
Aurora BRUNCH
Modern American fusion

brunch entrees

salad enhancements

salads

grilled citrus brined chicken 6

blackened shrimp 8

char grilled skirt steak 10

faroe island salmon 10

Sandwiches
served with your choice of FRENCH FRIES,
BREAKFAST POTATOES OR GREENS

*celeste burger 16
Florida WAGYU | aged cheddar | hydroponic Bibb

tomato | celeste sauce

FRIED GREEN TOMATO WRAP 14
Bacon | scrambled egg | aged cheddar

horseradish dill sauce | spinach wrap

crab cake sandwich 18
horseradish remoulade | pickled fennel

hydroponic Bibb | tomato | toasted brioche

*filet and cheese sandwich 19
grilled filet medallions | goat cheese | tomato aioli

balsamic onion | arugula 

grilled chicken sandwich 15
citrus brined | avocado | hydroponic Bibb

tomato | aged white cheddar | poblano remoulade

impossible double burger (GF)(VG) 18
gluten free seeded bun | 2 impossible burger patties

tomato aioli | avocado | hydroponic bibb | balsamic onion

@Auroraattheceleste

@thecelesteorlando

@Aurora at the celeste

@the celeste hotel

happy hours 7 days a week 4pm-6pm

*Consuming raw or undercooked meats, poultry, seafood
Shellfish, eggs or unpasteurized milk may increase your risk of 
foodborne illness, especially if you have certain medical conditions

(GF) gluten free . (vg) Vegan

avocado toast with fried egg 12
herb butter toasted brioche plank | mashed avocado

brown egg | everything seasoning | micro cilantro 

chicken tikka masala & waffles 17
sweet potato waffles | marinated boneless chicken

spiced tomato cream sauce | seasonal grilled vegetable

Two eggs any style | breakfast potatoes | toast 15
ADD YOUr CHOICE: 17
Smoked Bacon

pork sausage links 

uncured ham

tempura fried brioche French toast sticks 14
cinnamon sugar dusted | candied walnuts

maple bourbon syrup | choice of meat

uncured ham & aged cheddar omelet (GF) 16
breakfast potatoes 

eggs benedict
English muffin | poached egg | hollandaise | breakfast potatoes

choice of Sriracha, blood orange or traditional hollandaise

Traditional    16 

smoked salmon            18

crab cake             20

filet & eggs (GF) 25 
Two eggs | filet medallions  

breakfast potatoes | asparagus | hollandaise

buttermilk Pancakes 12
fresh fruit compote of the day | amaretto whipped cream

fresh fruit bowl (GF) 10
seasonal fruit | orange | toasted coconut | mint | citrus yogurt 

Florida omelet (GF) 16
egg white | red onion | tomato | avocado | arugula 

goat cheese | breakfast potatoes 

House made granola parfait 10
Greek yogurt | berry compote | granola

Orange roasted nuts | berries | honeycomb

dessertS
croissant beignet 10

warm chocolate bread pudding 10

coconut rice pudding (GF) 10

supernova 17

beverage specials
bottomless mimosas  20 per person

mimosas 8

Orange | cranberry | pineapple 

brunch punch 7
bubbly | vodka | sprite | oj

pineapple | strawberry | mint

draft beer 7

Appetizers

trio of sliders 16
crab cake | Florida wagyu | pork belly

house truffle fries | celeste sauce

truffle fries 8
parmesan reggiano | fine herbs

crispy paella arancini 10
shrimp | chorizo | Vadouvan carrot puree

BAO “LT" 10
PORK BELLY | HEIRLOOM TOMATO | SWEET CHILI AIOLI

RUBEN EMPANADA 10
CORNED BEEF | SAUERKRAUT | SWISS | HOUSE SAUCE

the local (GF)(VG) 12
organic greens | heirloom tomato | pickled fennel 

crispy chickpea | thyme vinaigrette

the Caesar 12
romaine hearts | kale | rye crouton | parmesan dust

cracked black pepper | Caesar dressing


