AzZUR
RESTAURANT & PATIO

STARTERS

@ PIMIENTO CHEESE FRITTERS 12 ® TRUFFLE FRIES 10
House made pimento cheese, coated in panko Topped with truffle infused olive oil, grated
breadcrumbs and deep fried. Served on a bed of parmesan cheese, and served with roasted
arugula and topped with peach chutney. garlic aioli.
LoBSTER CREPES 18 @® BLISTERED BRUSSELS SPROUT 15
Savory cream cheese, lobster, and chives, Topped with orange blossom gastrique and
wrapped in a delicate crepe. Served with tropical grated parmesan.

guava sauce and micro greens.
CALAMARI FRIES 18

@ WHIPPED RICOTTA 16 Parmesan herb crusted and lightly fried. Served
Warm whipped ricotta and marinara with with marinara and bourbon smoked hot honey
blistered tomatoes and a balsamic glaze. Served glaze for dipping.

with toasted and herbed crostinis.

CHARCUTERIE BOARD 30

Seasonally rotating selection of cheeses,
pickled veggies, house made sausages and
cured meats, fruits and jams, and assorted

crackers.
SALADS AND SANDWICHES
@ CAESAR SALAD WHOLE: 14 HALF: 7 PESTO CHICKEN SANDWICH 18
Chopped romaine hearts, cracked black pepper, Grilled Chicken breast with house made kale
classic caesar dressing, fresh grated parmesan pesto, swiss cheese, and fresh tomato. Served
cheese, and herbed croutons. on a brioche bun with your choice of french fries

or a cup of soup.
@® HOUSE SALAD WHOLE: 14 HALF: 7

Crisp mixed greens tossed in a balsamic BLACKENED SALMON SANDWICH 22
vinaigrette and topped with red onion, dried Blackened salmon topped with peach chutney
cranberries, blue cheese crumbles, and cherry and whipped honey goat cheese. Served on a
tomatoes. brioche bun and your choice of french fries or a
cup of soup.

@ BEETS & BRUSSELS SALAD
WHOLE: 16 HALF : 8 AzUR WAGYU BURGER 20
A hot salad with blistered brussel sprouts, 8 0z wagyu beef patty, topped with American
roasted beets, sweet potatoes, and kale. cheese, thick cut bacon, bibb lettuce, garden
Tossed in an acai vinaigrette and topped with fresh tomatoes, and grilled pickled onions.
candies pecans, dried cranberries, and goat Served on a brioche bun with your chaice of
cheese. french fried or a cup of soup.

Top any salad with:
Fried, Grilled, or Blackened Chicken Breast +9
Grilled or Blackened Salmon +13
Grilled or Blackened Shrimp +12

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.
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