
In Room Breakfast
G  D

croissant     G  D

almond croissant G  D  TN

pain au chocolat  G  D

cinnamon roll G  D

scone of the day G  D

SWEET & SYRUPY 19

BRIOCHE FRENCH TOAST G  D

powdered sugar, berry compote, mango  

G  D

blueberry syrup, maple syrup,
whipped ricotta cream  

SANDWICHES 22

SAUSAGE, EGG AND CHEDDAR G  D

johnny cake 

AVOCADO TOAST G

marinated cherry tomatoes, chimichurri 
add 2 poached eggs  6 

EGGS 26

THE CLASSIC G  D

smoked ham with hollandaise on a     

THE AURORA G  D

smoked salmon, minted zucchini,        
hollandaise on a house-made bagel 

  WILD MUSHROOM AND   G

SPINACH OMELET

 

with your choice of toast

WESTERN OMELET

 

G

onion, peppers, ham with your   
choice of toast

COFFEE & TEA

espresso 5

iced / hot tea 6

filter coffee 6

macchiato 6

cortado 7

cappuccino 8

latte 9

SIDES 8

bacon

sausage

sliced avocado V

tomatoes V

sautéed mushrooms V

THE AURORA BREAKFAST 36

2 eggs any style, G

choice of toast and side

fresh juice and coffee or tea

  FRUIT, GRAIN & YOGHURT 

GRANOLA YOGHURT 16        
& BLUEBERRIES 

COCONUT CHIA SEED PUDDING V            16    
WITH MANGO

V 16

GREEK YOGHURT & DRIED 16        
CHERRIES 

STEEL CUT OATS WITH BROWN V             16    
SUGAR 
coconut butter, toasted coconut, raisins

FRESH SLICED FRUITS & BERRIES V

 

           21  

JUICES 12

THE RED 
beet, carrot, orange, apple, ginger 

THE YELLOW 
pineapple, grapefruit, passion fruit,    
vanilla, coconut water   

THE GREEN 
kale, fennel, green apple, cucumber, celery

Please advise of any food allergies or dietary restrictions. All Pricing is in USD. 
Exclusive of 18% Service Charge.

LEGEND   D  dairy   G  gluten   TN  tree nut   SF V  vegan

D

D

PANCAKES



In Room Dining 
ALL DAY SELECTIONS | SERVED FROM NOON – 9:30 PM 

SMALL PLATES

OCTOPUS ‘A LA PLANCHA’ 22 
potato, garlic aioli, kalamata olives, 
fresh herbs

BLUE WATER LOBSTER CAKE  SF  28 
pickled shallot, dill yogurt sauce

SEARED BLUEFIN TUNA   24 
sriracha aioli, sesame seed, rocket, 
lime vinaigrette, cilantro

CONCH FRITTERS D  G   SF  12 
red pepper remoulade

PASTA & SOUP

HOMEMADE TALIOLNI PASTA G   SF  28 
mussel, shrimp, tomato, arugula, tarragon, 
garlic, evo

CREAM OF ASPARAGUS SOUP  V 14 
coconut milk, croutons, asparagus,  
infused chili oil     

SALADS

AVOCADO, GRAPEFRUIT &  
FENNEL SALAD D   TN 18 
feta, pine nuts, mint, orange vinaigrette

HEIRLOOM TOMATO &  
CUCUMBER SALAD D 16 
bocconcini, red onion, apple, mint, basil, 
honey mustard vinaigrette    

CAESAR SALAD D  G   16 
kale, romaine, parmesan cheese, 
croutons, anchovies   
add salmon 14 
add jerk chicken breast 12 
add seared yellow fin tuna 14

GRILLED SALMON SALAD D 18 
hydroponic leaf, grilled salmon,  
cherry tomatoes, avocado, creamy cilantro 
lime dressing

SANDWICHES & ANGUILLIAN 
FLATBREAD PIZZAS

CLASSIC CLUB D  G  20 
bacon, turkey, cheddar, mayonnaise on a  
house-made brioche bun, with French fries

BLACK TRUFFLE BURGER D  G  20 
beef patty, cheddar, tomato, lettuce, 
pickled red onion on a house-made  
brioche bun, with French fries

MARGHERITA PIZZA D  G 18 
tomato, mozzarella and basil

SHRIMP PIZZA D  G   SF  20 
tomato, mozzarella, shrimp, chorizo

MAIN COURSE

RENDEZVOUS BAY  
SEAFOOD CURRY  SF  38 
basil garlic butter, lime

LINE CAUGHT SNAPPER FILLET D  34 
mashed potatoes, creamy creole sauce, herbs

USDA PRIME FILET MIGNON   58 
broccolini, carrot, bone marrow & peas, 
red wine sauce

SEARED AIRLINE CHICKEN BREAST D  34 
zucchini kale puree, crispy cauliflower,  
capers sauce

ROASTED ZUCCHINI, SHIITAKE MUSHROOM, 
ALMONDS & CURRY   32 
coconut curry rice 

SIDES

RISOTTO CAKE D 12 
parmesan 

GARLIC MASHED POTATO D 12 
roasted garlic

ROASTED VEGETABLES 12 
gremolata

COCONUT CURRY RICE 10

TRUFFLE FRENCH FRIES 14

MESCLUN SALAD 12 
truffle vinaigrette

DESSERTS

OUR CREME BRULEE “AURORA’S  
SIGNATURE DESSERT” D  G  14 
vanilla crème brûlée, chocolate sea  
salt flakes, vanilla ice cream, sable breton, 
vanilla milk foam

CHOCOLATE CHEESECAKE D    12 
baked chocolate fresh cream cheesecake, 
graham cracker, peanuts, ice cream

BERRIES CRUMBLE  12 
mixed berries and hazelnut crumble, 
ice cream or sorbet of your choice    

MANGO TIRAMISU D   14 
fresh mango chunks, tiramisu mascarpone cream, 
passion fruit soaked pavesini, fresh mango puree

ICE CREAM D   
per scoop 4 
vanilla, chocolate, salted caramel

SORBETS  
per scoop 4 
strawberry, mango, lemon

G

 V 

 TN G

D  TN G

 TN G

Eating raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

Please advise of any food allergies or dietary restrictions. All prices are in USD. An 18% service charge will be added to your bill.



CHAMPAGNE AND SPARKLING WINE

60

75

130

125

170

	











1   60

Prosecco Adami ‘Garbèl’ | Brut NV | Treviso, Italy  

Gloria Ferrer | Brut | California, USA 

Moёt & Chandon | Impérial | Brut NV |Champagne, France 

Laurent-Perrier ‘La Cuvée’ | Brut NV | Champagne, France   

Louis Roederer ‘Brut Premier’ | Brut NV | Champagne, France

Moёt & Chandon | Rosé Impérial | Brut NV |Champagne, France

85

45

75

	









			





 85

ROSÉ WINE

80

49

	



							



RED WINE

50990	 Grenache Blend | Mont-Redon | Côtes du Rhône, USA 45

50441	 Sangiovese Blend | Marchese Antinori ‘Pèppoli’ | Chianti Classico, Italy		 79

Cabernet Sauvignon | St. Francis | Sonoma County | USA 			 80

Pinot Noir | Boen | Russian River Valley | Sonoma County | USA			  80

Angélique de Monbousquet | Saint-Émilion Grand Cru | France			  95

Cabernet Sauvignon | Justin | Paso Robles | USA					  95

Merlot-Sangiovese | Tenuta dell´Ornellaia ‘Le Volte’ | Tuscany | Italy 		 110

	









 Pinot Noir | Fantesca ‘King Richards Reserve’ | Russian River Valley, USA		 280

In Room Dining Wine Selection

Eating raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 
Please advise of any food allergies or dietary restrictions. All Pricing is in USD. 

Exclusive of 18% Service Charge.

60127 Pinot Grigio | Zenato | Delle Venezie | Italy   55

60149 Chardonnay | De Loach | Russian River Valley | California 74




