
 
 

 
A TASTE OF AZUL 

 
 

YELLOWFIN TUNA TATAKI 
Green Goddess, Soy Vinaigrette, Crispy Yucca Salad 

 
-or- 

 

BOWL OF PEI MUSSELS 
White Wine, Herbs, Grilled Bread, Roasted Garlic Aioli 

- or - 
 

SHRIMP WONTONS  
Crispy Pork Belly, Ginger, Chilies, Bonito 

 
  
 

HONEY & MISO MARINATED NORWEGIAN SALMON 
Charred Broccolini, Soy Vinaigrette, Chilies, Sticky Rice, Sesame 

-or- 
 

OVEN BAKED RICOTTA GNOCCHI 
Bolognese, Torn Basil, Fontina Cheese 

- or – 
 

10 OZ PRIME NEW YORK STRIP 
Garlic Spinach, Truffled Mac N’ Cheese, Red Wine Glaze 

 

  
 

BANANA DULCE DE LECHE STRAWS, Sea Salt Meringue, Banana Frozen Yogurt 
-or- 

 

STICKY RICE CRÈME BRULEE, Citrus Saffron Sauce, Lemongrass Sorbet 
 
 
 

 
USD 50 per person (Tax & Gratuity Not Included) 

A Taste of Azul menu does not allow for menu item substitutions. 
 

This is a sample menu and selections are subject to change. 
 

For your convenience, an 18% gratuity has been automatically added to all checks 
 


