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Dishes highlighted as below contain the following:
dkSuriuRbUs:SaMsIWIKS IuydIvo:Us:nauddediunauis:yliduaod

(N) Nuts (Peanut & Tree Nut) (D) Dairy (Milk & Egg) (S) sova

@ Gluten (Gluten & Wheat) @ Pork @ Vegetarian

@ Fish @ Shellfish @ Healthy

@ Sesame Seed

Inspired by the Sea, Perfected by Craft ..Azure

Azure is more than a restaurant—it is a journey through deep sapphire seas, golden
sunsets, and the artistry of fine dining by the coast. Every dish tells a story of
craftsmanship, authenticity, and the timeless joy of savouring the best from land and sea.

Perched on the shores of the Gulf of Thailand, Azure is a celebration of the finest flavours
from land and sea. Inspired by Hua Hin’s coastal bounty, our menu showcases the
freshest local seafood, sourced daily—rock lobsters, king tiger prawns, blue crabs, and
river prawns, each prepared to honour its natural sweetness.

Beyond the waves, we bring the richness of the land to your plate with premium cuts
of meat, expertly grilled to perfection, and house-made pasta, crafted with precision for
an indulgent, soulful experience. Adding a distinctly local touch, we highlight handcrafted
goat cheese from Little Goat Farm in Nakhon Pathom, bringing a delicate, creamy
depth to our dishes.
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Hpae

Sparkling Wine

NV  Prego Nero Prosecco Brut, Italy 310
Crisp and refreshing with fine bubbles, offering aromas of
green apple, pear, and citrus, leading to a lively and dry finish

Spritzer

Amalfi Sunset Spritz | 9WaW duidn ausnd 420
Malfy Gin Rosa, Blood Orange Soda, Prosecco

Cocktail

Negroni Con Rosemary | ulnst nou Tsanus 390
Gin, Rosemary Campari,Vermouth

Malfy G&T

Rosa | Ist1 390
Rich, Fresh Citrus, Grapefruit, Rich and Long Juniper Finish



Burrata N)(©)(F) 690  Akami Fresh Tuna Tataki 580 Hua Hin Clam Chowder 480 Hua Hin Jumbo Crab Linguine 620
ysdn 2:ni puih mma A6 yUkoaroRuAaws 21008 CDED©  avn3iiyrorusull GHE) O ©)
Compressed Watermelon, Guacamole, Seafood Sauce, Pancetta, Coriander Fresh Coriander, Creamy Saffron Sauce
Cherry Tomato, Sesame Seeds

Pesto Sauce, Rocket



From the Surf (Seafood Platter) (SF) 3,500
swanwaaiaas

Hua Hin Rock Lobster, Blue Crab, King Tiger Prawn, Squid,
Hua Hin Mussels, Tuna Loin, Mixed Vegetables

souAWaQlKUPINN:IakaRU Nvdsudiaadibonuu Yo Avaiuido
Uarkin Koglluavsg lla:nuiaagd 1asWwsounWnevKaInsla

Mixed Grilled (P

ondnsad

Baby Chicken, Lamb Chop (200g), Black Angus Striploin (200g),
Pork Spare Rib (500g), King Tiger Prawn (300g)
iGogvinsawsiDeunuingnsadoulkey Trignw

glasvin: dasUassuiluaniiovna BlAsvKYED la:vateido




Burrata @ @ ®
usan

Compressed Watermelon,
Cherry Tomato,

Pesto Sauce, Rocket

690

Akami Fresh Tuna Tataki (F)(5)(9)
2:n1i U1 NNA

Guacamole, Seafood Sauce,

Sesame Seeds

580

Seared Scallop with Mango Salad (5f)
Kogsaagvaaqu:Luov

Red Onions, Fresh Coriander, Chilli,

Lemon, Tomato

800



Azure Caesar Salad | 982 §v1$ada ®EO©O
Surat Thani Oyster Beignet, Croutons, Crispy Bacon,
Poached Egg, | 6-Month Aged Parmesan

Enhance your salad:
Add Grilled King Tiger Prawns — Succulent, smoky, and full of flavor
Add Grilled Chicken Breast — Tender and perfectly charred for a delightful bite

Nicoise Salad | adatithd DD ©
Baby Potatoes, Cherry Tomatoes, Boiled Egg, French Green Beans
Seared Akami Tuna, Honey Red Wine Vinegar Dressing

Octopus a la Gallega | Uakiingndaladnaise (©
Sautéed Potato, Roasted Onion, Bell Pepper,
Garlic Confit, Fresh Coriander

Sweet River Prawns la Guillo | Avnithsoanald ©)© 6D
Guindillas, Garlic, Coriander

Hua Hin Clams Bulhdo Pato | kouKoRuwoayaie Uald OGP
Fresh Garlic, Lemon Juice, Coriander

Hua Hin Creamy Mussels | KogluavgiKoRkuasusaa (D)GPH
Fresh Garlic, White Wine, Cream, Fresh Coriander

590

725
650

535

495

510

380

410



Norwegian Salmon Tartare @@ 595
nsSnsSigauauuasIDg
Beetroot, Avocado, Lemon Vinaigrette, Salmon Roe

Australian Wagyu BeefTartare ©)(©(F) 685
nsnisitiaonnoooaiasias

Dijon Mustard, Poached Quail Egg, Cornichons, Capers,
Shallots, Anchovies, Brioche Toast

Mediterranean Seafood @@
gusWawdinasisiiou
Mussels, Squid, King Tiger Prawn, Seabass

495

Hua Hin Clam Chowder ®®©@

yUKo8KdRUAaWB1DI00S
Pancetta, Coriander

480



Prosciutto Pizza (G)(D)(P)
wuglUsgala
Parma Ham, Rocket, Mozzarella Cheese, Cherry Tomatoes

Primavera Pizza @@

WHBIWSU13S)

Grilled Vegetables, Napoli Sauce, Mozzarella, Rocket
4 Cheese & Truffle @@
wWuthGadstana:nswina

Mozzarella, Goat Cheese, Gorgonzola, Burrata

515

485

520

Ny

Seafood Pizza @@@ 520
W dWaKoRu
Hua Hin Seafood, Napoli Sauce, Mozzarella, Basil, Lemon Oil

Pepperoni Pizza © ©® 495
wugiUUilalst (waasturioinkoku)
Hua Hin-Made Pepperoni, Napoli Sauce, Mozzarella, Dried Oregano




Azure Royal Ocean Spaghetti (©)(D)(F)(P
auniiadsadaloiBauadds

King Tiger Prawn, Baby Squid, Clams, Mussels,
Fresh Basil, Fresh Chili

520 Hua Hin Jumbo Crab Linguine @@@@
avn3tyroRuILIU

Fresh Coriander, Creamy Saffron Sauce

620



fregh Pagla

Home Macle

Linguine Vongole Azure Style | aon3iidoviniaaladodns (©) OGP
White Wine, Lemon Butter, Basil, Chilli

Fettuccine Wagyu Beef Cheek Ragout | MﬂgﬁﬁS'lglﬁaJ‘lﬁ:) ©0®
Tomato Sauce, |6-Month Aged Parmesan, Basil

Fettuccine Ocean Rock Lobster | lwagﬁﬁﬁ\)ns:mu ©0DOG6P
Lobster Stock, Fresh Coriander,Tomato Concasse, Truffle Oil

Spaghetti Aglio E Olio | aunifiadonale 12 Tealse © © B
Fresh Garlic, Guidillas, Basil, |6-Month Aged Parmesan, Parsley

495

625

535

450




How the Sea Sets the Table

Along the tranquil shores of Hua Hin,
where tradition meets the rhythm of
the tides, the story of our seafood
begins. Each morning, just before
sunrise, local fishermen venture out
into the Gulf of Thailand, guided by
generations of knowledge and respect
for the sea. Their daily catch, pure,
seasonal, and brimming with flavour,
forms the soul of Azure’s seafood
journey.
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And so, as each wave rolls back, it
leaves behind more than just a
tide, it brings a story to your table.
One of salt, soul, and sea, served
with elegance at Azure.




Frome The Chasenal’

Crustacean | ASalqiGou

Phuket Lobster (l1kg) | dauaiaaspina (1 nn.) 2,900
Hua Hin Blue Crab (500g) | UU1KdKu (500 nsu) 1,200
Hua Hin Jumbo King Tiger Prawn (500g) | fivarendodulukoRu (500 nsu) 1,550
Hua Hin River Prawns (500g)| ﬁ\)lllil.i“‘lﬁ:)ﬁu (500 nsw) 990
Molluscs | Uakiin

Hua Hin Squid (300g) | UakiinkoRu (300 nsw) 725
Fish | Uan

Hua Hin Seabass (300g) | Ua1n:woKoRu (300 nsl) 675
Hua Hin Grouper (300g) | UafinKaKu (300 nsu) 760
Akami Tuna Loin (200g) | 2:ni nuia2uu (200 nSu) 810
Norwegian Salmon (200g) | nsauauuasidg (200 nSu) 800

All dishes are served with a fresh mixed salad and our signature seafood sauce ))

- - e T . ‘ : - —
nniwyidswwsavadannaalku na:undudWagaswiAuuovist )



Wagyu Béef
Cowboy MB 6/7

Frome The Chaneoal

Australian Grain Fed Wagyu MB 6/7 | iioonAdooalasidsinsuiwa MB 6/7

Wagyu Beef Tenderloin MB 6/7 (200g) | 1i@217dinuiaa$asst (200 nsu) 2,900
Wagyu Beef New York MB 6/7 (300g) | idioonfidliozasn (300 nsu) 3,450
Wagyu Beef Ribeye MB 6/7 (300g) | I@21725U21® (300 NSL) 3,500
Wagyu Beef Cowboy MB 6/7 (1kg) | itiofioA1dUDY (1nn.) 6,500
Australian Lamb | 1lionn:ooaiaside

Lamb Rack (300g) | lnsvin:ooalasids (300 nsu) 1,750
Pork Selections | |L‘3'angﬁnﬁmu

Pork Chop (400g) | wosasau (400 nsSu) 995
Pork Spare Ribs (500g) | 5TAsvky (500 n3L) 680
Poultry | 1oda30n

Roasted Duck ¥ (600g) | iUag1vA3RA (600 NSL) 750
Baby Chicken (600g) | ridoug1v (600 nsw) 725

From Our Saucier | soagaswiAudINIsW

BBQ Sauce | 5oau1siad Red Wine Sauce | goalunav
Creole Sauce | soansloa Mushroom Sauce | 5odA3UIRQ

Chimichurri | 52aBi0y3 Bone Marrow Demi-Glace | godlaiinalans:Qnid

Béarnaise | goanusiua Ghost Pepper Sauce | soawsninadivivos



Grilled Asparagus | KualWSog0

Creamy Wild Mushroom | 1IRathasui ©
Wild Mushroom, Truffle, Spring Onion

Baby Carrot | 1uDAsoNgwIndoUsa (D)
Red Onion, Tomato, Spring Onion, Grana Padano, Glazed Baby Carrot

Greek Roasted Vegetables | Wngwalaansn ©
Potatoes, Zucchini, Eggplant, Tomato, Herbs, Feta Cheese

Corn on the Cob | 310lwagwdanazius ©
Herb Butter, Grana Padano Cheese, Crispy Parmesan,
Sundried Tomato, Spring Onion

Rock Lobster Mac & Cheese | fivns:anunuanaudsda ©
Rock Lobster, Tomato, Gruyere Cheese, Tomato Chutney,
Bread Crumb, Basil, Cheese Sauce

Roasted Mashed Potato | Uuuaaunsiunthaniu ©
Grana Padano

French Fries | IWsudwsiadnatadn
Truffle Fries | IWsudwsiodnswiia (D)
Grana Padano, Truffle Butter, White Truffle Oil,
Spring Onion, Truffle Mayo Sauce

Roasted Baby Potato | Junsviutouayulws ©
Herb Butter, Red Onion, Tomato, Spring Onion

210
210

210

210

210

280

195

180

235

195



Valrhona Chocolate Crémeux (G)®(®N) 395  Pavlova with Red Fruit ©©®®) 395 Vegan Avocado Mousse ©) 395
»alsun Gonlnnaainsys wiwlaoiuivass yaa:haladunu

Caramelized Almond, Mixed Red Fruits, Crispy Meringue, Avocado

Hazelnut Praline Cream Whipped Cream



Fusion Créme Brilée | Woduinsuusia ©ON)
Dentelle Biscuit, Caramel Sauce

Mango Panna Cotta | UzidowIUNADOAGN ©0ON
Mango Compote, Peanut Crumble

Pifia Colada | yawulnanon © W)
Coconut, Pineapple Compote

395

395

395



Seas Sely e Tuhle

Enjoy limitless appetisers and sides, cooked to order, plus an
ocean treasure box to share with your someone special.

Where the sea kisses Hua Hin's Shores, the freshest treasures
find their way to your plate.

Start with flavorful bites-crisp, creative appetisers you can enjoy
as much as you like, followed by the freshest catch of the day,
served in a chilled or cooked seafood treasure box.

All this, while grooving to upbeat tunes from
our live DJ—setting the perfect mood for an
unforgettable evening by the sea.

Exclusive dining offer — only on
the last Saturday of the Month

THB 999++

per person, by reservations only!
6:30 pm = 9:30 pm

(Children aged 7 to || receive 50% discount on food when dining with a parents | Prices are subject to change based on seasonality. Please check with our staff before making a reservation.)






Malfy G&Ts 390

Originale

Dasdua

Dry —Almost Salty Dry, Complex Juniper,
Liquorice, Slight Hint of Citrus

Choose your Tonic:

Spritzer 420

Amalfi Sunset Spritz
2WaW Juidn ausnd

Malfy Gin Rosa, Prosecco

Blood Orange Soda

La Dolce Vita Spritz
a1 aoaiy 301 ausny
Malfy Gin Con Arancia,
Prosecco, Lemon Soda

Limoncello Spritz
avousala ausnd
Limoncello, Prosecco, Soda

Aperol Spritz
91Usoa ausnd
Aperol, Prosecco, Soda

Arancia Blood Orange
215UIBY vaa 9aIsuv

Rich Bittersweet Citrus,

Long Finish, Deliciously Complex

Rosa

Istn

Rich, Fresh Citrus, Grapefruit,
Rich and Long Juniper Finish

Cocktail 390

Negroni Con Rosemary
winsi pou Tsanus

Gin, Rosemary Campari,
Vermouth

Arancia E Miele Sour
215U 3 Tioa v12s
Malfy Con Aarancia Gin,
Lemon, Pomegranate,
Honey, Egg White

Gingerino Highball
Svwasiu louoa
Malfy Con Arancia Gin,
Ginger, Cinnamon,
Orange Bitter, Tonic

Limone

aluid

Lemon Zing, Long, Complex Finish,
Deliciously Refreshing

Schweppes Fever-Tree Mediterranean + 100
Sai Yok Tonic + 80 Fever-Tree's Premium Indian + 100



Chang Draught 300 ml | ilgSaad1v 300 va.
Chang Draught 500 ml | ilgsaasd1v 500 ua.
Singha 320 ml | 1I08S3VK 320 va.

Corona 330 ml | i0gsTalsu 330 va.

Heineken 320 ml | 10esloiuiiiu 320 va.
Heineken Zero 330 ml | 108s[a1uinudls 330 va.
Moose Cider 330 ml | yalsioos 330 va.

Sl Dhink

Coca Cola, Coca Cola Zero
Fanta, Sprite, Soda
1An, 1AnBTs, iwudh, alusn, Tsan

Juice
Waley

Mango, Pineapple, Apple
u:1ov, duussa, nouia

Chang Still / Sparkling 300 ml | thnssw (liliwev / iweov) 300 ua.
Chang Still / Sparkling 750 ml | s (ILiwev / Twav) 750 ua.

Aqua Panna 750 ml | Ghi$éaAno1 Wuun 750 Ua.
San Pellegrino 750 ml | thiussiuiwaansTu 750 va.

90

90

80
200
220
250



CHEVALA

WELLNESS | INNOVATION | DESTINATION

Indulge in the art of rejuvenation at Chevala
Wellness Center—an exclusive sanctuary
where health meets luxury. Ideally located
within Bluport Shopping Mall and directly
connected to InterContinental Hua Hin Resort,
Chevala offers a transformative escape for
discerning individuals seeking balance of body,
mind, and spirit.

Recommended treatments include Hyperbaric
Oxygen Therapy (HBOT), Vitamin Drip, and
Chevala Dermacool.

SPA

INTERCONTINENTAL.

SPA INTERCONTINENTAL

Retreat to a serene sanctuary at Spa
InterContinental, where wellness begins from
within. Designed to restore balance and calm,
our holistic therapies help you detox, de-stress,
and reconnect—body, mind, and spirit.

Nestled in a quiet corner of the resort, our
tranquil spa offers soothing massages,
restorative  facials, and mindful  beauty
rituals—all delivered with care to leave you
feeling truly renewed.

Please contact our reception to schedule your appointment or inquire about the current offers.

4W E-Wﬂrsfv*f pﬁﬁ%& ér 1%»1:"& &W"’E&

Extend your Azure experience with an exclusive discount voucher, yours to enjoy at Chevala, Spa InterContinental, Café de Khoi,and 111 Social House. Sfmp!y connect with our team to claim this SPCCEOI pr fVﬁCgC.

i

111 SOCIAL HOUSE

11l SOCIAL HOUSE (HUA HIN 71)

Where Dining and Socializing Come Naturally

Nestled between the beach and lush gardens,
1l Social House is a relaxed, stylish spot to
dine, connect, and unwind—pets welcome. Set
in a classic Hua Hin home, it’s perfect for casual
catch-ups or lively gatherings. Savour
comforting favorites, creative bites, and all-day
brunch classics made with quality ingredients.
Enjoy it all with ocean views and a refreshing
sea breeze.

CAFE DE KHOI

At Café de Khoi,Thai flavors meet cozy comfort.
Think rich, aromatic curries, stir-fried delights,
and soulful bowls—crafted fresh, served warm,
and made to linger over. Our take on Thai
classics is all about big flavors with a laid-back
charm, bringing you familiar favorites in a cozy,
inviting setting. Whether you're twirling noodles,
dipping into a fragrant curry, or savering a
beautifully crafted dish, every bite is a little
moment of comfort. Sit back, sip on something
refreshing, and let the flavors of Thailand
unfold—effortless, flavorful, and  oh-so
satisfying. .. all day long.



INTERCONTINENTAL.

HUA HIN RESORT

Prices are subject to a 10% service charge and 7% government tax
SIANLKLAFLILISIUAIUENS 10% la:nBYaA WL 7%



