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Samuels Spotlight
EDO Tapas & Wine:

Redefining Spanish Cuisine in Las Vegas Since 2018 g, rfany rivera

DO Tapas & Wine, a hidden
gem serving Spanish cuisine
with a modern flair, has
been delighting Las Vegas
since 2018.

The restaurant mirrors Chef Oscar
Amado’s childhood in Barcelona and
his love for Catalonian traditions. It
incorporates Spanish-style decor,
including dark wood floors and
tables, gold chandeliers, and a
beautiful mural that mimics down-
town Barcelona. Amado’s culinary
vision also incorporates Japanese
influences, reflecting his appreciation
for Japanese culture and cuisine.

Chef Amado, whose second restau-
rant is Anima, also located in Las
Vegas, is no stranger to the restau-
rant industry. He graduated from The
Hofmann Culinary School in Barcelo-
na and operated restaurants around
the city, including Ajo Negro. He even
staged at three Michelin-starred
restaurants, including El Bulli, once
considered the best restaurant in the
world. When he moved to the United
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States eight years ago, he worked at

notable hotels, including The Bellagio.

Although content with his work there,
he desired a space to call his own.
Amado's dream became a reality
when he opened EDO Tapas in 2018.

The restaurant boasts an array of
seafood tapas and delicious entrees.
Popular items on the menu include
bluefin tuna tartare with fresh herb
pesto and lotus root chips; Kurobuta
pork chorizo with cured egg yolk,
piparra peppers; and patatas bravas,
a Spanish tapa made of crispy pota-
toes topped with paprika-infused
sauce. Another standout dish is their
Spanish octopus. "We grill the octo-
pus and serve it with romesco sauce,
black olive tapenade, and fried kale
chips on top," Chef Amado explains.
Other customer favorites include their
black cod topped with garlic, parsley,
sherry vinegar, garum, and potato
panadera, as well as their Dungeness
crab with jamdn consommé, cured
egg yolk, and croutons. Chef Amado
also takes pride in a Japanese-in-
spired dish featuring Hokkaido scal-
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lops served as sashimi with a vinai-
grette on top.

Since its opening, EDO Tapas has
garnered notable recognition from
the culinary world. Chef Amado
became a James Beard semifinalist
for Best Restaurant in the Southwest.
Edo was named Restaurant of the
Year for Las Vegas in 2018, and
Anima won Best Restaurant of the
Year the first year they opened in
2022. This year, Chef Amado
became a James Beard finalist for
Outstanding Chef. He attributes his
success to taking risks and offering
something different from the typical
Las Vegas dining experience.

Chef Amado encourages guests to
come with an open mind and look
forward to a memorable dining
experience. "We work hard to create
new dishes and bring in the best
ingredients. We may be small, but we
have a big soul," he says.

If you're visiting Las Vegas this year,
be sure to make a stop at EDO Tapas
and prepare to be wowed.
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A Century of Seafood Success:

The Evolution of Samuels Seafood Company

n the late 19th century, Gae-

tano Darigo made his living

as a fisherman in Sicily. His

daughter's  marriage  to

Giuseppe Ippolito in 1919
marked the beginning of a new
chapter, as Giuseppe joined Gae-
tano in his seafood business.

By 1929, Giuseppe had become an
integral part of the growing enter-
Erise, introducing innovations like
orse-drawn wagons to expand
their reach. As the years passed,
the business thrived, and in 1945,
Giuseppe opened the first "Igﬁoli—
to's" fresh seafood market in Phila-
delphia.
The reins of the business passed to
Giuseppe's daughter, Rose D'Ange-
lo, who further expanded the fami-
ly's endeavors. In 1966, her son
amuel D'Angelo began learning
the ro&es at the fish market. By
1974, Samuel took over leadership
and expanded the original store,
[Ia9t§; opening a second location in

Sammy, Sam & Anthony D'Angelo

(left to right) Joe Ippolito; Donna, Sammy, Lauren, Samuel, & Anthony D'Angelo

In 1989, Samuels Seafood Comdpany emerged, focusing on commercial

and wholesale markets. The addition of marine biologist Joe Lasprogata

underscored their commitment to quallt|¥. Over the years, thegl diversified,
a

Iaunching brands like "Aunt Connie's Famous" and expanding product
ines.

Samuel's children joined the company, contributing to its growth. By
2009, a modern facility opened in South Philadelphia, followed by expan-

sions to Pittsburgh and nationwide overnight delivery.

The company continued to evolve, opening divisions in Las Vegas in 2011
and Orlando in 2015. By 2019, they had established an office in South
Florida and began servicing cruise lines.

Reflecting on their 100-year journey, Samuels Seafood Company
remained committed to delivering quality seafood. Looking ahead, they
V\{elcomed everyone to join them in the next century of their remarkable
story.

Our fleet of trucks now and in 1949 Sam D'Angelo & Aunt Connie
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Call your Sales Agent to
place an order today!
TOLL FREE: 855-500-7535

LOCAL: 702-330-4769

Sale Dates: March 1-31

Oyster of the Month

ROYAL MIYAGI OYSTERS
3” AVERAGE
From BC, Canada

60 Count Bag
$0.89 ea

FREMANTLE OCTOPUS

PAGRUS MAJOR

HOKI%AIDO SCALLOPS

LARGE BLACK BASS
SCALED AND GUTTED

XL TENTACLES SCALED AND GUTTED 0/20 Count
11.1 Ib Case 800-1000 Grams 8 |Ib Tub 1.5 Ib Average
Frozen From Australia Farmed From Greece Fresh From Japan Fresh Wild USA Caught
$13.991b $9.99 |b $139.99 gal $13.991b
KING CRAB SMOKED SALMON YELLOWFIN TUNA FROZEN AUSTAILIAN
SHOULDERS WHOLE UNSLICED SIDES HAND CUT LOINS ABALONE
20 Ib Case 3 |b Average Frozen AAA In Shell
Frozen From Norway Center Cut 2.2 |Ib Pack
$10.001b $18.991b $6.79 Ib $13.991b

HACKLEBACK CAVIAR
PREMIUM STURGEON
4 oz Tin

BLU BRAND

PACIFICO STRIPED BASS
SUPER LUMP CRABMEAT

SCALED AND GUTTED

5 Ib Average From Indonesia
Farm Raised in Mexico 1 Ib Unit From USA
$10.991b $29.99 b $90.00 ea

Special pricing is reserved for current Samuels account holders.
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Please contact info@samuelsseafood.com for any inquiries.
Items are subject to availablity.
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