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SOUPS AND SALADS

Spring Asparagus Soup
Blue Crab and Chive Flan
8

Azurea Soup of the Day
8

Spring Heirloom Tomato Brushcetta
Marinated Boccocini, Hand Picked Baby Greens, Elephant Garlic Rubbed Toasted
Ciabatta, Red Onion, Sweet Basil Pesto, Extra Virgin Olive Oil
10

Hand Picked Baby Spinach and Fresh Strawberry Salad
Pickled Bermuda Onions, Slivered Almonds, Shaved Cucumber
Sweet Grass Dairy Crumbled Chévre and Florida Citrus Vinaigrette
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FLAT BREADS AND PASTA

Lobster and Tallegio Cheese Flatbread
Grilled Flatbread, Braised Spring Leeks, Spicy Hydro Arugula,

Ribbons of Parmesan Cheese
16

Baby Savoy Spinach and Globe Artichoke Grilled Chicken Flatbread
Roasted Garlic Cream, Baby Spinach, Shaved Parmesan Cheese
14

Vine Ripened Tomato Margherita Flatbread
Fresh Buffalo Mozzarella, Vine Ripened Heirloom Tomatoes,
Basil Chiffonade and Modena Reduction
13

Hand Crafted Tomato Infused Fettuccini
Shaved Garlic, Spring Peas, Seared Cippolini Onions, Sweet Basil,
Extra Virgin Olive Oil Shaved Parmesan Cheese
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SANDWICHES, WRAPS AND BURGERS

Maine Lobster Taco
Soft Flour Tortilla, Yellow Tomato Gazpacho, Pepper Jack Cheese,
Micro Cilantro Salad, Tomato Citrus Salsa
16

Open Faced Jumbo Crab Cake Sandwich
Toasted Brioche Scented with Citrus, Sweet Corn Remoulade, Tobacco Onions
15

Chile Spiced Mahi-Mahi Wrap
Roasted Sweet Corn and Black Bean Relish, Cilantro Lime Aioli,
House Fried Root Chips
14
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Pulled Ashley Farms BBQ Pork Sandwich
Carolina Mustard and Molasses MOP, Warm Apple Wood Smoked Bacon Corn Bread
House Made Bread and Butter Pickles
15

Grilled Half Pound “Natural” Beef Burger
Toasted Brioche Roll, Crisp Lettuce, Tomato and Red Onion

Choice of Domestic or Imported Cheeses
15

ENTREES

Jumbo Lump Blue Crab Louie Salad
Baby Iceberg Lettuce, Sliced Hard Cooked Egg, Poached Asparagus
Grape Tomatoes, Shaved English Cucumber, Capers, Nicoise Olives
Creamy Preserved Lemon and Tomato Dressing
16

Pan Seared Japanese Sea Bass and Pastini Salad
Toasted Pastini, Shaved Fennel, Melted Grape Tomatoes, Kalamata Olives
Cucumbers, Baby Arugala Salad and Truffle Vinaigrette
16

One Ocean Seafood Cobb Salad
Cornmeal Crusted Calamari, Pan Seared Diver Scallops and Shrimp
Romaine, Egg, Avocado, Apple Smoked Bacon, Tomato,

Florida Hearts of Palm and Maytag Blue Cheese Dressing
16

Azurea Black Spiced Rubbed Ahi Tuna Salad
Crisp Romaine Lettuce, Grilled Pineapple, Macadamia Nuts
Roasted Peppers, Toasted Sesame Vinaigrette
15
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DESSERTS

Chilled Mascarpone Cheesecake
Macadamia Shortbread, White Chocolate
Compressed Strawberries
7

Warm Chocolate Cake with Liquid Chocolate Center
Salted Caramel Ice Cream, Chocolate Caramel Pouring Sauce
8

Meyer Lemon Pavlova
Crisp Meringue, Lemon Custard, Candied Lemon Strips
Spring Fruits
7

Créme Brulee Two Ways
Tahitian Vanilla Bean, Malted Milk Chocolate
Assorted French Macaroons
8
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Chocolate Peanut Butter Torte
Rich Bittersweet Chocolate, Cocoa Nibs
Peanut Butter Chocolate Chip Ice Cream

8

Selection of Freshly Spun Ice Cream
Vanilla Bean or Belgium Chocolate
Crispy Pepita Tulip Cup
7

Selection of Freshly Spun Sorbet
Raspberry, Mango or Peach
Berry Consommé, Fresh Fruits, Pepita Crisps
7

Dessert Sampler for Two
13



