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Azalea New Southern Cuisine
At Azalea, the theme of our menu is an original and diverse take on traditional “Southern”, be it through ingredients, recipes or techniques, with contemporary, new and playful presentations. Our culinary team strives to bring you the freshest prime, seasonal and local ingredients. Every dish is envisioned by Chef Sean Wilson and his associate chefs. 

Azalea will gladly try to accommodate all special diets, food allergies, and special requests.

Twenty percent gratuity for parties of six or more  (   Private dining available up to 200 guests
�





Salads   





Azalea Caesar salad with rustic croutons, grated parmesan 5/8





Mixed greens - roasted beets, candied pecans, and oranges with goat cheese and orange-basil vinaigrette   5.50 / 9





Cobb Salad - grilled chicken, avocado, blue cheese, bacon, tomato, egg, and mixed greens in buttermilk dressing  12





Seared (rare) ahi tuna - mixed greens, tomato, avocado, mango, crispy wontons with sesame-miso  12


�


Add chicken / salmon


 $3 / $5 





Azalea’s House Ground    


Specialty Burgers 





Sam’s Famous Veggie burger with guacamole, pepper jack, and salsa roja  8





The Green Chili Burger -  roasted pablanos, fried jalapenos, cheddar cheese, lettuce, tomato and mayo  8





The Old School - cheddar, lettuce, tomato, onion, pickles, and red relish  8





 Buffalo Burger - breaded and fried tossed in wing sauce, w/ blue cheese dressing   8





BBQ Burger - house bbq sauce, cheddar bacon, tobacco onion rings and coleslaw  9





The Big Wave - grilled pineapple, canadian bacon, and fontina   8





The Defibrillator - two patties, cheddar, pepper jack, bacon, chili, and coleslaw  14





(burgers are served with your choice of side)




















Sandwiches   





Grilled Portabella with roasted peppers, grilled eggplant, charred red onions, fresh mozzarella, and pesto on foccacia  9





Steak Sandwich with charred red onions, blue cheese and arugula with 


green onion mayo  9





Carolina Pulled Pork Sandwich with 


coleslaw  7





Grilled Chicken Sandwich with bacon, lettuce, tomato, and mayo  9





Salmon BLT with apple smoked bacon, lettuce, tomato and green onion mayo  11





Southside sinker- Carolina pulled pork, ham, bacon, fried jalapenos, and aged cheddar topped with a fried egg. 12





(Sandwiches are served with your choice of side)











Open for Lunch


Mon-Fri, 11am-2pm











Entrées





Fettuccine with house-smoked chicken, bacon, and caramelized onions in a pesto cream sauce  13





Angel hair pasta with gulf shrimp, roasted red and green peppers, and capers in a garlic vegetable broth  14





Pan-seared scallops with spicy brussel sprouts and bacon 19





Gumbo with shrimp, andouille sausage, and braised pork over rice, served with a bacon twist 12 





Fish ‘n Chips - beer-battered catfish with your choice of fries served with spicy remoulade    10




















Open for Dinner


Mon-Thurs, 5pm-10pm


Fri-Sat, 5pm-11pm





Happy Hour


Mon-Fri, 4pm-6pm











Sides    


Fries	Sweet-Potato Fries	Onion Rings	Creamed Spinach	Small Side Salad





Mac-n-Cheese	     Seasonal Veggies	   Coleslaw       Fresh Fruit        Cottage Cheese


$4


						





$5





Soups & Starters   





Southern pimento cheese with crumbled bacon, deep-fried dill pickle chips and fried toast  5





Deviled eggs, Niman ranch ham and unfiltered extra virgin olive oil  5





Crispy calamari, spicy tomato sauce, roasted tomato aioli and 


balsamic syrup  7





Cheddar and short rib soup, caramalized onions, braised short ribs topped with 2 yr aged cheddar  4/6





Low-country egg rolls stuffed with bacon, house smoked chicken and collard greens with apple chutney  6





Azalea’s portabella ‘steak’ fries with stone ground mustard-shallot sauce  7




















