STARTERS
lobster crêpes

hot gruyere, white wine and chicken dip

thai calamari

truffle fries

AZUR signature dish, tropical guava sauce, pea
shoots $11.95

with grilled ciabatta bread, grapes and apple
$10.95

crispy calamari, wok fired cabbage, sweet
peppers, peanuts, basil, tomato and pad thai
sauce $12.99

fines herbes, romano, roasted garlic aioli $7.95

pork belly hot wings

cucumber, celery, corn, blue cheese crumbles,
blue cheese dressing $11.95

green tomatoes

cornmeal crust, corn relish, jeremy's pimiento
cheese, peach chutney $9.95

RAW
seafood tower

1 dozen oysters, 5 calypso shrimp cocktail, 2 king crab legs, cocktail sauce, creamy mustard sauce $70

blue point oysters

on the ½ shell with classic cocktail sauce
or
garlic oregano grilled with romano cheese

– $10.99 ½ dozen
$18.99 dozen –

seared tuna petals

served rare, avocado mousse, mango chutney $12.95

alaskan king crab

4 oz. piece, creamy mustard sauce $18 each

beer steamed calypso shrimp cocktail 

3 colossal tiger shrimp, beer steamed, island spices, classic cocktail sauce $18

SALADS
caesar

hearts of romaine, romano, croutons, egg $6.95

house salad

mixed greens, dried cranberries, toasted
almonds, blue cheese, shaved red onions,
balsamic vinaigrette $7.95

AZUR chopped salad

chopped romaine, tomato, cucumber, celery, blue
cheese, bacon, corn, creamy smoked tomato blue
cheese dressing $9.95

warm brussel sprout slaw

applewood bacon, shaved heirloom beets, goat
cheese, warm sherry mustard vinaigrette $8.95

slow roasted tomato caprese

fresh mozzarella, basil pesto, aged balsamic,
oregano vinaigrette $10.95

ENTRÉES
chile honey glazed salmon

cuban black beans, quinoa and sweet pepper
salad, avocado mousse $27.95

sea scallops

pork chop

bourbon molasses bbq grilled, smoked gouda
mac' n cheese, bacon and shrimp stuffed
jalapeño popper $27.95

pan roasted, butternut squash ravioli, lump crab,
sage brown butter, chestnuts, red wine glaze
$35.95

miso glazed tuna

deirdres' halibut

pan roasted duck breast

calamari crusted, poblano risotto, mango rum
chutney, mango mojo sauce $32.95

cavatappi a la vodka

mongolian fried rice, local boy choy, citrus butter
and wasabi fraische $34.95
maple coffee whipped sweet potatoes, roasted
beets, fresh spinach, smoked date and country
ham jus $28.95

pasta spirals enrobed in a silky sauce of crushed
tomatoes, parmesan, cream, vodka, and chili
flakes $19.95

filet medallions

– add chicken breast $4.95 add grilled
shrimp $6.95

two 4oz beef medallions, sour cream and chive
mashed potatoes, smoked gouda and bacon
creamed spinach, red wine bordelaise sauce
$34.95

woven shrimp

the ZURGER

bourbon fried chicken

– limited nightly availability

coconut sweet corn risotto, honey and red chile
glaze $26.95
buttermilk mashed potatoes, southern style pole
beans, cream gravy $22.95

beef short rib

country ham and cheddar tots, honey mustard
glazed brussel sprouts and apples, port wine
sauce $26.95

8oz house ground beef tenderloin, lobster cream
cheese, sherry truffled mushrooms, smoked
bacon, brioche bun and truffle fries $19.95

mozzarella chicken

prosciutto wrapped and mozzarella stuffed,
chipotle mashed potatoes, tropical guava sauce,
grilled asparagus $24.95

à la carte steaks and chops
each served with toasted onions
14 oz porterhouse pork chop $25.95
18 oz allen brothers bone-in ribeye $54.95
8 oz center cut filet $34.95
FOR THE TABLE
$8 each
country ham and cheddar tots, smoked gouda mac and cheese, maple-coffee whipped sweet potatoes,
bourbon mashed potatoes, coconut sweet corn risotto, sour cream and chive mashed potatoes, garlic
seared brussels sprouts, southern style pole beans, parmesan herb risotto, truffled sherry mushrooms,
mongolian fried rice, bacon creamed spinach

