
Hokkaido Milk Buns  V										          8
Van Isle sea salt, honey butter

Black Pepper + Parmesan Frites  GF/V							         	 8
lemon aioli

Fresh Shucked Oysters  GF/DF		 				    half dozen 	 24
mignonette, lemon, Aura hot sauce						      dozen 	 46

Beef Carpaccio  GF/DF										          23
pickled shimeji mushroom, lemon aioli, arugula, ginger + scallion

Albacore Tuna Niçoise	  GF/DF									         22
new potato, green beans, arugula, tapenade, roasted tomato

Charcuterie + Cheese	 									         28
rotating salumi + cheese, spiced almonds, smoked olives
house made preserves, pickles, fresh baguette + crackers

Burrata Cheese  V										          25
roasted tomato jam, heirloom tomatoes, fennel, garlic, basil
pinenut, house baguette

Little Gem Caesar Salad  GF*	 								        20
pancetta, pecorino romano, croutons, anchovy vinaigrette

The Plot Market Green Salad  GF/V	 							       18
cherry tomato, spring radish, goat cheese, toasted seeds, sherry vinaigrette

	 Salad Enhancements:
	 Add BC Wild Salmon				    15
	 Add Free Range Chicken Breast 		  14
	 Add Crispy Tofu				    9

T O  S T A R T

GF – gluten free 

DF – dairy free 

V - vegetarian

VE - vegan 

V* - can be made vegetarian
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Mussels + Parmesan Black Pepper Frites  GF							       29
tom yum broth, peanut-chili crisp, basil, cilantro			   add grilled baguette 4

Seared Wild Pacific Halibut  GF/DF								        46
new potato, arugula + snap pea salad, cashew ranch

Tagliatelle Bolognese		  								        30
crispy coppa, burrata, gremolata

Shrimp Cavatelli			   								        32
basil + arugula pesto, peas, ricotta, lemon, pangrattato

Steak Frites			   								        29
6oz striploin, oyster mushroom, red wine jus, black pepper + parmesan frites

Tofu + Mushroom Bowl  GF/DF/VE								        25
Forager`s Galley mushrooms, kelp, wild rice, roasted leek broth, peanut chili oil

Wild BC Salmon Burger  GF*	  								        27
chimmichuri, cabbage slaw, lemon aioli
choice of black pepper + parmesan frites or green salad

Aura Beef Burger  GF*										          25
smoked cheddar, bread + butter pickle, sliced tomato, lettuce, point sauce
choice of black pepper + parmesan frites or green salad
 

D E S S E R T

Pavlova VE											           	 15
lime meringue, coconut cremeux, strawberry lychee compote, seasonal fresh fruits

Cocoa Blossom											           13
55% dark chocolate semifreddo, rosewater gel, hibiscus jelly
pistachio-cardamom crumble

Ice Cream or Sorbet GF								          single scoop 8 
ask your server for flavours						       	 double scoop 12

Mignardise										             3 for 12
chef`s choice of bite sized desserts + pastries

E N T R É E
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