
SNACK & DRINK MENU



STARTERS & SALADS 1/2 full 

BAKER’S BREAD SELECTION 5 8
Pan multicerales, ciabatta, pan de aceitunas y pan
mini-viena, servido con aceite de oliva y ‘’all i oli ‘’ de lima
Multigrain bread, ciabatta, olive bread & mini vienna
bread with olive oil and lime “all i oli”

CRISPY SQUID  17
Calamar frito con mayonesa de lima y bouquet de lechugas
Deep-fried calamari, with lime mayonnaise and
lettuce’s bouquet

GOAT CHEESE SALAD 11 20
Queso de cabra gratinado con miel, mezclum de lechugas, 
melocotón, tomate cherry, nueces garrapiñadas, aliñada
con vinagreta de Módena y miel
Goat’s cheese with honey, mixed lettuce, peach,
cherry tomatoes, caramelised walnuts, dressed
with Modena vinegar and honey

ASIAN BEEF SALAD 11 20
Entrecot marinado en dressing asiático, mezclum de
lechugas, shimeji, fideos de calabacín, cacahuetes,
chili fresco, soja, tomate cherry con vinagreta Melbourne
Marinated ribeye steak in an Asian dressing, mixed lettuce, 
shimeji, courgette noodles, peanuts, fresh chili, soya bean,
cherry tomatoes with a Melbourne vinaigrette 

SUPER FOOD SALAD 18
Con quinoa, kale, col lombarda, espinacas, brócoli,
zanahoria, aguacate, chili rojo fresco, semillas de chía
y pipas de calabaza con dressing de miel, jengibre
y mostaza antigua
With quinoa, kale, red cabbage, spinach, broccoli,
carrots, avocado, fresh red chili, chia seeds, pumpkin 
seeds with honey, ginger and mustard dressing

SIDES
COUNTRY FRIES 4,5
Patatas fritas con mayonesa y ketchup 
Deep fried chips with mayonnaise and ketchup dips

STEAMED EDAMAME 8
Edamame al vapor con aceite de oliva y sal Maldon 
Steamed edamame with olive oil and Maldon salt

RAW BAR
POKE DE SALMON  19
Arroz jasmín, salmón y huevo marinado en ponzu, con
aguacate, edamame, cebolla roja encurtida, zanahoria,
crema kimchi
Jasmin rice, salmon y marinated egg n ponzu, with
avocado, edamame, pickled red onions, carots,
kimchi cream

SALMON & AVOCADO TIRADITO  22
Tiradito de salmón con aguacate, cilantro y salsa
de ají amarillo
Salmon tiradito with avocado, fresh coriander
and yellow aji sauce

COURGETTE CARPACCIO & BURRATA 19
Carpaccio de calabacín con queso burrata, piñones, pesto
de albahaca, tomate y rúcula
Courgette carpaccio, pine nuts, burrata cheese, basil
pesto, tomato and rucola

NACHOS 13
Nachos con queso fundido, salsa pico de gallo,
guacamole y jalapeños 
Nachos with melted cheese, pico de gallo sauce,
guacamole and jalapeño chilies 



PURO CLASSICS 1/2 full 

PURO CAESAR SALAD 12 20
Pechuga de pollo campero al grill, lechuga romana,
salsa Puro caesar, escamas de parmesano y picatostes
Grilled country chicken breast, romaine lettuce, Puro
caesar dressing, parmesan shavings and bread croutons

CHICKEN QUESADILLAS  20
Tortita de trigo, pollo campero al grill, queso, ajo, tomate seco,
comino, chile chipotle, guacamole, crema agria y pico de gallo
Flour tortilla, grilled country chicken, cheese, garlic,
sun-dried tomato, cumin, chipotle chili, guacamole, sour
cream and pico de gallo sauce

PURO KEBAB CLUB  20
Picanha asada con especias, bacon, mezclum de
lechugas y verduritas envueltas en pan pita casero
con salsa de yogurt y patatas fritas
Baked Picanha rump steak with spices, bacon,
mixed lettuce, and vegetables wrapped in a
homemade pita bread, served with herbed
yoghurt sauce served and chips

PURO BURGER  22
200 gr de hamburguesa de ternera al grill, pan de brioche,
tomate, cebolla, lechuga, bacon, queso y patatas fritas
Grilled beef burger (200g) with brioche bread, tomato,
onion, lettuce, bacon and cheese served with chips

FISH TACOS  20
Tortita de trigo, gallo de san pedro marinado y frito, cebolla roja,
col, aguacate, maíz, cilantro, lima, mayonesa de chipotle
y crema agria servido con chips de yuca y guacamole
Flour tortilla filled with marinated and deep fried John Dory,
red onion, cabbage, avocado, corn, coriander, lime, chipotle
mayonnaise and sour cream served with yuca chips
and guacamole

PITA & FALAFEL 20
Pan pita relleno de falafels de lentejas, ensalada de tomate,
cebolla, aceituna kalamata, queso feta y pepino con salsa
de yogur ajo y menta servido con patatas fritas
Pita bread filled with red lentils falafels, tomato, onion, 
kalamata olives, feta cheese and cucumber salad with
garlic and mint yogurt sauce served with country fries

DESSERTS
COCO AND WHITE
CHOCOLATE PANACOTTA 8
Panna cotta de coco y chocolate blanco con salsade mango
Coconut and white chocolate panna cotta with
mango sauce   

PURO BROWNIE 10
Brownie casero de chocolate y nueces sin gluten
con helado de vainilla
Homemade gluten-free chocolate and walnut
brownie with vanilla ice cream

PURO CHEESECAKE 8
Tradicional y con frutos rojos / Traditional with red fruits

FRESH FRUIT CHUNKS  10
Cortes de fruta fresca / Fresh fruit chunks

ICE CREAMS & SORBETS   4,5
Helado de vainilla, helado de chocolate belga, sorbete
de frambuesa, sorbete de limón, sorbete de maracuya
Vanilla ice cream, Belgian chocolate ice cream,
raspberry sorbet, lemon sorbet, passion fruit sorbet

Precios en €, IVA incluido
Prices in €, VAT includedGluten freeVegetarian Lactosa freeVegan



FROZEN COCKTAILS 12

Daiquiri Rose 
Bacardi rum, strawberries, lime & sugar 

Passion Margarita
Tequila, Cointreau, passion fruit, lime & sugar

Mango Daiquiri 
Vintage rum, mango, lime & sugar  

Piña Colada 
Bacardi rum, coconut & pineapple

Puro Milkshake  
Vodka, Kahlúa, Bailey’s & vanilla ice cream

Frozen Mojito 
Bacardi rum, mint leaves, lime & sugar

Watermelon Drop 
Vodka, watermelon, strawberries & lemon

SOFT DRINKS
Evian / Badoit 33 Cl 4,5 
Evian / Badoit 75 Cl 6 
Soft Drink / Juices 5
Fever Tree Tonic / Ginger Beer / Red Bull 5,5

BEER Draft Bottle 

Mahou 5 estrellas / Shandy / Clara 5 6 
Heineken / Coronita / 7 
Alhambra / Heineken 0’0

APERITIF
Campari / Vermouth Rosso / Bianco / Ricard 6

LIQUOR
Amaretto / Frangelico / Bailey’s / Cointreau 6
Licor 43 / Sambuca / Kalhúa

HOT DRINKS
Espresso / Cortado 2,5
Americano / Café con leche 3
Cappucino 4,5
Latte Machiato 5,5
Puro Ice coffee 6

Manzanilla / Menta poleo / Tia 3

English Breakfast / Early grey / Te verde 3
Te rojo Pu-Erh / Rooibos

DIGESTIVE
Grappa / Pacharán / Hierbas Mallorquinas 6
Fernet / Averna / Ramazotti

PURO WORLD 12

Illetas Espresso Matinez                                    
Bacardi 8, Absolut vanilla, kalhua & café

Marbella Gin Colada 
Roses, Bosford gin, strawberry, coconut & Saint Germain

Palma Bay Blackberries Lemonade 
Brockmans & Seagram´s Gin Blackberries liquor, lime & sugar

Barcelona Mediterranean Dreams 
Vodka, Italicus, Rosemary sirop, lime & orange

Vilamoura Moura 
Carob licor, bitter, rosmary & lime

M3 COCKTAILS 12

Marrakech Sour                                    
Fig Liquor & Amaretto, passion fruit & lime

Tiki Miami 
Bacardi 8, passoa, pineapple, lime, bitter & cinnamon

Melbourne 
Midori, tequila & apple



FROZEN SMOOTHIES 11

Exotic Fruit
Mango, pineapple & banana

Fresa Colada
Strawberry & coconut milk

Mint
Passion fruit, lemon & wild mint

Detox
Beetroot, raspberry & carrots

Bartender Breakfast
Vanilla, oreo cookies & milk

Mojito Sin
Lemon & Mint

SUMMER COCKTAILS 12

Gin Apple Garden              
Gin, elderflower, green apple & ginger beer

Pomada D.O.
Xoriguer gin, fresh lemon juice & syrup sugar

Porn Star Martini 
Vodka flavoured with vanilla, passion fruit & Passoa

Leblon Caipirinha 
Leblon cachaça, lime & sugar

Patrón Margarita 
Patrón tequila, Cointreau & lime

Mojito 
Rum, sugar, lime & wild mint

Moscow Mule 
Vodka, ginger beer, lime & Angostura

Bloody Mary 
Vodka, tomato juice & sauces

JUICE THERAPY 9

A.C.3
Orange, carrots & fresh ginger

Fresh Orange
Natural Soller Orange

Orange, Strawberries & Pineapple
Nutritive Juice

Green Melon
Melon & Kiwi

Watermelon & Red Berries
Diuretic & refreshing

Mexican Morning
Banana, strawberry, rice milk & agave honey

L’APERITIF 11

Nomade
Citron vodka, aperol, orange & strawberry

Negroni
Dry gin, Campari & Vermuth Rosso 

Aperol Spritz
Aperol, cava topped with soda                        

Madonna Cosmo
Vodka, cointreau, roses, cranberries & lime

AFTER DINNER 11

Super Berries
Natural berries mix, Jamaican rum, vainilla syrup & ginger ale

Espresso Martini
Vodka, Kahlúa & espresso coffee 

White Sand
Frangelico, vodka, cacao liquor, homemade cream
& sweet crunchy                        

Sweet Bourbon
Caramel liquor, makers mark, vanilla sugar & passion fruit

BUBBLE TIME 12

Pompidou
Grey Goose, Rangpur gin, Saint Germain liquor & Moët Rosé

Kir Royal 
Cassis licor & champagne

Bellini 
White Peach & champagne



BOTTLES
Se sirve con nachos o fruta fresca. Incluye 8 refrescos y hielo
Served with nachos and fresh fruit. Includes 8 soft drinks and ice

VODKA
Absolut 110
Grey Goose / Belvedere 150

GIN
Tanqueray / Bombay Sapphire / Seagram’s 120
Hendricks / Brockman´s / G’vine 150

RUM
Bacardi / Havana 3 / Barcelo  110
Havana 7 / Zacapa 23 150

TEQUILA
Espolón 100
Herradura / Patron 120
Patrón / Don Julio 150

WHISKY
Johnnie Walker Red 110
Jack Daniel´s 120
Johnnie Walker Black 12 150

LONG DRINK
Add soft drink 2,2  |  Add juice 2,75  |  Add Red Bull or premium tonic 3,5

LONG DRINK
VODKA
Moskovskaya Russian (House Spirits) 9
Absolut Swedish 10
Grey Goose French 13
Belvedere Polish 12

GIN
Xoriguer Mahón / Bombay Dry London Dry (House Spirits) 9
Tanqueray / Bombay Sapphire London Dry / 11
Seagram’s American / Gin Suau Mallorca /
Martin Miller’s London Dry

London N1 London Dry /  Hendricks Scottish / G’vine French /  13
Brockman’s United Kingdom / Tanqueray Ten London Dry

RUM
Bacardi Cuba / Havana 3 Cuba / Barceló Dominican Rep. 9 
Havana 7 Cuba / Bacardi 8 Cuba 11
Zacapa 23 Guatemala / Diplomatico Venezuela 14

TEQUILA
Espolón Reposado (House Spirits) 8 
Patrón Xafé 9
Herradura Reposado 11
Patrón Reposado 12
Don Julio Reposado 13 

WHISKY
Johnnie Walker Red Scotch (House Spirits) 9
Jack Daniel’s American (Bourbon) 10
Johnnie Walker Black 12 Scotch (12 años) / 12
Cardhu 12 Scotch - Single Malt / Macallan 12 years Single Malt

Yamazaki 12 years 15

BRANDY
Gran Duque de Alba - Suab 15 (Brandy) 8
Carlos I - Cardenal Mendoza (Brandy) 10
Henessy XO (Cognac) 30

CAVA & CHAMPAGNE Glass 75 CL

FREIXENET RESERVA REAL  12 68
MOËT & CHANDON Brut 15 120
MOËT & CHANDON Brut Rosé 16 130
MOËT & CHANDON Ice 25 135
MOËT & CHANDON Ice Rosé  160
RUINART BLANC DE BLANCS  180
DOM PERIGNON  240

Purobeach tiene implantado un Plan de Control de Alérgenos y dispone de información de los alérgenos presentes en sus productos cumpliendo el Reglamento (UE) 
1169/2011 de “Información alimentaria facilitada al consumidor”. Por favor solicita nuestra carta de alérgenos.



WHITE WINE Glass 75 CL

PURO WHITE 6 28
D.O. Penedés. Xarello, Parellada, Macabeo
Medium-bodied. Notes of ripe fruits and white flowers

PIEDRA, PAPEL Y TIJERA   34
V.T. Mallorca. Prensal, Chardonay
Intense citrus aroma. Notes of pear, grapefruit and apple 

MASTRO VERNACOLI  36
D.O.C. Trentino. Pinot Grigio
Light bodied. Fresh fruit aromas and citrus notes

MANÍA   36
D.O Rueda. Verdejo. Sauvignon Blanc
Light bodied dry. Notes of green fruit and pineapple

MENADE ECOLOGICO  38
D.O Rueda. Verdejo. Sauvignon Blanc
Light bodied dry. Notes of green fruit and pineapple

LUIS LATOUR ARDECHE   38
Ardéche. Francia
Intense citrus aroma. Notes of green fruit and pear

ZARATE  41
D.O. Rías Baixas. Albariño
Mouth-watering acidity. Notes of apple and nectarine

O LUAR DO SIL SOBRE ELIAS  45
D.O. Valdeorras. Godello
Mineral notes, green fruits and flowers

VIOGNER SON VICH  43
D.O. Castilla y León. Viognier
Apricots flavours and herbal aromas

PETIT-FUMÉ    50 
A.O.C. Poully Fumé-Francia, Sauvignon Blanc
Medium-bodied dry. Fruity and herbal notes

ROSÉ WINE Glass 75 CL

PURO ROSÉ  6 28 
D.O. Catalunya. Tempranillo, Merlot, Monastrell 
Peach and berry notes. Flowery end

DOMAINE DE PARIS   35 
A.O.C. Côtes de Provence - Francia. Syrah
Strawberries and spicy aroma. Hints of grapefruit

AVA V.T. Mallorca. Mantonegro, Callet, Merlot   38 
Red berries and spicy notes

WILLIAMS CHASE    43 
A.O.C. Côtes de Provence - Francia. Garnacha, Syrah
Wild strawberry, white flowers and a hint of lychee notes

RED WINE Glass 75 CL

PURO RED  6 28 
D.O. Catalunya. Tempranillo, Garnacha, Monastrell
Light-bodied. Red liquorice and cherry notes

DOS MARIAS  34
V.T. Mallorca 2017 Montenegro, Merlot, Cabernet
Full-bodied. Plum & raisins notes

GOMEZ CRUZADO  37
2015 D.O.Ca. Rioja. Tempranillo, Garnacha
Cherry red with a medium layer. Clean and bright

VIÑA SASTRE ROBLE    39 
D.O. Ribera del Duero. Tinto Fino
Medium-bodied. Red fruit and vainilla notes

CA´N XANET    42 
V.T. Mallorca. Merlot, Syrah, Mantonegro
Medium-bodied. Herbal and smoked notes, hints of cherry

COSTERS   44 
V.T. Mallorca. Merlot, Syrah, Mantonegro
Medium-bodied. elegant notes, hints of cherry

CUVEE LATOUR Bourgogne, Francia Pinot Noir  45 
Nobles wild red berries notes, vainilla aroma

AALTO 2015 D.O Ribera del Duero. Tinto Fino  60
Noble spiced liquorice, tobacco and mulberry fruit flavours

EL PUNTIDO D.O.C Rioja. Tempranillo  67
Noble oac aromas, tobacco and mulberry fruit flavours

SOCIAL SIZES  150 CL

PURO WHITE / PURO ROSÉ  52
MOËT & CHANDON Brut  235                            
MOËT & CHANDON Ice  265                                
MOËT & CHANDON Ice Rosé  300
Purobeach has implemented an Allergen Control Plan with allergen information on its products following the implementation of the 1169/2011 Regulation (EU) on “food information 
for consumers”. Please ask for our allergen menu.


