Starters :

AZU Entrees

Edamame 5,00 w/ Spicy Dipping Sauce 7.00

Vﬁgete:)lesﬂgg Roll . 2.00 L H ' Spicy Prawns 14.00
Shanghai Spring Roll Shrimp & Roast Pork 2,50 Salt & Pepper Jumbo Shrimp 14.00
Gyoza Pork Dumplings... Steamed or Pan-Fried ~ 4.00 u Cy 0's R ¢ Staura nt Crispy Jumbo Scallops in Black Bean Sauce  16.00
Chicken Lettuce Cups . - 6.00 Tilapiain Soy-Ginger Sauce 14.00
'(I:‘rab Ir{rantgoon/A 4o & Crison Womton Chi ggg 3220 Apalachee Park. #13 Honey Miso Black Cod with Asparagus 15.00
una Tartar w/Avocado & Crispy Wonton Chips 8. Tuna Steak in Red wine Pepper Sauce

Shrimp Shumai...Steamed or Fried 6.00 Tallahassee FL 32311 Grilled Yellow Tail Kama PP %ggg
Fried Calamari 8.00 Phone :850-893-4112 - 1.

. . , Chicken w/Two Mushrooms 11.00
Shrimp & Chive Dumplings....dpc 5.00 Azulucyhos.com : Cashew Chicken 11.00
Shrimp & Vegetable Tempura 8.00 : Kon Pow Chicken 11'00
B.B.Q Spare Ribs... 3 pc 6.00 g Chick ‘
Scallion Pancake /w Spicy Coconut Curry Sauce  4.00 esame Lic 'en ok 11.00
Tom Tom Shrimp... 4pcPanke Fried Shrimp/Voleano Topping 8,00 ' . . General Tsao's Chic en ! 12.00

Lucy's Signature Dishes Sweet & Sour Cherry-Pineapple Chicken 12.00
SOllp s & Salads Honey Glazed Chl.cken 12.00
. . ) Coconut Curry Chicken 12.00
Miso Sou 250 Shrimp Lettuce Cups w/Five Spice Sauce  16.00 ‘ Stir-Fried Yu Shang Triple
Egg DroppS oup 2"50 Crispy Honey Pineapple Shrimp 15.00 , Chicken,Scallops,Shtilmp,in Spicy Garlic-Ginger Sauce 1400
Hot & Sour Soup 2.50 Soy Ginger Cod w/Chinese Bokchoy 15.00 Orange Flavor Crispy Duck 14.00
Shanghai Wontor} Soup 3.00 Three Flavor Basil Chicken... Soy,Sesame,Ginger 13,00 Beef Negimaki...’l‘hinly Sliced Steak Wrapped w/Scallion 14.00
House Salad ... Ginger, Sesame or Sunomono 4.00 i K Mongolian Beef 12,00
Seaweed Salad 6.00 Peking Duck Breast w/Lotus Pancakes 18.00 : Mango Beef Tenderloin Southern Asian Style 14,00
Smoﬁed Calanl\a;i Salad 6.00 Shiitake Steak...80z Ribeye w/ Mushroom Sauce 17.00 Beef and Broccoli 12.00
Mushroom Sala : 7.00 - i
Seared Tuna Salad 9.00 Szechuan Fried Shredded Beef w/ StringBeans 13.00 Mu-Shu Pork w/Pancakes 8 11'00
Sunomono Salad.. ClearNoodlesw/Cucumber & Krab Stick  7.00 . : . - . .
3 in1 Salad... Seaweed,Baby Octopus,Squid 8.00 Mandarin Pork with Twisted Roll 13.00 Mapp TOfu"'Ste‘amed Tofu w S.PICY MeatSauce 11,00
Two MushroomBraised Tofu InTangyBrownSauce 12.00 Basil Tofu... Fried Tofu w/Broccoli inTangy BrownSauce  11.00
. String Beans in Light Spicy Garlic Sauce 9.00
]ap anese Dinner ' Sauteed Spinach w/Fresh Garlic 9,00
Stir-Fried Chinese Bokcho 9.00
y

Served with Soup and House Salad

Teriyaki Dinner Rice & Noodles
8;3{:3 g:ll&l;enn&fgg:%;lf ;‘ gsShiit ake Mushroon }égg Fried Rice (Chicken,Beef,Shrimp,Pork,Vegetable, or Combo} 10.00
. . Lo-Mein {Chicken,Beef, Shrimp,Pork,Vegetable, or Combo} 11.00
Tempura Dinner Yaki Udon {Stir-Fried Udon Noodles w/Chicken & Vegetables} 12,00
Mixed Seafood and Vegetable Tempura 16.00 Ramen Noodle Dinner [Ramen Soup w/Roast Pork & Steamed Dumplings) 1200
Mixed Vegetable Tempura 12,00 Nabeyaki Udon {Udon Soup w/ Shrimp & Vegetable Tempura} 14.00
Katsu Dinner Seafood Fried Rice {Shrimp,Scallops,Salmon, & Vegetables} 13.00
Chicken w/ Cabbage Salad 14.00 ‘ Taiwanese Style Rice Noodl.e {Rice Noodlt'e wf Shrimp,Pork & Vegetables)  13.00
Pork w/ Cabbage Salad 14.00 D i nnet M enu House Pan-Fried Noodle {Chicken,Beef, Shrimp,Pork, Vegetable, or Combo} 13,00

Seafood (Shrimp,Scallop, Tilapia,& Calamari) w/ Cabbage Salad 18,00



