
Dinner…

IMPUR welcome cocktail

Jurassic oyster with “Leche de tigre”

Sea urchin au gratin with caviar

White shrimp tartare with avocado

Artichoke heart with egg yolk and tartufo bianco

Brioche with steak tartare and truffle from Osona

Drowned peas with foie

Pil-pil elvers with grilled lettuce hearts

Grilled large shrimp

Wagyu skewer with fresh wasabi and grilled lettuce hearts

Well-bred poularde with its rinds with broccoli and nuts

The Desserts…

Desserts festival of PUR

Artisan nougat and wafer

Coffees and lucky grapes 2023

Party bag

*Price per person 10% V.A.T. included
Cellar not included 

For reservations to 931701770

NEW YEAR’S 
EVE ‘21
AT PUR

295€*


