RESTAURANT | BAR | EVENTS

AURORA o

Mazs®

amaze me.

SNACKS

STARTER

VHausgemachtes dunkles Hausbrot 5
Gewlrzbutter

Handmade dark house bread
Spiced creamy butter

Jamon lberico 28
Maggia Brot

Jamon lberico
Maggia bread

Caviar by KAVIARI Paris «KRISTAL» 65
Nachhaltiger Kaviar 20g - Blini - Sauerrahm - Schnittlauch

Caviar by KAVIARI Paris «kKRISTAL»
Sustainable Caviar 20g - Blini - Sour cream - Chive

VHaussalat 16

Mini Gurke - Getrocknete Tomate - Apfel -
Kerne - Hausdressing

House Salad
Mini cucumber - Sundried tomatoes - Apple -
Kernels - House dressing

V Burrata 24

Brotsalat - Shiso

Burrata
Bread salad - Shiso

SIGNATURE

Oxtail Tortellini 31-49
Biindnerfleisch - Soja

Oxtail Tortellini
Swiss beef jerky - Soy

VRandentatar 26

Nisslisalat - Wasabi - Walnuss - geraucherte Ricotta

Beet root tatar
Lamb’s lettuce - Wasabi - Walnut - smoked ricotta

AURORA Rindstatar 29 - 49
Maggiabrot - Eigelb-Creme

AURORA beef tatar
Maggia bread - Egg-yolk cream

CEVICHE

NEW STYLE COLLECTION

Lachs Ceviche 31
Kokos - Yuzu - Tapioka

Salmon Ceviche
Coconut - Yuzu - Tapioca

SOuUP
V' Roten Linsen Suppe 17
Kokos
Red lentils soup
Coconut
Tagessuppe 16

Unser Kiichenchef Dennis empfiehlt

Soup of the day
Our chef de cuisine Dennis recommends

Thai Duck Salat 29
Gebratene Ente - Erdnuss

Thai Duck Salad
Roasted duck - Peanut

Thunfisch Tataki 31
Avocado Tatar - Ponzu - Zwiebel
Tuna Tataki

Avocado tatar - Ponzu - Onions

AURORA Wagyu Beef Katsu 39
Kimchi - Wasabi

Uber Zutaten in unseren Gerichten, die Allergien oder Intoleranzen auslésen kénnen,

informieren Sie unsere Mitarbeitenden auf Anfrage gerne. Alle Preise in CHF inklusive MwSt.




MEAT

SEAFOOD

Irisches Rindsfilet «John Stone» dry aged 21-28 T 69
Café de Paris - Jus

Irish beef filet «John Stone» dry aged 21-28 d
Café de Paris - Jus

«Schweizer» Kalbkotelett 74
Basilikum Jus

«Swiss» veal chop
Basil Jus

AURORA Beef Burger 36
Appenzeller Kase - Lattich - Zwiebelkonfit - Chipotle Sauce

AURORA Beef Burger
Swiss cheese - Lettuce - Stewed onions - Chipotle sauce

Schweizer Rinds Short Rib 58
Geraucherte Peperoni Creme - Lauchzwiebel

Swiss beef short rib
Smoked red pepper cream - Spring onions

Spaghetti all’Astice 68
Bisque - Chili - Estragon

Lobster Spaghetti
Bisque - Chili - Tarragon

Grillierter Oktopus 58
Panaeng Curry

Grilled octopus
Panaeng curry

PASTA

Handgemachte Tortelli 38
g

Kirbis - Ziegenkase

Handmade Tortelli
Pumpkin - Goat cheese

RISOTTO

Tom Kha Perlhuhn 56
Zitronengras - Kaffir-Limette - Shiitake

Thom Kha chicken
Lemongras - Kaffir-Lime - Shiitake

Y Saisonales Risotto 36

Artischocke - Pilze - Belper Knolle - Pinienkerne - Basilikum

Seasonal Risotto

Artichoke - Mushrooms - Belper Knolle Cheese - Pinenut - Basil

FISH

DESSERT

Schweizer Alpen Lachs Teriyaki 49
Lila Kartoffel - Beurre blanc

«Swiss alpine» salmon teriyaki
Pink potatoes - Beurre blanc

Black Cod 64
Miso - Carrot

SIDE

Je 9.5 Each 9.5
Gewdlirz — Rahmspinat - Creamy leave spinach
Knackiges Marktgemise - Crispy market vegetables
Jasmin Reis - Jasmine rice
Ziri Fries + Zurich fries

Lauwarmer Schokolade-Lava-Cake 22
Passionsfrucht

Chocolate-lava-cake
Passionfruit

Créme Brilée 16
Cassis - Saisonale Friichte

Creme Brilée
Cassis - Seasonal fruit

Glace & Sorbet Je / each 6.50
Vanille - Haselnuss - Passionsfrucht - Cassis

Ice Cream & Sorbet
Vanilla - Hazelnut - Passion fruit - Cassis

Our staff will be happy to inform you about ingredients in our dishes that may trigger allergies or

intolerances upon request. All our prices are quoted in CHF and include serivce and VAT.




