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Want to know mare about @ restaurant in

Martheast Florkda? Coastal Georgla?
Tedl us, and wa'll check it out. Call (904) 359-4038 and
ez
O, e-mail s

r name and numiser.
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m, or wite to
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a2, PO. Box 1949,

Jacksom

houche of tiny new potatoes topped with hacon
and o garlicky aoili was whisked out 1o our table
MNeat came a bread basket with a cornucopia of
choices — four differemt kinds of breads with o
selection of four dipping suces, inchuling & zesty
R

I wanted to see what wonders the chef co

cook

P
per

dients, so my dir

1 1 stayed with g selections th

local connection. We were impressed with the Cast

Seared Jumbo Blue Crab Cake (516), a light,

den patty of blue crah. The accompaniments

were Southerm and full lavor — collard greens

k

ised in cider, masted red and yellow |

Lo

The Avoc:

delicate lavers of thinly-shiced

lighter choice, bler

wocado with a salad of rock shrimp. Served with s

frisee lettuce drizzled with a fragrant black

ette and topped with crunchy strips of

trullle vi

sweel potato crisps, it was creative and delicious

Area’s Seafood Boil (534) has an ondinary name,

it’s a delightful dish of diver scallops, blue ¢

sels, huge pr

ED kL
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of seared vellowtail snapper swimming in a
light tomato-based broth that was served with
grilled rustic bread for dipping.

I'he Local Catch, Three Ways ($29) made
me fteel like Goldilocks. The catch that day

wis I”(':Il grouper -I”l! It was F!l’l‘\l'l]tl'll as a

trio of small filets prepared in three different

ways. | tried it grilled with a salpicon of

stone fruit, but the fruit jam seemed too
sweet with the fish. Another filet was lost in

the fried |n‘w_|u-l batter, the

although
remoulade featuring smoked Vidalia onion
was tasty. The third, a filet bronzed with a
drizzling of lime butter emulsion was just

right

fresh fish prepared simply.

I'he Coastal Reel Yellowtail Snapper ($27)
was perfectly grilled and coated with a zesty
citrus thyme emulsion,

Choices in the meat dvp.lrlml'nl are a

Cowboy Cut Bison Rib Steak ($42), Dry
\5:\'\1 New York Nl|i|: with port butier (5401,

Lava Lake Ranch Young Lamb Loin with

arugula mint pesto (S38) and organically-fed
chicken breast with white wine and thyme
essence (826.) The dishes come unaccom-
panied, but a selection of side dishes, such
as miniature artichoke fricassee and sautéed
wild mushrooms with
a thyme butter fon
due, can be selected
for an additional $5.
Desserts pose more
choices, but there is
one perfect for the
the Qoe
Ocean Dessert Sampler Platter (S12 for two

persons: S18 for four

indecisive

I‘I‘ll Wils o |s|‘|lr1'| of
four \\I'\l]_\ different sweets sure to |!|";|.~.f.').
With service that doesn't miss a beat, a cre-
ative menu and gorgeous décor, Azurca has
already won a spot as one of the wop fine-din-
ing destinations on the First Coast — and that's
a fairy tale ending for a place that has under-

gone its own Cinderella transformation.




