AZUR VALUE MENU MAIN COURSE
€285O per person - Cajun Salmon with Mediterranean Vegetables, Mash,

Citrus & Vanilla Jus

24 hour Roast Belly of Pork with Roast Vegetables,
Creamy Mash & Red Wine Jus

Stir-Fry Chicken with Noodles, Crispy Vegetables and
Soya, Lime & Chilli Sauce

Available 5pm till late (Sat 5-68pm)

Fresh Cod with Chive Baby Potatoes & Sauce Vierge

Vegetarian Crepe with Roasted Vegetables, Beetrootf,

Cherry Tomato, Fennell & Feta Cheese
STARTERS - Fish & Chips Azur Style with Mushy Peas & Tartar Sauce

Soup Of The Evening with Home Made Breads
Tomato & Green Pea Risotto with Fresh Basil & Mint

Bruschetta with Mediterranean Vegetables, Olive Oil, Garlic, DESSERTS

Basil Pesto & Balsamic Reduction

) ) } Coconut & White Chocolate Tart with Roasted Almonds
Mussels In a Creamy White Wine, Garlic & Tarragon Sauce

, , , , , Chocolate Panna Cotta with Fresh Strawberries
Chicken & Chorizo Salad with Organic Leaves, Lime
& Mustard Dressing - Lemon & Passion Fruit Tart with Raspberry Sorbet
Chicken Liver Pate. Cumberland Sauce & Toasted - Sticky Toffee Pudding, Butterscotch Sauce & Vanilla lce Cream

Brioche Bread - Selection of lce Cream & Sorbets




