RESTAURANT | BAR | EVENTS

AURORA o

Mazs*

amaze me.
HOUSEBREAD - APERO - SNACKS STARTER
VHausgemachtes dunkles Hausbrot 5 V' Haussalat 16
Gewdrzbutter Mini Gurke - Getrocknete Tomate - Apfel -

Kerne - Hausdressing
Handmade dark house bread

Spiced creamy butter House Salad
Mini cucumber - Sundried tomatoes - Apple -
Jamon lberico 50 g 26 Kernels - House dressing
Maggia Brot
VGegriIIte Avocado 24
Jamon lberico 50 g Tomate - Basilikum - Cashew

Maggia bread
Grilled Avocado

Caviar by KAVIARI Paris «KRISTAL» 65 Tomato - Basil - Cashew

Nachhaltiger Kaviar 20g - Blini - Sauerrahm - Schnittlauch

VBurrata 24
Caviar by KAVIARI Paris «KRISTAL» Gazpacho Salat - Minze
Sustainable Caviar 20g - Blini - Sour cream - Chive
Burrata

Gazpacho salad - Mint

FANCY SALAD

AURORA CAESAR Salad 39 AURORA Boom Boom Salat 44
Lattich - Parmesan - Tomate - Ei - Schnittlauch Blattsalate - Tomate - Gurke - Apfel - Champignons
Speck - Maispoulardenbrust Parmesan - Zwiebel - Gebratene Rindsstreifen
CAESAR Salad AURORA Boom Boom Salad
Lettuce - Parmesan - Tomato - Egg - Chives Leaf salad - Tomato - Cucumber - Apple - Champignons
Bacon - Corn fed chicken breast Parmesan - Onion - Grilled beef stripes
CLASSIC
AURORA Rindstatar 29 - 49 Thai Duck Salat 29 - 49
Maggia Brot - Eigelb-Creme Gebratene Ente - Erdnuss
AURORA Beef tatar Thai Duck salad
Maggia bread - Egg yolk cream Roasted duck - Peanut
SOuUP NEW STYLE COLLECTION
Melonen Kaltschale 17 Thunfisch Tataki 29 - 49
Basilikumsorbet Avocado Tatar - Ponzu - Zwiebel
Cold melon soup Tuna Tataki
Basil sorbet Avocado tatar - Ponzu - Onions
CEVICHE
Lachs Ceviche 29 - 49

Kokos - Yuzu - Tapioka

Salmon Ceviche
Kokos - Yuzu - Tapioca

Uber Zutaten in unseren Gerichten, die Allergien oder Intoleranzen auslsen kénnen, informieren Sie unsere Mitarbeitenden auf Anfrage gerne.
US «Prime» Entrecéte LUMA kann mit nichthormonellen Leistungsfordern, wie Antibiotika, erzeugt worden sein.
Alle Preise in CHF inklusive MwSt.
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MEAT FISH & SEAFOOD
Irisches Rindsfilet «John Stone» dry aged 21-28T 67 Wolfsbarsch 48
Café de Paris - Jus Wasserspinat - Zitrone
Irish beef filet «John Stone» dry aged 21 - 28 d Sea Bass
Café de Paris - Jus Water spinach - Lemon
«Schweizer» Kalbskotelett 69 Lachs Teriyaki 49
Basilikum Jus Lila Kartoffel
«Swiss» veal chop Salmon teriyaki
Basil Jus Pink potatoes
Schweizer Rinds Short Rib 58 Black Cod 64
Geraucherte Peperoni Creme - Frihlingslauch Miso - Carrot
Swiss beef short rib Black Cod
Smoked red pepper cream - Spring onions Miso - Carrot
AURORA Beef Burger 36
Appenzeller Kdse - Lattich - Zwiebelkonfit - Chipotle Sauce Spaghetti all’Astice 66

Bisque - Chili - Estragon
AURORA Beef Burger
Swiss cheese - Lettuce - Stewed onions - Chipotle sauce Lobster Spaghetti

Bisque - Chili - Tarragon

Tom Kha Perlhuhn 54
Zitronengras - Kokos - Kaffir-Limette - Shiitake
SIDE
Thom Kha chicken L
Lemongras - Coconut - Kaffir-Lime - Shiitake
Je 8.50 - Each8.50

e ST VKnackiges Markigemiise - Crispy market vegetables
Vv . V Gewiirz — Rahmspinat - Creamy leave spinach

Handgemachte Tortelli 36 Y’ Ziiri Fries - Zurich fries

Aubergine - Ricotta - Zitrone YV Jasmin Reis - Jasmine rice

Handmade Tortelli
Eggplant - Ricotta - Lemon

V'saisonales Risotto 36
Eierschwammli - Frihlingslauch

Seasonal Risotto
Chanterelles - Spring onions

DESSERT

Y Ice Cream - Sorbet Je / Each 6.50
Vanille - Vanilla
Joghurt - Yogurt
Passionsfrucht -

YV Limetten Tarte 18
Himbeere - Joghurt

V Créme Brilée 16
Passionsfrucht - Saisonale Friichte

Créme Brlée
Passion fruit - seasonal fruit

Lime pie

Passion frui
Raspberry - Yogurt assion fruit

Erdbeere - Strawberry

Our staff will be happy to inform you about ingredients in our dishes that may trigger allergies or intolerances upon request.
US «Prime» Entrecéte LUMA may have been produced with non-hormonal performance enhancers such as antibiotics.
All our prices are quoted in CHF and include serivce and VAT.



