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Snacks

Bites

Warm Olives

Pepitas

Housemade Potato Chips + Dip

French Fries + Dip

Castelvetrano + Kalamata
Seasoned with rosemary + thyme

Amado’s Sauce or Italian-Scallion

Seasoned with Amado’s spice blend

Seasoned with celery salt, Amado’s
Sauce
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Roasted Beet Salad
Roasted beets, little gem lettuce, goat
cheese, pepitas. Shallot vinaigrette or
agave balsamic. (3)

15

Burger + Chips
Lettuce, tomato, onion, pickle, Amado’s
Sauce or Italian-Scallion. Add swiss
gruyere or pepper jack cheese for $2.
Sub fries $3.

17

Portobello Burger + Chips

Chipotle bourbon butter, cilantro lime slaw,
dill cashew crema or roasted romanesco
crema, pickles. (2). Sub fries $3.

16

Pulled Pork Sliders + Chips

Charred portobello, lettuce, tomato, onion,
pickle, Amado’s Sauce or Italian-Scallion.
Add swiss gruyere or pepper jack cheese
for $2. Sub fries $3.

18

Fish Tacos
Beer battered fish, charred chili crema or
roasted romanesco crema, cilantro lime
slaw, mango pico de gallo. (2)

17

Veggie Tacos
Portobello mushroom, cilantro lime slaw,
rough chopped guac, pico de gallo, salsa
macha. (2)

15

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne illness.

Kitchen open until 11:30pm



Cocktails

Martinis

Combo Specials

Bottles + Cans

Did We Just Become Best
Friends?

Stay Gold

MHL Pony Boy
Montucky Cold Snacks
Almanac Sour - Raspberry Ambrosia
Laughing Monk Willie Maize - Mexican
Style Lager
Golden State Mighty Dry - Cider
Victoria - Mexican Lager
21A Hell or High Watermelon - Wheat
Chimay Blue Label - Belgian Ale
Topo Chico Hard Seltzer
Athletic N/A - Golden Ale
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Toasted Coconut Margarita

Like a Virgin but Not

Bayou Boyz

Kingston Old Fashioned

Titos / Giffard’s Piment D’Espellette Chile
Liqueur / Pineapple Sage Syrup / Lemon / Soda

MHL pony boy + shot Evan Williams

Hendrick’s / Lillet Blanc / Lemon / Rose Water
Black Cardamom-basil-cuke Syrup / Seltzer

Montucky Cold Snacks + shot of
Cazadores Blanco 

Cazadores Blanco / Gran Marnier / Lime
Agave / Coconut Cream

amadossf.com
IG: @amados998

Planteray Barrel Aged Rum / Honey Syrup
Coconut Tiki Bitters
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Chereau Is It Me You’re
Looking For??
Vida / Chareau / Lime / Simple / Orange Bitters

17

Amado’s Martini
Grey Goose vodka or Citadelle gin
1757 Dry Vermouth / Olive

16

Pickled Gibson
Citadelle Cornichon Gin / 1757 Dry vermouth
Housemade Onion

17

Espresso Martini
Grey Goose / Espresso Liqueur / Averna

16

Draft Beers

Modelo - Mexican Lager
Laughing Monk - Pilsner
Henhouse - IPA
Original Pattern - Sour
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998 Valencia St.
San Francisco

Wine On Tap

Stemmari - Pinot Grigio 10

Stemmari - Nero D’Avola 10

Monetto - Prosecco D.O.C. 10

Sparkling

/ Glass

SOVI - Sparkling Rose N/A    10

Refreshments

Pomegranate Orange Pellegrino
Liquid Death Still
Topo Chico Seltzer
Coke Zero
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