PURE RICe qupers "

Our signature PURE RICE TOPPERS™. A seasoned blend of sticky rice and brown rice,
pressed into a pair of bite sized cakes, seared, and topped with one of the following flavors.

% Bluefin Tuna Tartare 7.5
Fresh Ginger, Honey, Sesame Seeds, Sweet Chili, Sriracha,
and Scallions, garnished with Wasabi Tobiko

* Salmon Tartare 6.5
Fresh Dill, Capers, Horseradish Qil, garnished with a Candied Lemon Peel
Crab Salad 75

Lump Crab, Spicy Mayo, Celery, Yellow Bell Peppers,
garnished with Golden Flying Fish Roe

Lobster Salad 95
Euro Cucumbers, Spicy Mayo with a hint of Orange Zest;

garnished with Fresh Orange

Grilled Shrimp 6.5

Sea Weed Salad, Tobanjan Sauce

* Beef Tenderloin Salad 1.5

Russian Truffle Garlic Aioli, with Marinated Garlie Clove

Barbequed Chicken Breast 55
Grilled with a Mango Barbeque Sauce, thin slice of Fresh Jalapeno

Fu e QIPALIO

Thinly sliced and served ice-cold on our chilled signature plate.

% Salmon with Pink Grapefruit 9
* Lobster with Lemongrass Vinaigrette 12
% Bluefin Tuna with Sweet Chili & Tobanjan Sauces 10
* Beef Tenderloin 11

with Asparagus Salad, Shaved Parmesan, Lemon Olive Oil
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Four spoons to give you a variety of flavors.

® * Bluefin Tuna Tartare, Salmon Tartare, Shrimp & Scallop
Ceviche, and Cool Cucumber & Hearts of Palm Ceviche 8

Our small plates are designed to share with your friends or by yourself, we recommend
ordering a mix of small plates to enjoy a variety of flavors and textures.

Bacon Wrapped Dates (4 ea) 9
Stuffed with Goat Cheese, Mache Greens, Balsamic-Blood Orange Syrup
® Pure Crab Roll sea Weed Salad & Tobanjan Sauce (1ea) — 8.5
Cajun Sea Scallops (2ea) — 9.5
Lobster Buerre Blanc and Crispy Bacon
Chilled Gulf Shrimp Cocktail Sauce (3ea) — 10
@ Pure Lobster Corn Dog™ Spicy Honey Mustard (2ea) 12
Escargots Lemon Garlic Herb Butter, Panko Crust (6 ea) 8
Pot Stickers Seasoned Pork and Citrus Ponzu (4ea) 7.5
® PURE Crunchy Shrimp (10ea) — 9.5
Tossed with a Sweet Orange Chili Mayo
Duck Egg Roll Ginger Plum Sauce (3 ea) 9
Crab Stuffed Mushrooms Honey Mustard (3ea) — 10
Chicken Skewers Chipotle Slaw, Lime Tequila Drizzle (2ea) — 6.5
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Our ceviche is marinated with Fresh Lime, Lemon, and Pink Grape Fruit Juices.
Combined with Onions, Serrano Pepper, Cilantro, Euro Cukes, & Avocado.

Shrimp & Scallops 8.5
Lobster 12
Crab 9.5
Cool Cucumber & Hearts of Palm 6.5

@ = PURE Signature Items

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL CONDITION.

cure SUPAT Salads

Our signature soups and cool, crisp salads.

® Lobster Cappuccino - asilky Lobster creation
Chilled Vine Ripe Gazpacho
Add Crab Meat to either soup
Add Lobster Meat to either soup
BLT Salad 7.

Chopped Iceberg, Tomato, Crispy Bacon, Blue Cheese Crumbles,
and Citrus Black Pepper Dressing

* Chopped Caesar Salad 6

with Garlic Croutons and Shaved Parmesan
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Tomato Mozzarella Salad 8
with Sweet Basil, Aged Balsamic Drizzle & Extra Virgin Olive Oil
Baby Spinach Salad 8.5

Beets, Tomatoes, Eggs, Butternut Squash Croutons, Candied Pecans,
dressed in a Warm Bacon Vinaigrette

Pure Additions to your salad:
Citrus Grilled Salmon 9 Grilled Chicken 5 Grilled Shrimp 7
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A lighter choice of low carb creations without sacrificing taste.
Enjoy PURE flavors, guilt free.

Grilled Chicken Breast with Asparagus & Roasted Sweet Peppers
Organic Lemon Herb Vinaigrette
(359 protein, 69 fat, 9g carbohydrates) 13.5

* Beef Filet & Portobello
Cabernet Sauce & Grilled Vegetables
(49g protein, 21g fat, 8g carbohydrates) 19.5

Grilled Atlantic Salmon

Grilled Vegetables & Indian River Grapefruit Vinaigrette
(369 protein, 30g fat, 9g carbohydrates) 155

Our main dishes are a combination of great ingredients and flavors without excess.

Shrimp Scampi White Wine, Sun Dried Tomatoes, Garlic & Herb 16.5
® Teriyaki Sea Bass Ginger Miso Sauce 24.5
Blackened Snapper Mango Sweet Pepper Salsa 19.5
* PURE Peppercorn Crusted Filet Herb Butter 235
* Grilled Lamb Chop Lollipops Minted Mustard Glaze 18.5
® Cranberry Crusted Chicken Breast 15.5

Goat Cheese, Spinach Mousseline and Cranberry Relish

The above main dishes are accompanied with our signature Gruyere Parmesan potatoes
and vegetable of the day.

® Lemongrass Seafood Pasta 18.5
Grilled Shrimp & Scallops with Sundried Tomato Lobster Cream
Chicken Penne Pasta “Arrabiata” 13.5

with Marinara Sauce, Shaved Parmesan & Crushed Red Pepper
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@® Pure Bread Points (4 each) 2
Sweet Potato Fries with Chipotle Mayo 4
® Truffle Fries 3.5
Vegetable of the Day 35
Grilled Vegetables 6
Gruyere Parmesan Potatoes 4

X = Contains raw or undercooked meat/eggs
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Our delicious desserts are designed to complete your meal, or start your night!
Share or enjoy yourself...

® “Big Apple” Fritter 9
Panna Cotta, Berries, Limoncello Sauce 6
Warm Chocolate Lava Cake 7.5
Gelato 6

Flavors: Vanilla, Double Dutch Chocolate Mint, Mixed Berry, Lime

cure 58T Martinis

Each of our dessert martinis have been hand-crafted by our PURE mixologist.
They are the perfectly sweet ending to your PURE dining experience, or a
deliciously decadent way to start your night...

PURE Love Potion 12
Raspberry Vodka, White Chocolate Liqueur, White Cacao, Mixed Berry Gelato

Espresso Infatuation 14
Double Espresso Vodka, Coffee Liqueur, Chocolate Liqueur,
Chocolate Covered Cherry Garnish, Vanilla Gelato

Caramel Rendezvous 14
Caramel Vodka, Butterscotch Liqueur, Cream, Caramel Rim,Vanilla Gelato
Original Sin 14

Dutch Chocolate Vodka, Chocolate Liqueur, Creme de Minthe
and Dark Chocolate Shavings, Whipped Cream, Double Dutch
Chocolate Mint Gelato and Fresh Mint

Blissful Berries 12
A Raspberry Martini served with Mixed Berry Gelato and
Fresh Mixed Berries and Whipped Cream

Dreamsicle Heaven 12
Orange Vodka, Cointreau, Fresh Orange Juice, Whipped Cream,

Vanilla Gelato

Key Lime Pie-tini 10

Vanilla Vodka, Fresh Lime Juice, Fresh Pineapple Juice, Whipped Cream,
and a Graham-Cracker Rim, served with Lime Gelato



