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CHILLED SEAFOOD PLATTER ON ICE kiEistthia

Crab Oyster Clam Prawn Scallop spicy vinegar, Japanese mayonnaise, lemons 1950
TEEE -4E SpM| AR XA BN ANk HE%EE ﬁié

APPETIZER R3¢

VEGETABLE SAMOSA spiced potato and pea filling, mint chutney A4 225
FRRER ER S iEEiE ﬁ?%ﬁ?ﬁg

SEAFOOD SAMOSA spiced shrimp, scallop and salmon, mint chutney 320
TEEEINER M R =1 &1E ﬁﬁﬁmg

BAKED LAMB SAMOSA onions, Szechuan pepper 275
FRNNER FEE, Tehl

KILAWIN TANIGUE vinegar “cooked” mackerel, toasted coconut milk, avocado, papadam 585
AER S A RS e D S MR EPETEGE

1/2 or DOZEN FRESH OYSTERS yuzu mignonette 530 | 995
T T AT RO IRE

1/2 or DOZEN CURRY ROASTED QOYSTERS melted leeks, bacon, blue cheese 554 | 1050
FFTaREETIIEN R A A iR IE =1

SALTED EGG SHRIMP TEMPURA 615
AR EAIATAT

SPICED VEGETABLE TEMPURA Y 375
BIMTEAOT X

AHI TUNA POKE avocado, nachos, yuzu ginger vinaigrette 750
eSS HhR B EEET ﬁﬁﬁéﬁﬂiﬁgﬁ

TORD MUN GOONG shrimp cakes, sweet chili sauce, crushed peanuts 550
[ JT G AR e

GINGER BEEF TATAKI daikon, homemade ponzu sauce 625
EREEER 2 BHlHTEET

SALAD 5HI

AZURE GARDEN roasted beet, quinoa, edamame, arugula, guava vinaigrette Y 420
BTFEEEM B B £ Zhck SaEimmEET

CHICKEN BBQ mixed leaves, Asian herbs, sweet pepper, cucumber, lemongrass-soy dressing 550
FERBRENL RS AR WHNER FHiE &I ??E‘Eﬁﬂ%‘f

GRILLED PRAWNS green papaya, tomato, beans, sweet and sour dressing 725
FTEATOH BAI B3 S0 SR b

SALT AND PEPPER SQUID Asian slaw, herbs, roasted peanuts, nuoc cham 525
%ﬂfﬁ@ﬁi?ﬂ‘i\ﬁ NIRRT B Bt BB+

SOUP 7

SEAFOOD IN COCONUT shrimp, scallop, squid, Asian herbs, chili, coconut milk broth 685
HprEigesn AT B g8 FeEE 5l i1

TOM YUM GOONG shrimp, tomato, mushroom, hot & sour broth 825
ZAT I & BEE BRI

KIMCHI AND PORK braised pork belly, kimchi, chili, tofu 450
SUEROern MOEr HIUEE wil 2F

SANDWICH =054

Served with your choice of French fries, garden salad or seasonal fresh fruits EFILIEREEE, TEEIDETHEKSE

CHANA MASALA WRAP curried chickpeas, lettuce, tomato, raita, naan V' 300
BEERNFERS S EENS 5 i 8= B

SOFT SHELL CRAB radish and carrot slaw, chigotl'e ranch, cucumber, fresh herbs, baguette 795
PEETIG BET MO BREInE B s i AEEE

CHICKEN KATSU cucumber, tomato, garlic tonkatsu sauce, whole wheat toast 450
BUMPeHI=AE = &Ein EiRkaElE £E1E

GUA BAO braised pork belly, cucumber, radish, steamed buns 4 495
B TEpahivr S EE b FEE

BANH MI lemongrass chicken, radish and carrot slaw, cucumber, fresh herbs, baguette 450
P =lE BFEE, BEE ML B SEEEs, AiEmE

BISTEK TAGALOG stir fried beef, onion, cucumber, lettuce, Edam, garlic chips, green chili, egg 950
fiEmFE=UAE=REiE, MR, S, EI A5, LEE T [5RRR, AR RiE

AZURE BURGER grilled pineapple, tomato, lettuce, Cheddar, teriyaki sauce, squid ink brioche bun 680
BTIFEFENE BET &ih £ BAZ1 B+ S8+EE

TANDOORI EJETER

Served with kachumber salad, naan bread and mint chutney EEE/IGHL, (EHFISEELNE

JUMBO SCALLOP KB 995 CHICKEN TANDOORI  3BH 550
SALMON TANDOORI =x& 750 LAMB SHEEKH KEBAB VAlR=FIIE 825
SHRIMP TANDOORI  #F 1075 LAMB TANDOORI  FHF 1395
BUTTERED NAAN YV 200 GARLIC NAAN YV 200 CHEESE NAAN YV 250
EHED Fre il ZHiE

PRICES ARE IN PHILIPPINE PESOS, INCLUSIVE OF VAT AND SUBJECT TO LOCAL TAX AND SERVICE CHARGE
&R RErNR, OSBER, TSRS =

Please be advised that prepared food may contain these ingredients: milk, eggs, wheat, soybean, peanuts, tree nuts, fish an:! shellfish V Suitable for Vegetarians * Contains Pork

HEE, EEIFRYRRESERYS . 6, B8, NE, AE, B, WER, S



SUSHI & SASHIMI FEBF0#5

SPIDER ROLL soft shell crab, cucumber, lettuce, sesame seeds

bHikE PTEE BN 43K 2w

DRAGON ROLL shrim tem%ura, cucumber, avocado, BBQ eel

% RIABHT BN R FARE

RAINBOW ROLL yellow tail, salmon, tuna, sea bass, crab stick, avocado, cucumber
A% BES =8 Si08 BihE ) HHR BN

SPICY TUNA ROLL cream spi%tuno, leek, bonito flakes

HrhEitts Aot =8 A8l

BEEF TATAKI ROLL seared be_ei, asparagus, cream cheese, arugula

BRI B4R FS HS T 2k

DYNAMITE ROLL shrimp tempura, tobiko, avocado, crabmeat, cucumber, spicy sauce
BIRENES KA K8 FHhR ER BN s

SASHIMI PLATTER tuna, salmon, yellow tail, cuttlefish, grouper

fISHE Sloe —va EE. Be O

NOODLES AND RICE E#l&

BAKMI GORENG egq noodles, zucchini, carrot, chili, sweet soy sauce, egg
EPFEVTE 285 B/ I & si i o E

SALMON CHAHAN fried rice, salted salmon, spring onion, egg

=R A = §7 188

LOBSTER LAKSA rice noodles, lobster, fish cake, curried coconut gravy, egg
FEAFTOD ks TEAT @i SNBSS R

DAN DAN NOODLES egg noodles, spicy pork sauce, bok choy, fried peanuts
Ei0T R BHIERERT fJ\fqé YETREEK

PAD THAI rice noodles, egg, roasted peanuts

UM O A9P kD 295 AR

Shrimp &Fi=

Chicken 7&8p

PORK BELLY BIBIMBAP seasoned rice, kimchi, shitake, bean sprouts, cucumber, egg
PRI R (3R B 8 2 R

CHILI GARLIC NOODLES egg noodles, beef, snow peas, chili, garlic, egg
FREERIT SR 4 2SR BE

MAIN COURSE T3

LEMONGRASS & GINGER STEAMED CLAMS

EFESERN

BRAISED PORK BELLY Asian BBQ sauce, fresh herbs, green chili 4
IS TERe

GREEN CHICKEN CURRY sweet pepper, eggplant, coconut milk
R I=UheEs s E SErhl

DUCK BREAST steamed pancakes, cucumber, leek, hoisin sauce
URSEE ZEi BN A ?ﬁﬁg

BEEF BULGOGI wagyu sirloin, spring onion, sesame seeds, kimchi
ESUE4R N4FS B8 2 BaX

PIZZA FROM THE WOOD FIRE-OVEN A A=

CHEESE tomato, yogurt, homemade paneer, mozzarella v

S Ehh B BaliEE Rt ShshiE2 1

CHICKEN TIKKA MASALA tomato, yogurt, green chili, herbs
IFERDERIERE Ein B 5SS 58

LONGGANISA spiced pork sausage, tomato, carabao’s milk cheese 4
REE IR B B IS

SWEETSOY & LIME GRILLED CUTTLEFISH

TS iTERe

CRAB AND SHRIMP wasabi mayonnaise, pineapple, fresh herbs
BERXEMERE TRES B RS i EE

DESSERT IS

PATBINGSU rice cake, red beans, fresh strawberries, shaved ice
UG KR T 419 BFEE Bk

“COTTON-SOFT” CHEESECAKE yuzu sorbet, mango salad
W TEE BgKE =R

%%%QE‘HE \%A%C}}J%ﬁfgipm nut brittle ice cream

==

KESONG PUTI TIRAMISU macapuno, coconut sponge
FEERKFINERIRACKTT TR EhiEmE

AZURE PASSION chocolate tart, passion fruit curd, pumpkin seed praline
EEME T ik PERR EE%T'%E@?

ICE CREAM daily selection of ice cream

IIGELHE @E%ﬁ%iﬁ

SLICED FRUIT PLATTER yogurt honey dip

T R7KERER SERIE

PRICES ARE IN PHILIPPINE PESOS, INCLUSIVE OF VAT AND SUBJECT TO LOCAL TAX AND SERVICE CHARGE
IMERIERRNER, OSIREN, MMAHSIBIIIRSS &,

550
600
535
550
395
685
650

450
490
985
490

850
550

520
550

785
950
650
1200
1175

500
525
550
550
750

290
350
300
350
350
300
320

Please be advised that prepared food may contain these ingredients: milk, eggs, wheat, soybean, peanuts, tree nuts, fish and shellfish y Suitable for Vegetarians ‘ Contains Pork

HEE, SRS ERES . i, BE, NE, KT, B, WER, @M
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FRESH SEAFOOD ;&f

Daily selection of fresh fish & shellfish: Choice of steamed, wok fried or grilled.
EBESAENE aEFThE & fiREnEEE

Please select from our seafood on ice display and let our chefs prepare it for you.
%ﬁﬁ%?ﬂﬂz[ﬁa—ﬂ}kﬁﬁﬁiﬁgﬁ.ﬁﬁ]ﬁﬂ@ﬂﬁ%ﬁﬁ@ﬁﬂ%%ﬁf 3 fery
Daily market price will apply

SENBNESESER T ErmEEEst

WOK FRIED SAUCE GRILLED SAUCE STEAMED SAUCE
MREITET perEET FHIET

Black bean 5&% Teriyaki E2fet- Ponzu B=itiE T
XO XO&E Calamansi STt Superior FHHE
Coconut chili #BE Coriander chili BilESE Ginger soy 4&IkiiH
Tamarind ZZEFET Oriental BBQ rifijietzt+

Green sriracha EX{&EiE

CHILLED SEAFOOD PLATTER ON ICE ki&Eisethia

Crab Oyster Clam Prawn Scallop spicy vinegar, Japanese mayonnaise, lemons 1950
TEAT AR B50 BB 0T B EEE AXESEE ’r'ﬂg

APPETIZER

VEGETABLE SAMOSA spiced potato and pea filling, mint chutney A4 225
FeEER EF S in aiE EE i

SEAFOOD SAMOSA spiced shrimp, scallop and salmon, mint chutney 300
SEEIES M B I = 8E grﬁ}ﬁﬁlﬁg

BAKED LAMB SAMOSA onion, Szechuan pepper 275
FRMINER A, TehT

KILAWIN TANIGUE vinegar “cooked” mackerel, toasted coconut milk, avocado, papadam 585
FitnEkS S EEE DS D ShE ENEEIE

1/2 or DOZEN FRESH OYSTERS yuzu mignonette 530 | 995
TR TH T B RS

1/2 or DOZEN CURRY ROASTED OYSTERS melted leeks, bacon, blue cheese 4p- 554 | 1150
ITaREEATIEN RS AEEE R 15IE W=t

AHI TUNA POKE avocado, nachos, yuzu ginger vinaigrette 750
EBRESeE b R BT MR Bt mR T

TORD MUN GOONG shrimp cakes, sweet chili sauce, crushed peanuts 550
E(7J1h WA HEREE R

GINGER BEEF TATAKI daikon, homemade ponzu sauce 625
ERFEER 2 | SHIHE S

SALAD AND SOUP HiF17n

AZURE GARDEN roasted beet, quinoa, edamame, arugula, guava vinaigrette Y

A TE AT A f e o ¢ 7
GRILLED PRAWNS reen papaya, tomato, beans, sweet and sour dressing 725
ZigAtFORL SN B IES %%ﬁﬁﬂﬂ‘ﬁf‘l‘

SALT AND PEPPER SQUID Asian slaw, herbs, roasted peanuts, nuoc cham 525
BsafeEibn WHARRE i S8 h BiEE Bt

SEAFOOD IN COCONUT shrimp, scallop, ‘siuid, Asian herbs, chili, coconut milk broth 685

Hkiginn A0 B Hie SEeEE & #HiE
KIMCHI AND PORK braise

i7

d pork belly, kimchi, chili, tofu * 450
L EENERD R ﬁitf@ﬁ ﬁ%(l =14
TOM YUM GOONG shrimp, tomato, mushroom, hot & sour broth 825
E7AI0 4F Ehh B BEAR
SUSHI & SASHIMI F=1##® &
SPIDER ROLL soft shell crab, cucumber, lettuce, sesame seeds 550
ks Yo B ZiF
DRAGON ROLL shrimp tempura, cucumber, avocado, BBQ eel 600
o AOPIF B AR EEe
RAINBOW ROLL éEIIIIOW tail, salmon, tuna, sea bass, crab stick, avocado, cucumber 535
Fils 268 — V& $i08 86a 8 HnR BN
SPICY TUNA ROLL creamy spicy tuna, leeks, bonito flakes 550
RfEitts ArEiehlE 58 A8
BEEF TATAKI ROLL seared beef, asparagus, cream cheese, arugula 395
B4Es B4E B mEE 1 ZEE
DYNAMITE ROLL shrimp tempura, tobiko, avocado, crabmeat,cucumber, spicy sauce 685
HINEIES XIATIT k8T HhR &R B0 5RE
SASHIMI PLATTER tuna, salmon, yellow tail, cuttlefish, grouper 650

RISHR 08 =8 SEE6 S8 Okt

PRICES ARE IN PHILIPPINE PESOS, INCLUSIVE OF VAT AND SUBJECT TO LOCAL TAX AND SERVICE CHARGE

fiteEiFRRENE, OaBER, MAMSITHIIRS R,
Please be advised that prepared food may contain these ingredients: milk, eggs, wheat, soybean, peanuts, tree nuts, fish and shellfish V Suitable for Vegetarians * Contains Pork

HEE, EEIFRYTRSERES . 6, B8, NE, A=, B, WER, S



LATE NIGHT SNACKS

FRENCH FRIES

Vet 5

STEAMED EDAMAME

Soy bean pods, white miso, smoked salt
=21=]

1/2 or DOZEN FRESH OYSTERS

Yuzu mignonette

AT B TR B AT BRIZAORES

1/2 or DOZEN CURRY ROASTED OYSTERS
Melted leeks, bacon, blue cheese

T ESTIIEN BRI A1 RAE IR WS+
MIXED VEGETABLE SAMOSA

Spiced potato and pea filling, mint chutney
BEINER Bkt EME=1a %ﬁﬁ?ﬁﬁ%
SEAFOOD SAMOSA

Spiced shrimp, scallop, and salmon, mint chutne
BEEMIER BERTM BN =814 BERnE
BAKED LAMB SAMOSA

Onions, Szechuanjepper

FRMIER F20E, il

SALTED EGG SHRIMP TEMPURA
REEXEZ I

SPICED VEGETABLE TEMPURA

D SE RPN B

TORD MUN GOONG

Shrimp cakes, sweet chli sauce, crushed peanuts
13 BRI EHERE AR

AHI TUNA POKE

Avocado, nachos, yuzu ginger vinaigrette
ERESEEDHL MR =0 WA BRISEIHEST
GINGER BEEF TATAKI

Daikon, homemade Fonzu sauce

ZHRFANER £ b BEBRXRET

SALT AND PEPPER SQUID

Lemon wasabi dressin

WEVESL & 474, BT oA

SPICY CRISPY CHICKEN WINGS

White kimchi

FRIRNERSES; 183

AZURE BURGER

Grilled pineapple, tomato, lettuce, Cheddar, teriyaki sauce, squid ink brioche bun
BETREFRNE BED & £ i+ Bt 2eima

FISH TACO

Cripy fried Atlatic cod, avocado, tomato salsa, chipotle ranch dressing, flour tortillas
YEEHIEH, 2, R, Finss, WP RE, mijf

QUESADILLAS

Chicken, Cheddar, flour tortilla, tomato salsa, guacamole, sour cream

S|P EUE B, T, RS, BRYH

SLICED FRUIT PLATTER

TRIKRE BERIDE

AZURE

BEACH CLUB

150
350

530|995
554 | 1150
225
300
275

615
3/b
550

720
625
525
450
680
625
295

320

PRICES ARE IN PHILIPPINE PESOS, INCLUSIVE OF VAT AND SUBJECT TO LOCAL TAX AND SERVICE CHARGE

MERIEEELR, OSBER, MARHEHIIRSE.

Please be advised that prepared food may contain these ingredients: milk, eggs, wheat, soybean, peanuts, tree nuts, fish and shellfish

IR, ESEUNRYARESEXEMD: 4, BE, NE, A=, E, WEBER, Sl

\, Suitable for Vegetarians * Contains Pork
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