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Prices in €, VAT included

28
Served with bread and tomato.

19
Lime and harissa mayonnaise.

27
Trout roe, avocado, arugula cress and lime dressing.

3 units  21
6 units  40
12 units  78

100% acorn fed iberic ham 3 units. 12
Mediterranean red shrimp 3 units.  12

14
Romesco and sriracha brava sauce, all i oli and smoked paprika.

27
Peruvian causa with mediterranean tuna MSC certified, avocado, criolla
sauce, roccotto chili mayonnaise,  ginger and cumin.

 21
Fresh and semidried cherry tomatoes, crispy focaccia, basil and black
olives.

mixed leaves.
Choose your protein:
Grilled sesame salmon   22
Grilled tofu  21

19
Roman lettuce, parmesan cheese, bread croutons and Puro Caesar sauce.
Choose your protein:
Grilled chicken breast   23
Grilled prawns  24

 24
Tomato sauce, mozzarella fior di latte and basil.

26
Grilled zucchini, eggplant, mozzarella fior di latte, black olives, cherry
tomatoes and arugula.

29
Pistachio pesto and basil leaves.

Tuna tartare nikkei style
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24
Flour tortilla with crispy fried hake, coleslaw, chipotle lime all i oli and cilantro.

18
Sour cream, pico de gallo, feta cheese and pesto sauce.

24
Deboned and marinated with lemon and moroccan spices.

39
Grilled in Josper oven with Café de Paris butter.

28
Lime, pepper and ginger.

25
Fresh Mediterranean salmon MSC Certified, jasmine rice, avocado, seaweed
salad, edamame, cucumber, sesame seeds and creamy ponzu.
Plant-based Option: Fresh mango

23
Wheat tortillas with grilled chicken, cheese, garlic, sun-dried tomato, cumin,
chipotle pepper.
Served with guacamole, sour cream and pico de gallo.

24
Grilled beef burger (200 gr), tomato, onion, lettuce, bacon, cheddar cheese
and sweet mustard mayonnaise.
Served with country fries. (Ask for our halal option).

23
With melted cheese, pico de gallo, guacamole and pulled pork.

22
Brioche bread, chicken milanese, tartar and hoisin sauce, lettuce and cabbage.
Served with country fries.

11

7

8,5
Lemon tahini dressing.

9
Salt flakes.

7
Baby potatoes cooked in salt with a cilantro-based sauce.
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11
Traditional cheesecake.

9,5
Salted caramel
Chocolate with chocolate shavings
Strawberry

11,5

9
Creme anglaise.

Purobeach has implemented an Allergen 
Control Plan with allergen information on 
their products following the implementation 
of the 1169/2011 Regulation (EU) on “food 
information for consumers”.

Chef

Vegan 

Vegetarian

Gluten

Crustaceans

Eggs

Fish

Peanuts

Soy bean

Milk

Nuts

Celery

Mustard 

Sesame 

Sulphites

Lupin

Molluscs
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15
Havana 7 rum, candy syrup, honey
and orange juice.

17
Gin Mare, Aperol, strawberry, sweet
& sour and grapefruit juice.

17
Olmeca silver tequila, cinnamon syrup,
tabasco, chili syrup, sweet & sour,
strawberry, watermelon and lime.

16,5
Italicus, Gin Mare, violet liqueur
and sweet & sour.

15
Italicus, passoa, grapefruit juice and aperol.

16
Absolut vodka, cointreau, mandarin purée
and sweet & sour.

16
Gin Xoriguer, apple schnapps,
apple juice and soda.

16
Havana 3 rum, mint, lime and soda.
Optional: strawberry, passion fruit and mango.

15
Absolut vanilla vodka, passoa, lime,
passion fruit and pineapple.

15
Absolut vodka, kahlúa and coconut milk.

19
Patrón silver tequila, triple sec and lime.

16
Arbikie nàdar gin, red berries, ecologic
cava and agave syrup.

15,5
Grey goose essences “strawberry
& lemon grass” vodka.

15,5
Aperol, ecologic cava and soda.

16
Arbikie nàdar gin and vodka, cucumber,
lime, spearmint and agave.

19
Patrón reposado tequila, lime and
schweppes grapefruit soda.

15Mango, pineapple and banana.

14Pineapple and coconut.

14,5Strawberry and coconut.

15,5Watermelon, strawberry and lemon.

16,5Havana 3 rum, lime and strawberry.

16,5Havana 3 rum, lime and mango.

16,5Bacardi rum, pineapple and coconut.

16,5Absolut vodka, lime, watermelon and strawberry.

16,5
Brockmans gin, blackberry syrup, lime,
sugar and blackberries.

17
Mezcal del maguey, gin, rosemary, mint,
spicy mango, lime juice and grapefruit soda.

16
Havana 3 rum, havana 7 rum, mango,
pineapple, banana and orange.

16
Melon liquor, vodka, passoa, apple schnapp
and apple juice.

13
Dilmah chamomile infusion, pineapple, lemon
juice and salted caramel syrup.

12
Mint, lime, sugar and soda.

12,5
Passion fruit, mint, lime, sugar and soda.

12,5
Strawberry, mint, lime, sugar and soda.

Climate conscious
cocktails
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GLASS BOTTLE MAGNUM

12 40 75
D.O. Rueda – Sauvignon Blanc.
Fresh and vibrant, with citrus notes, passion fruit and a mineral finish.

35
D.O. Rueda – Verdejo.
Fresh and vibrant, with citrus aromas, crisp acidity and a mineral finish.

55
D.O. Rias Baixas – Albariño, Caíño & Loureiro.
Structured and luscious, with peach, floral notes and a delicate saline finish.

50
D.O. Rias Baixas – Albariño.
Balanced and refreshing, with citrus, white flowers and a subtle minerality.

 11 45
D.O. Languedoc / Roussillon – Chardonnay.
Fresh and balanced, with notes of white fruits, citrus and a subtle floral touch.

12 32
D.O. Penedès – Xarel.lo, Parellada & Macabeo.
Light and fruity, with aromas of apple, pear and a refreshing herbal undertone.

10 35
D.O. Penedès – Xarel.lo, Parellada & Malvasía.
Aromatic and expressive, with floral nuances, stone fruits and a smooth
elegant finish.

95
Marlborough – Sauvignon Blanc.
Vibrant and fresh, with citrus zest, tropical fruits and a crisp mineral finish.

250
Chablis – Chardonnay.
Elegant and complex, with notes of white flowers, ripe orchard fruits and
a long refined finish.

Prices in €, VAT included
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12,5 40 
D.O. Ribera del Duero – Tinta Fina.
Intense and structured, with ripe black fruits, spices and a hint of toast.

10 35
D.O. Penedès – Cabernet Sauvignon & Garnacha.
Balanced and fruity, with notes of red berries, spices and smooth tannins.

95
D.O. Penedès – 100% Syrah.
Powerful and expressive, with aromas of blackberry, violets and a spicy finish.

13 50
D.O. Rioja – 100% Tempranillo.
Balanced and refreshing, with citrus, white flowers and a subtle minerality.

12,5 45 80
D.O. Rueda – Pietro Picudo.
Fresh and fruity, with notes of strawberries, raspberries and a floral touch.

 85 120
AOP Côtes de Provence-Cinsault, Grenache, Syrah.
Elegant and light, with aromas of peach, citrus and a mineral finish.

115
AOP Côtes de Provence-Cinsault, Grenache, Syrah.
Complex and refined, with ripe red fruits, floral notes and a spiced finish.

13 60
D.O. Languedoc – Roussillon – New World Rosé.
Expressive and smooth, with cherries, rose petals and a lingering mineral note.

11 50
Grenache & Tempranillo.
Light and refreshing, with red fruits, citrus hints and a smooth finish.

75
AOP Côtes de Provence – Grenache, Rolle & Syrah.
Delicate and silky, with notes of melon, white flowers and a subtle salty touch.

GLASS BOTTLE MAGNUM

GLASS BOTTLE MAGNUM
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19 140 250
Champagne – Pinot Noir, Pinot Meunier & Chardonnay.
Vibrant and elegant, with green apple, citrus and a subtle toasted hint.

 180
Champagne – Pinot Noir, Pinot Meunier & Chardonnay.
Velvety and expressive, with red fruits, floral notes and a spiced finish.

20 170 300
Champagne – Pinot Noir, Pinot Meunier & Chardonnay.
Refreshing and fruity, with mango, guava and a balanced sweet touch.

180 320
Champagne – Pinot Noir, Pinot Meunier & Chardonnay.
Exotic and captivating, with ripe strawberries, tropical fruits and a silky finish.

160 260
Champagne – Pinot Noir, Pinot Meunier & Chardonnay.
Complex and structured, with apricot, brioche and vibrant acidity.

180
Champagne – Pinot Noir, Pinot Meunier & Chardonnay.
Intense and refined, with raspberry, cherry and spiced hints.

180
Champagne – Chardonnay, Pinot Noir & Pinot Meunier.
Soft and fruity, with notes of tropical fruits, honey and a silky bubble.

190
Champagne – Pinot Noir, Pinot Meunier & Chardonnay.
Sweet and aromatic, with ripe red fruits and a delicate sweet touch.

450 850
Champagne – Chardonnay, Pinot Noir & Pinot Meunier.
Elegant and sophisticated, with white fruits, hazelnuts and a persistent minerality.

700 1300
Champagne – Chardonnay & Pinot Noir.
Complex and enveloping, with red fruits, spices and a creamy texture.

850
Champagne – Pinot Noir, Chardonnay & Pinot Meunier.
Pure luxury, with wild strawberries, citrus and a vibrant refined acidity.

13 60
Cava – 100% Pinot Noir.
Elegant and vibrant, with fresh red fruits, floral hints and a fine bubble.

 70
Cava – 100% Pinot Noir.
Sophisticated and creamy, with raspberry, cherry and a refined mineral background.

12 39
Cava – Xarel.lo, Macabe & Parellada.
Fresh and expressive, with pear, white flowers and a subtly toasted finish.

14 60 
The perfect combination of Moët Chandon Champagne Spritz with
a touch of fresh orange. 

GLASS BOTTLE MAGNUM

GLASS BOTTLE MAGNUM
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SHOT   BOTTLE

BOTTLES INCLUDE 8 SOFT DRINKS

 15 165 

 16 220 

 17 220 500

 17 230 

  300 

LONG
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BOT MAGNUM
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