azurea

Sp ring Minestrone Verde

Pistachio Pesto
8

Azurea Caesar Salad

Artisan Romaine | Cherry Tomato | Kalamata Olives | Mini Focaccia Croufons
11

“Frult and Nut Salad”

Hydro Aruygula | Frisée | Endive | Almond | Pistachios | Dried Fruit | Feta Cheese
Pomegranate Vinaigrette
12

Avocaodo Toast
Grilled Ciabatta | Ricotta Cheese | Fresh Avocado | Heirloom Tomato | Saba Reduction
12

Bralsed Berlkeshive Porle Eeug

Cardamom PBrioche French Toast | Pomegranate | Spring Onion Jam
15

Matne Lobster Ravioll

Saftron Oil | Fennel Cream | Contfit Leeks
16

Flovida crab cake

Low Country Collard Greens | Blistered Heirloom Tomato | Sweet Corn Remoulade | Pancetta Crisp
17

Pear § Prosclutto Flatbread

Garlic Cream | Saint-André Triple Créme | Arugula | Pomegranate Reduction

Preserved
Spanish Cantimpalo Chorizo | Prosciutto | Capicola | House Pickled Vegetables | Whole Grain Beer Mustard | Charred Onion Jam
22

Azuren Cheese Selectlons

Choice of: Point Reyes Original Blue, Irish Porfer Cheddar, Sawgrass Swiss, Saint-André Triple Créeme
Served with: Supola River Honeycomp | Fruit Nut Compote | Marcona Almonds | Seasonal Fruif
Choice of 3-18 | Choice of 4-21

Main

Bronzed Pacifie Seabass

Azuren Seafood Cobb Salad
Cornmeal-Crusted Calamari | Pan-Seared Diver Scallops & Lobster | Mango | Piquillo Pepper Gastrigue
Shrimp | Romaine | £gg | Tomato | Avocado | Applewood Coriander Emulsion
Smoked Bacon | Pickled Red Onion | Florida Hearts of Palm 44

Local cateh Trio

Maytag Blue Cheese Dressing
20
Bronzed | Buerre Blanc

Coriander Dusted | Fruit Salsa

Southern Burger™
Toasted Brioche Roll | Lettuce | Sliced Tomato | House Made Beignet Battered | Tomato Remoulade
Pimento Cheese | Tobacco Onions | Thin Cuf Fries Mousseline of Yukon Gold Potatoes
20 36
Steak Frites* Seaveo Chatrman Resenve
Pommes Frites | Trufttle Salt | Demi-Glace BE @f Tenderloln®
20
. Crisp Country Bacon | Congaree and Penn Grit Cake
Sea U’OP Risotto Southern Cream Corn | Red Wine Reduction
Charleston Gold Rice | Grilled Chorizo | Asparagus 40
Cipollini Onions | Tiny Heirloom Tomatoes / *
ped Herb (;msteotlgi/ba@ A@ei]mbege
. * Potato Mousseline | Spring Vegetables
Pecan Crusted Orn K {’M’@ Salmon Nueske’s Bacon Charred Onion Relish | Red Wine Reduction
Garnet Yam Furee | Spring Vegetables 42
arass Fed Colorado Landb Rack*

Maple Scented Buerre Blanc
28
‘ ‘ Ground Mustard rubbed | Supola River Honey-Mint Drizzle
T 9 Liatelle OTE SP rnwg \/69 etables Potato Mousseline | Braised Greens
Roasted Cipollini Onions | Oven Dried Heirloom Tomato 38
Local Aquaponic Leftuce | Arbequina Olive and Pistachio Pesto

24
Dessert
classic vanilla Bean Créme Bridlée walnut Tart
Seasonal Berries Walnuft Ice Cream | Candied Walnuts | Chocolate Ganache
8 8
Flowrless Chocolate Torte Honey Spleed Cake
Honey Comb Candy | Cream Cheese Mousse | Salted Caramel
8

Strawberry Compote | Créme Chantilly
8
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



