
Appetizers

SALAD ENHANCEMENTS 
Chicken 7 | shrimp 8 | *salmon 10 

*Grilled steak 12 | *Seared tuna 10

SANDWICHES  
Served with fries | upgrade to parmesan truffle 3

Substitute side for a cup of soup 3

ENTREES

SIDES
smashed Yukon potatoes (gf) 7

side local salad (gf) 7

side Caesar salad 7

fries (gf) 5

basmati rice (GF) 6

Aurora MODERN AMERICAN 
FUSION

join Us for Our 

Weekend Brunch

Bread Service 7

FRESH YEAST ROLLS | HOUSE HERB BUTTER | HONEY BUTTER

CELESTE SLIDERS 13

BRIOCHE BUN | AMERICAN CHEESE | CELESTE SAUCE

BACON ONION JAM | ARUGULA | FRIES

DUCK CONFIT ARANCINI (gf) 14 

DUCK AND PARMESAN RISOTTO | GLUTEN FREE BREADING

CARROT PUREE | BLOOD ORANGE REDUCTION

Peppadew hummus (vg) 12 

Olive oil | lavash | baby carrot | Crispy Garbanzo 

GREEN MUSSEL ROCKEFELLER 14

NEW ZEALAND GREEN MUSSEL | SAUTEED SPINACH

CHAMPAGNE CREAM | CITRUS GREMOLATA

Truffle fries (gf) 10 

Parmesan | fresh herbs | house aioli

JACKFRUIT “TOstACHOS" (VEGAN) 14 

CRISPY TOSTONEs | BBQ ROASTED JACKFRUIT | PICKLED RED ONION

HEIRLOOM TOMATO SALAD | ADOBO vegan MAYO KETCHUP

WILD GAME EMPANADAS 15

BISON | ELK | BOAR | WAGYU BEEF | PEPPADEW

SWEET POTATO | GREEN PEA | SMOKED PROVOLONE

CILANTRO LIME CREMA

*TOGARASHI SEARED AHI TUNA 16

SMOKED SHOYU PONZU | PICKLED JALAPENO |  WAKAME

SRIRACHA AIOLI

SWEET AND SPICY BRUSSELS (gf) 9 

Tamari sauce | TOGARASHI | SRIRACHA AIOLI

CITRUS POACHED SHRIMP COCKTAIL (gf) 16 

WILD-CAUGHT Argentinian red shrimp | HOUSE COCKTAIL

CHARRED LEMON | TOMATO CUCUMBER RELISH

SOUP & SALAD
Soup Of The Day 14 

CHARRED TOMATO SOUP (vegan) 12

COCONUT MILK | BASIL OIL | BLISTERED TOMATO | BAGUETTE

SEAFOOD CHOWDER 14

SALMON | SHRIMP | SCALLOP | CLAMS

BACON | POTATOES | OYSTER CRACKER

Soup Flight 15 

Featuring a cup of charred tomato, Seafood Chowder and 

Soup of the day

The local salad (VEGAN) 15

Organic baby greens | heirloom tomatoes | pickled fennel

Julienne carrots | watermelon radish | crispy garbanzo

Citrus vinaigrette 

The Caesar 15

Romaine hearts | Baby kale | house brioche croutons 

parmesan dust | Cracked black pepper | Caesar dressing

The Asian (VEGAN) 15

Baby greens | cabbage slaw | wakame seaweed | cucumber 

Avocado | julienne carrot | sriracha sesame vinaigrette

@Auroraattheceleste

@thecelesteorlando

@Aurora at the celeste

@the celeste hotel

www.aurorarestaurantorlando.com

Happy hours 7 days a week 4pm-6pm

(GF) gluten free . (vEg) Vegetarian 

20% Gratuity will be added to parties of six and more

*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.

*Celeste burger 19

Brisket & short rib blend | American | bacon onion jam

Lettuce | tomato | celeste sauce | sesame seed bun

Sub impossible burger 2

Blackened mahi sandwich 18

Horseradish remoulade | cabbage slaw | lettuce | tomato

Pickled fennel | sesame seed bun

Fried chicken sandwich 18

Hot honey mustard | pickles | lettuce | tomato 

Sesame seed bun

“smoked" pulled pork mac n cheese 28

Cavatappi | Boursin cheese sauce | pulled pork

Pickled pepper | Crispy jalapeno | hickory smoke

*Grilled filet mignon medallions (gf) 35

Yukon smashed potatoes | fresh seasonal vegetables

Blistered baby tomatoes | green herb sauce

Shrimp and grits (gf) 28

Blackened shrimp | four cheese grits | pan butter sauce

Pork belly | pickled pepper | Confit tomatoes

Crispy barramundi (gf) 30

Pan seared 8-oz skin-on filet | curry sauce | cashew dust

Parmesan risotto | fresh seasonal vegetables

Beef Short rib campanelle 36

Wild Mushrooms | Caramelized Onions | Black Garlic 

Demi Cream Sauce | Toasted Bread Crumb

braised lamb shank (gf) 28

celeriac puree | demi-glace | fingerling potatoes 

Fresh seasonal vegetables

“Fried chicken" 28 

Braised collard greens | pork belly mac n cheese

Breaded chicken roulade | sweet & spicy Brussels

Smashed potato | corn relish

*Faroe island salmon (gf) 34

Parmesan risotto | lemon cream | fresh seasonal vegetables

*14-oz center cut ribeye (gf) 40

Char-grilled | herb butter | shoestring fries

house made Steak sauce | fresh seasonal vegetables

tikka masala heirloom cauliflower (VEGAN) 26

tempura fried heirloom cauliflower | tikka masala

coconut milk | basmati rice | fresh lime | cilantro


