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Jacksonville Fine Dining Examiner rates this:

Escellent! Magnificant! Ye'ards fail ba
describe the graat gervice and deliciois
Tood fodind &l Amiraa, koeatad ngde Dne
Doaan Raporl sk Atanlic Sesech,
Examiner.com racenlly had he privilege of
dinimg &l the restawranl amd we can say wilh
canfidencs that dourea is ane of the best in
Jacksmrmlle.

As our night began, we were impressed
fram ik slart becauss the mandaioey valet
parking was free, aside fram the lip. We
Tites pliash intsarion of Azuraa wara immadataly grestad by Micola: &5 wa
e Doean Rmson axited aur car and aha parsanally walked g
1 tha raptaiinank Thie kimd ol indivedial
attanbicn is typical gt Orsa Doagn a8 ey
Fazurea and One Cosan effer spedal Vaknine's teaiura “dogants” which are similar o

Cay packages peraciual butlars. Thase indricusls will
guide wou through pour visit and atbend 1o
your nesds while in the hotel.

If you like this ...

e ChBAms AZINES BNNGLINGCISS Mens Wintar
ey
Az we approachesd the reslzumant, we
Wisw all s walked through 2 corndar thal seemed to
give the feel of enlering thee ocean.  In the
miain raglaunant area, thers is a langs bar
arad that cpans up o tha oulside whare puests can Gy the eaan Breaze. To e 16l is tha main
dining rocen, which faaluras & roww of aboul six bocthe along the it wall a8 well as Tras slamding
tabdes. The decor waould Ikely be considersd “modann.”

Far atlive, men Sheald saaar 8 jacked and slacks of & Sull amd wamen Wil lask et appragiats in
a dress ar ski. Howewer, ane may be able 1o el @y with & slighily less dressy ensemble since
the restaurard s cosarddrant and has & *beachy”™ feel.

Az for the food, aur meal at Azurea starled with a delicious amuse bouche-a small, pre-appetizer
meant ta stmulate the lastebuds. The dish consisled of a scallop seasaned with a peppercam st
alop a bit of collard gresns with a creamy sauce. |t served as a pedect beginning for the excellent
me=al that was to come.

Meod, wa ardered the pink papperconn cested shi ina (515 and the cast iren seared jumibo blua
cran ake (516). Reganiing the una, we immadiately noticad the Trashness of tha Tish, Howawer,
this was expecied gven thal Chef Palers uses: local, fresh ingradients in many of his dehas

The crab cake hoewever, siole the shaw. L featured very fresh crab along with red and green
peppers, charred heiroom palatoes, and apple cider braised caollard greens. This appetizer should
be a prerequisile for any diner loaking for the ue Azurea ex perience.

As for an accompaniment o our appelizers, we were undecided on what wine o order from
Arurea's exbensies menu of full ard half boflles. So, we asked cur wailress Gwen if she would pair
wines with the disheas. Sha accommadatad this request and was seamingly clairvayant wish har
sakaclions. Sha chosa a glass of Conundrim-ana of our veny Tevonte wines-1o pair with 1he orab
caka ard tha Liopan resa bl Io go wilh he funa,

As for our antnees, we firgt fried the lamb v, Igmb ($34), This wes an inberesting dish that festurad
roasled Cokarado lamb loin on top of 8 baglega lentd ragout. The kin was eacapticnally tander and
had a delicious, baold laste. fAs for the crepnette, @ was not our faverile dish of the night but it is
wonrth 3 iry becauses il reprasents an unusual and creatve way of serding lamb. The crepinelbe’s
cansisiency was similar io meal loaf and it was relatrely spicy.

'We also tried the coriander dusted sea bass with Maine lobs ler-manga gas irique and cilantro
amailson (332). Thes dish was Fantastic and comes highly recommended. The lobster and s=a bass
wante wary tendar ard the sweat mango Savored gastrique balanced the Nlavors nicely. Cheal Petars’
goal o incomparate aspests of Buropaan, Carmbaan, and American elements inte his food raally
showad ug in this dsh

To pair wilh e our enfrees, Gwen continued Mer excelient service by servieg the ses bass with a
qlags of Dr, Loossn Rissling and the lamb wilke a BV Cabemat Hend. Both paired exgalinty

For the finishing 2owch, we tried the wam Grand Marnier scuffle (<518}, This was a larpe and
impressive desser that was coaked ta perfection. The warm inside had a hint of arange flavor but 2
was not averpowerning. Please mote thal diners must order this particular dessert 20 minufes absad
af time = il must be prepared durirg the meal,

After tha maal, wea anjoyed the ocean braeze ousice on the palio a5 wa looked ot over Iha
ocaan, AZUrea was an amazing dining experance that evaryons in the Jacksamille area shoulkd
axperdance. Anyone wha fancles hamsalves 8 Teodie or sim ply enjoys good fina dining should
anj oy the restauran,

Az a side nole, Arwrea’s Exscutive Chel, Ted Peters, recened some well-dessreed validation when
he was inviled to cook at the James Beard House in Mew York City on February 11, 2010, Only a
sabect few receive this honor. Examner.com is thrlled that a Jacksamsille chef will have the chanoe
to showcase his culinary skills i such a prestigious setting. Chef Pelers iold Examiner.com that he
plans to prepare an “exploration of the first coast® for his guests in NYC and we can’ wait 1o hear
about the resulls. Examiner.com wil keep cur readers updated an the Chel Peters’ progress as
=000 a8 we Maar anyihing, Wa al Examiner.com wand [ wis h Chel Tad Feders the bast of luck as
he shoradasas Firat Gosst cuaine &1 he James Saand Housa n New Yok city on February 11,
2010, Jacksanilla fine dning = Fuly on the resal

For more: Azurea gt One Ocean Rasor. 1 Doean Boulevard, Aflantic Beach, FL 32233, (904245
7402



