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HYDROPONIC FARM-TO-TABLE GARDEN DINNER 

1ST COURSE
Yellowfin Tuna Crudo 

wood-fired sourdough bread, tomato water, red pepper & garlic aioli

2ND COURSE

Roasted Chilean Sea Bass 
butternut gnocchi, caribbean curry, coconut foam

3RD COURSE

Prime Black Angus Beef Filet  
farm garden vegetable cannelloni, truffle sauce

DESSERT
Coconut   

lemongrass panna cotta, malibu sorbet, dacquoise

Petit Four 
vanilla marshmallow, chocolate and hazelnut 

lemon sponge & citrus gel 
tamarind bon bon 

INQUIRE FOR PRICING

concierge@auroraanguilla.com 
+1. 264.498.2000

Eating raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. All Pricing is 
in USD. Exclusive of 18% Service Charge and 13% GST. Please advise of any food allergies or dietary restrictions.
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