
Bread service 7
Fresh yeast rolls | house herb butter | honey butter

Duck nachos 14
Thick-cut corn tortilla | house cured duck confit

Roasted red peppers | chipotle cheddar 

Cholula cheese sauce | red cabbage

*Celeste sliders 13
Brioche bun | American cheese | celeste sauce

Bacon onion jam | arugula | shoestring fries

Peppadew hummus (VEG) 12
Olive oil | lavash | baby carrot | crispy garbanzo

Pepperoni Flatbread 12
Lavash crust | freshly made pomodoro sauce 

Mozzarella | house cut pepperoni

Jackfruit “tostachos" (GF/vegan) 14
Crispy Tostones | bbq roasted jackfruit | pickled red onion

Heirloom tomato salad | adobo mayo ketchup

Parmesan pesto arancini (gf/VEG) 14
Nut-free basil pesto risotto | gluten free breading

Pomodoro Sauce | basil oil | balsamic spheres

truffle fries (gf) 10
parmesan | fresh herbs | house aioli

*Togarashi seared ahi tuna 16
Smoked shoyu ponzu | pickled jalapeno | Wakame | sriracha aioli

Curry goat empanadas 15
Braised goat | diced potato | peppadew | Demi-glace 

peas | cheddar cheese | cucumber sauce

Peppadew hummus flatbread (vegan) 12
Lavash crust | peppadew hummus | fresh roasted vegetables

Citrus poached shrimp cocktail (gf) 16
Wild-caught Argentinian red shrimp | house cocktail

Charred lemon | tomato cucumber relish

Appetizers

SALAD ENHANCEMENTS 
Chicken 7 | shrimp 8 | *salmon 10 

*Grilled steak 12 | *Seared tuna 10

SANDWICHES  
Served with fries | upgrade to parmesan truffle 3

Substitute side for a cup of soup 3

ENTREES

SIDES
smashed Yukon potatoes (gf) 7

side local salad (gf) 7

side Caesar salad 7

Aurora MODERN AMERICAN FUSION 

join Us for Our 

Weekend Brunch

SOUP & SALAD

Desserts

Soup Of The Day 14 

CHARRED TOMATO SOUP (vegan) 12
COCONUT MILK | BASIL OIL | BLISTERED TOMATO | BAGUETTE

SEAFOOD CHOWDER 14
SALMON | SHRIMP | SCALLOPs | CLAMS

BACON | POTATOES | OYSTER CRACKER

Soup Flight 15 
Featuring a cup of charred tomato, Seafood Chowder and 

Soup of the day

The local salad (VEGAN) 15
Organic baby greens | heirloom tomatoes | pickled fennel

Julienne carrots | watermelon radish | crispy garbanzo

Citrus vinaigrette 

The Caesar 15
Romaine hearts | Baby kale | house brioche croutons 

parmesan dust | Cracked black pepper | Caesar dressing

The Asian (VEGAN) 15
Baby greens | cabbage slaw | wakame seaweed | cucumber 

Avocado | julienne carrot | sriracha sesame vinaigrette

@Auroraattheceleste

@thecelesteorlando

@Aurora at the celeste

@the celeste hotel

www.aurorarestaurantorlando.com

Happy hours 7 days a week 4pm-6pm

(GF) gluten free . (vEg) Vegetarian 

20% Gratuity will be added to parties of six and more

*Consuming raw or undercooked meats, poultry, seafood, eggs or unpasteurized 

milk may increase your risk of foodborne illness. Especially if you have certain 

medical conditions.

*Celeste burger 19
Brisket & short rib blend | American | bacon onion jam

Lettuce | tomato | celeste sauce | sesame seed bun

Sub impossible burger 2

Blackened mahi sandwich 18
Horseradish remoulade | cabbage slaw | lettuce | tomato

Pickled fennel | sesame seed bun

Fried chicken sandwich 18
Hot honey mustard | pickles | lettuce | tomato 

Sesame seed bun

Kangaroo Katsu 32
brined kangaroo loin | panko breaded 

tonkatsu sauce | pickled cucumber | soft boiled egg 

Basmati rice | Kimchi vegetables

*Faroe Island Salmon (GF) 34
Parmesan Mushroom Risotto | Lemon Cream

Fresh Seasonal Vegetables

*Grilled filet medallions 35
Potato, cheese & herb croquette | creamed spinach

Wild mushrooms | red wine demi-glace

Creole Linguine 30
Alligator Andouille | Crawfish | shrimp

Chicken Thigh | Cajun Cream Sauce

Pan Seared French Cut Chicken Breast 28
Citrus Brined 8-ounce chicken | smashed Yukon Potatoes

Lemon cream sauce | fresh seasonal vegetables 

CRISPY BARRAMUNDI (gf) 30
PAN SEARED 8-OZ SKIN-ON FILET | CURRRY SAUCE | CASHEW DUST

PARMESAN mushroom RISOTTO | FRESH SEASONAL VEGETABLES

40-layer lamb lasagna 28
Fresh egg pasta | ricotta | lamb Bolognese | Provolone

mozzarella | Parmesan | fresh seasonal vegetables

*Seared sea scallops 36
Fresh corn puree | corn succotash | nueske bacon lardons

Blood orange goat cheese emulsion | fresh seasonal vegetables

*14-oz center cut ribeye (gf) 40
Char-Grilled | herb butter | shoestring fries

House Made steak sauce | fresh seasonal vegetables

Tikka masala heirloom cauliflower (vegan) 26
Tempura fried heirloom cauliflower | tikka masala

Coconut milk | basmati rice | fresh lime | cilantro

House made Blueberry bread pudding 12
Lemon zest | Frangelico whipped cream 

Flourless chocolate torte (gf) 12
Dark chocolate ganache | Strawberry sorbet 

Pistachio cake 12
Whipped cream | raspberry | hibiscus dust

Coconut milk rice pudding (GF/VEGAN) 12
100% coconut milk | tropical salsa

Toasted coconut crunch

THE Supernova 18
Dark chocolate balloon dome

Ghirardelli brownie | hot rum caramel

Candied walnuts | smashed raspberry

Vanilla ice cream

fries (gf) 5

basmati rice (GF) 6


