AURQRA

APPETIZERS
BREAD SERVICE (VEG) 7 TRUFFLE FRIES (GF/VEG) 10

FRESH YEAST ROLLS | HOUSE HERB BUTTER | HONEY BUTTER PARMESAN | FRESH HERBS | HOUSE AIOL

CAMEL EMPANADAS 15
VADOUVAN CURRY | ONION | PEPPERS | GARLIC
WHIPPED FETA | CUCUMBER TZATZIKI

BROCCOL! & CHEESE ARANCIN! (GF/VEG) 15
GARLIC HERB CREMA | HOUSE CHEESE SAUCE

PEPPADEW HUMMUS (VEGAN) 12 SWEET & SPICY BRUSSELS (GF/VEGAN) 10

OLIVE OIL | LAVASH | BABY CARROT | CRISPY GARBANZO TAMARI BROWN SUGAR CHILI SAUCE | SESAME SEEDS

SOUP & SALAD

SEAFOOD CHOWDER

CUP & | BOWL 12
SALMON | SHRIMP | SCALLOPS | CLAMS
BACON | POTATOES | OYSTER CRACKERS

SOUTHWEST SALAD (VEG) 12
LOCAL GREENS | CORN | BLACK BEANS

CHARRED TOMATO SOUP (GF/VEGAN)
CUP 7 | BOWL T
COCONUT MILK
BLISTERED TOMATO | BASIL

THE CAESAR 12
ROMAINE HEARTS | HOUSE BRIOCHE CROUTONS

BRISKET & SHORT RIB CHIL! (GF)
CUP 8 | BOWL 12
ROASTED VEGETABLES ‘ TOMATO | KIDNEY BEANS

WINTER SALAD (VEG) 12

LOCAL GREENS | GOAT CHEESE

SHAVED ONION | TORTILLA CRISP | PEPPERJACK
CHOLULA RANCH

PARMESAN DUST | CRACKED BLACK PEPPER
CAESAR DRESSING

WALNUTS | DRIED CRANBERRIES
RED WINE VINAIGRETTE
*AVAILABLE VEGAN UPON REQUEST

SALAD ENHANCEMENTS

CHICKEN 7 SHRIMP 8 *SALMON 12 *STEAK 12

SANDWICHES

SERVED WITH FRIES | UPGRADE TO PARMESAN TRUFFLE 3
SUBSTITUTE SIDE FOR A CUP OF SOUP 3

“NTRFFS
ENTREES
CREAMY CHICKEN & GNOCCH! 21
ASIAGO STUFFED GNOCCHI! | GRILLED CHICKEN BREAST
SPINACH | ARTICHOKE | ROASTED RED PEPPERS
PARMESAN GARLIC CREAM SAUCE
*CELESTE BURGER 19

BRISKET & SHORT RIB BLEND | AMERICAN | BACON ONION JAM
LETTUCE | TOMATO | CELESTE SAUCE | SESAME SEED BUN

SHRIMP & GRITS (GF) 22
CHEDDAR STONE GROUND GRITS | CORN SUCCOTASH
PICKLED PEPPERS | WHITE WINE PAN BUTTER SAUCE

FRESH FISH SANDWICH 18
HORSERADISH REMOULADE | CABBAGE SLAW | LETTUCE | TOMATO
PICKLED FENNEL | SESAME SEED BUN

*SAUTEED BRANZINO OR FAROE ISLAND SALMON 26
SAUTEED COUSCOUS | CHEF'S SEASONAL FRESH VEGETABLES
LEMON CREAM | PICKLED FENNEL | GRILLED LEMON

HOT HONEY CHICKEN SANDWICH 18
CRUNCHY FRIED CHICKEN | PEPPERJACK CHEESE FRENCH CUT CHICKEN (GF) 22
PICKLES | CABBAGE SLAW | SESAME SEED BUN
SEARED CITRUS BRINED CHICKEN | SMASHED YUKON POTATOES
HARICOT VERTS | LEMON CREAM | CHIVE OIL
HOUSE MADE BLACK BEAN BURGER (VEGAN) 17

VEGAN AIOL! | LETTUCE | TOMATO | SESAME SEED BUN *GRILLED BEEF MEDALLIONS (GF) 29
HORSERADISH SMASHED YUKON POTATOES | ASPARAGUS
GRILILED CHEESE (VEG) 15 WILD MUSHROOMS | RED WINE DEMI GLACE
SOURDOUGH BREAD | HOUSE HERB BUTTER | AMERICAN CHEESE
SERVED WITH A CUP OF TOMATO SOUP
ADD BACON ONION JAM 2

PLLANT BASED SHEPHERD'S PIE (VEGAN) 22
SLOW COOKED LENTILS | ROOT VEGETABLES
TOMATO VEGETABLE GRAVY | YUKON SMASHED POTATOES
CHEF'S SEASONAL VEGETABLES

FLOURLESS CHOCOLATE TORTE (GF/VEG) 12
DARK CHOCOLATE GANACHE | STRAWBERRY SORBET

TRADITIONAL CHEESECAKE (VEG) 12
VANILLA CREAM CHEESE FILLING | GRAHAM CRACKER CRUST

WWW.AURORARESTAURANTORLANDO.COM
HAPPY HOUR 7 DAYS A WEEK 4PM-6PM

*CONSUMINGRAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, EGGS

OR UNPASTEURIZED MILK MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS. ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

JOIN US FOR OUR  (GF) GLUTEN FREE . (VEG) VEGETARIAN

WEEKEND BRUNCH  20% GRATUITY WILL BE ADDED TO PARTIES OF SIX AND MORE

@AURORAATTHECELESTE
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AURQRA

APPETIZERS SANDWICHES

BREAD SERVICE (VEG) 7 SERVED WITH FRIES | UPGRADE TO PARMESAN TRUFFLE 3

SUBSTITUTE SIDE FO) OF SC 7
FRESH YEAST ROLLS | HOUSE HERB BUTTER | HONEY BUTTER SUBSTITUTE SIDE FOR A CUP OF SOUP 3

*CELESTE BURGER 19

BRISKET & SHORT RIB BLEND | AMERICAN | BACON ONION JAM
LETTUCE | TOMATO | CELESTE SAUCE | SESAME SEED BUN

CAMEL EMPANADAS 15

VADOUVAN CURRY | ONION | PEPPERS | GARLIC | WHIPPED FETA
CUCUMBER TZATZIK!

FRESH FISH SANDWICH 18

PEPPADEW HUMMUS (VEGAN) 12 HORSERADISH REMOULADE | CABBAGE SLAW | LETTUCE | TOMATO

OLIVE Ol | LAVASH | BABY CARROT | CRISPY GARBANZO PICKLED FENNEL | SESAME SEED BUN
BROCCOLI & CHEESE ARANCIN! (GF/VEG) 15 HOT HONEY CHICKEN SANDWICH 18
GARLIC HERB CREMA | HOUSE CHEESE SAUCE CRUNCHY FRIED CHICKEN | PEPPERJACK CHEESE

PICKLES | CABBAGE SLAW | SESAME SEED BUN
SWEET & SPICY BRUSSELS (GF/VEGAN) 10
TAMARI BROWN SUGAR CHILI SAUCE | SESAME SEEDS HOUSE MADE BLACK BEAN BURGER (VEGAN) 17
VEGAN AIOL! | LETTUCE | TOMATO | SESAME SEED BUN
TRUFFLE FRIES (GF/VEG) 10
PARMESAN | FRESH HERBS | HOUSE AIOLI

ENTREES
*CELESTE SLIDERS 14

_ CREAMY CHICKEN & GNOCCH! 25
BRIOCHE BUN | AMERICAN CHEESE | CELESTE SAUCE

BACON ONION JAM | ARUGULA | SHOESTRING FRIES ASIAGO STUFFED GNOCCH! | GRILLED CHICKEN BREAST
SPINACH | ARTICHOKE | ROASTED RED PEPPERS

PEPPERON! FLATBREAD 12 PARMESAN GARLIC CREAM SAUCE

LAVASH CRUST | FRESHLY MADE POMODORO SAUCE
MOZZARELLA | HOUSE CUT PEPPERONI

SHRIMP & GRITS (GF) 26
CHEDDAR STONE GROUND GRITS | CORN SUCCOTASH
PICKLED PEPPERS | WHITE WINE PAN BUTTER SAUCE

JACKFRUIT “TOSTACHOS" (GF/VEGAN) 14
CRISPY TOSTONES | BBQ ROASTED JACKFRUIT | PICKLED RED ONION

EIRLOOM TOMATO SALAD | ADOBD MAYG) KETCHUP *SAUTEED BRANZINO OR FAROE ISLAND SALMON 29

SAUTEED COUSCOUS | CHEF'S SEASONAL FRESH VEGETABLES
LEMON CREAM | PICKLED FENNEL | GRILLED |LEMON

Q Q
QOlJP & OALAD FRENCH CUT CHICKEN (GF) 26

SEAFOOD CHOWDER CUP 8 | BOWL 12 SEARED CITRUS BRINED CHICKEN | SMASHED YUKON POTATOES
- HARICOT VERTS | LEMON CREAM | CHIVE OIL
SALMON | SHRIMP | SCALLOPS | CLAMS
BACON \ POTATOES ‘ OYSTER CRACKER
S ' *GRILLED BEEF MEDALLIONS (GF) 32

— — ,(‘ QrF IQH Q QIHF /| l(‘ (‘7 7(‘ FQ Q lelpiN

CHARRED TOMATO SOUP (GF/VEGAN) CUP 8 | BOWL 12 HORSERADISH SMASHED YUKON POTATOES | ASPARAGUS
WILD MUSHROOMS | RED WINE DEMI GLACE

l®}

OCONUT MILK | BLISTERED TOMATO | BASIL

PLANT BASED SHEPARDS PIE (VEGAN) 24

SLOW COOKED LENTILS | ROOT VEGETABLES
TOMATO VEGETABLE GRAVY | YUKON SMASHED POTATOES
CHEF'S SEASONAL VEGETABLES

BRISKET & SHORT RiB CHIL! (GF) CUP & | BOWL 12
ROASTED VEGETABLES | TOMATO | KIDNEY BEANS

SOUTHWEST SALAD (VEG) 12

LOCAL GREENS | CORN | BLACK BEANS | SHAVED ONION KANGAROO KABOBS 28

TORTILLA CRISP | PEPPERJACK | CHOLULA RANCH
' ISP | JACK] GRILLED KANGAROO TENDERLOIN | CITRUS TAMAR! SAUCE

STIR FRIED UDON NOODLES | SESAME
THE CAESAR 12

ROMAINE HEARTS | HOUSE BRIOCHE CROUTONS BRAISED BEEF SHORT RIBS 32

FQ QT | O MF (o - - OAFSQ FQQING
PARMESAN DUST | CRACKED BLACK PEPPER | CAESAR DRESSING 8 OUNCES BONELESS BEEF | PARMESAN MUSHROOM RISOTTO

CELESTE BRUSSEL SPROUTS | BRAISING REDUCTION | CRISPY ONIONS
WINTER SALAD (VEG) 12
LOCAL GREENS | GOAT CHEESE | WALNUTS ol o
DRIED CRANBERRIES | RED WINE VINAIGRETTE DI D EQ
*AVAILABLE VEGAN UPON REQUEST

SMASHED YUKON POTATOES (GF) 7 SIDE CAESAR SALAD 7
SIDE SOUTHWEST SALAD 7 FRIES (GF) 5
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SALAD ENHANCEMENTS

CHICKEN 7 SHRIMP 8

*SALMON 12 *STEAK 12

@AURORAATTHECELESTE @AURORA AT THE CELESTE WWW.AURORARESTAURANTORLANDO.COM
()] @rHecELEsTEORLANDO @THE CELESTE HOTEL HAPPY HOUR 7 DAYS A WEEK 4PM-6PM

*CONSUMINGRAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, EGGS
OR UNPASTEURIZED MILK MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS. ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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JOIN US FOR QOUR (GF) GLUTEN FREE . (VEG) VEGETARIAN
WEEKEND BRUNCH 20% GRATUITY WILL BE ADDED TO PARTIES OF SIX AND MORE



