
-PASTA- 
 
Calabrian Chili Shrimp Scampi   $24 
Blistered Cherry Tomatoes, Broccolini,  
Pecorino Cheese, Garganelli Pasta 
 
Guanciale & Leek Fettuccine 
Cured Guanciale, Roasted Leek Cream,  
Parmesan Crumble, Balsamic Glaze  
Chicken or Shrimp     $26 
Scallops*      $36 

 
 
 
 

-SEA- 
 
Black Pepper Crusted Scottish Salmon*  GF  $34 
Roasted Vegetables, Fingerling Potatoes,  
Lemon Beurre Blanc, Pomegranate Molasses    
  
Seared Diver Scallops*      $40 
Herbed Moroccan Couscous,  
Parsley Coulis, Micro Greens 
 
 
 

-LAND- 
 
Herb Crusted Lamb Rack*                               $45    
Fresh Herb Mashed Potatoes, Fresh Vegetables,                  
Blackberry Glaze 
   
Filet Mignon* GF                         $43 
Fresh Herb Mashed Potatoes, Seasonal Vegetables,                
Rosemary Demi-Glace 
 
Joyce Farms Chicken                      $32 
Potato Gratin, Fresh Vegetables,  
Compound Butter 
 
Veal Scaloppine      $36 
Broccolini, Sun-Dried Tomatoes, 
Lemon Caper Butter Sauce, Fettuccine Pasta 
 
Crispy Half Duck GF       $37 
Green Lentils, Seasonal Vegetables,  
Blackberry Reduction 
 
Eggplant Rollatini                   $21 
Smoked Tomato Sauce, Micro Herbs 

-APPETIZERS- 
 
Fried Calamari        $17     
Crispy Artichokes, Banana Peppers,  
Smoked Tomato Sauce, Lemon Aioli  
   
Beef Tartare*                                    $20      
Shallots, Carrots, Sesame, Soy, Oyster Sauce,            
Gaufrettes, Sunny Side Egg, Gochujang Vinaigrette  
 
Blackened Ahi Tuna*          $20 
Broccoli Slaw, Wasabi Crema,  
Orange Ginger Dressing  
 
Aurora Salad GF            $16      
Heirloom Cherry Tomatoes, Pearl Mozzarella,  
Basil Pesto, Balsamic Reduction  

 
Smoked Salmon Flatbread                $16 
Dill Crème Fraîche, Capers, Red Onions,  
Everything Spice 
 
 
 

-SALAD- 
 
Hearts of Palm GF                                      $16 
Baby Arugula, Hearts of Palm, Cucumbers, Tomatoes,  
Goat Cheese, Avocado, Citrus Vinaigrette  
 
Shaved Brussel Sprouts GF    $16 
Brussels Sprouts, Roasted Red Beets, Candied Pecans, 
Butternut Squash, Granny Smith Apples, Goat Cheese, 
Dried Cranberries, Raspberry Vinaigrette 
 
Chicken Caesar Salad    $19   
Grilled or Blackened Chicken, Romaine Hearts, 
Shredded Parmesan, Croutons   
Shrimp or Salmon* Caesar    $22 
 
Side House Salad  $6 
Side Caesar Salad  $6         
 
 

-SOUP- 
 
Chef’s Soup of the Day                                                  $6 
Fresh Daily Options of Cream & Broth Soups 
 
French Onion                                                               $7 
Crostini, Provolone Cheese 
                                                *Consuming raw or undercooked meats, poultry, seafood,  

shellfish or eggs may increase your risk of foodborne illness,                                 
especially if you have certain medical conditions* 

GF-  Gluten Free 


