PURA BRASA

THE PHILOSOPHY OF PURA BRASA IS SHARING

N

Ml
. . 'i LKA [
L T A
R R I.In ‘ AL
- ',!f_l.!.r_r ALY I'""ul‘ﬁ'!L?"*I'“_!IIHH'.'..' |
- - _H_':!!,| !:.I e

~JIRL
N

f |'|"|

OUR PHILOSOPHY

All our meats and fish are prepared on the spot in our Josper® Charcoal Oven, with the noble worth of firewood.
This is our philosophy and part of our identity.

We have been “Grilling round the bend” for fifty years, jokes Manu Yebras when asked how they have managed to sell the charcoal ovens born in this
Pineda restaurant, now transformed into Pura Brasa by Josper® (N-Il, km 671.6), all over the world. As well as ovens, they also manufacture robatas
Japanese grills, Basque grills and grills for famous chefs. The concept of Pura Brasa, he explains, was born six years ago with the aspiration of being
accessible restaurants which could be used as showrooms to their customers, “always much more real and practical than a factory”. Vegetables, meat

and fish grilled in the JOSPER® oven (the hake trunk and the wagyu beef are not to be missed) or chicken roasted in their grills. The machine sprung
up to meet the needs of the now renovated Mas Pi.




V% TO SHARE!
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GRILLED FRESH CLAMS 420THB JOSPER® GRILLED NACHOS 420THB
noumaugniulusadauisSiusuuailu nsavodiosunly
Charcoal Grilled Fresh Clams in Marinera Sauce. Flame Baked Nachos with our Homemade Bolognese Sauce and House

Cheese Blended Jalapenos. Perfect for sharing.
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HUEVOS ROTOS WITH SOBRASADA 310THB GAMBASAL AJILLO 490THB
UuwSinennulimana:Tansanlsus1sinmy fNuUaalndysiusisn

2 Organic Sunny Side Up Eggs Served with Crispy Fries and Sobrasada Fresh Tiger Prawn and Garlic Casserole with Olive Oil and Chili Flakes.
Sausage (a soft, cured sausage from Mallorca, Spain). Served with Grilled Sourdough.
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TORTILLA DEPATATAS WITH CHORIZO 290THB

Tiggoaunudutlsalalssls Unlngnaimeoailos 1IaswauuWSInen

Pura Brasa Spanish Omelette with Chorizo. Served with Fresh Grated Charcoal Grilled Chicken Wings with Alioli Sauce and Fries.
Tomato Sourdough Bread and Alioli Sauce.
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PATATAS BRAVAS/ALIOLI 200THB CRISPY WHITEBAIT 320THB CRISPY SPANISH PORKEAR 240THB
Juusanon 1Idswwseusodusiond nse onaloa Janunannsaualndsunnarse 1aswwsaulvanooasintn rrynamnsaudlnaaidu
Fried Shredded Potatoes with Homemade Spicy Crispy Whitebait Aladusian Style with Organic Crispy Spanish Style Pork Ears Seasoned with

Brava Sauce or Alioli Sauce. Sunny Side Up Egg. Smoky Pimentén.




FRIED... BUT NEVER GREASY!

CROQUETAS DE JAMON IBERICO 390THB FRIED CAULIFLOWER 190THB
ASoNINAANSU3IUSIN n:HamannonNsau NusaaluifsANBn
Golden Brown Croquettes with a Cream of Iberico Jamon. Fried Cauliflower with Tzatziki Sauce.
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CALAMARI 320THB PIMIENTOS DE PADRON 450THB TRUFFLE FRIES WITH 280THB
Jamingunlunanalnaiounnaide wsnuinsounon PARMESAN
Fried Calamari (Squid), Andalusian style. Fried Spanish Padron Pepper with a Sprinkle nsSWiwawsnolsggawnsiusiu
of Salt Flakes. Crispy Fries with Aromatic White Truffle Oil topped

with Grated Parmesan Cheese.

TAPAS Weolo) €= K N0\ VAN'A [he sloer the better...

OCTOPUS POTATO CASSEROLE 580THB

HuoAKNEWAUTUUANS:INEUNS:N:SoU
Octopus Casserole with Garlic Parsley Mashed Potatoes,
Pimenton and Alioli.

OXTAIL IN RED WINE SAUCE 650THB
rwdosuloung 1asWwsauduuana:AureuyJuey

12 Hr Slow Cooked Oxtail in a Red Wine Sauce. Served with Creamy
Mash Potatoes and Grilled Leek.

GRANDMA'S OXTAIL EMPANADA 580THB CRISPY PORKBELLY ) 490THB
IBuwuIMHddlsuunalndailu Hyaudugsadinasunnuaaniwuluaielidaives
Spanish Style Homemade Oxtail Pie with Horseraddish Sauce. Tender and Crispy Pork Belly Glazed with Teriyaki Sauce, topped

with a Refreshing Fennel Apple Salad.




BREAD...
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FRESH TOMATO SOURDOUGH BREAD

B1olndruu=IVaInAdndlnaaidu

Toasted Sourdough Bread with Grated Tomatoes, drizzled with

Extra Virgin Olive Oil and Salt Flakes.
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CHEESE & IBERICOPLATTER 850THB
llwaninossougdanazaiusin

Selection of Artisanal Cheeses and Premium Spanish Cold
Cutswith Grilled Grapes, Dried Apricots and Pear Marmalade.

Hith tomato spread and assorted deli meats

ESCALIVADA WITH SMOKED 290THB

SPANISH ANCHOVY
wanmBortoan1aona:ualioulsdsundu

Toasted Focaccia Layered with Baked Capsicum and Aubergine, topped
with Smoked Anchovy from Spain.

120THB

JAMON IBERICO 1,410THB/60gm CHORIZO BIKINI SANDWICH 290THB
18uUBIUSIH UauIm uUTRo alad 790THB/308m isusidslsslsousa

Hand Cut Iberico Jamon With Tomato
Sourdough Bread.

Grilled Bikini Sandwich with Chorizo and Cheese.

SALAD

THE HEALTHY OPTION, PERFECT FOR SHARING..

GRILLED NICOISE

450THB HOUSE GARDEN 320THB BURRATA & CHERRY 570TB

380THB GRILLED CAESAR
WITH SEARED TUNA SALAD SALAD TOMATO SALAD
Ugodaangnuimvadidasnunungvalas Fursaangimeeailosiulioulsasundu aanunmungna _ UsIinuUzIvaINAIa:uNdanunanA1aIuIfn

Nicoise vegetables charred in the Josper®
Oven, with perfectly seared Tuna Saku.
Anchovies.
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CAULIFLOWER STEAK
nonN:nangaUUSHINESWAUSUYATNgn

Charcoal Seared Cauliflower served with Creamy
Beetroot Hummus.

350THB

Grilled Caesar Salad topped with Crispy
Chorizo Bites and Smoked Spanish

\"J:{€(€}|:NW A Garden of Goodness in Every Bite!
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wSauunaanlouiunnoIuassatINSH
A fresh mix of seasonal greens tossed in a
house-made nuts berry vinaigrette.

Creamy Burrata with Cherry Tomato
drizzled with Kalamata Vinaigrette, served
with Crunchy Toasted Focaccia Sticks.
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GRILLED BROCCOLINI
vaanlnatgnusoalsiualn
Smoky Grilled Broccolini with Romesco Sauce.

250THB EAKED AUBERGINE ' 280THB

u=VaavEINvadIlas dlndysiusisn

Melt in the Mouth Aubergine Slow Baked in our
Josper® Oven.




PAELLA QOISR 2AG VNG

BEEF PAELLAALALLAUNA L:1,550THB

Unienyrdagnouninudosulouingg M: 890THB
20 Hours Slow Cooked Beef Cheek Paella.
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SQUID INKPAELLAALALLAUNA L:1,550THB SALMONPAELLAALALLAUNA L:1,290THB
Unienyrdagnounniinsingyn M: 890THB Unienyrdagnounnuiisadouninin M: 790THB
Black Seafood Rice with Squid Ink. Salmon Tataki With Seafood Rice and Furikake Aioli.

PASTA ..beyond ltaian Iradtion
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BEETROOT TAGLIATELLE MANCHEGO 400THB

Inalduinalalusoatnsniusaaiuuisinga
Tagliatelle tossed in Beetroot Sauce, finished with Manchego Cream.
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TAGLIATELLE BOLOGNESE 490THB TAGLIATELLE AL AJILLO 480THB
inaideinalaloviualulaiuaitio Inaidginalaonlanuns:inguia:vanooasingn
Tagliatelle with Home Made Bolognese Sauce topped with Freshly Grated Tagliatelle Sautéed with Prawns, Aromatic Garlic and a touch

of Chilly Flakes, topped with a Sunny Side Up Egg.

Parmesan Cheese.




FISH Fresh from the sea, served to please & delight in every bite!
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GRILLED SALMON WITH FENNEL 490THB GRILLED WHOLE SQUID 690THB
SAUCE AND ASPARAGUS UamiinAengu idswwsouseanini
IsaUoUEIASWANUAaAIWUILAIIA:BodASUHLBTITLS) Mitre squid, Grilled Whole in the Josper® Oven. Served with a rich Squid

Ink Sauce and Aromatic Garlic.

Salmon Grilled in our Josper® Oven with Fresh Fennel Salad and a
Creamy Asparagus Sauce.

N ietrrsedddil _ _
SMOKY ATLANTICCOD 790THB RED SNAPPER WITH ALIOLI GRATIN 570THB
UanAanioniaunngny 1aswrgoagyWnailu Jans:wanaggnunsimanuiodnaonisuadu

Atlantic Cod, Grilled in the Josper® Oven, paired with Red Seafood Sauce. Fresh Red Snapper with Alioli Gratin served with Traditional Smoky

Escalivada (vegetables).

210)2{€]538W JUICY, SAVORY, AND STACKED TO PERFECTION!
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WAGYU BEEF BURGER 690THB PORKBURGER 490THB
BaluasINasItiodNo Balasinasrynurou 3 alna
Grilled Wagyu Beef Patty topped with Smoky Josper® Onions and Smoky Pork Burger with Three Onions and Melted Cheddar Cheese.

Cheddar Cheese.




.Jelicious meats cooked in the Josper Charcoal. Oven
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GRILLED PICANTON CHICKEN 790THB

TnalUgalnawsius1gn
Free Range, Hormone Free, Grilled Baby Chicken, served with Crispy Roasted Potatoes and Baked Sweet Cherry Tomatoes.

bl Lo i a
GRILLED LAMB TIMBAL 690THB ENTRAMA 1,250THB
AUUNAIN:AUEN IFSWALTUUANA:A:INLSITANS g aifinilionsinasiuénloUadonnosadinsiduiduafossyis 380+ 5u
Deboned Braised Lamb Shank with Creamy Mashed Potatoes and Australian Wagyu Hanger Steak, Grain-Fed 380+ Days with Josper®
Sauteed Kale. Potatoes, Grilled Asparagus and Grated Parmesan.
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SMOKY GRILLED CHICKEN 390THB PICANA 980THB SLOANE'S PORK CHOP 890THB

uavlngnasunduluimvaaides Iaswadaninolwadau ABnNItioWAUENOINE0DEINSIAY IALEUSTYWS 150+ 5U alaudwasnsaUvunn 500 NSu 1IFSWRBaErRoKDW

Jospere Grilled Chicken Thigh served with Charred Baby ~ Australian Angus Steak, Grain-Fed 150+ Days, served 500g Free-range Sloane’s Pork Chop served with Josper®
Corn, Grilled Corn Purée, and a Crispy Garlic Vinaigrette.  with Sweet Grilled Corn and Grilled Vegetables. Caramelized Onion Sauce and Smoked Chimichurri.




TO SHARE... [DEAL FOR 2 PEOPLE!
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JOSPER® GRILLED PORKRIBS 1,150THB (Full portion)
Blrsanyenaimoailos 64 0THB (Half portion)
20 Hours Sous Vide Grilled Pork Ribs finished in the Josper® Oven. With Mojo Sauces and Spiced Potatoes.
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TXULETON 4,270THB/KG SUCKLING PIG 1,850THB DRY AGED WAGYU 650THB/100gm
1 KG+ aliinitioloWsu lloundoadinsidy ryruaiu RIBEYE
I300A08SIYWY 150+ JU Juicy, Quarter Suckling Pig, Slow Cooked for 16 Hours.  aifinitiosuans lieuiadoeainsids nseio9 30 U+
Australian Angus 1KG+ OP Rib Steak, Grain-Fed 150+ Served with a Refreshing Tomato and Corn Salad. IA0IA0USTYWS 150+ SU
Days, served with Potatoes and Confit Piquillo Peppers. 30+ Days Dry Aged Australian Wagyu Ribeye, Grain Fed

150+ Days, with Potatoes and Confit Piquillo Peppers.

DESSERTS
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GRILLED PINA COLADA 320THB BOMBAS DE 370THB TARTA DELIMON 300THB PURABRASABASQUE 320THB
duU:snnianindugunulornsuu:winosou CHOCOLATE laouweAUloAR3UTEINSA BURNT CHEESECAKE
Grilled Pifia Colada with a Crunchy Coconut ~ WhggonlniannennulofnsusearifinAisiiua  Our Signature Lemon Pie with a Smooth wswsBaAnnuloAnsuIanosa
Crumble, served with Young Coconut Rich Chocolate Bombs with a Gooey Center. Mascarpone Mousse, topped with Signature Pura Brasa Burnt Cheescake
Ice Cream. Served with Caramel Ice Cream and Fruit. Yogurt Ice Cream. served with Passion Fruit Ice Cream.
ICE CREAM CURATED BY PURA BRASA - ASELECTION OF FLAVOURS AVAILABLE. PLEASE ASK MORE MORE DETAILS. 120THB

SIANAUANSIUNBYARNIUIIED IRFITUSOUAIUSNNS 10%

www.pura brasa.com Prices include VAT and are subject to 10% service charge




