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STARTERS 1O SHARFE

Trio OF Dips V¥V

Tzarziki, Hummus, BABA GHANOUSH SERVED WITH GRILLED PDITA BREAD
Beer CARpACCIO t

THIN SLIcED IMpORTED BEEF Firr1eT, ORANGE REDUCTION DRIZZIE,

wiLD RocKET, CApPERS

SEAFOOD CONE =4

DEEpP FRIED BABY ANDAMAN SEAFOOD CONE SERVED WITH LEMON WEDGES
MusseL pot =4

GREEK STYLE Musseis SERVED WITH CRusty HoMEMADE COUNTRY BREAD
EGGPLANT PARMIGIANA V

Frienp EGGpLANT, TOMATO, [JROVOLONE CHFEESE, BASIL

SWORD FISH ROULADE

GRILLED SWORD FISH ROLIS SERVED WITH ITALIAN SAILMORIGLIO

TRIO OF ARANCINI &g

SAFFRON RICFE BALIS, CLASSIC BEEF RAGOUT, SMOKED SALMON, MUSHROOM

SALAD

GREEK SALAD ¥V

Mixenp GARDEN GReENS, Fera CHeese, HEFIRLOOM TOMATOES,
BeLL pEpPpPERS, BLACK OLIVES

Nicoise SALAD "

GRrILLED YELLOW FIN TuNA LOIN, PoTaTOFS, FRENCH BFANS, EGG,
TomAaTo, RED ONION, OLIVES, CITRUS VINAIGRETTE

MOZZARFLLA SALAD VYV

BUFFALO MOzZZARELLA CHEESE, HEIRLOOM TOMATO AND BAISAMIC DEARIS

[PASTA AND GRAINS

LasAGNA

CLAasSIC BAKED BEEF L ASAGNA

CANNELLONI NeapoLitTaN Racu

BAKED BRAISED BEEF TOMATO AND BECHAMEL CANNELLONI
OREeCCHIETTE NERANO V

ORECCHIETTE [DASTA, ZUCCHINI CREAMY EGG YOLK, [DJECORINO CHEESE

230

260

340

200

220

320

250

200

220

230

220

290

210

ALL PRICES ARFE IN THAI BAHT AND SUBJECT TO 10% SERVICE CHARGE AND 7% GOVERNMENT TAX

t CHEF RECOMMENDS V¥ VEGETARIAN 6 CONTAINS PORK i CONTAINS SEAFOOD @ CONTAINS NUTS
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[PASTA AND GRAINS

MaAccHERONI NOrRMA V¥ 220
MACCHERONI PASTA, EGGPLANT, BASIL TOMATO AND SMOKED RICOTTA CHEESE
BUCATINT AVELLINESE ¥ 270
BUCATINI DASTA, SPICED PORK SAUSAGES, RICOTTA CHEESE, CREAMY [JECORINO
RicaTONI BEEF RAGouTt 240
RIGATONI PDASTA WITH SLOW BRAISED AUSTRALIAN BEEF RAGOUT, RED WINFE, HERBS
SPAGHETTI ANDAMAN ¥V 270

SPAGHETTI PASTA, LIGHT BASIL SAUCE, SUNDRIED TOMATOES, RIVER pRAWNS

pIZZA

MARGHERITA YV 220
TOMATO SAUCE, MOZZARELLA
TRUFFLE AND MUSHROOM YV 300

Brack TRUFFLE DESTO, MIKED WILD MUSHROOM, MOZZARELLA

PARMA Ham W 320
ToMATO SAUCE, MOZZARFLLA, PARMA HAM, ROCKET, DARMESAN FLAKES
MORTADFELLA o 240

MozZARELLA, MORTADELLA, [DISTACHIO CRUMBLE

LAMB SAUSAGES 280
PUMpPKIN PUREE, LAMB SAUSAGES, POTATO, ROSEMARY

RoMANA 280

ARTICHOKFE CREAM, RICOTTA CHFEESE, SUNDRIED TOMATOFES, BLACK OLIVES

MAIN COURSFE

Ocropus Cous Cous e 380
Cous Cous Toppebp WITH SLOW COOKED Octopus AND ROMESCO SAUCE
CHICKEN SCALOPPINI 210

LemoN, FRENCH BEANS, WHITE WINE

Brer RiB Eve 480
SALMORIGLIO AND FRENCH FRIES
WroLe SNAppeR AL CArroccio B 55 410

RoasTep PorAToEs

ALL PRICES ARFE IN THAI BAHT AND SUBJECT TO 10% SERVICE CHARGE AND 7% GOVERNMENT TAX

t CHEF RECOMMENDS V¥ VEGETARIAN 6 CONTAINS PORK & CONTAINS SEAFOOD @ CONTAINS NUTS

- T
s e W ﬁ-\\\\ .

~—

Q@

-y

2'['

\

=
W

AN

s 4
/2

Z

K2



WA -
W) =

AZURA

MENU

,
—

MAIN COURSF

SWORD FISH MEDITERRANFAN STYLFE = 380

GRILLED SWORD FISH STEAK SERVED WITH TOMATO, OLIVES, CADERS AND HERBS
GriLLeD To ORDER CHOICE OF 2 SIDE DISHES &5 440
Prawns U 13

Octopus Lec

TunaA LoiN

SIDFE DISHES

FRENCH FRIES 100

SERVED WITH KETCHUP AND ALLIOLI

MixeD SALAD 100

Mixep Leaves, CARROT, TomMmATO, CUCUMBER, ONION, SWEET CORN

RoasTeED PoTATOES 100

RoasteD POTATOFES WITH ITALIAN HERBS

VegeTARIAN Cous Cous 100

BeLL PDeppers, ToMATO, ONIONS, EXTRA VIRGIN OLIVE OIL

PumMpKIN MASH 100

PLIMPHIN AND POTATO MASH, SLICED ALMONDS

IDDESSERTS

PANNA coTTA 170

SERVED WITH WILD BERRY SAUCFE

HAazeLNuT

PARFAIT 170

SERVED WITH PISTACHIO BISCOTTI AND CARAMEL SAUCE

TropicAL SriceD FrRuitT OF THE SeasoN 170

SeasoNAL Frurt WitH CocoNuT Ice CREAM

Ice creAM scoop 80

Cnoice oF CHOCOLATE, VANILLA, STRAWBERRY, COCONUT

ALL PRICES ARFE IN THAI BAHT AND SUBJECT TO 10% SERVICE CHARGE AND 7% GOVERNMENT TAX

t CHEF RECOMMENDS V VEGETARIAN ‘ CONTAINS PORK g CONTAINS SEAFOOD ' CONTAINS NUTS
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