N I 
A  L A  P L A N X A 

Sweet Stem 
Cauliflower

9

G A R B A N Z O S  C O N 
E S P I N A C A S

Chickpeas & Spinach 
8

S E T A S
Seasonal Wild 
Mushrooms 

14

B R U S E L A S
Brussels Sprouts, 

Sangria Raisins, Lemon 
& Mint Crème Fraîche, 

Pistachio
9

A R R O Z 
T E M P O R A D O

Wild Mushroom Rice, 
English Peas, 

Manchego
12

A M A D A ’ S 
E M P A N A D A

Spinach, Manchego, 
Artichoke Escabeche 

12
  

P I M I E N T O S  D E 
PA D R Ó N

Flash Fried Peppers,  
Salbitxada, Sea Salt 

7

V E R D U R A S
 VEGETABLES 

10.14.20Consumers are advised that eating raw or undercooked food may increase the risk of foodborne illness.



Our modern interpretation of the Spanish tradition. Wine, seasonal fruit, herbs,  
orange liqueur and Spanish brandy over ice. An Amada signature.

S A N G R Í A

B L A N C A
Crisp White Wine, 
Apple, Pear, Orange

9/36

 T I N TA 
Spiced Red Wine, 

Orange, Apple, Cinnamon
9/36

A M A D A  C L A S S I C S

G I N  T O N I C  B A R                             

S E A S O N A L  C O C K TA I L S

TIE ME UP TIE ME DOWN House-Infused Citrus Vodka, Rosemary, Lemon 13
M ATA D O R  Bourbon Whiskey, Ginger, Elderflower, Lemons 1 4
B R O K E N  H U G S  Tequila Reposado, Grapefruit, Lime, Agave 1 4

R O S E  G O L D  Tito’s Vodka, Rosemary, Passion Fruit 1 2
$2 from each Rose Gold sold goes to benefit the Garces Foundation  www.garcesfoundation.org

OLÉ FASHIONED Sagamore Rye, Smoked Paprika Demerara, Bitters 1 6
PAIN & GLORY Tequila Blanco, Chile, Apple, Lime, Cilantro 1 4

SPANISH MOJITO Citus-Infused Rum, Mint, Lime, Club Soda 1 2

V I N O S
V I N O  E S P U M O S O 

Cava, Penedès, Conde de Subirats, Brut NV   11/48

B L A N C O 
Atomaña Txakolina, Txakoli, Xarmant 2018   15/64
Albariño, Rías Baixas, Conde de Alberei 2018   14/60

Viura/Tempranillo Blanco, Rioja, Monopole 2017   13/56
Godello, Verin, Benaza 2017   16/68

    De Barril
Verdejo, Castilla-La Mancha, Bodegas Albero 2018   11

Sauvignon Blanc, Castilla-La Mancha, Bodegas Albero 2018   11

R O S A D O
Touriga Nacional/Espadeiro, Vinho Verde, Sol Real 2017   10/43

De Barril
Garnacha, Castilla-La Mancha, Bodegas Albero 2018 11

T I N T O Tempranillo, Rioja, Cepas Antiguas Selección Privada 2018   16/68
Monastrell, Jumilla, Honoro Vera 2018   12/52

Bobal, Utiel-Requena, Estenas 2018   13/56
Tinto Fino, Ribera del Duero, Valdehermoso, Roble ​2016   15/64

Tinto Toro, Toro, Bodega Rejadorada, Temple 2014   18/76
Garnacha/Cabernet, Priorat, Palacios, Camins del Priorat 2017   17/72

    De Barril
 

Tempranillo, Castilla-La Mancha, Bodegas Albero 2018   11
Cabernet Sauvignon, Castilla-La Mancha, Bodegas Albero 2018   11

S O C I A L I T E
Lemon Peel & Rosé Infused Gin

Fever Tree Aromatic Tonic
Fresh Apple

L A  J O V E N
 Clove & Orange Peel Infused Gin,
Fever Tree Mediterranean Tonic, 

Seasonal Berries 

G R A N  C A S I N O
 Rosemary & Lime Peel Infused Gin,

Fever Tree Indian Tonic, 
Fresh Cucumber

1 5

C E R V E Z A S

 D E  B A R R I L

Estrella Damm Lager
Barcelona, Spain   8    

Neshaminy County Line  IPA
Bucks County, PA   7      

Yards Brawler
Philadelpia, PA   7

D E  B O T E L L A      

Estrella Daura
Barcelona, Spain    8

Flying Fish Hopfish IPA
Philadelphia, PA    8

Yards Jefferson's Golden Ale
Philadelphia, PA    6

Yards Washington Porter
Philadelphia, PA    6

Kurant Earth Cider
Perkasie, PA    7

Trabanco Sidra Natural

Asturian Hard Apple Cider, Spain (750 ml)    7/33


