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Azure

Our Azure menu is inspired by the unique character of the location and a commitment to
using fresh local seafood and vegetables. This comes with a promise of a gastronomic experience
like no other. The menu also supports the hotel’s commitment to local sustainability by making :
the most of locally grown fruits and vegetables, with top-quality produce including meats from

nearby farms as well as freshly caught seafood supplied by the area’s surrounding fishing villages.

ALLERGIES INFORMATION

@

Vegan Vegetarian Gluten Contains. Contains
Free Eggs Seafood

© ® @

Contains Lactose Dairy Contains Contains
Nuts Free Pork Chicken

@ .‘7 .g
OQD

Contains Contains Contains
Alcohol Sesame Beef
Seeds

It's a true Farm-and-Sea-to-Table dining experience to nourish both body and spirit,

all in a relaxing beachfront setting, from sun-up to lights out.




FLESHLY SHUCKED
91K1sdQ

Served with chili and lime, Riesling mignonette or Nahm Jim
2IKIsUsLAUNIUUAQ-IFSWAUWSNNIaU:UND, 2dovyu Dug:iun K39 UNdU

FIN DE CLAIRE / FRANCE 999
KOYUNSUWU 100 1AaS / US:INAWSVIAE

CAVIAR
lidaamides

Served with Blini and creme fraiche
1I3SWwsSouuaTla:ASuIWSY

OSCIETRA / RUSSIA 15G. 2,900 / 30G. 5,500
20alByas1 ANI3YS / UstiNASaIBe

TABLESIDE
n1si1o1KkIsdvid:anAn

SIGNATURE CAESAR SALAD 550

Caesar salad made table side
dy1saaa

All pri lusi f 10% i h d 7% VAT
prices are exclusive o b service charge an o ‘ A@rg

$1ATgVIUSIUAIUSANS 10% lla:n1BYaAITY 7%



START I%RS
91KISISYNUNE DY

TUNA CRUDO

Sunkist orange segments, roasted pistachios.

Green chili and lime zest, finished with vanilla olive oil.

nun asla - duguAan, WwaansloA wsnIdeana:@ou:und nasduunaniidaal

SALT AND PEPPER SQUID @

Caught right out front, dusted with chili, garlic and lime zest, flash fried
and finished with preserved lemon aioli, orange, chilli, and chive salad.
Uaknyundonoaa - aanindawsninaidswwsoulavaulolodusoaadadu

CAPRESE

Heirloom tomatoes, Italian basil pesto vinaigrette, local stracciatella, and balsamic caviar.
AUSIY - udoia thadaiwaldlks:wisandsu anasaglu na:ai3esuasiion

ARANCINI

Roasted sweet potato and sumac, garlic and preserved lemon yogurt.
2ISUBT - UuInAgvIayIuA NSIRYU 1a:A3UIUSYIauauQaY

SEARED SCALLOPS (O

Cauliflower puree, minted peas, and bacon dust.
Kolsadg1v - N:kaiaanua AdDUd lIaziunau

BURRATA (D)

Twice roasted and pickled local beetroot, sumac, preserved

lemon vinaigrette and local burrata with crispy Kumara chips.
ys18n - dnsnaov yiuA Uhadaiauau3iuinsa l1a:ys1anAuISINSaU

TRIO OF DIPS @
Crispy wood-fired garlic bread, house made baba ghanoush with pomegranate
and garlic, roasted beetroot hummus with creamy feta and mint labneh.

yupdvns:AgUUNSaU — UMY BHIPYAURUALIANS:IRgY SuyadnsngroduWdinsuna:gud

All prices are exclusive of 10% service charge and 7% VAT
S1IAMTFOIUSIUAIUSATS 10% la:n1GHanAIWY 7%
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FRUITTI DE MARE PIZZA @
Prawns, local squid and mussels, garlic. and oregano
tomato base and finished with anchovies and lemon oil.

PIZZA
W53

wsadaduis wug - 1Y, Uakdnia:kogliuavs ns:ngy

||a:u:|ﬁa|nﬁaaémfuu,||auTUS'||a:L]°1LTu|auau

PARMA HAM Pi1zzA (©)

Locally sourced cherry tomatoes, basil, and mozzarella

finished in our woodfire pizza oven and finished with
fresh shaved parma ham... a classic crowd pleaser.

WIASUIDUWBYT — U:Iﬁalnﬂlljaé, TUTKS:W'], yaayiisaan lla: wasuliou

4 CHEESE & TRUFFLE O

Bechamel base, Mozzarella, Goat cheese,
gorgonzola, finished with Burrata and Truffle.
43dna:nswina Wy - uoasiisaan danws:
nasnaulsal ysidma:nswina

MEDITERRANEAN PRAWN @

Garlic, chili and parsley, oregano, green olives, red peppers,

and artichokes, topped with fresh tiger prawns.
Aoadiaasisidou - nsaRgy wina:Wwndnsv a5 fu

uNaNIZed winiav 1a:ansalsa Isskindrenvnaidiaa

PEPPERONI PIzzA @

Hua Hin made pepperoni, with shredded mozzarella,
rich tomato Napoli and finished with Oregano.

Wy UUivalst - 1Wdilolsi uoawsiisaanda usdainAullua

ROASTED VEGETABLE

Rich Napoli Sauce, char grilled pumpkin, sweet potato, balsamic roasted onions,

semi dried tomatoes finished with dried oregano and

local Hua Hin Burrata.

WuBIWNg1v — soaulluaidudu, Wnnovgiv, Uuind, KokougoUasin,

UdaINARLIKY 905M U la:ysidAavA UYVKIRU

All prices are exclusive of 10% service charge and 7% VAT
S1IAMTFOIUSIUAIUSATS 10% a:n1GHaANIWY 7%

400

320

320

400
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350




IVUKan

All Main courses at Azure are accompanied with complimentary sides of
wood fired Zar ‘atar potatoes, Almond and Greek salad.
DIKISOIUKANAVKUQ IFSWWSoU AUUUWSY Zar 'atar dauaud llazaaansn

RED SNAPPER (D 320
Line caught local red snapper, schnitzel pan-fried,

served with dill pickle and oregano and feta French fires.

Uan:woliav - gundonaa, IaSWwsaurWnaow na:uwWsonaa

SEA BASS 790

Steamed with ginger and shallots, chefs selection of condiments
Uan:wo - Uaans:wodudogdona:kounav

CATCH OF THE DAY 550

Changing Daily, pan seared, orange romesco, sweet and sour peppers.
IWYWIABUSS1IU - 1aswAulgunsonaa, Tsivalndu wsnkouna:used

BBQ OCTOPUS () 650
Marinated in local herbs and spices, char grilled to perfection

and served with lemon butter, chili oil and petit herb salad.

UankBngnyd unsAd - kinAuauulwsingna:indavine,

Iuglauvau, Uuwsn nazadaayulws

LOBSTER TAIL () 1390

Marinated in garlic and parsley butter, char grilled to perfection and served with lemon caper butter.
doudiaos — kinns:INeUIa:iugwiIsadd g1v 1Idswwsouiuginidosiauou

SCALLOPS (6) 890
Crusted with semi dried tomato and pine nuts, olive tapenade and served in half shell with garlic oil.
koulsad (6) - IsgddsuzdonARvIKVIA:AdEU NUuNau:nan IaSwwsauuiuns:iguy

EYE FILLET 220G 1550

Locally sourced heirloom carrots, Red Wine jus.
ioa:lwn3ndukav 220 n$U - 1AsaN, vaaluiao

WAGYU RUMP CAP ON 300G 1690

Roasted sesame green beans, almonds, 3 peppercorn
10095 01 douasiwn 300 NSU - A21TYdVIADDU, Jaudud, lasoawsning

350G RIB EYE () 2150
Local Forrest mushrooms and wild mushroom jus.
aiénido 350 nsu - 1@3swWwsauikaun nazwaalka

PRAWN COCKTAIL ) @ © 790

Local tiger prawns, char grilled with lemon, chili, and garlic butter,

served with wild roasted. Cabbage, wildflower honey, dill and Za'atar.
AvAoNINa - AvalgidoruniauauwsNNSIIRgUIUYE1D
idswwsounWnadanazAaninasod

All pri lusi f 10% i h d 7% VAT
prices are exclusive o b service charge an b ‘ A@rg

$1A0gVIUSIUAIUSANS 10% lIa:n1GYaAIFY 7%



waaadn

SPAGHETTI AGLIO E OLIO
Sauteed pancetta, garlic, chili, basil and finished with a white wine reduction.
avifadlosto - nwuiadn ns:Rgw wsn Tulks:wn 1das1ad28uu1o

ROCK LOBSTER RISOTTO

From the local fisherman, poached in saffron butter, served
on creamy risotto and finished with shaved parmesan.
J1ossaaldiuidony - qululugiswwsau 13swuussaaldasy a:wasiuzIuya

CHICKEN & MUSHROOM RISOTTO (§)

White wine, porcini mushrooms, shaved parmesan cheese, finished with a basil crumb.
swoaldldna:ia - Ihuw1d IKawassl wisivsudaya TsedogiAulks:wn

SEAFOOD PASTA

Sea bass, scallops, prawns, crab, and lobster, sautéed with garlic, olive oil, parsley, basil and
shallots. Splashed with white wine and finished with fat boy cut homemade pasta,

mamas Napoli sauce and shaved parmesan.

Wa wiadn - Uan:wy, koglsad, 1v, U, Ia:aaudlaas, Wanuns:Inguy,

UJubznan, Angnsv, Tulks:wa na:kauiav s1adrghuuid

BRAISED BEEF AND TOMATO RAVIOLI (©)

FForrest Mushroom pate, almonds, and butter sauce.
idaduna:si3loauzidaina - Koikaun dauaud nasaauglky

RISOTTO

Pumpkin, mint, and macadamia.
syoald - Wnnov Jud nasnuanliaify

SALMON LINGUINI

Cherry tomatoes, olives, capers, and fresh basil.
Fon3disauau - UHdaAIas V:non 1AIUS 1a:fulks:wiaa

PASTA OF THE DAY @
Your wait staff will advise you on the day.
wradUs:513u - winviuiaswuavanu:iuzihAnulusudu

All prices are exclusive of 10% service charge and 7% VAT
SIAMTFOIUSIUAIUSATS 10% la:n1GHanAIWY 7%

290

590

390

650

500
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620

390




DESSERT
YUUKIU

AFFOGATO 290

Amaretto, vanilla bean ice cream.
awiwnala - ownisalakaidaidousaroiu), loFnsusadtaan

CHOCOLATE FONDANT @ © 310

Strawberry, mint and orange salad, liquorice ice cream.
Fonlniaa wovaov - daso31Uass Dudia:du ada, loAnsus:ouINA

AZURE SIGNATURE DESSERT @ 330
Pear tartare, coconut snow and saffron pear gel. Candied

coconut crumble, hazelnut cream and vanilla bean gelato. Azure Signature.

UDVKINUWIFIBUDVKRDVDIKIS - NISNISZNIWS, U:WSID llazivalwsizwwsau

ASUITaNWS10KIU ASUIBIBAUN azvalldondaaad

MANGO TANGO (© 290

Home-made mango semifreddo, candied walnuts, fresh waffle and Persian fairy floss.
nuoln Nl - v:Uov 1wdWsTa, J0aunkou, 2 WIRaaana:iwsIFou wswaod

TRIO OF SORBETS 290
Biscotti
yosiudnvalusta - Janaad

KIDS MENU
wyiIGn
MARGHERITA PIZZA @ 120
finished with basil and parmesan.
UISN15A1 WuB-Tulks:waa:wasiusu a
FISH AND CHIPS 135

just the way they would want it. Battered with tartare sauce and lemon.
Jargundonaa - ¥oan1snis lasiauau

PASTA (©) 135

Tomato based sauce with mozzarella cheese.
wiadn - godudainAfuuoasiisaan ga

FLASH FRIED SQUID (©) 210

Hand cut French fries and lemon aioli.
Uakin - Wsugwsigdiasoatnu:u1dikdov thguunon

All pri lusi f 10% i h d 7% VAT
prices are exclusive o b service charge an o ‘ A@rg

$1ATIVIUSIUAIUSANS 10% lla:n1GYaAIwY 7%



