
Welcome to Aura! 

SMALL PLATES
The Point Caesar   Hand torn sweet gem romain, white anchovy and parmesan reggiano dressing, focaccia 

croutons   
Aura Crusted Wonton Prawns Togarashi mayonnaise, warm edamame & lime salt  
 
Warm Comox Brie & Spinach Bacon lardon, sweet red onion, BC apples ,and shaved fennel, with apple cider hazelnut vinaigrette  
 
Creamy Cortes Island Clam Chowder Direct from the beaches of Cortez Island, Little neck clams   
 
ENTRÉE PLATES
Point Burger  Alberta beef, caramelized onions, bacon, mushrooms, lettuce, tomato and onion on a house 

made sesame bun   
 
West Coast BLT  Grilled Albacore tuna, baby frisée, Sun Wing Farm’s tomatoes, avocado, crispy pancetta  
 
Aura Style Fish & Chips  House cut fries, yuzu remoulade and Asian coleslaw   
 
“Catch of the Day”  Warm truffled potato salad, double smoked bacon, wild mushrooms and baby french beans 
 
Braised Fennell  &   Apple Risotto  Ermite cheese and hazelnut oil   
 
DESSERTS 
Apple Toffee Cheesecake Apple caramel soup, maple pecan ice cream  
 
Chai Brule Gulab Jamun in cardamom, lemon syrup, fresh pineapple and saffron sugar 
 
Parties of 10 or more are subject to an automatic 15% gratuity 


	 

