
AURA Style Fish and Chips	 12 and 18 
house cut fries, yuzu remoulade sauce 
1 piece or 2 pieces 
recommended wine pairing Lager, Champagne or Sauvignon Blanc

Dungeness and Snow Crab Quesadilla	 14 
sweet bell peppers and red onion, Fontina cheese  
with smoked tomato salsa, guacamole 
recommended wine pairing Sauvignon Blanc

Crispy Chicken Po’ Boy Sandwich	 16 
Cajun fried island chicken breast, basil mayo, butter lettuce,  
Sun Wing farm tomato, red wine pickled onion  
recommended wine pairing Chardonnay or Champagne

Duck Poutine	 16 
duck confit ragout, Natural Pastures cheese curd,  
truffle and herb fries, duck jus 
recommended wine pairing Pinot Noir

Little Neck Clam and Pancetta Linguine	 16.50 
white wine tomato broth, cherry tomato, basil and Parmesan Reggiano 
recommended wine pairing Pinot Blanc

AURA is proud to serve seasonal, organic and local produce where possible.

	 Ocean Wise Recommended by the Vancouver Aquarium 
	 as an ocean-friendly seafood choice

“Sushi” AURA Style	 15 
wild Pacific salmon lox, avocado marble, edamame bean, toasted sesame 
recommended wine pairing Champagne or Gamay Noir 

Sun Wing Farms Tomato Salad	 14 
Island buffalo Mozzarella, basil, speck,  
Babe’s Honey balsamic vinegar, first pressed olive oil 
recommended wine pairing Pinot Gris

Queen Charlotte Halibut	 26 
pan seared, heirloom tomato saffron broth, spot prawn, mussels, clams 
recommended wine pairing Pinot Blanc

Wild Pacific Salmon	 25 
sake poached, tempura maki roll, baby Sun Wing bok choy,  
king oyster mushroom, carrot ginger puree 
recommended wine pairing Pinot Noir

Sour Cherry Glazed Duck Breast	 28 
cauliflower ricotta gnocchi, white asparagus, patty pan squash,  
cherry brandy reduction 
recommended wine pairing Pinot Noir

Zucchini and Cannellini Bean Ravioli	 25 
tomato braised endive, sweet pea pesto, seared saganaki cheese  
recommended wine pairing Dry Riesling

AAA Alberta New York Steak	 30 
wild BC mushrooms, double smoked bacon and baby potato ragout 
recommended wine pairing Cabernet Sauvignon, Malbec or Petit Verdot

Surf and Turf	 31 
red wine braised beef short rib, Island scallops, morel mushroom,  
leek, carrot, and corn puree with potato fondant 
recommended wine pairing Malbec, Rose or Amber Ale

Kettles	 Creamy Cortes Island Clam Chowder	 10 
	 cheddar cheese sable, chili oil 
	 recommended wine pairing Chardonnay

	 Smoked Tomato Bisque*	 9 
	 focaccia crouton, roast garlic 
	 recommended wine pairing Pinot Noir or Pinot Gris

Fields	 Mixed Organic Field Greens*	 9 
	 tomato, cucumber, red onion, white balsamic vinaigrette  
	 recommended wine pairing Sauvignon Blanc or Chenin Blanc

	 Baby Spinach Salad	 12 
	 Okanagan goat cheese, pickled beets, hazelnut, maple vinaigrette 
	 recommended wine pairing Sauvignon Blanc or Chenin Blanc

	 Aura Classic Caesar*	 11 
	 double smoked bacon, Parmesan Reggiano, white anchovy vinaigrette 
	 recommended wine pairing Sauvignon Blanc or Chenin Blanc

Salad Enhancements	 Chicken Supreme	 8 
	 Chili Garlic Prawns	 8 
	 Spicy Tuna Tataki	 10

Land & Sea	 AURA Crusted Tempura Prawns*	 15 
	 Togorashi mayonnaise, warm edamame, lime salt 
	 recommended wine pairing Riesling, Damasco or Lager

	 Crispy Calamari*	 14 
	 Cajun spiced, jalapeno cilantro ranch 
	 recommended wine pairing Riesling, Damasco or Lager

	 Sweet Potato Croquette*	 14 
	 pickled Asian vegetables, sweet shitake reduction 
	 recommended wine pairing Pinot Noir

	 Mussels & Fries	 16 
	 citrus butter and Riesling broth, roasted garlic aioli and warm baguette	  
	 recommended wine pairing Rose or Lager

	 Point Burger	 17 
	 Alberta beef, aged white cheddar, caramelized onions,  
	 bacon mushrooms, lettuce tomato on a house-made sesame bun  
	 recommended wine pairing Amber Ale, Cabernet Sauvignon or Malbec

To Share	 Seafood	 38 
	 fresh west coast oysters, little neck clams, mussels, spicy tuna tataki, chili garlic marinated prawns,  
	 mignonette, wasabi cocktail sauce, pickled ginger and radish salad 
	 recommended wine pairing Chenin Blanc or Champagne

	 Antipasto*	 22 
	 house-made lemon thyme ricotta, tomato ragout, arugula, speck, hand made bread and accompaniments	  
	 recommended wine pairing your favorite white grape!

	 Local and international cheese tasting*	
	 3 cheeses with 2 accompaniments	 15 
	 5 cheeses with 3 accompaniments	 21 
	 Ask your server for cheese list

dinner 5:00pm to 9:00pmlunch 11:30am to 2:30pm lounge 11:30am to 9:00pm

*Items available between 9pm and 10pm

www.aurarestaurant.ca  
Look for us on Facebook and Twitter too!


