
 

 

 

 

 

 

 

 

 
Catalan Seafood Chowder…………………..………………€9.00 
Spanish style Chowder in a tangy Tomato Sauce with  
Chorizo & Star Anise 
 
Homemade Soup……………………………………..……………..€5.00 
Check the Blackboard for today’s flavour 
 
Antipasto……………………………………………………….………..€12.00 
Cured Italian meats, roasted vegetables & cheese 
 
Pan Piccante (V)…………………………………………....……..€5.00 
9’’ Pizza base topped with Chilli Oil (hot) 
 
Marinated Italian Olives (V).…………………………....€2.50 
Served with a Black Olive Tapenade & mini Foccacia 
 

 
 

Oven Roasted Cod Fillet...................................€15.95 
Herb Crusted Cod fillet, served on Crushed Potato with a Pesto 
Cream & Fresh Mussel Garnish. 
 
 
Cozza Marinara…………………………………………………..€15.00 
Large pot of steamed Dunmore East Mussels in a tangy Garlic & 
Tomato Sauce. Served with Garlic Crostino & Chips 
 
Fish & Chips…………………………………………………………€17.95 
Deep fried Cod in Beer Batter, mushy Peas, Tartar Sauce 

 

 

Pizza all’ Aglio (V)……………………...……………………....€5.00 
9’’ Pizza base topped with Garlic Oil 
 
Tapas ……………………………………………...……………………..…€11.00 
A selection of hot and cold Tapas plates. See blackboard 
 
Calamari…………………...…………………………...………………..€7.95 
Served with a saffron aioli &mixed leaves 
 
Duo of Bruschette (V)…………………………………..……..€5.00 
Duo of Tomato & Mozzarella and an Aubergine & Gorgonzola 
Bruscette 
 
Pizzette di Salmone…………………………….……………….€6.95 
Mini Pizza base with Crème Fraiche, Smoked Salmon & Capers, 
Topped with fresh leaves & finished with a drizzle of Pesto 
 

 
 
10oz Irish Hereford Sirloin……………….……………..…€23.00 
Sautéed Mushrooms, sautéed Onions, homemade Chips 
you choose……….. Garlic Butter or  
                                  Creamy Peppercorn sauce 
                                   
Azzurro Beef Burger …………………….…………..…….€16.50 
Homemade 8oz patty with all the trimmings & a chunky Salsa 
 
Pollo Piccata….…………………………………………………..€16.50 
Herb Coated Chicken Breast, served with Roast Mediterranean 
Vegetables in a Homemade Tomato sauce with Sautéed Potatoes 

Check the blackboard for today's Landings, Specials 

& Tapas Selection 

At Azzurro we like to serve only the best quality ingredients, 
wherever possible sourced locally. Our philosophy is fresh, mod-
ern Mediterranean food, and obviously being by the sea our em-
phasis is on fish. We believe that the flavour of the fish is key, 
complemented by a few fresh herbs, salads or seasonal vegetables. 
The secret to enjoying your food is freshness and simplicity!  
                                                                  Benvenuti all’  Azzurro! 

 

Our Suppliers: Our Eurotoque Chef , Jean-Baptiste Dubois, makes a great effort to locally source as much pro-
duce as possible, especially Fish. 
Our main fish suppliers are Tony Kelly, Colin O’Shea & Andrew Verwijs, all Dunmore East. Tom Kearney from 
Gracedieu is our main supplier of Beef. Our Veg & Fresh Herbs come from Tom Cleary, Bunclody, Co. Wex-
ford & Gerry Walsh in Ferrybank. David Currid in Grantstown grows our Tomatoes. Our Goats Cheese comes 
from Bluebell Falls in Ennis, Co. Clare. Our Sirloin is a certified Irish Hereford. 



 

 

 

 

 

 

 

Penne Toscana…………………………………………….……….…€14.50 
Sautéed Bacon & Chicken, Sage  White Wine Cream 
 

Spaghetti Marinara…………………………………………….…€16.95 
Chilli, Basil & Garlic Tomatoes, fresh local Seafood 
 

Spaghetti Primavera (V)….…………………..………….…€13.95 
Spaghetti with Peppers, Onions, Olives, Spinach, Sun Dried 
Tomatoes and a Garlic Basil Salsa 
 

Penne Amatriciana……………..………………………………€14.95 
Red Onion, spicy Chorizo, Chilli Tomatoes &Crispy Bacon 
 

Penne Montemare……………………………………………….€14.50 
Penne in a garlic cream with smoked salmon, diced chicken breast 
& mushrooms 
 

Pizza (Gluten Free Pizza Available) 
 

Classic Margherita…...………………………………………..€10.00 
 perhaps the best of all—tomato, basil & mozzarella 
 

Or, create your own by adding your favourite ingredients; 
Ham, Mushrooms, Salami, Pineapple, Olives, Sweetcorn, Capers, 
Anchovies, Onions, BBQ Chicken, Red Peppers, Pepperoni, Tuna, 
Extra Cheese, Jalapenos, Sun Dried Tomatoes, Chorizo,  
Parmesan Shavings, Cherry Tomatoes, Crispy Bacon: <1.50  
 

Parma Ham, Peking Duck: <2.50 
 

Di Mare…………..………………………………………………………...€16.00 
fresh local seafood and plenty of it 
 

Collerosa……………. ………………………………………………......€15.00 
Mixed Leaves, Parma Ham, Cherry Tomatoes  drizzled with 
Basil Pesto &  topped with  Parmesan Shavings 
 

Rustica………..………………………………………….…………………€14.00 
Spicy sausage, Ham and Mushrooms 

 
Sautéed Potatoes…………………………………………………….€4.00 
Garlic Pizza………………..……………………………………….……€5.00 
Focaccia………………………………………………………………….….€5.00 
Chilli Bread…………………………………………………………….…€5.00 
Tossed Salad………………………………………………..……….….€4.00 
Patatas Bravas……………………………………………………….….€4.50 
Chips……………………………………………………………………….….€4.00 
Roasted Mediterranean Vegetables…………………..€4.00 
Onion Rings…….………………………………………………………..€4.00 

 

Tagliatelle all Azzurro……………...……………………….€16.60 
lemon tiger prawns, cherry tomatoes & pesto  cream  
 

Spaghetti Bolognese……………………...…………………..€13.50 
the best you will ever taste...a secret recipe! 
 

Penne al Salmone.……………………………………………….€14.95 
creamy tomato & dill sauce, fresh and smoked salmon 
 

Gnocchi alla Sorrentina (V) …………………………..€14.50 
Oven baked Gnocchi (Gnocchi is a pasta quite similar to a  po-
tato dumpling) with Sun Dried Tomato, Roast Red Pepper & 
Mozzarella Cheese. Topped with Pine Nuts & Drizzled with 
Pesto 
 

Tagliatelle Funghi (V)……………………………….……...€14.95 
Sautéed Mushrooms, Spinach, Pine Nuts, in a Garlic & White 

Wine Cream finished with crumbled Goats Cheese 
Chairman Mao………….……………………………………..€15.00 
Shredded Peking Duck, Hoi Sin, Cashew nuts, Spring Onions 
 

BBQ Chicken………………………………………………….…€14.00 
BBQ Sauce, Marinated Chicken Breast, Roast Red Peppers & 
Crispy Bacon 
 

Carnivore………………………………………………….……..€14.50 
Ham, BBQ chicken, pepperoni, salami & Extra Cheese  
 

Pizza Blanco (V)…........………………………………….€13.00 
Creme Fraiche topped with Roast Red Peppers, Sun Dried  
Tomatoes & Cherry Tomatoes. Drizzled with Red Pesto 
 

Vesuvio……….…………………………………………………...€14.00 
Chorizo, Jalapeño Peppers, fresh Red Chilli, Parmesan Shavings 
 

Meditteraneo (V)………………………………………....€15.00 
Roast Peppers, Sun Dried Tomatoes, Mixed Leaves, Pine nuts 
& Parmesan Shavings 
 

Gambero Rosso…………….……………………………..…€15.00 
Tiger Prawns, Chilli, Coriander & Lime Wedges 
 

           No Service Charge, Tips greatly appreciated!! 

           Monday—Friday from 4pm  

Pasta (Gluten Free Pasta Available) 

Full Take Away 
Menu Available 

Azzurro can cater for large groups with a varied selection  of  
set menus including Finger Food & Tapas menus. We can also 
cater for private functions in our upstairs dining room. Please 
do not hesitate to ask for further details. If you enjoyed our food 
why not try our sister restaurants La Palma on the Mall & 
Espresso in Waterford City 


