
prepare your favourite meal on a hot lava stone –
a great new dining experience

Finest 21-day matured Scotch beef 
Fillet Steak £19.99

Sirloin Steak £16.99
all steaks served with cherry tomato skewer and we recommend 
chunky chips and peppercorn sauce – or ‘make it personal’ and 

choose one side dish and one dip of your preferred choice

or Tuna Steak & Chorizo Picante j £16.99
served with cherry tomato skewer and we recommend chunky 

chips and salsa – or ‘make it personal’ and choose one side dish 
and one dip of your preferred choice

Steak Stones

tapas £6.50 or main/sharing £12

Calamari Fritti
Pacific Ocean sourced squid strips served in crispy 

breadcrumbs with a wedge of lime – 
guaranteed always tender

Moules Mariniere
Cornish mussels with white wine, cream, garlic, onion and 

parsley, served with rustic bread – a quintessentially French 
dish – why not try it the Belgium way (‘Moules Fritt’) and add 

a side of chunky chips?

Hoy Thai j
fresh mussels in coconut milk infused with traditional Thai 
flavours of lemongrass, galangarl (ginger), kaffir (fresh lime 

leaves) with coriander, cumin and turmeric, served with rustic 
bread – a serious attack on your taste buds!

Sardines on Toast j
chunky door step toasted rustic bread drizzled with chilli 
and garlic oil, topped with boneless butterflied sardines 
smothered in a warm pomadoro sauce and fresh basil 

sprinkled with sea salt, served with a salad garnish 

Seafood

Dips
£1.50 each

Salsa Picante jj
rich, warm tomato sauce

Garlic, Lemon or Chilli Mayo (jj)

Thai Weeping Tiger jjj
extra hot – great with steak

Sour Cream
Mango Chutney

Reggae Reggae 
Tzatziki

Green Pesto

Peppercon Sauce jj

Hot Chilli Sauce jjj
Smokey Chilli Jamj

sweet with a cheeky kick of chilli

Spinach Harissaj
a vegetarian’s delight

tapas £7.50 or main/sharing £14

Gamberini Pomadoro

griddled large peeled prawns with onions and peppers, 

served in a traditional Italian tomato and basil sauce, 

served with crispy seaweed and rustic bread 

Gambas Pil Pil jj

authentic Andalucían sizzling dish of large peeled prawns 

cooked in extra virgin olive oil, garlic & chilli, dusted with 

smokey paprika, served with crispy seaweed and rustic 

bread for dunking

Fruit de Mere

large peeled prawns served with lightly battered salt and 

pepper pineapple-cut squid on a bed of crispy seaweed, 

dusted with cajun spices and we recommend a zingy 

lemon mayonnaise dip, but feel free to choose a dip

to your preference

Great Gambas

Sides 
Fondue Fries £3.95

chunky chips served with a portion of 

our chef’s own delicious two-cheese 

hot pouring sauce – ‘spice it up’ by 

adding chilli to your sauce (add 50p)

all below – £2.95 each

Plain or Curly Spiced Fries

Chunky Potato Wedges

Fried Potatoes & Onions

Onion Rings

Mixed Salad

Rice

Italian Style

Luxury Garlic Bread

Potato Bravas jj
all-time Spanish favourite -

fried potatoes and Mediterranean 

vegetables with a kick

Flat Bread

Rustic Bread
choose from mini baguette,

onion bread or olive bread

European Cheese Board   £12.99choose your personal selection of four European quality cheeses, served with premium olives, roasted cherry tomatoes, celery, rustic bread and we recommend smokey chilli jam and mango chutney – or choose your preferred two dips
Chicken Feast £14.99

for those of you who like to share their ‘bird’ – 
chicken strips, chicken wings (choice of ‘Diablo’ 
or ‘Reggae Reggae’), chicken shishlik, onion 

rings, chunky chips, and garlic bread, served 
with a salad garnish and we recommend 
Reggae Reggae dipping sauce and garlic 
mayonnaise – but feel free to choose two 

dips of your preference

Seafood Sensation £22
prepare your “flashed “tuna steak the way you like it on a lava stone, enjoy it with: pineapple cut squid in a light batter, luxury boneless butterflied sardines on rustic toast smothered with a warm pomadoro sauce and fresh basil, 

griddled large peeled prawns, served with 
crispy seaweed, salad garnish and lemon 
mayonnaise and hot chilli sauce or two 

dips of your choice

Antipasto Charcuterie £12.99
selection of four European premium 

quality cured meats, homemade 
chicken liver pate, luxury infused olives, 

roasted cherry tomatoes, rustic bread, plus 
we recommend smokey chilli jam and garlic 
mayonnaise, but feel free to choice two dips of your own

Sharing Platters

  £3.95 each – items marked (*) come with your 

choice of flatbread, rustic bread or crostini

Tzatziki* 
yoghurt, grated cucumber, garlic and mint –

so refreshing

Hommous*
chickpea, tahini, olive oil and garlic,

topped with paprika

Mozzarella Pearls*
marinated in premium pesto

Tomato Antipasto*
Turkish semi-dried tomatoes, Modena

balsamic onion, crispy bacon

Luxury Olives 
your choice from our selection of premium olives:

chilli, paprika, citrus-infused, large queen green or 

Italian black

Premium Pesto*
Parmegano Reggiano, basil, pine nuts,

olive oil – really special

Bruschetta Bites
onions, tomatoes and pesto combining

Genovese Basil, 24-month aged Parmesan

& pine kernels, with crostini

Chicken Liver Pate*
Azure homemade brandy infused chicken liver 

pate, served with salad garnish

Cold Selection

Fajitas j
all options come served on a sizzling hot plate

with roast peppers and onions, salsa, jalapeños,
sour cream and large flour tortilla wraps

(Tapas 2 x tortilla  |  Main 4 x tortilla)
Chicken Breast Fajitas

Tapas £8  Main £14

Tiger Prawn Fajitas
Tapas £8  Main £14

Vegetable & Spinach Harissa Fajitas 
Tapas £8  Main £14

Steak Fajitas
strips of finest 21-day matured
Aberdeen Angus sirloin steak

Main only £17

Salads
£6.99 each

Greek Salad 
feta cheese on mixed leaves, tomato, cucumber, red onion 

and olives, with vinaigrette & mustard dressing

Salade Nicoise
tuna, boiled egg, green beans, potatoes, tomatoes, onions, 

and fresh basil on mixed leaves, with an olive oil and 

balsamic dressing (add whole tuna steak £4 – we serve 

line-caught sustainable tuna)

Chicken Caesar Salad 
strips of fresh charcoal grilled chicken breast with cos 

lettuce, croutons and Caesar dressing

(vegetarian option [no chicken] £5.99)

tapas £6.50 or main/sharing £12

Aromatic Crispy Duck 
Chinese favourite, aromatic pulled duck breast, served with 

floured pancakes, wafer thin cucumber & spring onion, hoi sin 
sauce, presented in traditional Chinese style
(Tapas - 4 pancakes  |  Main - 8 pancakes)

Pollo Pesto
succulent British chicken breast strips cooked

in premium green pesto, chargrilled vegetable skewer 
with your choice of rice or rustic bread

Chicken Shishlick j
charcoal grilled skewers of chicken breast,

mushroom, peppers and onion in a marinade
of yoghurt, olive oil, garlic, tomato,

lemon and a hint of chilli

Lamb Souvlaki j
skewers of charcoal grilled succulent British lamb,

mushrooms, peppers and onion in a marinade of olive oil,
garlic, tomato and pepper

Diablo Chicken Wings jjj
for the serious – extremely hot

Reggae Reggae Chicken Wings 
for those who prefer it mild

Tender Chicken Strips
generous breast of chicken in crunchy, tasty
breadcrumbs, served with a salad garnish

all below – tapas only £5.50

Garlic Mushrooms 
chef’s recommended choice of breaded mushrooms

stuffed with garlic cheese and deep fried 

Cretan Cheese Pies 
filo pastry parcels filled with feta cheese, drizzled with

honey and served with roasted cherry tomatoes

Griddled Vegetable Skewers 
aubergine, onion, mushroom, tomato, pepper and

courgette, served with rice and balsamic glaze

Squeaky Cheese  
griddled halloumi served on a bed of fresh 

Mediterranean roasted vegetables, with a side of
spinach harissa

Fondue Nachos j  
crispy tortilla chips served with salsa, jalapeños,
sour cream and two cheese hot pouring sauce

‘spice it up’ by adding chilli to your sauce (add 50p)

Hot Selection
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meze & sharing food
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Turn over
for our

exciting
menu

On our travels we sometimes come across food

that is so  good we just have to share it with you, 

even if it’s not  from the Med (). If you see a chilli 

(j) symbol then we’re feeling hot, hot, hot!

Food Served: Monday - Friday 6pm - 9.30pm,
Saturday 12pm - 9.30pm, Sunday  Closed

LeasideLEASIDE
Enjoy The

experience
Twitter Logo for Adobe Illustrator

theleasidehotel @LeasideHotel theleasidehotel

for information & details of forthcoming events follow us online

72 New Bedford Road, Luton LU3 1BT   |   Telephone (01582) 417643
leasidehotel@aol.com   |   leasidehotel.co.uk   |   brasserieazure.co.uk

Travel with us on our journey around the Mediterranean
(and even further afield at times) and enjoy the richly vibrant

food and cultural experiences bought to your table!
Tapas is at is best when shared. It can be a quick snack or you can order several dishes and really make

a meal of it. Take the traditional English approach and order one starter and a main. For the full tapas experience
choose two or three dishes and share them together over a glass of wine or Continental beer. Then order a new selection 

at your leisure. As is traditional with the tapas style, each dish will be served to your table as it is ready. Our aim is to 
provide great food for you to enjoy  in a relaxed, enjoyable and informal atmosphere. Our dishes all come with lashings 

of flavour, served with a sprinkling of humour and our sumptuous surroundings provide the perfect side garnish. 
Where possible we make it in-house; if not, we source quality produce from artisan producers and suppliers.

Check out our ‘Specials Board’ for something a little bit different

Too Many Cooks
Spoil the Broth...

While we don’t serve broth, neither 

do we subscribe to that famous old 

adage, so we’ve filled our kitchen 

with as many chefs as we can, each 

bringing a different cultural touch 

to our varied menu. We have Polish, 

Thai, Slovakian and English influences 

in our kitchen, creating a melting pot 

of culinary styles and we are sure 

you will agree they haven’t spoilt 

anything on our menu!

Seafood...
and Eat It!

You will be delighted by the 
premium quality of our fresh 

seafood, sourced on our 
behalf by Cornish 

seafood merchant ‘Wings of Mawes’. 
Our mussels are caught daily by 

David and Sue from the River Fowey 
in Cornwall – you can literally taste 

the care with which they are handled.

Marvellous Meat
All of our meat is supplied by Luton’s finest 

butcher ‘Holloways’ of Bishopscote Road, 

providing superb quality, traceability and 

supporting the local economy. Holloways 

specialise in the best of British chicken and 

Aberdeen Angus beef.

Spanish
Specialities

The authentic, fresh Spanish 
meats and cheeses we offer 
are sourced direct from the 
continent by ‘C&D Spanish 

Importers’.

They May Not Be Michelin 
(Yet), But We’ve Got Stars
Five of them to be precise. Luton 
Borough Council recently rated 
our kitchen and food hygiene 
at 5 out of 5 stars, so you can 
rest assured that your food is 

prepared to the best
professional standards!

You’ll Love Our Lava
Stones – We’ll Steak Our 

Reputation On It!
Food always tastes better when you’ve slaved over 
the oven cooking it for yourself and we want you 
to really enjoy your steak, so we’ll let you cook it 

to your own taste. Using our lava stones heated to 
300oC you’ve got the tools and so you just need 
great quality meat to cook on it. That’s where we 

come in...
Fabulous Fondue

Adding a new dimension to nachos, cheesy chips 
and even desserts – you’re going to adore our 

fondue-style dishes... with a twist. You’ll revel in 
drowning your fries or dipping your nachos in 
our luxurious two-cheese sauce and then you’ll 
delight in drizzling your churros in chocolate 
pouring sace or homemade salted caramel.

Tastes of the Med
Our olives, sun-dried tomatoes, 

pesto and condiments are provided 

by ‘Belazu’, importers of fine 

Mediterranean produce, ensuring the 

best quality. You can taste the sunshine 

in every bite!

Platter Perfection
Tapas is a sharing experience, so what 

better than to enjoy one of our deluxe 

sharing platters with your dining 

partners? Whether you’re hankering 

for chunks of cheese, a feast of finger 

lickin’ chicken, swathes of seafood 

or mountains of meat – you can’t go 

wrong, sharing is the new caring.

Please take care – 
our portions are generous!


