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Daily at 5:30 am, the ringing of a brass bell announces the opening of the Honolulu fish auction. And it is here that our chefs begin their quest for the freshest morning catch.
Obsessed with quality & driven by excellence, they handpick the best of the best. Offering you, our discerning patrons, the tastiest seafood on the island & an experience beyond compare.

SMALL PLATES

Big Island Salad
hamakua mushrooms, baby greens, rare volcano honey & balsamic vinaigrette. 12

Hirabara Farms’ Baby Romaine Caesar Salad
heirloom tomato, manchego cheese. 14

Ocean Salad
kona lobster, prawns, big island abalone, scallop, dungeness crab, octopus, tobiko caviar,
avocado, tarragon & buttermilk dressing. 28

Alaskan King Crab Chowder
kahuku corn, bacon, baby leeks. 12

Braised Kona Abalone
charred brussels, red wine, parmesan & duck fat pasta. 18

Azure Sashimi
hawaiian yellowtail ahi, japanese hamachi, avocado & watermelon radish salad,
ginger vinaigrette, papadum crisp. 21

Hibachi Prawns
spiced popcorn, feta, thai basil, watermelon ceviche. 19

Sake Steamed Manila Clams
enoki mushrooms, chiles, smoked pork belly, Meyer lemon gremolata. 17

“Kiawe Smoked” Petite (20z) Australian Wagyu Filet & Foie Gras
sauce supreme, black truffle & maderia. 29

LARGE PLATES

Crispy Whole Fish
sumida farms watercress & silken tofu salad, sauce ponzu, bonito fleur de sel &
korean chile dust. market price

Seared Hawaiian Yellow Fin Ahi & Diver Scallop
“black magic” spice, okinawan spinach, prosciutto wrapped enoki mushrooms, ruby port &
English mustard sauce. 42

Hawaiian Swordfish Poached In Aromatic Duck Fat
roasted kamuela tomato tartare, port wine & olive sauce. 36

Azure Ocean Risotto

lobster tail, prawns, clams, scallops, soffrito, saffron, sugar peas, marinated grape tomato. 49

Crispy Maple Farms Duck “En Sous Vide”
taro-brandy puree, ruby port gastrique, charred brussels. 35

Grilled Masala Spiced Mountain Meadows Lamb Chop
hamakua springs tomato, cucumber and feta salad, cardamom & spearmint jus. 48

Grilled Kona Lobster with Chermoula Butter and Lemon
sweet kahuku corn & hamakua mushrooms, crushed yukon potato. 60

USDA Prime Rib eye Steak
creamed kahuku sweet corn & hamakua mushrooms, crispy shallots, sauce bordelaise. 49

Add 2 oz. foie gras or 40z. lobster tail to anything for a surcharge.

DESSERTS

Caramelized Coconut Flan
Toasted Coconut, Coco-Cookie & Seasonal Fruits. 11

Hawaiian Pine-“Apple” Crumble
Li-Hing Mui Dust, Pineapple Créme Fraiche Gelato. 12

Hawaiian Vanilla Bean Panacotta
Anahola Granola, Kula Strawberry & Ruby Port Gastrique. 11

Azure Cheesecake with Trio of Sauces
Waialua Chocolate& Mac Nut, Passion Fruit & Thai Chili, Kona Coffee & Baileys.

Waialua Flourless Chocolate Cake
Ruby Port-Chocolate Ganache, Sauce Raspberry. 11

Daily Cheese Selection
Mango Gewiirztraminer Preserve, Sour Apple, Marcona Almonds. Market price

Assorted Sorbets and Gelatos. 8

Consuming raw or undercooked meats, poultry, seafood, shellfish or egg may increase your risk of food borne illness.

All menu items are subject to 4.712% Hawaii general excise tax. n 18 % gratuity will be added to all parties of 6 or more.

AZURE CHILLED SEAFOOD
Served on crushed ice

Oysters, giant prawns, king crab, kona lobster, abalone, hawaiian ahi sashimi
horseradish & vodka sauce and soy-wasabi sauce. All items served upon availability.
Market price
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Daily Catch Served Herb-Roasted or Island Preparation

[ Ahi | yellow fin tuna
From pink to deep red, ahi has a firm, ‘steak’ texture and mild flavor.

[ ono | wahoo

Means ‘delicious’ in Hawaiian; its texture is firm and color is white.

d Opakapaka | crimson snapper
Light and flaky; delicate sweet flavor.

[ Hapu'upu’upu | grouper
Firm, white, very flavorful and somewhat similar to bass.

[ Monchong
Medium to firm fresh, deeper flavor.

d Opah | moonfish
Rich, creamy texture and flavor, can be served raw or cooked.

[0 Mahi-mahi
White, sweet and firm

[ Kahala | amberjack/kampachi
Premium fish, known for its rich, clean, creamy flavor.

[ Onaga | ruby snapper
Mild, moist and very tender.

O Moi | pacific thread fin
Flavorful, moist, a royal experience.

SIDES

steamed baby bok choi, ginger scallion sauce. 7
sake braised big island spinach, garlic chips. 7
kahuku corn & hamakua mushrooms. 8 lemon grass & kaffir lime jasmine rice. 5

oven roasted waialua asparagus. 9 penne pasta, pecorino & lemon. 7

crushed yukon gold potato, hawaiian sea salt. extra virgin olive oil, parsley & capers. 7

COCKTAILS

Fresh Raspberry Essenced Collins
fresh raspberries, pressed lemon, white cane sugar & the botanicals of
bombay sapphire topped with effervescence. 11

The French Topless Mai Tai
domaine de canton ginger liqueur, korbel brandy, pineapple juice & effervescence. 12

Three Olives Tomato Wasabi-Tini
three olives tomato vodka bound with house made bloody mary mix, accented with
fresh lime and powdered wasabi. 9

Organic Pina Colada-Tini
fresh island grown pineapple muddled with bacardi coconut rum. 12

Sparkling Fresh Asian Pear Martini
grey goose la poire macerated with fresh asian pear, a dash of white granulated cane
sugar, cranberry juice & a splash of sparkling wine. 14

Sparkling Hibiscus Gimlet
hibiscus from the gardens of the royal hawaiian resort with grey goose,
fresh island sourced lime, white cane sugar & effervescence. 12

Caipirinha De Curacao
leblon cachaca with muddled fresh pineapple & lime balanced with house made
simple syrup and drizzled with bols azure curacao. 14

The Woodford Sazerac
prepared with woodford reserve, sweet vermouth & a dash of peychaud’s bitters,
served up in a double rocks glass rinsed with pernod. 11

Opakapaka Elixir
bacardi peach red bruised to perfection with a dash of cayenne pepper & a soothing
balance of citrus & cranberry juice. 12
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