
Smoked Trout Dip... $5.95
Smoked North Carolina trout blended with herb 
cream cheese served with English water crackers.

Basket of Fried Mushrooms... $5.95
Breaded mushrooms fried and served 

with a chipolte ranch dip.

Beef Bruschetta... $6.50
Thin French crostinis topped with choice roast beef, 

tomato, fresh basil and bleu cheese crumbles.

Deep Fried Calamari... $5.95
Lightly breaded calamari, fried and served with a 

horseradish marmalade and cocktail sauce.

Chef Cindy’s Homemade French Onion Soup... $4.95 bowl
A traditional favorite served in a crock and topped with crouton and  melted gruyère cheese.

soups & salads

appetizers

	 Hot Dog 
	 Hamburger 
	 Cheeseburger

	 Grilled cheese
	 PB & J Sandwich

azaleas for children

Child’s Dessert: Scoop of ice cream or a brownie... $0.99

Available for guests 12 and under.  All children’s menu items are 
served with french fries and beverage.... $3.95  Choose from: 

Choices of Salad Dressings are Thousand Island, Ranch, Bleu Cheese, Honey Mustard, Italian and
Lo-Calorie Balsamic Vinaigrette.

Grilled Angus Burger… $7.95
½-pound Burger served on a kaiser bun with lettuce, 
tomato, onion and pickle.  Served with your choice 
of side item. 
Add cheese or bacon  for $.65

Mushroom & Swiss Burger… $8.25
½-pound burger topped with sautéed mushrooms 
and swiss cheese. Served on a kaiser bun with 
lettuce, tomato and Bermuda onions and your 
choice of side item.

azaleas burgers
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Azalea’s Caesar Salad…. $5.75
Crisp romaine lettuce tossed with caesar salad 
dressing, garlic croutons and topped freshly grated 
parmesan cheese.
 Add grilled chicken for $3.00

Azaleas Clubhouse Salad… $4.50
Crisp tossed salad mix topped with tomatoes, 
cucumbers, shredded cheddar cheese and sweet 
onions. Served with your choice of dressing. 
Add grilled chicken for $3.00
 

Oriental Chicken Salad… $8.25
Fresh greens and Napa cabbage tossed with 
shredded chicken, green onions, sprouts, 
macadamia nuts and mandarin oranges.  
Garnished with crisp fried won ton strips and served 
with sweet Asian vinaigrette dressing.

Apple Valley Cobb Salad... $7.95
Mixed greens topped with roast turkey, avocado, 
hickory smoked bacon, crumbled bleu cheese, sliced 
onions, hard boiled egg and garlic croutons.



Trout Almandine... $15.95
North Carolina Rainbow Trout sautéed until gold brown and topped with toasted almonds.*

Our Signature Dish!

Southern Fried Chicken... $11.95
Three pieces of salt and pepper seasoned chicken, deep fried until golden brown.*

Baby Beef Liver... $12.95
Tender beef liver sautéed with onions and served with smoked apple wood bacon.*

Popcorn Shrimp... $12.95
Delicious beer battered popcorn shrimp golden fried and served with french fries and cole slaw.

Chicken Pot Pie... $10.95*
Savory and delicious pie with a flaky crust, baked to perfection with chicken, gravy, and mixed vegetables.*

Catfish & Chips... $10.95 
Peppered catfish filets deep fried calabash style, served with french fries and cole slaw.

New York Strip Sirloin... $19.95
10 oz. USDA choice steak grilled with garlic butter.*

Blackened Chicken Pasta... $13.95
Sautéed cajun chicken breast served on a bed of penne pasta with a spicy cajun cream sauce.

Key Lime Mahi Mahi... $15.95
 Delicate Mahi Mahi filet served grilled or blackened with a key lime butter sauce.*

* These dinner entrées served with Chef’s choice of potato and fresh vegetable of the day.
Azalea’s restaurant uses 100% trans-fat free oil for our frying needs.

azaleas desserts
Vanilla or Chocolate ice cream..... $2.75       Azaleas special Brownie a‘ la mode.....  $3.50

Seasonal fresh desserts..... $3.50

beverages & bar
 Coffee, Hot Tea,  Iced Tea, Milk,  Lemonade and Soft Drinks.... $1. 75

azaleas dinner entrées

Azaleas Bar offers an assortment of Liquors
and drink specials available for your enjoyment.

 Add a side Caesar or House salad to any dinner entrée for $2.95.
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	 Beer: Domestics..... $2.50 / Imports..... $3.50

	 House Select Wines... $4.50

		  Chardonnay, Cabernet, Pinot Noir, Merlot, 
		  Pinot Grigio, White Zinfandel 




