


Azura Restaurant

A harmonious blend of Mediterranean cuisine, local ingredients nurtured by
farmers and fishermen, and responsibly sourced produce, Azura celebrates
authentic flavours and a commitment to sustainability in every dish.
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APPLETIZER

Chef's Gordon Signature Baby Prawns (S~ G, 1)
Tom Chién Gion X6t Aioli Toi

Crispy Baby Prawns, Garlic Aioli, Arugula

Tom Chién Gion, X8t Aioli Téi, Rau Rocket

Ho Tram Calamari Rings (SE G, D, 1)
Muc Vong HS Tram Chién Gion

Crispy Squid Rings, Garlic Aioli

Muc Tuoi HO Tram Chién Gion, X&t Aioli Toi

Salmon Tartare (SP SE G)
Cd Hbi Tdi Kiéu Tartare

Fresh Salmon Tartare, Mango, Avocado, Dill, Dijon Mustard, Tortilla
Cd Hbi Tuoi, Xoai, Bo Trdi, Thi La, Mu Tat Dijon, Bdnh Tortilla Gion

Foie Gras (G)

Gan Ngbng Ap Chao

Foie Gras, Teriyaki Sauce, Raspberries, Oranges, Strawberries, and Garlic Toast
Gan Ngdng, X8t Teriyaki, Qua Mam Xaéi, Cam, Dau Tay V& Banh Mi Toi

Khai Vi

320

310

390

720



SALAD Xa Ldch

™ Quinoa & Chickpea Salad (/z¢g, 1) 290
Xa Ldch Diém Mach V&i bau Ga
Quinoaq, Chickpeas, Avocado, Sweet Corn, Cherry Tomatoes, Fresh Herbs,

Balsamic Dressing
Hat Diém Mach, Bau Ga, Bo, Bdp Ngot, Ca Chua Bi, Rau Thom Va Xé&t Gidm Den

ﬁ Fresh Burrata Salad (/. D, N, V') 410
Xa Ldch Phé Mai Burrata Tuoi

Mixed Cherry Tomatoes, Rockmelon, Pine Nuts, Pesto, Arugula, Balsamic Glaze
Ca Chua Bi, Dua Ludi, Hat Théng, Xét Pesto, Rau Rocket Va X&t Giam Den Co Dac

Recommended Pairing | Goi Y Diing Kem:

« Prosciutto Di Parmal Thit Heo Mudi Parma (P) 180
« Focaccia Bread | Banh Mi Y Focaccia (G) 60
Classic Caesar Salad (PG, D) 320

Xa Ldch Caesar Truyén Théng

Romaine Lettuce, Medium-Boiled Egg, Bacon, Croutons, Shaved Parmesan,
Caesar Dressing

Xa Ldch Romaine, Tréng Lude Long Dao, Thit Xéng Khai, Banh Mi Nudng Gion,
Pho Mai Parmesan Bao Va X6t Caesar

Recommended Pairing | Goi Y Ding Kem:

+ Grilled Chicken Breast | UCIGO Nudng 120
« Garlic Focaccia | Banh Mi'Y Focaccia Toi (G) 60
Beetroot Salad with Feta Cheese (7, D, N, V') 340

Xa Ldch Cu Dén Va Phé Mai Feta

Orange Segments, Red Onion, Arugula, Balsamic Vinaigrette, Cherry Tomatoes,
Roasted Pistachio
Mui Cam Tuoi, Hanh Tim, Rau Rocket, X6t Gidm Den, Ca Chua Bi Va Hat Dé Cudi Rang

Recommended Pairing | Goi Y Diing Kem:

« Parma Ham | Thit Ngudi Parma (P) 180
» Burrata Cheese | Phd Mai Tuoi Burrata (4, D) 180
& Avocado, Mango & Prawn Salad (SE L, V) 390

Xa Ldach Bo, Xodi Va Tom Ap Chdo

Pan-Seared Prawns, Avocado, Mango, Microgreens, Lemon Dressing
Tom Ap Chao, Bo Trdi, Xodi, Rau M&am, X6t Chanh

Recommended Pairing | Goi Y Dung Kem
- Grilled Tiger Prawns | T6m Su Nuéng (SE 1) 220
@ + Smoked Salmon | Ca Hoi Xéng Khéi (SF) 180
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SOUP

Mediterranean Seafood Soup (SE SE G, D, L)
Sup Hai Sén Dia Trung Hai

Cuttlefish, Baby Octopus, Mussel, Shrimp, Garlic Bread
Muc Nang, Bach Tudc, Vem, Tém, Badnh Mi Bo' Toi

Potato & Mussel Soup (SK G, D)

Sup Khoai Tay Va Vem

Onion, Leek, Truffle Oil, Grissini )
Khoai Tay, Vem Xanh, Hanh Tay, Téi Tay, Dau Nam Truffle Va Badnh Mi Que Y

Gazpacho (7, G)
Sudp Ca Chua Lanh Kiéu Tay Ban Nha

Tomato, Onion, Cherry Vinaigrette, Oregano, Garlic, Lemon Juice, Crouton
Ca Chua, Hanh Tay, Gidm Anh Dao, Rau Kinh Gidi Cay, Téi, Nudc Chanh,
Bdnh Mi Nudng Gion

Pumpkin Soup with Walnuts (7, G, D, N)
Sup Bi Do V&i Hat Oc Ché

Cream, Roasted Pumpkin Seeds, Garlic Bread
Kem SUaq, Hat B Rang, Badnh Mi Bo' Toi

410

320

280

300

EXTRA SEAFOOD ADD-ONS Hd&i Sdn Dung Kem

(Perfect Pairing For Soups & Italian Seafood Dishes )
K&t Hop Hoan Hao Cung Cdc Mén Sup Va Hai San Kiéu Y)

Grilled Tiger Prawns with Garlic Butter (03 Pcs) (SK D, 1)
Toém Su Nudng Bo Taéi (03 Con)

Pan-fried Baby Qctopus with OIivq, Garlic, Parsley (SE 1)
Bach Tuéc Baby Ap Chdo V&i Dau O Liu, Téi, Ngo Tay

Steamed Black Mussels with White Wine, Garlic, Thymg, Olive Oil (SF)
Vem Den Hdp Ruou Vang Trdng V&i Téi, Xa Huong, Dau O Liu

Seared Colqmori Rings with Qlive Oil and Lemon Zest (SE 1.)
Muc Chién Ap Chdo V&i Dau O Liu Va Vo Chanh

Poached Clams in Garlic Broth, White Wine, Parsley (SK 1)
Ngao Hép Téi, Ruou Trdng, Ngo Tay

Grilled Half Lobster Tail with Garlic Butter, Lemon (SF D) ’
Ntra Budi Tom Hum Nudng Bo Téi, Chanh Vang B

220

180

190

170

160

520




VEGETARIAN MENU Mén Chay

ﬁ Vegetarian Pineapple & Tomato Pizza (7, G, D) 380
Bdnh Pizza Chay Trdi Thom & Ca Chua

Fresh Basil, Mozzarella, Tomato Sauce
Trdi Thom, Ca Chuag, Ld Hing Qué Tuoi, Phd Mai Mozzarella Va X6t Ca Chua

Vegetarian Avocado Sandwich (SE V. G, D, V) 350
Banh Mi Kep Bo Trdi

Avocado, Tomato, Fresh Yoghurt, Paprika, Basil Pesto, Mozzarella, Arugula
Bo Trdi, Ca Chua, Stta Chua, Ot Bot Paprika, X&t Pesto Hing Qué,
Pho Mai Mozzarello, Rau Rocket.

Fresh Mozzarella Ciabatta Sandwich (7, G, D) 350
Bdanh Mi Ciabatta Phé Mai Tuoi

Mozzarella, Basil Pesto, Arugula, Tomato, Roasted Capsicum, Balsamic Glaze
Pho Mai Mozzarella Tuo, X6t Pesto Hung Qué, Rau Rocket, Ca Chug,
Ot Chuéng Nudng, X6t Gidm Den

PASTA MY

* Spaghetti Wagyu Beef Ragu (G, D) 420
Mi'Y X6t Bo Wagyu Ham

Slow-Cooked Wagyu Beef Ragu, Tomato Sauce, Parmigiano Reggiano
Bo Wagyu H&m Cham, Ca Chua, Phé Mai Parmigiano Reggiano

Linguine Alle Vongole (SE SE G, 1) 390
Mi Y Nghéu Phudc Hai

Phudc Hai Clams, Garlic, Chili Flakes, Parsley, White Wine

Nghéu Tuoi Phudc Hai, Téi, Ot Khé, Ngo Tay, Ruou Vang Tréng

Creamy Mushroom Shell Pasta (7, G, D) 350
Nui SO X6t Kem N&am

Button Mushrooms, Whipping Cream, Parsley
/ N&m M&, Kem Tuoi, Ngo Tay

ﬁ Rigatoni Braised Australian Lamb Shank (G, D) 450
Nui Ong Vi Bép Ciru Uc HAm Mém

Slow-Braised Australian Lamb Shank, Tomato Jus, Parmigiano Reggiano

Bép Cuy’Uc Ham Mém, X8t Ca Chua, Phé Mai Parmigiano Reggiano
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Spaghetti Al Granchio (S£ G, D) 520
Mi'Y Cua L6t & Thit Cua

Crispy Soft-Shell Crab, Crab Meat, Tomato Cream Sauce, Parmigiano Reggiano
Cua L&t Chién Gion, Thit Cua, X6t Kem Ca Chua, Phé Mai Parmigiano Reggiano

Fettuccine Seafood (SE SE G, 1) 460
Mi Y Det Hai Sén

Prawn, Squid, Clam/, Chili Flakes, Lemon Juice, Parsley

Tom, Muc, Nghéu, Ot Khé, Nude Chanh Va Ngo Tay

Penne Arrabbiata (SE G, D) 320
Nui But Chi X6t Ca Chua Cay

Tomato Sauce, Garlic, thli Flakes, Basil, Parmigiano Reggiano
X&t Ca Chua Cay, Téi, Ot Kho, Ld Hung Qué Va Phd Mai Parmigiano Reggiano

SANDWICH
& BURGER Bdanh Mi Kep & Burger

Classic Aussie Wagyu Beef Burger (G, D) 420
Burger Bo Wagyu Uc

Corn Brioche Bun, Wagyu Beef Patty, Cheddar Cheese, Onion, Tomato, Lettuce, Fries
Banh Brioche Vi Bdp, Bd Wagyu, Phé Mai Cheddar, Hanh Téay, Ca Chua, X& Ldch,
Khoai Tay Chién

Black Angus Ribeye Steak Sandwich (G, D) 480
Bdnh Mi Bo Black Angus

Sourdough Bread, Dijon Mustard, Mozzarella, Arugula, Pickled Red Onion,
Chimichurri, Fries.

Bdanh Mi Men Chua, Mu Tat Dijon, Phé Mai Mozzarella, Rau Rocket, Hanh Tim Ngam,
X&t Chimichurri, Khoai Tay Chién

Beetroot Cured Salmon Toast (SF G) 450
Bdanh Mi Cda H6i Udp Clu Dén

Sourdough Toast, Mashed Avocado, Arugula, Basil Pesto, Fries
Bdanh Mi Men Chua, Cd Hoi Udp Ca Dén, Bo' Nghién, Rau Rocket,
X&t Pesto Hung Qué, Khoai Tay Chién

Prosciutto & Mozzarella Ciabatta (2 G, D)
Bdnh Mi Thit Ngudi Y & Phé Mai Tuoi
Parma Ham, Fresh Mozzarella, Basil Pesto, Roasted Capsicum, Balsamic Glaze, Fries

Thit Nguoi Parma, Phd Mai Mozzarella, X6t Pesto Hing Qué, Ot Chudng Nudng,
X&t Giam Den, Khoai Tay Chién
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pIZZA Bdnh Pizza

Prosciutto & Burrata Pizza (P G, D)
Bdanh Pizza Prosciutto & Phd Mai Burrata

Shiitake Mushrooms, Arugula, Mozzarella, Tomato Sauce
Thit Ngudi Parma, Phé Mai Burrata, Nam Huong, Rau Rocket,
Ph& Mai Mozzarellg, X&t Ca Chua

Smoked Salmon Pizza (SE G, D)
Bdnh Pizza Ca Hbi Xéong Khai

Arugula, Onion, Black Tobiko, Mozzarella, Tomato Sauce
Cd Hb6i Xéng Khai, Rau Rocket, Hanh Tay, Tring Cd Tobiko Den,
Pho Mai Mozzarella, X6t Ca Chua

Meat Lover Pizza (2 G, D)
Bdnh Pizza 04 Loai Thit

Ham, Garlic Sausage, Chorizo, Salami, Mozzarella, Tomato Sauce, Fresh Basil
Thit Ngudi, Xdc Xich Téi, Xdc Xich Chorizo, Xdc Xich Salami, Phé Mai Mozzarellg,
X&t Ca Chua, Ld Hung Qué Tuoi

Ho Tram Seafood Pizza (SE G, D, 1.)
Bdnh Pizza Ha&i S&n HE Tram

Prawn, Squipl, Capsicum, Onion, Basil, Mozzarella, Tomato Sauce
Tom, Muc, Ot Chudng, Hanh Tay, Ld Hing Qué, Phd Mai Mozzarella, X6t Ca Chua

Four Cheese Pizza (/. G, D)
Bdanh Pizza 04 Loai Phé Mai

Cheddar, Camembert, Blue Cheese, Mozzarella, Honey, Tomato Sauce
Phé Mai Cheddar, Phd Mai Camembert, Phd Mai Xanh, Phé Mai Mozzarellg,
Mat Ong, X6t Ca Chua

Prosciutto E Funghi Pizza (2 G, D)
Bdnh Pizza Prosciutto & Nam

Parma Ham, Button Mushroom, Fresh Basil, Mozzarella, Tomato Sauce
Thit Ngudi Parma, N&dm M@, Ld Hing Qué, Phd Mai Mozzarella, X6t Ca Chua

550

480

450

490

450

440



RISOTTO Com ¥

Wild Mushroom Risotto (7. D) 420
Com Y Xét Nam & Truffle

Truffle Paste, Parmigiano Reggiano, Onion, White Wine, Parsley
Nam Ring, Nam Truffle, Phd Mai Parmigiano Reggiano, Hanh Tay,
Ruou Vang Trdng, Ngo Tay

® Seafood Saffron Risotto SED, L) 480
Com Y Nghé Tay Hai Sén
Prawns, Squid, Mussels, Clams, White Wine, Onion,
Parmigiano Reggiano, Parsley
Torm, Muc, Vem, Nghéu, Ruou Vang Trdng, Hanh Tay,
Phé Mai Parmigiano Reggiano, Ngo Tay

Steak Risotto (D) 520
Com Y Bo Black Angus

Black Angus Ribeye, Beef Jus, White Wine, Parmigiano Reggiano
Than Bo Black Angus, X&t Bo C6 Bac, Ruou Vang Trdng, Phd Mai Parmigiano Reggiano

KIDS MENU Thuc Don Tré Em

* Wagyu Beef Burger (G) 250
Burger Bo Wagyu

Spaghetti Pomodoro (/7 G) 180
Mi'Y X6t Ca Chua

Deep-Fried Chicken Sticks (G) 200
Ga Que Chién Gion

Spqghetti Meat Ragout (G)
Mi Y X&t B Bam

ﬁ Grilled Hom & Cheese Sandwich (PG, D)
Bdanh Mi Kep Gidm Béng & Phé Mai Nudng




MAIN COURSE Mdn Chinh

Herb-Smoked Australian Lamb Chops (D) 1,250
Suon Ciru Uc Xéng Khéi Thao Mdc

Mashed Potato, Sautéed Vegetables with Butter, Mint Sauce

Khoai Tay Nghién, Rau Cu Xao Bo, X&t Bac Ha

Q Wagyu A5 Striploin (G, D) 1,850
Tha&n Ngoai Bo Wagyu A5
Teriyaki Sauce, Pink Ginger, Grilled Vegetables
Than Ngoai Bo Wagyu A5, X6t Teriyaki, Girng Hong, Rau Ci Nudng

ﬁ Tram Wood-Smoked BBQ Pork Ribs (D) 550
Sudn Heo Xéng Khaéi G Tram BBQ

Stir-Fried Mushroom with Garlic Butter, Fries
Suon Heo Xéng Khoi Go Tram, N&m Xao Bo Téi, Khoai Tay Chién

Black Angus Ribeye (300gr) 1,450
Than Bo Black Angus Ap Chédo

Beef Jus, Mashed Sweet Potatoes, Grilled Vegetables
X6t Bo, Khoai Lang Nghién, Rau Ca Nudng

Moroccan Braised Chicken Thigh 550
Dui Ga Ham Kiéu Ma Réc

Chickpeas, Vegetables, Lemon, Cumin Gravy
Dau Ga, Rau Cu, Chanh, Xét Thi La Ai Cap

= Giordano Signature Tiger Prawns (SF 1) 580
Toém Su Xao Cam & Bi Dd Nghién
Pan-Fried Tiger Prawns, Orange, Mashed Pumpkin, Roasted Pumpkin Seeds, Capsicum
Tom Su Ap Chdio, Cam Tuoi, Bi D Nghién, Hat B Rang Va Ot Chuéng

Pan-Seared Iberlico Pork Jowl (P) 670
Md Heo lberico Ap Chdo

Baby Broccoli, Ponzu Sauce, Arugula, Pink Ginger
Bong Cai Baby, Xét Ponzu, Rau Rocket, Ging Hong

Pan-Seared Norwegian Salmon (SF) 680
Cd& Hai Na Uy Ap Chdo

Mashed Potato, Microgreens, Asparagus, Miso Sauce

Cd Hbi Ap Chao , Khoai Tay Nghién, Rau Mam, Mang Tay, X&t Miso

S .



SIDE DISH Mén An Kem

Sautéed Pumpkin Shoots with Garlic Butter (7, D)
Bi Nu Xao Bo Toi

Green Salad with Lime Dressing (/¢g)
Xa& Ldach Xét Chanh

Sautéed Mushroom (/D)
N&m Thép Cam Xao Bo Toi

King Trumpet, Shiitake, Button Mushrooms, Garlic Butter
N&am Dui Ga, N&m Huong, Nam M, Bo Toi

Sautéed Asparagus & Baby Carrot with Garlic Butter (/D)
Mdang Tay & Ca Rét Baby Xao Bo Toi

French Fries (/)
Khoai Tay Chién

Mashed Potato (/. D)
Khoai Tay Nghién

Sautéed Broccoli with Garlic Butter (7, D)
Bong Cdi Xanh Xdao Bo Toi

Sautéed Baby Broccoli with Garlic Butter (7, D)
Bong Cadi Baby Xdo Bo' T

GIANT OCEAN

120

140

180

160

120

120

140

160

OYSTER (03 PCS) ok

Choice of Preparation | Luva Chon Ché Bién:

+ Grilled with Spring Onion Oil | Nudng M& Hanh

- Baked with Cheese | Nudng Phd Mai

+ Steamed | Hép

» Sashimi with Onion & Lime Juice | An Séng V&1 Hanh Tay & Chanh

» Sashimi with Pink Ginger & Soy Mustard | An Séng V&i Ging Hong & X6t Mu Tat




e [TALIAN COLD CUTS _

Signature Italian Cold Cuts Platter (£ G, D)

Dia Thit Ngudi Y Cao Cdp

Prosciutto Di Parma, Salami Milano, Mortadella, Bresaola, Coppaq,
Parmigiano Reggiano

Dia Thit Ngudi Y

990
(Size S)

1,550
(Size L)

Thit Heo Mudi Parma, Xdc Xich Salami, Xdc Xich Mortadella, Thit Bo Khd Mudi,

Thit Vai Heo Mugi U Kha, Phé Mai Parmigiano Reggiano

Served with | Dung Kem:

Marinated Olives | O Liu U¢p Thao Méc
Pickled Vegetables | Rau Ci Mudi Chua Kidu Y
Grissini Breadsticks | Banh Mi Que Gion

Extra Virgin Olive Oil | Dau O Liu Nguyén Chdt
Balsamic Glaze | Giam Den Co Ddac

Optional Add-Ons | Mén Thém:

Burrata Cheese
Phé Mai Tuoi Burrata

Smoked Scamorza
Phé Mai Scamorza Xéng Khaoi

Foie Gras ,
Gan Ngbng Ap Chéo

Truffle Honey
Mat Ong Nam Truffle

e HO TRAM COASTAL
FUSION

180
120
280

90

Ha&i Sé&n HO Tram
Fusion

Ho Tram Coastal Grilled Platter (SE 7.)

Dia Hai San Nuéng H6 Tram

Tiger Prawns, Squid, Clams, Salmon, Oyster, Green Chili Sauce
Tom Su, Muc, Nghéu, Cd Hbi, Hau, X6t Ot Xanh

Ho Tram Coastal On Cold Ice (SE 1)
Hai San H6 Tram Hap Lanh

Tiger Prawns, Squid, Clams, Oyster, Lobstgr, Green Chili Sauce
Tom Su/Muc, Nghéu, Hau, Tém Hum, X6t Ot Xanh

1,250
(For 02-03 Pax | Kndch)

2,200
(For 04-05 Pax | Khdch)

1,450
(For 02-03 Pax | Khdach)

2,400
(For 04-05 Pax | Khdch)
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DESSER'T

Crostata with Vanilla Ice Cream (/. G, D)
Banh Nudng Kidu Y V&i Kem Vani

Fruit Jam, Lemon Sauce, Fresh Fruits

Bdnh Tart Mt Trdi Cay, X&t Chanh Vang, Trdi Cay Tuoi

Classic Tiramisu (/. D, G)
Bdnh Tiramisu Truyén Théng

Mascarpone, Coffee Cream, Dark Rum, Savoyard Biscuit
Phé Mai Mascarpone, Kem Ca Phé, Ruou Rum, Banh Quy Huong Vani

Azura's Panna Cotta (7, D)
Panna Cotta Viét Quat

Blueberry Sducg, Lime Crémeux, Blueberry Gel, Fresh Fruits
Kem Mém Kiéu VY, X&t Viét Qudt, Kem Chanh Min, Trdi Cay Tuoi

Lemon Cheesecake (7, G, D)
Bdnh Phé Mai Chanh

Lemon Confit, Crumble, Ice Cream Of Choice
Mut Chanh, Vun Bdnh Gion Va Kem Tu Chon

Banana Mousse with Cinnamon Ice Cream (7, G, D)
Bdanh Mousse Chudi & Kem Qué

Captain Morgan Caramel Sauce, Crumble, Flambé Banana, Biscuit
Mousse Chudi, Kem Qué, X6t Caramel Ruou Rum, Chudi Dét, Banh Quy

Homemade Ice Cream (Scoop | Vién) (V. G, D)

Trang Miéng

220

250

240

240

260

180

Vanilla | Cinnamon | Chocolate | Lemon | Rum Raisin. Served with Fruits & Crumble

Kem Vani | Qué | S6 C6 La | Chanh | Rum Nho. Dung Kem Trdi Cay Va Vun Bdnh




