
Dietary symbols indicate a dish meets this preference or can be altered to meet guest's request. 

Please advise server of any food restrictions or allergies.

v VegetarianGluten Freegf Veganvg

tableside finished 
eggplant parmesan

Italian breaded eggplant cutlet
san Marzano tomato vodka sauce 

broiled burrata & parmesan cheese tableside pour over
balsamic spheres | micro basil

V

seared barramundi
Wild mushroom risotto | miso cream sauce

Grilled broccolini | charred lemon

gf

mexican arancini
Arborio | SOFRITO | CORN | BLACK BEAN

PEPPERJACK | CHIMICHURRI CREMA

gf V

aurora

alligator fried rice
Marinated Louisiana gator

corn starch fried 
tamari orange sauce

Stir fry vegetables | sesame

gf

“beet & goat cheese” 
summer salad

Local baby greens | cucumber 
heirloom tomatoes | pickled fennel

watermelon radish | baby beets
honey thyme vinaigrette | sorrel 

sunflower seed | goat cheese puff | Hibiscus

V

Available     upon requestgf

*grilled beef filet medallions
carrot puree | asparagus | fondant potatoes

peppercorn demi-glace

gf

watermelon bbq chicken
Yogurt Marinated chicken kabob

Watermelon Barbeque sauce | cheddar polenta 
corn relish | pickled jalapeno

watermelon radish

gf

*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.

desserts

lemon & wild berry cake
Fresh Whipped Cream

blueberry compote | mint

ube coconut milk rice pudding
100% coconut milk | tropical salsa

toasted coconut

gf vg

flourless chocolate torte
Dark chocolate ganache | Strawberry sorbet

gf

upgrade: the supernova +$10
dark chocolate balloon dome | Ghirardelli brownie

hot rum caramel | candied walnuts 
smashed raspberry | vanilla ice cream

main course

*tuna tostada
Ponzu Marinated Ahi tuna

smashed avocado | aioli | cabbage slaw
Wakame | pickled red onion

Bacon | shrimp | scallop | clams
potatoes | oyster cracker

seafood chowder

Appetizers

camel empanadas
VADOUVAN CURRY | ONION | PEPPERS

Garlic | whipped feta
cucumber tzatziki 

signature cocktail

rings of saturn + $15

Makers Mark Bourbon | Amaretto
Lemon Juice | Passion Fruit Puree

Simple Syrup | Orange Bitters
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