
surf & turf (gf)
**available with beef tenderloin only**

6 oz. of beef filet medallions | 6 oz. warm water lobster tail

smashed yukon potatoes | sweet & spicy brussels

red wine demi-glace

faroe island salmon (gf)
7 oz. salmon | parmesan risotto | fresh seasonal veg

lemon cream

asiago stuffed gnocchi with 
blackened chicken

black garlic cream | mushrooms | spinach | haricot verts

toasted Gremolata

root vegetable pave (vg, gf)
layered compressed root vegetables | chinese black rice

fresh vegetable | celery root puree | pea puree

choice of entree

shareables for the table

bread service | chef curated cheeseboard

sparkling wine toast

flourless chocolate torte (gf)
chocolate covered strawberry

raspberry sorbet | fresh amaretto cream

coconut milk rice pudding (vg, gf)
100% coconut milk | tropical salsa

toasted coconut crunch

choice of dessert

choice of soup or salad

lobster bisque
house made lobster stock | aromatics | heavy cream 

tarragon | lobster meat

winter salad (veg, gf)
arugula | blood orange | roasted cashew | goat cheese

fig vinaigrette

charred tomato soup (vg, gf)
coconut milk | basil oil | blistered tomato | baguette

the local salad (vg, gf)
organic baby greens | heirloom tomatoes | pickled fennel

julienne carrots | watermelon radish | crispy garbanzo

citrus vinaigrette

@aurora at the celeste

@the celeste hotel

@auroraattheceleste

@thecelesteorlando

friday, February 14, 2025 | Saturday, February 15, 2025
seatings at 5:00 PM, 7:00 PM, & 9:00 PM
$89 per person, plus tax & gratuity

valentine’s day valentine’s day prix fixe menuprix fixe menu

*Consuming raw or undercooked meats, poultry, seafood, eggs or

unpasteurized milk may increase your risk of foodborne illness.

Especially if you have certain medical conditions

AuroraAurora
at the celeste hotelat the celeste hotel


