
Bruschetta
Fresh tomato salsa  
accompanied by  
mediterranean flavors

Hummus
Braised chickpeas pureed with 
tahini, roasted garlic, paprika,  
lemon juice

Sour Cream and onion

Salsa

Guacamole

 
 

Queso
Assorted mexican cheese  
melted together emulsified  
with cream

Bean Dip
House made refried beans 
topped with mexican flavors,  
Jalopenos, Cotija Cheese

Buffalo Chicken Dip
Braised chicken mixed with  
cheese, ranch, buffalo sauce 

Toritlla chips 
Pre packaged

Pita
Cut into squares and roasted  
with evo and fresh herbs

Crostinis
Toasted in oven with roasted  
garlic and herbs

Chips

Dips and Chips

Hor d’oeuvres
Gazpacho Shooter
Cucumber and tomato gazpacho (marinated and 
blended), Horseradish cream,  Garlic and goat 
cheese toast points (Baked in oven)

Miniature popover
Bacon fat pop over, Duck Rillette, Cherry Sauce

 

Cubanito
Salt Roasted Pork, Ballpark Mustard, Slice honey 
ham,Quick pickled cucumber (cucumber tossed in 
rice wine vinegar and simple syrup to order), Swiss 
Cheese, House made cuban bread. 

AMOS DEANS
SAMPLE MENU



Choice of Cold Sides
Seasonal Salad
Salad mixed with garden fresh veg and  
accompanied by your choice of dressing

Corn Salad
Blanched corn, blistered tomatoes and flat 
beans, Raw wax beans accompanied by Elote 
cream mayo mixed with cilantro and lime

Choice of Hot Veggies 
Roast Squash
Oven Roasted squash glazed with butter and 
finished with fresh herbs 

Green beans
Blanched and blistered in oven, Dill Cream, 
Oven Dried prosciutto, chives, Confit Shallots 

Choice of Startches
Tabouli
Cous Cous seasoned with mediterranean flavors 
Topped with olive oil and paprika 

Fresh Corn Polenta
Hand Creamed corn, Onion Sweat and reduced 
down)  baked with cheese+bread crumb topping
 
BBQ baked beans
Baked beans (soaked overnight, braised), 
Bacon, Brown Sugar topping 

Rice
Steamed white rice 

Pasta options  

Roasted squash agnolotti
Pasta stuffed with roasted squash puree, 
mascarpone cheese)seasonal veg, burremonte 
and herb sauce

Short Rib Ravioli
Ravioli stuffed with braised short rib and cheese 
farce, Roasted mushrooms, peas, herbs, butter 
baked with breadcrumb and cheese topping

Pasta in red sauce
House made flat noodles topped with traditional 
spaghetti sauce 

Choice of Protein

Cochinitas
Spanish style pulled pork (marinated  
48 hours and baked in banana leafs)

BBQ Pork
Pork Shoulder braised in  
Amos Dean’s BBQ sauce

Oven Roasted Chicken
Oven Roasted Chicken Breast Topped 
with whiskey Jus

Beef Short Ribs
Bone in Beef short ribs shallow  
braised and topped with Beef Jus

*Braised Skate wing
Skate wing roasted and shallow braised 
in a white wine, tomato/shishito sauce

Cookies
Chocolate chip
Oatmeal Raisin
White Chocolate Macadamia 
Peanut butter 

Kolache- Czech pastry 
Poppy Seed
Husk Cherry
Lemon 
Cherry 

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


