
 
 

 
 
 
 
 
 
 
 

 
 
 

Azur’s À La Carte Menu 
 
  



 
 

Crudités 
 

Azur Platter of Crudités (for two)  
With Pitta Bread, Tortilla Chips, Hummus, Tzaziki & Olives £8.95 (or £4.95 for one) 

 

Starters 
 

Home Made Vegetarian Soup of the Day (V)  
£4.95 

 
Smoked Haddock & Shellfish Chowder  

£5.95 
 

Tuna, Spinach & Feta Cheese Fish Cake with Lime Dressing on a Bed of Rocket 
£5.25  

 
Grilled Scallops wrapped in Pancetta on Roasted Vegetable Kebab with Lemon Mayonnaise 

£6.25 
 

Sauted King Prawns in Garlic Butter  
 £6.95 

 
Greek Salad With feta Cheese & Olives  

£5.25 
 

Fresh Moules Mariniere in Garlic & Cream Sauce (for Two) 
£11.00 (£6.20 for One) 

 
Home Made Chicken Liver Pate with Melba Toast 

£4.95 
 

Fan of Melon with Fruits of the Forest Compote 
£4.95 

 
Grilled Sardines in Sweet Chilli Sauce  

£5.85 



 
 

Main Courses 
 

Aged Fillet Steak on a Bed of Christmas Pudding served with Red Wine Jus  
£18.45 

 
Surpreme of Chicken Stuffed with Mediterranean Cous-Cous, with Lemon & Tomato Sauce 

£13.50 
 

Baked Stuffed Seabass with Almond, Ginger & Spring Onion  
£14.95 

 
Fresh Whole Lobster with a choice of Thermidore, Chilli & Garlic or  

Cheese & Spinach Sauce  
£19.95  

 
Baked Salmon Wrapped in Lemon Sole with Prawn Sauce 

£13.85 
 

Azur Seafood Paella  
£13.25  

 
Homemade Game Pie served with a Selection of Fresh Vegetables  

£11.00  
 

Calves Liver with Crispy Pancetta on a Bed of Bubble & Squeak with Onion Gravy 
£13.95 

 
Chef’s Fish of the Day – Please Ask 

£13.00  
 

10oz Rib Eye Steak Marinated in Garlic Sauce with House Chips, Tomato & Mushrooms with a Side 
Salad  

£14.95 
 

4-Bone Rack of Lamb in a Rich Red Wine, Garlic, Rosemary & Honey Jus 
£15.75 

 
Steak Mixed Grill Platter  

(Sizzling selection of Steak, Sausages, Bacon, Lamb Chop, Liver, Kidneys, Mushrooms, Tomato & 
Onion with Chips & Salad)  

£15.95 for One & £28.00 for two 
 



 
 

For Our Vegetarian Guests  
 

Home Made Roasted Vegetables, Topped with Cheddar Mash & Cheese Sauce and Baked in a Light 
Pastry Pie served with a Selection of Vegetables or Salad  (V) 

£10.95  
 

Vegetable Nut Roast, with Yorkshire Pudding, Mash Potato, Selection of Vegetables & Vegetarian 
Gravy (V) 

£9.95  
 

Spinach & Ricotta Tortellini (V) 
£9.95  

 



 
 

Desserts  
 

All £4.95 

 
 

Ajay’s Banoffie Pie  
 

Homemade Fruit Crumble  
 

Apple Tartin 
 

Lemon Cheesecake  
 

Eton Mess 
 

Fresh Fruit Salad with Malibu 
 

Chocolate Brownie with Chocolate Sauce  
 

*** 
 

Cheese Platter, Grapes, Chutney & Biscuits  
£6.95 

 
 
 
 

Please ask for our selection of Fine Brandy’s & Liqueurs to complete your dining experience 
 
 
 
 
 
 
 
 
 
 
 

Customers are advised that some menu items may not be suitable for nut allergy sufferers. 
If you have any special dietary needs then please let our Stewards know 


