
TAJINE
Chicken \\ 37
Slow-cooked chicken, Lemon-preserved, 
Green olives, Caramelized onions

Veggies and Date \\ 24
Seasonal slow-cooked vegetables, Date,
Mint and cilantro oil

COUSCOUS
Served with vegetables, Homemade rose
harissa

Chicken slow-cooked dark meat \\ 45
Lamb merguez and shoulder \\ 54
Beef brisket and meatball \\ 52
Royal meat \\ 67
Lamb, beef, chicken

Dessert Wine   

Traditional mint tea 
served with Moroccan Montecao \\ 15

VILLA AZUR MEZZE \\ 25
Labneh, Spicy Hummus, Zaalouk, 

babaganoush, shashouka,  Crispy zaatar pita 

SALAD MECHOUIA \\ 21
Oven-roasted peppers, Eggplant, Zucchini,

Onions, Honey and Zaatar, Cilantro Lemon

Vinaigrette

ISRAELI SALAD \\ 19
Diced fresh tomato, Cucumber, Red onions,

Cilantro, Lemon juice, Cumin

SHASHOUKA KEFTA GASRA \\ 29
Slow-cooked spicy meatball, shashouka, 

Cilantro, Eggs, Lemon
 

Cocktails DESSERTS
Baked Honey and Nuts Baklava with
Lemon Labneh \\14

Orange and Honey Fruit Salad \\14

YVES CUILLERON  // 16 
Viognier  Vignes d’à côté

KARYM VIONNET \\ 20
Chardonnay Beaujolais Village Beur

Blanc 

White

COSSE ET MAISONNEUVE \\ 19
Malbec Cahors Solis, Occitanie

KARYM VIONNET \\ 20
Gamay Beaujolais Village 
Du Beur Dans Le Pinard 

G D'ESTOURNEL \\ 28
Médoc Bordeaux, France 

Red
WINE BY THE GLASS

BAZAAR \\20
Patron Silver, fresh parsley, lime, 

parsley infused simple syrup

GENIE IN A BOTTLE \\23
Teeling Whiskey infused with dates,

Cardamom syrup, angostura bitters 

ALVEAR \\ 18
Pedro Ximenez Solera 1927 



Scan to Main menu 

AN EVENING OF RICH FLAVORS 
INSPIRED BY THE NOMADIC CULTURES, 

VIBRANT MUSIC AND CAPTIVATING EASTERN TRADITIONS.

@villaazurmiamibeach 
#villaazur


