TRADIGIONALES

CHARCUTERIA Y QUESOS

TRADITIONAL TAPAS
GURED MEATS and GHEESE
; , DATILES GON ALMENDRAS OLIVAS
GHORIZO PAMPLONA JAMON IBERIGO Bacon-Wrapped Medjool Dates, Artisanal Spanish Olives
7 DE BELLOTA Almonds, Cabrales 7
Acorn-Finished 12
- Iberian Ham i ENSALADA VERDE
JAMON SERRAND 25 * EH“B“ETAS DE JAMON GreenSalztid,Asparagus, Favas,
10 ; Ham Croquettes, Avocado, Green Beans
e :
SALCHICHGN DE VI SE BELLITH 7 ENSALADA DE JAMON
8 Serrano Ham & Fig Salad, Cabrales,
Pork Shoulder PATATAS BRAVAS Spiced Almonds
Paprika Afoli 14
7
) ) COGA DE ALCAGHOFAS
MAHON CANA DE CABRA CHORIZO A LA PLANXA  Artichoke & Mushroom Flatbread,
Paprika & Garlic S Black Truffl h
White Sangria Honey Chocolate Hazelnut Purée aprixa 13r 1¢ sausage ack lru le;’ Manchego
9 9
VALDEON MANCHEGD Sa}ﬂgllllghﬁspﬂﬂsﬂlﬂ ﬂl]'[:l\ DE CIIST”.[AS.
Currant Pistachio Salbitxada ~ Truffled Lavender Honey sa brava, Lhistorra Sausage Shortrib Flatbread, Horseradish,
9 9 9 Parmesan, Bacon
15
+ PIQUILLOS RELLENOS DULPO B Lt GALLEE
, Crab-Stuffed Peppers,
TABLA DE CHARGUTERIA Y UI.'ESI] Toasted Almonds Spanish Octopus,
Chef's Selection of Cheese, Charcuterie & 14 Potato, Paprika
Accompaniments h 13
25 ALBONDIGAS
Lamb Meatballs, GAMBAS AL RJILLO
Shaved Manchego, Truffle Garlic Shrimp
14 13
PLATES A LA PLANXA  VERDURAS
VEGETABLES BRUSELAS
PATO GCON POCHAS MEAT & SEAFOOD Brussels Sprouts,
Sangria Raisins, Lemon
Duck Confit, Fennel & Pocha Bean Stew, & Mint Créme Fraich
Roasted Onion, Guindilla Escabeche, Fn l] M TH E ﬁ B I “- Z A N A H “ H l A S int X reme. raiche,
. Pistachio
Poached Egg Carrot & Quinoa 9
19 Salad,
Avocado
FIDEOS CON ALMEJAS GAMBAS VIEIRAS 1o ABROI
. Jumbo PARGO Diver TEMPORADO
Clams, Vermicelli, Saffron Broth, Prawns Scallops Wild Mushroom Rice
Chorizo, Garlic Aol 1324 RedSnapper - Troog CAULILINI English Peas,
A LA PLANXA Manchego
PERNIL ASADD Sweet Stem 12
Roasted Pork, White Beans, Cauliflower AMADA s
Arugula, Orange A 9 ’
s PINTXOS ENTREGOTE EMPANAD
L Spieed  CHULETAS ~ Wagyw | GARBANIOS CON giach yonchogo
BChllclken DE CSJ k;:t IS teak, ESPINACAS Artichoke Escabeche
Roasted Half Chicken, Pimentén, roch etee, CORDERD abrales Jus, Chickpeas & Spinach 12
Harissa, Salsa Verde
Brown Butter, Bean Salad
Pistachios Lamb Chops 21 PIMIENTOS DE
7 12 24/44 o
SETAS PADRON
PAELLA VALENCIANA Susonal Wil Flush Bied Poppes
Chicken & Chorizo Paella, Mussels, Mushrooms Salbitxada, Sea Salt
Cherry Tomato, Saffron Aioli 14 -
49

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

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

BLANCA TINTA
Crisp White Wine, Spiced Red Wine,
Apple, Pear, Orange  Orange, Apple, Cinnamon
9/36 9/36

AMADA GLASSICS

TIE ME UP TIE ME DOWN House-Infused Citrus Vodka, Rosemary, Lemon 13
MATADOR Bourbon Whiskey, Ginger, Elderflower, Lemons 14
BROKEN HUGS Tequila Reposado, Grapefruit, Lime, Agave 14
ROSE GOLD Titos Vodka, Rosemary, Passion Fruit 12

$2 from each Rose Gold sold goes to benefit the Garces Foundation www.garcesfoundation.org

SEASONAL COGKTAILS

0 I.E FASHIONED Sagamore Rye, Smoked Paprika Demerara, Bitters 16
PAIN & GLORY Tequila Blanco, Chile, Apple, Lime, Cilantro 14
S PANI SH MOJITO Cicus-Infused Rum, Mint, Lime, Club Soda | 2

VINOS

VINO ESPUMOSO
Cava, Penedes, Conde de Subirats, Brut NV 11/48

BLANGO

Atomana Txakolina, Txakoli, Xarmant 2018 15/64
Albarifio, Rias 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

ROSADO
Touriga Nacional/Espadeiro, Vinho Verde, So/ Real 2017 10/43

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

TINTO
Tempranillo, Rioja, Cepas Antiguas Seleccién 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

GIN TONIC BAR
SOCIALITE

Lemon Peel & Rosé Infused Gin
Fever Tree Aromatic Tonic

Fresh Apple

LA JOVEN
Clove & Orange Peel Infused Gin,

Fever Tree Mediterranean Tonic,
Seasonal Berries

GRAN CASINO

Rosemary & Lime Peel Infused Gin,

Fever Tree Indian Tonic,
Fresh Cucumber

13

e

CERVEZAS

DE BARRIL

Estrella Damm Lager
Barcelona, Spain 8

Neshaminy County Line IPA
Bucks County, PA 7

Yards Brawler

Philadelpia, PA 7

DE BOTELLA

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

= 9

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

e

9



