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To: All

From: Sirichai Worajuk
Director of Food & Beverage

Subject: Adjust Azure dinner menu

FB 2019 - 046

Inter Office
Memorandum

Date: June 12t 2019
No. of Page: 1

CC: GM, HM, FB, AC, COST

Dear All,

Regarding to inform you & your team that in order to generate more F&B revenue, we
adjusted the “Azure dinner menu” that will implement at Azure restaurant as attachment
menu, please kindly brief your team accordingly and ensure smooth implementation of all
items in the POS system, guest and entertain accounts.

Effective on Thursday 13t June 2019.

Thank you in advance for your approval

Kind Regards

Y AR
welchan W
(Sirichai Worajuk)

Director of Food & Beverage

Acknowledged by
v
(Wilai Soontharanurak)
Financial Controller

Acknowledge by

Approved by

(Wayne Graydon Dubgrly)
Area General Manager



Experlence A Fusion Of Tastes AZURE DINNER MENU

STARTER & SALADS PWH&EE THB
CREAM OF VEGETABLES SOUP B P IR 160
truffle cream, grilled country bread

WARM POTATO SALAD REBEYHr 280
potato, shallots, smoked salmon, truffle oil

PEAR & GORGONZOLA SALAD VEFERUE B RGBSR 260
local stone fruit, arugula, gorgonzola, walnuts, cider vinegar

ORIGINAL FRIED CALAMARI 48 = 220
spicy marinara, grilled lemon

FETTUCCINE “AL OLIO” s AR AR 360

fettucine pasta, grilled prawns, olive oil, garlic

\WWARM POTATO SALAD
{
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GOURMET SELECTION

PAN FRIED CHICKEN BR

PASTA, RISOTTO & CHEF SPECIALS ey ilLT

PAN FRIED CHICKEN BREAST 7 RUHE R A
creamy vegetables risotto, chicken jus

SEAFOOD RISOTTO TR 2 KA B
local Prawns, squid, snapper, blue mussel, garlic, tomato, parmesan cheese
PAPPARDELLE “"AL FUNGHI" w0 B I 2 K
braised mushroom, créme fraiche, truffle oil, locatelli

FOCACCIA LUNA BEIRH-RE

grilled zucchini, eggplant, onion, mushroom, gouda cheese

FOCACCIA “CON PROSCIUTTO" KB E R EE

prosciutto, parmesan cheese, arugula, olive oil

" FOCACCIA LUNA

s ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND 7% VAT womsssmssmsmsssssssmsssne
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GOURMET SELECTION

GOURMET PIZZA L[t THB  CLASSIC PIZZA [Lj* THB

TANDOORI CHICKEN 300 MARGARITA TR T S B 190
iginal reci ith tomatoes, lla ch

£l %% | | grgénsi lrggiﬁ:e with tomatoes, mozzarella cheese

marinated chicken, red onion, tomatoes,

cashew nuts & coriander spiced yoghurt HAWAIIAN B s 195

SPICY THAI BEEF 310 butcher’s ham, pineapple, tomatoes

A

marinated beef, red onion, cherry tomatoes, basil,
mozzarella cheese, avocado & sour cream

GARLIC PRAWN 310
RisdF

spinach, cherry tomatoes, fresh basil
with mozzarella cheese

GARLIC PIZZA BREAD 150
KL

& mozzarella cheese

SUPREME R AR AR Lh 280

salami, ham, ground beef, mushrooms,
tomatoes, peppers, onion & olives

PARMA PIZZA A 2R K B 280

tomatoes, mozzarella cheese, parmesan cheese,
san daniele parma ham & rocket salad

CREATE YOUR OWN PIZZA 210
ANY 3 TOPPINGS  [Hi[LjE

chicken, ham, bacon, ground beef, onion, peppers,
mushroom, broccoli, cherry tomatoes, olives,
grilled vegetables, potatoes, sun dried tomatoes,
jalapeno peppers, basil, pesto or pineapple

EXTRAS TOPPPINGS i/}

gorgonzola cheese BEGUILES 100
garlic prawns N 80
pulled pork FHiE R 60
salami 5 60
buffalo mozzarella B BRI LES 60
rocket salad RS 60

6794_{]3 :
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GOURMET SELECTION
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|| SEARED LOCAL'GROLIS
MAIN COURSE =3 THB
SEARED LOCAL GROUPER AR TR 320
ratatouille, pomme noisette, dills beurre blanc
YAKATORI CHICKEN THIGH H =0k g Rk P A 280
soy marinated chicken, okinawa potato, ginger braised bok choi
AUSTRALIAN LAMB T-BONE BAHET B 540
lamb T-Bone, creamy polenta, tomato fricassee, lamb jus
BLACKENED SALMON AR 300
cauliflower puree, potato chive, zaatar spice carrot, green oil
OUR TRADITIONAL SURF & TURF R g Bt 620
grilled beef tenderloin, blue prawns, brown potato, asparagus
CRISPY PORK BELLY BEMERAE A 375

with smashed pumpkin, stir fried morning glory with an apple ginger relish

!— RISP) _ )

e

SIDE DISHES fic 3

mixed fresh salad RAYhL 90  garlic mashed potatoes FH#E-L-5EHJE 70
vegetable ratatouille  WAEHEHHCE 60  classic french fries Y% 60
garlic pizza bread Kinthi 150

Tasty .

wrverrenees. ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND 7% VAT eeoverissssssmsssssssessssssssssssseess
TR AR 35175 SCAT10 96 1 R 45 B AN 7 %6 fRI G R



GOURMET SELECTION

BROCKYEROAD CHEESE CAKE

SWEET TEMPTATIONS ~~~ #< THB
TROPICAL MIXED FRUITS Ry K R 125
BAKED CREME BRULEE TART SRR EREER 180

with a caramelized sugar crust, homemade berry relish & a scoop of vanilla ice-cream

ROCKY ROAD CHEESECAKE P BRI 180

enhanced with raspberry sauce & a French macaroon

BLACK FOREST SLICE EAAERDY A 150

delicious chocolate cake with dark cherries

CHOCOLATE LAVA CAKE h5 DS Bk 150

served warm with a molten core of dark chocolate
& topped with a scoop of vanilla ice cream

ICE CREAM SELECTION AL

Please ask our waiter/waitress staff for today's selection of ice-cream

1 Scoop 13R 60
2 Scoops 23R 100
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