
05.11.22Consumers 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   $ 5

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

TAPAS
P I C A D A  Marinated Spanish Olives & Fried Marcona Almonds  9 

T O R T I L L A  E S PA Ñ O L A  Salsa Brava, Chistorra Sausage  9  

C R O Q U E TA S  Serrano Ham Croquettes, Romesco  9 

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

D Á T I L E S  Bacon-Wrapped Dates, Almonds, Cabrales  12

P I M I E N T O S  D E  PA D R Ó N  Flash Fried Peppers, Salbitxada, Sea Salt  7

C H O R I Z O  A  L A  P L A N T X A  Paprika & Garlic Sausage  10 

B R E A D  B A S K E T  Mallorca Bread, Olive Oil Cake, Croissant, Cherry & Fig Jam,            
                           Whipped Butter  5 

M E AT  &  C H E E S E  Selection of: Spanish Cheeses  17   Cured Meats  17   or   Both  25

TOAST
AV O C A D O  Tomato Escabeche, Pistachio  9

J A M O N  S E R R A N O  &  T O M AT O  Arbequina Olive Oil, Fried Egg  10  

                                               EGGS, ET CETERA
SHAKSHUKA Baked Eggs, Tomato Pipérade, Olives, Salsa Verde, Mahón Cheese Toast  13

AMADA'S BREAKFAST HASH Green Chile & Potato Hash, Fried Eggs, Arugula,
 Marinated Tomato, Paprika Aioli  11

SANGRIA PANCAKES Apple, Pear, Fig, Canela Whipped Cream  12 

FRENCH TOAST Sidra Glazed Apples, Sherry Caramel  12 

C R A B  B E N E D I C T  Chorizo Bilbao, Swiss Chard, Crab & Paprika Hollandaise  15

D U C K  C O N F I T  R Ö S T I  Duck Carnitas, Cabrales Crema, Prunes, Poached Egg  14

BREAKFAST SIDES 

BACON + 7     LAMB MERGUEZ + 6     POTATO RÖSTI + 7

  LUNCH FARE
OLD CITY BURGER Double Smash Patty, Mahón Cheese, Bibb Lettuce, Tomato,
                             Piquillo Pepper Remoulade, Amada Fries  14   

E N S A L A D A  D E  J A M Ó N  Serrano Ham & Fig Salad, Cabrales, Spiced Almonds   14

E N S A L A D E  V E R D E  Asparagus, Favas, Avocado, Green Beans  12 

SAFFRON RICE BOWL Harissa Yogurt, Toasted Almonds, Guindilla Peppers  9

A D D :
 CHICKEN + 5    LAMB MEATBALLS + 7   SHRIMP + 8   AMADA FRIES +5

COMBO

$27 Per Person 

SHARED
BREAD BASKET

TORTILLA ESPAÑOLA

CROQUETAS DE JAMÓN

EACH CHOOSE
SHAKSHUKA

SANGRIA PANCAKES

FRENCH TOAST

CRAB BENEDICT

DUCK CONFIT RÖSTI

SAFFRON RICE BOWL

OLD CITY BURGER

SHARED
BACON

POTATO RÖSTI

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

F o l l o w  @AmadaPHL

A M A D A  C L A S S I C S  $ 1 0

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



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

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

TIE ME UP TIE ME DOWN Citrus-Infused Vodka, Rosemary, Lemon   13
M ATA D O R  Jim Beam Bourbon, Ginger, Elderflower, Lemon   14

B R O K E N  H U G S  El Jimador Reposado, Grapefruit, Lime, Agave   15
R O S E  G O L D  Tito’s Vodka, Rosemary, Passion Fruit   12

OLÉ FASHIONED Old Overholt Rye, Paprika Demerara, Bitters   16
PAIN & GLORY   Corazon Tequila Blanco, Chile, Apple, Lime   15

DARK HABITS   Ford’s Gin, Cinnamon, Grapefruit, Cava   14
SPANISH MOJITO  Citus-Infused Cruzan Rum, Mint, Lime, Club Soda   12

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

CAVA Penedès, Conde de Subirats, Brut NV   12/52

B L A N C O  
ALBARIÑO Rías Baixas, Ethereo 2020   14/60

HONDARRABI ZURI Arabako Txakolina, Xarmant 2020   17/72
VIURA / TEMPRANILLO BLANCO Rioja, Monopole 2020   13/56

GODELLO Bierzo, Palacio de Canedo 2020   16/68

*De Barril*
VERDEJO Castilla-La Mancha, Amada 2018   11/49 for a Liter

SAUVIGNON BLANC Castilla-La Mancha, Amada 2018   11/49 for a Liter

R O S A D O  
VINHO VERDE ROSADO Sol Real 2021   13/56

HONDARRABI BELTZA Getariako Txakolina, Ulacia 2019   17/72

*De Barril*
GARNACHA ROSADO Castilla-La Mancha, Amada 2018   11/49 for a Liter

T I N T O  
GARNACHA /CARIÑENA /MONASTRELL Spain, Location E   17/72

MENCIA Valdeorras, Maruxa 2018   16/68
TEMPRANILLO Rioja Reserva, Ondarre 2017  14/60

TINTO FINO Ribera del Duero, Valdehermoso, Roble  2019   16/68
TINTO TORO Toro, Bodega Rejadorada, Temple 2016   18/76

*De Barril* 
CABERNET SAUVIGNON Castilla-La Mancha, Amada 2018   11/49 for a Liter

GARNACHA Castilla-La Mancha, Amada 2018   11/49 for a Liter 
TEMPRANILLO Castilla-La Mancha, Amada 2018   11/49 for a Liter 

*Amada's House Drafts are Organic wines vinified by Bodegas Albero*

G I N  T O N I C  B A R           
15

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

Fever Tree Aromatic Tonic
Fresh Apples

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

Fresh Orange
 

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

Fever Tree Indian Tonic, 
Fresh Cucumber

 C E R V E Z A S 
D E  B A R R I L  

MAHOU  IPA, Madrid, Spain   8    
DOGFISH HEAD  60 Minute, IPA Milton, DE   9      

ALLAGASH  White, Portland, ME   9

D E  B O T E L L A        
OSK AR BLUE  Mama's Lil Pils, Longmont, CO   7
ALHAMBRA Reserva 1925, Granada, Spain    9
ALHAMBRA Reserva Roja, Granada, Spain    9 

SLOOP  Juice Bomb IPA, Fishkill, NY   9
ANXO CIDERY Cidre Blanc, York County, PA    9
TRABANCO Sidra Natural, Spain    7/33 (750ml)

 S H E R R Y 
D R Y

FINO Lustau, Jarana   12    
FINO DEL LAGAR  Bodegas Toro Albalá, Eléctrico   13

      MANZANILLA  Lustau, Papirusa   11

 O F F - D R Y        

AMONTILLADO  Lustau, Los Arcos   12
OLOROSO  Lustau, Don Nuño   13

OLOROSO  Aurora   14

S W E E T    
MOSCATEL DORADO  Bodegas Cesar Florido, Chipiona   12

EAST INDIA SOLERA  Lustau   12
PEDRO XIMÉNEZ Lustau, San Emilio   13


