APPETIZERS

ENTRÉES

DESSERTS

GUACAMOLE 13
award-winning guacamole made to order,
served with corn tortilla chips and smoky salsa

CAMARONES ENCHIPOTLADA 24
sautéed shrimp, roasted chipotle chiles, garlic, olive oil, crema,
mexican rice and black beans

FLOURLESS CHOCOLATE CAKE 8
Chocolate cake with
sweet tomatillo salsa
and lime custard sauce

TORTILLA SOUP 9
roasted pasilla tomato chicken broth, diced chicken,
crispy tortillas, avocado slices and oaxaca cheese

PORK ADOBO 22
braised bone-in pork short rib, pineapple-cucumber
guacamole, roasted red guajillo-chipotle sauce

TUNA CEVICHE 14
*ahi tuna, cucumber, jicama, lime, parsley, mint
cilantro salsa, and avocado

AZUL CHILE RELLENO 22
roasted poblano pepper, stuffed with gulf shrimp, lump crab,
jack cheese, plantains and mexican rice

TIJUANA ENSALADA CESAR 12
grilled romaine lettuce, cotija cheese, tomatoes,
roasted corn kernel, avocado, cilantro, and house-made
cesar dressing and pomegranate reduction

ANCHO CHILE-GLAZED SALMON 24
pan roasted salmon, sautéed garlic spinach,
pineapple-mango salsa, creamy tomatillo sauce

CHORIZO QUESO FUNDIDO 12
house made mexican chorizo with melted oaxaca
and chihuahua cheeses, fresh pico de gallo,
and hand pressed corn tortillas
CHICKEN FLAUTAS 11
crispy corn tortillas filled with shredded chicken,
topped with crema, queso fresco served
with avocado puree, chipotle aioli
AZUL SALAD 10
mixed field greens with beets, apples, jicama,
queso fresco, avocado and honey vinaigrette
add *chicken 6 *skirt steak 10 *shrimp 8

POLLO DEL NORTE 20
roasted mole barbecue statler chicken, summer vegetable
pineapple salsa, mexican rice and black beans, crema
CARNE ASADA 26
*grilled sirloin, chimichurri, three cheese scallop potato,
pickled red onions, grilled scallion, beans
CHICKEN ENCHILADAS 18
Chicken filled tortillas with creamy
tomatillo sauce, baked with chihuahua
and oaxaca cheese

DINNER TACOS

VEGETARIAN ENCHILADAS
(VEGAN OPTION) 18
corn tortillas filled with spinach, mushrooms, zucchini,
chayote and eggplant, topped with
roasted pepita sauce, crema, queso fresco

TACOS BAJA 22
beer battered fish of the day, jicama slaw,
avocado puree, chipotle aioli, and black sesame seed

WHARF BURGER 14
*beef burger, lettuce, tomato, pickled red onion,
cheddar cheese, chipotle aioli

TACOS AL PASTOR 22
grilled achiote marinated pork, with handmade soft
corn tortillas, pineapple, bacon, pickled red onions,
piña salsa fresca

SIDES

BEEF TACO AZUL 22
braised beef shoulder, jicama slaw, pickled red onion,
avocado, lime, corn tortilla
LOBSTER TACO 27
lobster poached in butter, roaster corn kernels,
avocado puree, cilantro, lemon

three cheese scallloped potato
mixed greens with pomegranate vinaigrette 6
street corn 6
blistered shishito 6
mexican rice and beans 6
sweet plantains with crema and queso fresco 6

FLAN DE CARAMELO 8
Classic custard in rich
caramel sauce
CHURROS 8
Deep fried fritters rolled in
cinnamon sugar with
chocolate sauce
FRIED ICE CREAM 8
vanilla ice cream, lightly battered and fried with our
chocolate and cream sauce

KIDS
QUESADILLA 8
flour tortilla with cheese, served
with fries
• add *chicken 6

*pork 6 •

CHICKEN FINGERS 8
Hand-breaded chicken breast,
served with fries.
TACOS 8
soft corn tortillas filled
with cheese
• Chicken, pork, or vegetable •

AZUL @88
AZULINMILTON@GMAIL.COM
857.598.4826
AZULMILTON.COM

we support local, artisanal farmers
who raise sustainable produce and proteins
a gratuity of 20% may be added to parties of six or more

Classic Mexican dishes vary from very mild to spicy. We always have spicy condiments for you to add if you wish. Before placing order, please inform your server if a person in your party has a food allergy.
*Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

MARGARITAS AND COCKTAILS

RED

BOTTLED BEERS

AZUL GRAN MARGARITA 13
Azul's perfect margarita,
Herradura tequila, gran marnier,
house made sour mix, oj

PINOT NOIR 9/34
Sean Minor, CA

NEGRA MODELO & MODELO ESPECIAL 5

HOT AND SMOKEY MARGARITA 12
silver tequila, mezcal, fresh lime juice,
pineapple jalapeño simple, oj
EL PRESIDENTE 11
Our house margarita,
Azul's fresh squeezed lime juice,
cane sugar simple syrup
PIÑA GOLD 11
100% blue agave reposado,
fresh pineapple puree,
triple sec.
SPICED RUM HORCHATA 11
our house-made refreshing classic
PALOMA 9
Silver tequila, grapefruit juice,
splash soda
BLOOD ORANGE COSMO 11
Orange vodka, blood orange puree,
triple sec, blood orange Pellegrino.
BOAT YARD LEMONADE 12
bourbon, triple sec, muddled strawberry, fresh lemon juice,
lemonade
RASPBERRY MOJITO 10
Bacardi Silver Rum, lime, sugar, raspberry, mint, topped soda
water
RED AND WHITE SANGRIAS 10
Seasonal Sangrias

RIOJA 9/34
Nexo, SP
MERLOT 8/30
Alias, CA
MALBEC 9/34
Zolo, AR
CABERNET 12/46
Jason Stephens, CA
CABERNET 14/54
simi, CA

ROSE AND SPARKLING
CAVA 8/30
Barcelona, Esp
CLOUD CHASER 12/46
Provence, Fr
MONTROSE 9/34
tourbes, fr
ROSE BRUT 10/38
Provence, fr

CORONA & CORONA LIGHT 5
DOS EQUIS AMBER 5
BOHEMIA 5
TECATE 4.5
AMSTEL LIGHT 5
BARREL HOUSE Z SUNNY&79 5.5
BUDWEISER & BUD LIGHT 4.5
MICHELOB ULTRA 4.5
STELLA 5
** MAKE YOUR BEER MICHELADA 2

DRAFT BEER
HARPOON SEASONAL 6
HARPOON IPA 6
ANCHOR STEAM 6
ROTATING DRAUGHT 6
Ask your server for details

WHITE
PINOT GRIGIO 8/30
Cielo, It
SAUVIGNON BLANC 8/30
Giesen, Nz
SANCERRE 15/58
Fournier, Fr
CHARDONNAY 9/34
Bread & Butter, Ca
CHARDONNAY 12/46
sonoma couture, Ca

AZUL @88

Managing Partner: Matt Sullivan
Visiting Chef: Erwin Ramos
Chef de Cuisine: James Guay

FOR CATERING AND FUNCTION INQUIRIES
PLEASE CONTACT:
AZULINMILTON@GMAIL.COM
TEL. 857.598.4826
AZULMILTON.COM

