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Lounge « Restaurant

PURO PLACETR



CAFES ZUMOS
Cafe solo Espresso 1,8 Naranja natural 4
Cortado Macchiato 19 Manzana 3
Cafe Americano 19 Pina 3
Long black coffee Melocoton 3
Cafe con leche 2
Coffee with milk
Carajillo/ Trifasic 3 SMOOTHIES
Coffee spikes with liquor
Cafe latte 3 Diferente sabores 5
Cappuccino 3
Cappuccino con nata 3,5
Cafe frio Ice coffee 3,8 FRESH COCONUT 7.5
Chocolate caliente 3
Hot chocolate
Cafe Irlandés Whiskey 8 REFESCOS
Cafe Espanol Tia maria 8
Cafe Francés Cointreau 8 Coca Cola/ Zero 3,5
Té /infusion 2,8 Fanta Limon / Naranja 3,5
Té de menta 29 Nestea Limon 3,5
Leche de soja o avena +0,2 Nestea Maracuja 3,5
Soy or oat milk Trina Naranja 3,5
Sprite 3,5
Tonica 3,5
AGUAS Bitter Kas 3
Red Bull 3,7
Aguasin gas 0,50 3,5 Batido de Chocolate 3,3
Agua con gas 0,50 3,5 Chocolate drink
Kombucha 4.5

DRINKS



CERVEZAS

Cerveza de barril Cana 3,3
Cervezade barril 0,5 liter 5,5
Clara 3,5
Clara 0,5 liter 5,5
Liefmans 4
Leffe Blond S)
Leffe Brune 5
Duvel Triple Hop Cita 4.8
Moritz 0.0 3,8
La Chouffe 5
La Chouffe Cherry 5,5
La Chouffe 0.0 5
Triple Kamerliet 6
Alhambra 39
Corona 4.8
Corona 0.0 4.2
Desperados 4.8
San Miguel 3,8
Heineken 3,8
Estrella r 3,8
Sin Gluten @\OD 3,8
24\(g)

SANGRIA (1liter) 8,5/18
Brandy, triple sec,

lemon, red wine, fruits

TISANA (1liter) 8,5/18

Cava, rum, triple sec, lemon,
mint, strawberry, orange

VINOS

Ask our staff for the wine menu

APERITIVOS =%

Vermut
Martini
Campari
Pastis Ricard
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ALCOHOLES DIVERSOS
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Bailey’s
Amaretto
Cointreau
Sambuca
Tequila

Tia Maria
Absolut
Smirnoff
Grey Goose
Licor 43
Licor 43 Creme Catalana
Maliba
Bacardi

Barcelo Afejo
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Diplomatic
Brugal Extra Viejo
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Havana

DRINKS



GIN TONIC

Hendricks

Gin Mare
Seagramms
Seagramms 0.0
Sevilla

Nordick

Pink 47

Fifty Pounds
Gordon

WHISKYS

J&B

Chivas Regal

The Macallan

The Glenrothes

Johnnie Walker Black Label
Jack Daniels

Glenfiddich

BRANDYS
Veterano

Carlos |

Lustau Gran Reserva

*available without alcohol

DRINKS

CAVA COCKTAILS

Aperol Spritz 79
Cava, aperol, soda

Limonsecco 79
limocello, cava en spa rood

Mimosa 6

Cava, orange juice

COCKTAILS

Strawberry Daiquiri 9,5
Rum, strawberrys, sugar syrup

Jazz Hour 9
Veterano, sweet vermout,

orange juice, orange liquer

Balon 43 9

Licor 43, lemon juice, sparkling water

Scropino 8,5
Wodka, ice cream, prosecco

Mojito* 9
Rum, mint, lime, sugar, soda

Espresso Martini 9,5
Wodka, coffee liquer, espresso, vanilla
Coco Loco 9,5
rum, kokos

AYABEACH* 10

Vodka, malibu, pineapple juice,

lime juice, passionfruit syrup, cava

COCKTAILOFTHE WEEK* 10
Ask our staff about this cocktail



TAPAS OR STARTERS

as you wish...

Patatas Bravas 7,8
Potatoes with our own brava sauce

Gyoza Duck 10

Orange sauce, apple coulis

Pani Puri 14
Slow-cooked shredded lamb,

cilantro, red curry

Andalucian squid 16
Classic style

Rock Mussels 12,5
With soy and tarragon

Baby octopus in sauce 14,5

Sautéed red onion, yogurt sauce

Charcuterie board 18,5

Emporda cheeses and
cures Wagyu }"3
RS

sausages - kmO

100% Acorn-fed Iberian Ham 15/26

Bread with tomato

Crispy prawns 14

Lemon zest, saffron mayonnaise

Crab and rockfish tartar 22

Hazelnut, dill, fennel, horseradish

Sea bream sashimi 18
Pickled onion, olives and lime

Grilled “Tallarinas” 14,5

Garlic and parsley sauce

Carpaccio dry-aged 18,5
Pintatu bread

Q
REFRESHING <§%%}
SALADS

Crispy Chicken 14

Seeds, apple, croutons,
onion, pepper pearls

Zucchini carpaccio,

burratines and mozzarella 15
Sun-dried tomatoes,

pistachio dressing

Goat Salad 15
Apple, fig, hazelnut and

vinaigrette

MENU



MAIN DISHES

Hasselback butternut squash
Ricotta, nuts, cilantro

Octopus
Mashed peas and potatoes,
paprika ol

Cod

Nduja and polenta, bacon

Spicy Chicken

Black pepper, glaze, baby potatoes

Tomahawk steak
Girona beef 1.2 kg, dry aged

(recommended for 2 pers.)

Steak Tartare AYA Beach
Marrow, pintatu bread
with a spicy touch

Turbot

Dashi, vitelotte potatoes

Beef tenderloin
Grape mustard, hash browns,

foie gras, apple

Side dishes
Steakhouse Potatoes
Sweet Potatoes

MENU
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OUR BURGERS

Black Bun Burger
Pulled pork, sweet and
sour cucumber,

lime mayonnaise

Prawn Burger
Rucola, fried onion,

confit tomatoes, garlic or
lime mayonnaise

SEAFOOD PAELLA
minimum 2 pers.

“Senyoret”
Shells removed

Fideua

Shrimps, mussels and clams
DESSERTS

“AYA” Egg

Parmesan foam French toast
Pistachio and Matcha Tiramisu

“El Cielo”

violet ice cream, berries

Apple Gyozas {Z_B
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