
AZUL

SUSHI/MAKI (ROLLS) 
 

F R E S H  S A L M O N  R O L L
Avocado, Cream Cheese

11 

C R U N C H Y  S P I C Y  T U N A
Zesty Tuna, Cucumber, Scallions, Tempura Flakes

14

C A L I F O R N I A  B L U E  C R A B  R O L L
Avocado, Cucumber, Masago

15

T E M P U R A  D R A G O N F L Y  S H R I M P  R O L L
Avocado, Masago, Bonito Flakes

16 

V E G E T A R I A N  R O L L
Asparagus, Avocado, Burdock, 

Sundried Tomato, Cucumber
12 

R A I N B O W  R O L L
Salmon, Tuna, Hamachi, Crab Meat,

Avocado, Cucumber, Masago
23

S A S H I M I  R O L L
Sushi Rice, Asparagus, Tuna, Salmon,

Hamachi, Octopus, Nori, Furikake
28

SASHIMI (4 PIECES)

S A L M O N
15 

H A M A C H I ,  Y E L L O W  T A I L
15 

M A G U R O ,  A H I  T U N A
15 

Please note there may be health risks associated when consuming raw protein products, 
including raw oysters. If you suffer from chronic illness of the liver, stomach or blood, if you 
are pregnant or have other immune disorders, you should eat these products fully cooked.



APPETIZERS

R O A S T E D  T O M A T O  S O U P
Goat Cheese Croûton

12
 

B A B Y  M I X E D  G R E E N S
Cherry Tomatoes, Cucumber, 

Choice of Dressing: Balsamic, Ginger  
Scallion Sesame, Dijon Fine Herb

12
 

C A E S A R  S A L A D
Traditional Caesar, Focaccia Croûtons

 14 
 

B U R R A T A  T O M A T O  S A L A D
Burrata Cheese, Locally Grown Tomatoes,  

Balsamic Reduction, Basil Oil
 18 
 

E N H A N C E  Y O U R  S A L A D  B Y  
A D D I N G  T H E  F O L L O W I N G  I T E M S :

Chicken
7

Salmon
9

Shrimp
12 

 

C O R V I N A  C E V I C H E
Peruvian Style, Tortilla Chips 

16 
 

T U N A  P O K É
”Fire Water”, White Soy, Scallions, Macadamia Nuts 

19 
 

S C A L L O P S  “ E S P A Ñ O L A ”
Blistered Grape Tomatoes, Elephant Garlic 

17 
 

L U M P  C R A B  C A K E 
Frisée, Whole Grain Mustard Aïoli 

15
 

C A R A M E L I Z E D  F O R E S T  M U S H R O O M S
Garlic Confit, Grilled Bread

14 
 

P O M M E  F R I T E S 
Mornay, Fried Egg, Lemon Oil 

12



ENTRÉES 

 

F L O R I D A  G R O U P E R
Charred Sweet Corn, Broccoli Rabe, Chili Flakes

30 

 

P A N  R O A S T E D  S C O T T I S H  S A L M O N
Ratatouille, Fine Herb

26 

 

C O N F I T  L O C A L  S W O R D F I S H
Fino Sherry, Haricot Vert, Red Beets

37 

 

C O A C H  F A R M  R I S O T T O
Triple Crème, Yogurt, English Pea

24 

 

P A N  R O A S T E D  C H I C K E N  B R E A S T
“Lamb Chopper” Polenta, 
Wilted Arugula, Tomato

26 

 

C H A M O M I L E  S C E N T E D  D U C K
Quinoa, Toasted Pistachio, Orange  

38 

 

B L A C K  A N G U S  N Y  S T R I P  L O I N
Pomme Purée, Glazed Carrots, Parsley Coulis 

40 

 
B E L G I U M  A L E  S H O R T  R I B S

Baby Turnip, Fennel, Coriander 
36

 

W A G Y U  C H U R R A S C O
Skirt Steak, Green Asparagus, Roasted  

Fingerlings, Chimichurri Béarnaise
29

Add Crab Ragoût
8

 

 
For your convenience, an 18% gratuity will be added to your check.


