
* Some menu items are cooked to order and may be served raw or 
undercooked. Consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase your risk of foodborne illness.

AZN’s Signature Dishes AZN’s Spicier Dishes † Gluten Free

Additional charge may apply to any substitutions

Garlic-Soy Glazed Pork Drum
Lightly battered fried pork shank, wok tossed in 
sweet garlic soy glaze…10

Red Dragon Shrimp
Crispy fried shrimp in our very spicy dragon 

sauce served with lime aioli…10

AZN Crab Cake
Pan seared jumbo crab cake served over pomegranate 
plum sauce and baby arugala…13

Crisp & Spicy Calamari
Tender calamari tempura style with Asian spices…9

Mandalay Crab Angels
Luscious blue crab meat blended with cream cheese 
and chopped shrimp in crisp and crunchy dumpling 
skins…7

Hawaiian Ahi Poke* 
Fresh, raw tuna cubes with avocado, seaweed 
salad and pineapple in ponzu sauce, topped with 
tobiko…12

 Mongolian Soft Taco
Mini flour tortillas filled with tender shaved beef and 
served with guacamole, fresh salsa, and pico 
de gallo…8

Wonton X.O.
Steamed homemade wontons served with our own 
X.O. sauce, edamame pods and chili oil, finished 
with a balsamic drizzle…8 

Beer Battered Grouper Bites
Tender grouper lightly battered and seasoned with 
Asian spices, served with a spicy aioli…12

Tuna Tataki
Grilled sashimi grade tuna sliced served over 
cucumber salad with wakame and ponzu sauce…17 

Japanese Ceviche*
Sashimi grade tuna, salmon, escolar, octopus, 
steamed shrimp, yellow tail, onion, cucumber, 
avocado, tomato and cilanto tossed in Chef’s special 
Japanese citrus dressing…16

Red Curry Shrimp Crostini
Wok seared pink shrimp in a light red curry cream 
served over a toasted baguette and crispy sesame 
nori…8

Crispy Duck Confeit
Served with teriyaki sauce…9

Chicken Satay †
Juicy chicken marinated in a mild curry sauce, 
skewered and grilled, served with Indonesian peanut 
sauce…6

Mongolian Beef Satay
Tender flank steak marinated in a ginger garlic soy 
sauce and Asian spices, skewered and grilled…6

 Samba Edamame †
Steamed Japanese soybean pods seasoned with 
togarashi, chili-sesame oil and sea salt…6

Edamame †
Steamed Japanese soybean pods seasoned with 
sea salt…5

Shinjuku Tempura Sampler
Tempura fried shrimp, shiitake mushrooms, sweet 
potato, zucchini and asparagus, served with a 
traditional dipping sauce…9

Vietnamese Spring Rolls
Fried spring rolls stuffed with ground chicken and 
vegetables, served with Vietnamese style dipping 
sauces…6 

Hong Kong Style Lettuce Wraps
Wok-sautéed with your choice of chicken, pork or 
vegetable, served with lettuce cups…8

Apps

Combination
Pork, shrimp and vegetable (2 pieces each)…11

Shrimp
Served with sweet chili sauce…8

 Pork
Served with traditional soy ginger sauce…7

Vegetable
Served with traditional soy ginger sauce…6

Hunan Hot & Sour Soup
Spicy broth with egg drop, carrots, scallions,        
sesame oil…5

Miso Soup †
Most popular Japanese soup, with light miso broth, 
tofu, seaweed, carrots and scallions…5

Shanghai Style Wonton Soup
Ground pork and shrimp stuffed wonton, shiitake 
mushrooms, snow peas and scallions in a chicken 
broth with sesame oil…6

AZN House Salad
House mixed greens, tomatoes and carrots, tossed 
with miso ginger dressing…5

Salmon Kosho Salad*
Grilled Scottish salmon served over house mixed 
greens, tomatoes, carrots and cucumber with a yuzu-
kosho dressing…19

Wakame “Seaweed” Salad
Fresh seaweed salad with sesame seed and 
sesame oil…5

Japanese Yuzu Caesar (Eggless)
Romaine lettuce topped with parmesan cheese 
and croutons, tossed with an eggless yuzu Caesar 
dressing…8

With grilled chicken…add 6
With grilled jumbo shrimp…add 12

Soups & Salads

Dumplings
All dumplings are handmade and prepared grilled or steamed to your preference
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Surf & Turf
Tender filet medallions sautéed in a teriyaki glaze 
along with broiled jumbo shrimp topped with a 
ginger scallions and a garlic butter sauce, served 
with roasted garlic mashed potatoes and a stirfry 
vegetable medley…29

Kowloon Medallions
A trio of pan seared beef tournados served in a mild 
black pepper sauce with garden vegetable medley, 
garlic mashed  potatoes and finished with citrus 
drizzle…26

Malaysian Panang
Curry Chicken †

Malaysian curry smoothed with coconut milk and 
wok-tossed with mixed vegetables and tender 
chicken…14

Cantonese Roasted Duck
Deboned half of duck marinated for 4 days, roasted 
to perfection served with cilantro, cucumber and 
Ume sauce…27

Korean Beef Short Ribs
Tender short ribs Korean style served with roasted 
garlic mashed potatoes and sautéed vegetables…28

General Tzu’s Chicken
Crispy medallions of chicken thigh meat with 
broccoli and Szechuan peppers in a sweet garlic chili 
sauce…13

Seven Flavor Basil Beef
Tender flank steak marinated in seven southeast 
Asian spices, wok tossed, served over bean sprouts 
and shiitake mushrooms topped with crushed  
peanuts…18

Szechuan String Beans
with Chicken

Stir-fried chicken with crispy string beans and 
Szechuan peppers in a fiery soy garlic sauce…13

Meat & Poultry Specialties

Seafood Specialties*
Curried Shrimp and Scallops

Pan seared jumbo shrimp and diver sea scallops 
served in a duo of red and green curry sauces over 
seaweed rice and a stir fried vegetable medely…32

Chilean Seabass
Chilean seabass marinated in Miso-Sake then baked 
and served with sautéed vegetables and steamed rice, 
choice of Misoyaki glace or red beets vinaigrette…29

Crispy Whole Fish
“Our House Specialty” Market fresh whole fish 

crispy fried and served with a ginger scallion 
sauce and steamed rice…Market Price

Snapper Oscar †
Pan seared local snapper topped with crab meat and 
shaved asparagus, served with citrus butter sauce, 
seaweed rice and sautéed vegetable medley…28

Banana Leaf Steamed 
Red Grouper

A filet of red grouper wrapped in a banana leaf with 
julienne vegetables and seasonings, served with 
seaweed rice and a cilantro, lemongrass, and 
coconut sauce…23

Thai Red Curry
Jumbo Shrimp †

Sautéed jumbo shrimp, lemongrass, ginger, garlic, 
carrots, onions, kaffir lime, cilantro and bell peppers 
in a spicy red curry and coconut reduction sauce…23

Thai Basil Salmon
Scottish salmon grilled with Thai basil butter and red 
curry vinaigrette accompanied by mixed vegetables 
and steamed rice…21

Wanchai Walnut Shrimp
Crispy large shrimp wok-tossed in a lemon aioli 
sauce and topped with candied walnuts…18

Black & Blue Tuna
Sushi grade tuna (rare) with a spiced seaweed sesame 
crust served with Thai basil citrette and soba noodle 
salad…28

Szechuan String Beans 
with Shrimp

Stir-fried shrimp with crispy string beans and 
Szechuan peppers in a fiery soy garlic sauce…18

Kung Pao Lo Mein
Sautéed shrimp served with vegetables and peanuts 
in a pungent Szechuan garlic sauce with lo mein…18 

Pad Thai Noodle †
Flat rice noodles tossed with egg, chicken and 
shrimp in a fish tamarind sauce served with fresh 
bean sprouts and crushed peanuts…12

Spicy Anna Noodle Soup
Shrimp, scallops, chicken and vegetables in a hearty, 
spicy soup with egg noodles…15

Hong Kong Pan-Fried Noodle
Shrimp, scallops, chicken and vegetables stir-fried 
with a dark sauce served over crispy pan-fried 
noodles…16

Yang Chow Fried Rice
A combination fried rice dish, with shrimp, chicken, 
beef and vegetables…12

Stir-Fried AZN Lo Mein
Wok-sautéed shrimp, chicken, beef and vegetables 
with egg noodles…13

Stir-Fried String Beans
Stir-fried crispy string beans and Szechuan peppers 
in a fiery soy garlic sauce…10

Basil Vegetable Tofu
Sautéed mixed vegetables, Thai basil and a light soy 
sauce with fried tofu…12

Yu Shang Eggplant †
Japanese eggplant sautéed with garlic, ginger and 
Yu Shang sauce…9

Vegetable, Rice & Noodle Specialties*


