
C H A R C U T E R Í A  Y  Q U E S O S 
CURED MEAT & CHEESE

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

B R U N C H  C O C K TA I L S   $ 1 0

J U L I E TA  Vodka, Tomato, Fino Sherry

M I M O S A  Cava, Orange Juice

S A N G R I A  Red or White by the Glass

A M A D A  C L A S S I C S  $ 1 2

A G U A  D E  VA L E N C I A  Vodka, Gin, Cava, OJ

L AW  O F  D E S I R E  Jim Beam, Honey, 
Iced Coffee, Cinnamon

B R U N C H

S H A R E D  F O R  T H E  TA B L E 

P O S T R E S
Orange & Olive Oil Coffee Cake, Croissants, 

Mallorcan Cheese Bread, Whipped Butter, 
Currant Fig Jam

T O R T I L L A  E S PA Ñ O L A 
Potato & Onion Omelette, Salsa Brava  

D Á T I L E S 
Bacon-Wrapped Dates, Almonds, Cabrales

C H O O S E  O N E  P E R  P E R S O N

A M A D A ' S  B U R G E R
Two Smash Patties, Mojo Aiöli, Fried Egg

S H A K S H U K A
Baked Eggs, Tomato Piperade, Olive Salsa Verde

T O R R I J A S
Fried French Toast, Sidra Apples, Sherry Caramel

S A N G R I A  PA N C A K E S
Apples, Oranges, Pears, Canela Whipped Cream

 J A M Ó N  Y  M A H Ó N  B O C A D I L L O
Serrano Ham, MahÓn Cheese, Roasted Garlic, Baguette

S H A R E D  S I D E S

R Ö S T I
Homemade Potato Hashbrowns

T O C I N O
Thick Cut Smoked Pork Belly, Espelette Glaze

P O R  L A  F A M I L I A
FAMILY STYLE BRUNCH MENU

$35 PER PERSON, FOR THE TABLE

E V E N T S  AT  A M A D A
 C A L L  267-284-7979

 E - M A I L  PA.Events@GarcesGroup.com

B U R G E R  With or Without Cheese, Lettuce, Tomato, Fries, Sesame Bun  12

C H E E S E  C O C A  Cheese Flatbread, Tomato Sauce  15

O M E L E T T E  Eggs, Manchego Cheese, Potato Rösti  13

C H I C K E N  F I N G E R S  Gluten Free Breaded Chicken, Crispy Fries  14

C H O C O L AT E  C H I P  PA N C A K E S  Short Stack Pancakes, Powdered Sugar,  
                                                              Maple Syrup  14

TA PA S  Y  M Á S  SMALL PLATES & MORE
C H A R C U T E R Í A  Y  Q U E S O S  Selection of Cheese, Charcuterie & Garnishes  27

D Á T I L E S  Bacon-Wrapped Dates, Almonds, Cabrales  13 

C R O Q U E TA S  D E  J A M Ó N  Serrano Ham Croquettes, Romesco  12 

G A M B A S  A L  A J I L L O  Garlic Shrimp, Parsley, Lemon  15

T O R T I L L A  E S PA Ñ O L A  Potato & Onion Omelette, Salsa Brava  9

E N S A L A D A  V E R D E  Green Salad, Asparagus, Favas, Haricot Verts  13

C O C A  D E  A L C A C H O F A S  Y  S E TA S  Artichoke & Mushroom Flatbread  18 

C O C A  D E  C O S T I L L A S  Braised Short Rib Flatbread, Horseradish  19

A M A D A ' S  B U R G E R  Two Smash Patties, Mojo Aïoli, Fried Egg  15

J A M Ó N  Y  M A H Ó N  B O C A D I L L O  Serrano Ham, MahÓn, Baguette  14

E G G S  E T  C E T E R A  BREAKFAST 
S H A K S H U K A  Baked Eggs, Tomato Piperade, Gordal Olive Salsa Verde  14

T O R R I J A S  Fried French Toast, Sidra Apples, Sherry Caramel  15

C R A B  B E N E D I C T  Poached Eggs, Chorizo Bilbao, Crab Hollandaise  22

S A N G R I A  PA N C A K E S  Apples, Oranges, Pears, Canela Whipped Cream  15

  E L  L A D O  SIDES & VEGETABLES
PATATA S  B R AVA S  Spiced Fries, Paprika Aïoli  9

S E TA S  Seasonal Wild Mushrooms, Lemon, Truffle  16 

R Ö S T I  Two Homemade Potato Hashbrowns  9

T O C I N O  Thick Cut Smoked Pork Belly, Espelette Glaze  12

L O S  N I Ñ O S  FOR THE KIDS


