SET MENU

12pm - 1:45pm First Seating | 2pm - 3:45pm Second Seating | 3 Course Meal £55 pp

Thr 45mins - Bottomless Prosecco & Wine | Live Entertainment

STARTERS

PADRON PEPPERS (V)
CALA CALAMARI

served with sweet chilli, wedge of lime

BANGING SHRIMP

Dynamite fried prawns, glazed in mayo Sriracha sauce

BONELESS WINGS

Coated in panko breadcrumbs

MAINS

CHICKEN THIGH STEAK

Served with seasonal vegetables, triple cooked chips

WAGYU BURGER

Applewood cheese, caramelised onion, gherkin, special sauce, lettuce and tomato

PAN FRIED SALMON

Carrot puree, caviar

BAKED AUBERGINE (V)

Tomato sauce, feta cheese, asparagus

FISH & CHIPS

Pea puree, tartar sauce, lemon wedge

GOAT CHEESE SALAD (V)

Rocket, roasted peppers, sun-dried tomatoes, pomegranate, balsamic glaze

DESSERTS

Tiramisu (V) (G) (E) (NF) (D) (Alcohol free)
CHEESECAKE OF THE DAY
VEGAN CHOCOLATE MOUSSE (V) (G) (N) (E) (D)

AURAN

FOLLOW US ON INSTAGRAM @AURAGRILLANDBAR .

PLEASE INFORM A MEMBER OF THE TEAM IF YOU HAVE ANY SPECIFIC ALLERGEN INTOLERANCES

A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL




