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

E n d l e s s  B u f f e t
109  per  person  + tax & gratuity 

Children age five to twelve   48  per  person

Enjoy a multi-course buffet feast  
featuring a curated selection of  

Thanksgiving favorites, seasonal dishes,  
and Amara signatures.

Thanksgiving
Dinner3pm-9pm

Appe t i ze rs  &  S ta r te rs
Warm Dinner Rolls & Flaky Biscuits 
Chestnut Soup • Seasonal Salads 
Artisinal Cheeses & Charcuteries 
Chef’s Special Empanadas 
 
Vege tab les  &  S ides
Roasted Squash • Green Beans 
Brussels Sprouts • Sweet Potatoes 
Creamy Mashed Potatoes • Mac ‘n Cheese 
Classic Herb Stuffing • Savory Meat Stuffing 
Turkey Gravy • Cranberry Chutney 
 

Carved  &  Roas ted  Pro te ins 
Herb-Crusted Turkey Breast  
Turkey Leg Pot Pie • Porchetta 
Coal Roasted Ribeye • Salt Baked Salmon 
 
Desser t s 
Seasonal Cobblers • Apple Pie  
Pumpkin Pie • Dulce de Leche Flan 
Ola Gelato & More 

Raw Bar  Supp lements 
priced a la carte   

 
F lo r i da  S tone  Crabs   mp 

aji amarillo mustard

Oys te rs  on  the  Ha l f  She l l   half dozen  27  |  dozen  54   gf   
mignonette, aji panca cocktail sauce   

Ch i l l ed  Sh i rmp   six jumbo shrimp  29  gf   
aji panca cocktail sauce, pickled vegetables, lemon

Tuna  Carpacc io   29  gf   
salad of shaved fennel, grapefruit & radicchio, aioli, fennel pollen

Hamach i  Ti rad i to   29  gf   
sliced plums, picked cilantro, lime, leche de tigre

Amara  Cev iche   27   
corvina, leche de tigre, shaved onion, sweet potato, toasted corn, choclo

Roya le  Osc ie t ra  Cav ia r   30g  98   
Black River Farm, Uruguay  yuca tots, crema, green onion

Para i so  Sea food  Tower   half  119  |  full  229   gf   
Maine lobster, oysters, chilled shrimp, ceviche, tuna crudo, hamachi tiradito 

smoked wahoo fish dip, mignonette, aji panca cocktail sauce 


