AZURA

SEA, SMOKE & SUN

A mediterranean table — cooked slowly,
seasoned simply, shared generously. Fish
from the coast, herbs from the garden,
everything that can be, over live fire.

AZURA + LEMESOS CHEF'S SELECTION

V



STARTERS

SOUP OF THE DAY

FAVA

Yallow Split Peas - Chorizo -
Cultured Butter - Thyme - Truffle Olf

7

SMOKED EGGPLANT

Tahini - Pornegranate - Pacan
10,12

BEEF TARTARE

Dijon Mustard - Soy - Trulfle -
Graviera Cheese - Mustord Ice Cream

47,913

BEEF CARPACCIO

Parmasan - Shallot - Fleur de Sel
7.10

WAGYU TATAKI
Soy Sauce - Chilli - Spring Onien - Lime
13

BURRATA

Cherry Tomatoes -
Rospberry - Bogil
T

SALADS

GREEK SALAD AZURA

Tomate - Sweet Peppers - Cucumber -
Feta - Kalomata Olives

7

CHICKEN SALAD

Mixed Leaves - Grilled Chicken -
Parmeson - Rosemnary Vinaigrette

7

AZURA

12€

95€

14€

23€

25€

32€

7€

7€

19€

Bread & oil
Olives

TARAMOSALATA

Focaccia - Lemon Confit
2,512

TZATZIKI

Greek Yogurt - Cucumbaer - Dill
7

TUNA TATAKI

Avocado - Ponzu - Sasame Seads - Herbs
293

YELLOWFIN TUNA CARPACCIO

Extra Virgin Qlive Ol - Sea Salt -
Freshly Ground Block Pepper

FISH OF THE DAY CEVICHE

Citrus Tiger Milk - Coriander - Mango

SEAFOOD FRICASSEE
Avgolemono - Baby Gem Lettuce
13478

GREEN SALAD

Green Apple - Mixed Nuts -
Dried Fruits - White Balsamic

0

12€

8€

19€

29€

25€

26€

16€

Please inform a staff member if you have
any food allergies or intolerances.



PASTA & RISOTTO

SEAFOOD ORZO
Satfron - Dashi - Lemon
12,378

KING PRAWN PASTA

L3 7

WILD MUSHROOM RISOTTO

Aged Parmesan - Truttle Oil
Ax

SEA

SALT-BAKED SEA BASS /for two

-]

LOBSTER /per kg

Brown Butter Sauce
3,57

KING PRAWN /per piece

3,57

ON FIRE

CREEKSTONE FARMS RIBEYE
Rosemary Vinaigrette
703

BEEF LIVER

Ginger Sauce : Celeriac Purée -
Crispy Raspberries

17

CHICKEN SKEWER

Baby Potatoes - Grilled Tomatoes -
Mustard Yogurt - Lettuce

79

AZURA

25€

39€

25€

75€

137€

30€

59€

26€

20€

LINGUINE CACIO E PEPE

Pecorino Romano - Black Pepper - Black Trufile
27

RIGATONI BOLOGNESE
Slow-Cooked Rag - Parmesan - Lime
2.7

POMODORO PASTA

Toemato Sauce - Burrata - Fresh Basil
2,7

SALMON

Quinaa - Citrus Sauce - Asparagus
3587

SEA BREAM FILLET

Asparagus - Lemon Qil Sauce
5

MEDITERRANEAN OCTOPUS
Baby Potatees - Kimchi - Olives - Cherry Tomatoes
1,5,8,13

BEEF SKEWER

Baby Potatoes - Grilled Tomatoes -
Lemon Yogurt - Onion - Sumdac

7.9

TOMAHAWK /for two

Grilled Vegetables
7

23€

24€

19€

29€

26€

26€

28€

120€

Please inform a staff member if you have
any food allergies or intolerances.



SIDES

CRISPY POTATOES

SAUTEED BABY VEGETABLES

FOR KIDS

POTATO VELOUTE

Creamy Potate Soup
7

KIDS PASTA

Pasta - Tomato Sauce - Parmesan
2,7

DESSERT

CHOCOLATE MOUSSE &
VANILLA ICE CREAM

White - Milk - Dark Chocolate

2,4,7

LEMON & RASPBERRY TART

2,4,7

PAVLOVA

Meringue - cream - seasonal fruit
376

AZURA

12€

e

12€

ne

ne

POTATO PUREE

BROWN RICE

CHICKEN SKEWER

Grilled Chicken - Potato Foam
7

AZURA CHEESECAKE

Baked - vanilla cream cheese - pistochio crust
13,678

ORANGE & LEMONGRASS

Traditional Greek orange coke -
orange syrup - lemongrass montee

247

8€

8€

16€

12€

10€

Please inform a staff member if you have
any food allergies or intolerances.



FRESH juices

FRESH ORANGE JUICE

FRESH GRAPEFRUIT JUICE

LEMONADES

GINGER & MANGO

Ginger syrup, mango water,
SOUF Mmix, Mange lemaonade

GRAPEFRUIT & PASSION FRUIT

Passion fruit puree, tangerine pures,
sour mix, pink gropefruit lamonade

WATER & SOFT DRINKS

ACQUA PANNA
250/750 mi

SAN PELEGRINO
250/750 mi

COLA ZERO, COLA,
SPRITE, SPRITE ZERO 250 mi

AZURA

6€

6€

8€

8€

3,5/5,5€

35/55€

35€

FRESH MIX JUICE 6€

BASIL & ELDERFLOWER 8€

Elderflower syrup, fresh green basil,
sour mix, fig lemonade

CLASSIC LEMONADE 8€

Cloudy syrup, sour mix,
simple syrup, soda water

THOMAS HENRY mango soda 4,5€
200 mi

THREE CENTS pink grapefruit 45€
200 mi
THREE CENTS dry tonic 45€
200 mi

Please inform a staff member if you have
any food allergies or intolerances.



COFEEE

ESPRESSO/MACCHIATO
AMERICANO/ICE AMERICANO
FLAT WHITE

DOPPIO

CAPPUCCINO

LATTE

TEA /400 mi

EARL GREY
ASSAM BLACK
CHINA JASMINE

RED DREAM

bottled BEER

DINKELACKER PRIVAT
330 mi

SCHWABEN BRAU DAS HELLE
500 mi

SANWALD HEFEWEIZEN
500 mi

AZURA

35€
35€
45€
35€
45€

4,5€

5€
5€
5€

5€

5€

6,5€

6,5€

ESPRESSO TONIC
MATCHA LATTE ICED/HOT

MATCHA CITRUS TONIC

(lemon, orange, grapefruit)

FREDDOQO ESPRESSO
(iced)

FREDDO CAPPUCCINO
(iced)

LEMON GINGERT
MILKY OOLONG
FRESH MINT

CAMOMILE TEA

SCHWABEN BRAU
DAS SCHWARZE
500 ml

CORONA ZERO
330 mi

45€
5,5€

6€

35€

45€

5€
b€
5€

5€

6,5€

5€

Please inform a staff member if you have
any food allergies or intolerances.



VODKA /50 mi

KETEL ONE 12€
BELVEDERE 13€
GIN /50 ml

GIN MARE 12€
HENDRICK'S 13€
ROKU GIN 12€
scotch WHISKY /50 mi
CHIVAS RIGAL 18 YO 16€
CHIVAS REGAL 21 YO 20€
ROYAL SALUTE

SINGLE malt /50 mi
GLENFIDDICH 12 YO 13€
GLENFIDDICH 18 YO 20€
THE BALVENIE 18 YO 26€

PEDRO XIMENEZ CASK

THE BALVENIE 21 YO 32€
PORT WOOD

AZURA

CIROC

THE BOTANIST

MONKEY 47

PORTOFINO DRY GIN

CHIVAS RIGAL 25 YO

MACALLAN 12 YO
DOUBLE CASK

MACALLAN 15 YO
DOUBLE CASK

MACALLAN 18 YO
DOUBLE CASK

alcohol

13€

12€
12€

12€

whisky

40€

20€

24€

45€

Please inform a staff member if you have
any food allergies or intolerances.



ISLAY /50 ML

LAPHROAIG SELECT 14€
ARDBEG 10 16€
BOURBON & RYE /50 mL
WOQDFORD 12€
RESERVE BOURBON

RITTENHOUSE STRAIGHT RYE 12€
TENNESSY /50 ML
GENTLEMAN JACK 12€
JACK DANIEL'S SINGLE BARREL 14€
RUM /50 ML

CAPUCANA HANDCRAFTED 12€
CACHACA

PLANTATION ORIGINAL DARK 12€
PLANTATION PINEAPPLE 12€
PLANTATION XAYMACA 14€

SPECIAL DRY

AZURA

IRISH WHISKEY /50 mL

WEST CORK BOG OAK

REDBREAST 12 YO

JIM BEAM SINGLE BARREL

JAPANESSE /50 ML

NIKKA FROM THE BARREL

HIBIKI JAPANESE HARMONY

DIPLOMATICO RESERVA
EXCLUSIVA

ZACAPA 23
ZACAPA XO
DON PAPA 7 Y.O

DON PAPA MASSKARA

12€

14€

14€

16€

20€

13€

15€
24€
4€

4€

Please inform a staff member if you have
any food allergies or intolerances.



BRANDY | COGNAC | TEQUILA |

GRAPPA | PISCO /50 mli MEZCAL /50 ml

POLI GRAPPA SAPRA ORO 10€ PATRON SILVER 13€

NONINO GRAPPA MOSCATO 10€ PATRON REPOSADO 14€

PISCO BARSOL 10€ PATRON ANEJO 15€

PRIMERO QUEBRANTA

COURVOISIER VSOP e MONTELOBOS ESPADIN 14€

METAXA GRANDE FINE 20€ CLASE AZUL PLATA 28¢€

HENNESSY XO 30< CLASE AZUL REPOSADO 38€

MARTELL CORDON BLEU 32¢€ CLASE AZUL MEZCAL 50€
DURANGO

VERMOUTH | AMARO /50 mi

CARPANO ANTICA FORMULA 9€ AMARO AVERNA 7€

DOLIN ROUGE/DRY/BLANC 7€ VECCHIO AMARO DEL CAPO 7€

FERNET BRANCA 7€

LIQUER /50 mi

SILVIA CARTA LIMONCELLO 7€ BENIDICTINE g€

AMARETTO DISARONNO 8€ GRAND MARNIER 7€

SKINOS MASTIHA 8€ ABSENTE VAN GOGH 10€

FRANGELICO 8€ BAILEYS 7€

ST. GERMAIN 8€

Please inform a staff member if you have
any food allergies or intolerances.



ALLERGENS
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EBS =3

CELERY

CEREALS CONTAINING GLUTEN
CRUSTACEANS

EGGS

FISH

LUPIN

MILK

MOLLUSCS

MUSTARD

TREE NUTS

PEANUTS

SESAME SEEDS

SOYA

SULPHUR DIOXIDE (SULPHITES)

AZURA

Please inform a staff member if you have
any food allergies or intolerances.




