
FRESH FROM THE GARDEN

Heirloom Tomato Tartare
basil mousse, avocado burrata, sourdough baguette, fresh basil

Seared Tuna Rice Paper Rolls |sp|sf|n| 
with peanut sauce, Prawns, Maldivian arugula, coriander, mint leaves, cucumber

Sashimi and Nori Rolls |sf|d|
accompanied with soy sauce, pickled ginger, and wasabi
- chef’s daily special sushi
- daily fresh sashimi
- combination of sushi and sashimi

Roasted Cauliflower Bowl
cauliflower Manchurian, chimichurri, Mexican slaw, avocado, pickled onions, 
sprouts, cilantro, quinoa and chickpeas

Bowl Add-Ons: 
Prawns |sf|
Tuna |sf|
Salmon |sf|
Chicken
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Prices are in USD dollars and do not include 10% Service Charge and 17% Government Tax

- sustainable  | cr - chef’s recommendation- vegan  |

contains alcohol | n – contains nuts d – dairy | g – contains gluten | ch – chef’s special
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AZURE BITES

Chicken and Chorizo Croquettes |p|sp| 
with a spicy chermoula

Chilli Boava|sf|sp| 
our local version of Pulpo a la Gallega slow cooked octopus tentacles, curry 
leaves, lemongrass, Maldivian chilli, paprika and potatoes

Jamón Ibérico |p|g|
Pata negra Bellota, Spanish tomato toast with Manchego cheese

Lamb Meatballs with Mint |d|
with tzatziki sauce and flat bread

Thai Smoked Baby Back Ribs |p|g|
with spicy Thai dipping (nam jim) sauce and roast breadfruit

The Fisherman’s Line
our catch of the day lightly seasoned and wood-grilled with chef’s 
accompaniments.
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Prices are in USD dollars and do not include 10% Service Charge and 17% Government Tax
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FROM THE STONE OVEN

Pepperoni Pizza |p| 
homemade crispy dough, tomato sauce and thin slices of Italian pepperoni with a 
light touch of olive oil

Margarita Pizza|v| 
homemade tomato sauce, grated buffalo mozzarella, bocconcini, fresh basil, 
confit heirloom tomatoes

Vegetable Artisan Pizza |v| 
homemade tomato sauce, grated buffalo mozzarella, bocconcini, artichokes, 
king mushrooms, spinach, bell pepper

Chicken Tandoori Pizza |n|  
homemade tomato sauce, grated buffalo mozzarella, coriander, cashew, onion 
rings, mango-tomato salsa, yoghurt

Tuna Marinara Pizza |sf| 
homemade tomato sauce, grated buffalo mozzarella, pickled jalapeno, 
kalamata olives, bocconcini, basil, garlic chip, tomato confit, aioli

Seafood Pizza |sf| 
homemade tomato sauce, grated buffalo mozzarella, prawn, squid, lobster, 
smoked salmon, avocado, cocktail saucee
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AZURE SWEETS

Mango Sundae |d| 
with Greek frozen yoghurt, macaroons, and fresh mango compote

Toast of Manhattan Sundae |d|a|
vanilla ice cream, strawberry compote, chocolate and fudge brownie, dragon 
fruit, exotic jelly, red vermouth and Jim Beam

Fruit Skewers
coconut chips, passion fruit, and mint coulis
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8 per scoop

Prices are in USD dollars and do not include 10% Service Charge and 17% Government Tax
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Ice Creams
French vanilla bean crème
72% Valrhona chocolate  
coconut crème 
berry relish crème
Illy coffee crème
screw pine crème 

Sorbets
lemongrass and lime sorbet 
tangerine sorbet
passion fruit sorbet 
mango sorbet


