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Foie- gras micuit of duck with cherry and lavender chutney
Cod au gratin with truffle all i oli, romanesco and shimeji
Loin of lamb with black olive crust, polenta and grilled artichokes
Pineapple carpaccio with vanilla oil and coconut ice cream

62,00€

Salad of roast beef, parmesan cheese and Dijon mustard and dill vinaigrette
Roasted porgy fish on Bomba rice with clams and sprouts

Thin apple tart with vanilla ice cream and Pedro Ximenez reduction

52,00€

Tuna carpaccio with marinated green bean salad
Grilled John Dory on spinach risotto, and crushed dried tomatoes and pine nuts

Chocolate coulant, hazelnut ice cream and coffee sauce

50,00€

Beetroot, goat’s cheese and apple salad
Steak (250 grs.) with roast potato, sautéed vegetables and Béarnaise sauce

Rhubarb and strawberry strudel with mascarpone ice cream

45,00€

Taboule salad with roasted courgette
Vegetable and tofu wok

Fruit salad with flowers and lychee sorbet

32,00€
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Puro white (Yecla, Spain)
Puro red (Navarra, Spain)
Still and Sparkling Mineral Water

Coffee 19,00€
Fillaboa (Rias Baixas, Spain)

Vifia Pomal “Centenario” (Rioja, Spain)

Still and Sparkling Mineral Water

Coffee 29,00€
Moreau (Chablis, Francia),

Terraza de los andes (Mendoza, Argentina)

Agua Mineral con y sin gas Cafés 32,00€
Tanqueray, Beefeater, Absolut, Eristoff, J&B, White Label, Tequila, Bacardi,

Beer San Miguel, Cava “ Anna de Codorniu”, juices and soft drinks 22,00€
Open Bar Only (no F&B services) 26,00€
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Marinated tuna in soya with bean sprouts
Brochette of tomato, mozzarella and pesto
Smoked cod snack, tomato, spring onions and black olives
Rolls of salmon, cream cheese and chives

Tandoori chicken wrap with yoghurt cream
Smoked salmon wrap and fresh cheese with dill
Spinach and fresh cheese with sesame

Crudités with cream cheese, garlic and herbs
Vegetable chips with guacamole

Iberian cured ham (200 grs.)
Sturgeon caviar with blinis (10 grs.)
One dozen oysters

Iberian ham croquettes

Risotto (in season)

Teriyaki glazed quail thigh

Vegetable samosa with sweet chilli sauce

King prawn crunch with sweet chilli and ginger sauce
Seafood pocket with Thai basil sauce

Brochette of octopus, potation and paprika all i oli
Spanish spicy potatoes (Bravas)

Chicken curry tartlet

Squid tempura with lime mayonnaise

Chicken satay with peanut sauce

Croquette of spinach, bacon and cheddar

Coconut panacotta with caramelized curry mango
Brownie with raspberry sauce

Strawberries with chocolate (in season)

Mini créme brulée

Assorted macaroons

Fruit jelly

Chocolate capsule

2,50€ per piece

2,50€ per piece

2,50€ per piece

2,50€ per piece

25,00€
105,00€
32,00€

2,50€ per piece

2,50€ per piece
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Coffee, tea or hot chocolate

Butter

Jam (different flavours) and/or honey
Pastries (croissants, muffins, ensaimadas)
Fruit juices

Sliced bread and bread rolls

15,00€

Coffee, tea or hot chocolate

Mineral water

Fruit juices

Cava

Butter

Jam (several flavours)

Pastries (croissants, muffins, ensaimadas)
Cold meats and cheese platter

Chafing dish; sausages, mushrooms and tomatoes
Chaving dish with scrambled eggs

Fresh fruit

Muesli

Sliced bread and bread rolls

25,00€
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Coffee, tea or hot chocolate

Mineral water and soft drinks

Fruit juices

Cava

Butter

Jam (several flavours)

Pastries (croissants, muffins, ensaimadas)
Muesli

Sliced bread and bread rolls

Platter of cold meats and cheeses
Chafing dish with sausages, mushrooms and tomatoes
Chafing dish with scrambled eggs
Tomato and mozzarella salad

Nicoise salad

Caesar salad

Fresh fruit

30,00€

Tomato, mozzarella and pesto salad
Nigoise salad with diced tuna

Caesar salad with chicken

Veal carpaccio with rocket and parmesan
Assorted bread rolls

Andalusian gazpacho

Fish and seafood paella

Cod au gratin with glazed potato and sautéed spinach with raisins and pine nuts
Entrecote

Roast potatoes

Grilled vegetables

Shot glass of yoghurt and strawberry
Fresh fruit of the season

Assorted home made cakes

50,00€
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Everyday of the week from 11:00 until 01:00 hrs in summertime (please check our winter opening hours)

Pool Hours (sunbeds), from 11:00 until 18:30

Snack Hours: from 12:00 until 19:30

Lunch, from 12:00 until 16:00

Dinner from 20:00 until 23:00

Hours of music from 11:00 until 01:00 (as of 0:00 we can only play music indoors as we are not legally authorised
to play music on the terrace as of that time).

Meals of events identical to those of restaurant services

Music is the hallmark of the Puro brand. lit is carefully chosen by our resident DJs and consists of several styles (chill out, Lounge, House)
which change according to time of day. For this reason, music will not be changed or adapted to any specific event. We are not legalised
to host live music or performances. We are obliged to have a volume control device so that the neighbourhood is not disturbed. Volume of
music cannot be altered.

Roof deck: Cocktail 120
Terrace pool: subject to the type of service, please consult capacity.
Restaurant: 80 guests or 120 if combined with the pool terrace.

As of 70 people our kitchen and restaurant areas will be only for the event, but the bar area will allow access to external clients.
Consult our rates for total exclusivity.

The event menus are applicable to groups over 15 people. For groups under 15 people, please choose from our a la carte menu. Some
culinary services require a minimum number of guests; should the number of guests fall under that minimum, we will add an extra charge
to cover the cost. The wines included in our beverage package will be served only during the course of the meal, which is estimated to be of
1.5 hours. After this time, drinks will be charged on consumption.

Menu tasting will be offered free of charge for two people in the events of groups of over 40 guests. For groups of fewer than 40 people,
the cost of the menu tasting will be added to the final bill. Two weeks’ notice is required to taste the events menu. All extra charges will be
added to the final bill.

Our choice of music
Up to 2 group organisers free of charge for groups of over 40 people.
VAT included
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- 50% deposit of pro forma booking amount to be paid upon confirmation.

- The remaining amount of the pro forma invoice shall be paid one month before the event date.

- The difference between the pro forma invoice and the final number of people must be settled on week before the event.
- The remaining amount and any extras are payable on the day of the event.

The deposit must be made by bank transfer to following account:

Bank “Sa Nostra”

2051 0005 41 1070010084

IBAN: ES98 2051 0005 4110 7001 0084
SWIFT / BIC: CECAESMMO051

When making the transfer please indicate the name of the event or client group and the date of the event and reference number, and send a
copy of the transfer to or by

The customer will be responsible for any bank charges incurred in the transfer.

The cancellation or reduction of the event must be notified in writing to the restaurant. - We will close out the total amount for the event
72 hours prior to said event. As of this time, no reduction will be made on food costs. The costs of beverages can be reduced according to
consumption.

- If you have not chosen a specific menu, the total cost shall be calculated by multiplying the number
of attendees by the least expensive menu.

If cancellation should occur 9 months prior to the event, the contract may be cancelled with no penalties applied and full reimbursement of
deposit. If cancellation should occur between 9 and 2 months prior to the event, 50% of the contracted catering services shall be changed.
If cancellation should occur between 2 months and 2 weeks prior to the event, 100% of the contracted catering services will be charged
(this is understood to be the result of multiplying the number of guests contracted by the contracted price per guest). Should the restaurant
manage to sell the event to another client for the same number of people, date and time, Puro will reimburse your costs or part thereof.
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