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Veg Starters

Llropa

Non-Veg Starters

From The Grill

Samosa Chaat Bombs pc . . '
S RS Zesty Tikka Chicken /vy 9.8 Ribeye Steak , 26.8
Indulge in our signature samosa chaat S 1 hick . din vib Aged for 21 days to perfection. This tender
crunc%l bombs where crispy samosa are o, 1 marinated in vibrant / cut boasts the ideal balance of marblin
loaded with a medley of tangy chutneys spices, delivering a burst of bold flavour F T &
and vibrant spices, creating an explosion with every bite. ‘ resulting in a succulent & flavourful steak
of flavours and texture in every bite. served with Wild mushroom sauce or Red
o710 e M wine jus.
Calcutta Chilli Paneer o) 10.4 Malai Tikka o) 11.8
Experience the fiery flavours of Indulge in our exquisite Malai Tikka, :
Calcutta. Tender Paneer cubes are featuring succulent thigh pieces marinated Arabic Lamb Cl.lﬂets ’ 22.8
tossed with vibrant bell peppers & zesty ] b Blend of cash derloi Charcoal grilled to perfection. Served with
onions, smothered in our signature R S CCHEREC O Cashew i cicriont O chisanar cortmbles
Indo-Chinese Sauce. charred to perfection in our charcoal oven. B 8! .
Gyoza Dumplings Vegetable (G) 10.5 Seascape Tikka Delight )  11.8
Steamed and served with fiery Tibetan \ 3
v o N e Catch a wave of flavor with our Seascape
Tikka Delight! Dive into a tantalising fusion
SpI‘il’lg Rollets p/c) 6.4 of fresh salmon infused with aromatic spices
Fusion Cirisp vegetable and savoury and grilled to perfection. sl
seasonings, wrapped in delicate spring
11 d d with c
SRiEaRpoD asagerved Wity Lamb Hirata Bao Bun (g 12.8
; Crispy Lamb with soy and chili nestled in : c
Vegetable Hirata Bao Bun (G) 10.5 2 soft b Chicken Diane ) 17.8
Crispy vegetable with soy and chilli Grilled chicken fillet topped with luscious
tled 1 ft bun. 112 i
nestled in a soft bun Calcutta Chilli Prawns © 12.8 creamy mu§hroom sauce served with
\V/ o M huri tossed veggies and chips.
cgetanan Viancnurian _gg Calcutta Chilli Chicken ¢ 10.4
Deep fried vegetable fritters served in . - v
a tangy chilli garlic oriental sauce. Tender Chicken cubes are tossed.w1th ’
vibrant bell peppers and zesty onions, Burgers
Indo-Chinese Sauce. : Chicken Burger © 12.4
Onion Bhajee 7.4 :
J Gyoza Dumplings Prawn @) 10.8 Flame Craft Burger ) 14.8
Crlspy Corn BhaJ 12 7.4 Steamed and served with fiery Tibetan Succulent beef, melted cheese, crispy turkey
tomato hot sauce. rashers, and fresh tomato and lettuce.
Sizzler Platter Vegetable pN)
Mushroom, Broccoli, Cauliflower & Garden Gourmet 12.4

Soya chap served on a piping hot sizzler
enveloped in aromatic smoke.

Burger ©)
Vegetable patty topped with melted cheese,
fresh tomato, onion and lettuce, drizzled

Serves 2 14.4 with our house sauce.
Serves 4 26.8 -
Sizzler Platter pNG)
Chicken Tikka, Seekh Kebab, Mali Tikka,
Chicken Satay, Crispy Fish served on a piping hot
Sa'la'ds sizzler enveloped in aromatic smoke.
Add Chicken 4 Serves 2 15.8 4
Add Prawn 6.8 Serves 4 27.8 s and emk

Bombay Caesar Salad @) 7.8

Crisp baby gem lettuce, delicate
paneer shavings and hearty slices
of boiled egg

Superfood Salad v 7.8

Vibrant mix of mixed leaves, broccoli,
baby spinach & creamy avocado, topped
with crunchy pumpkin seeds. Perfect for
healthy conscious eaters.
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culinary adventure, where every bite
tells a story, and every moment is
' savoured.

Ihdulge in the best of Indian cuisine,
reimagined for the discerning palate.

Experience the fusion of tradition and

innovation, only at Auroras.
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We understand the dangers to those with food allergies and intolerances, please note dishes that are marked with a (N) may contain
nuts and/or traces of nuts, (D) contain dairy, (G) contain gluten, (E) contain egg, (C) are crustaceans, (M) contain mustard. Whilst we
take extreme caution to prevent cross-contamination, we cannot guarantee that any of our products are safe to consume for people
with specific allergies as our entire menu is produced in the same kitchen.
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Non-Veg Mains

Lot

Z.afrani Chicken Korma o 16
Parda Dum Blryam Tender pieces of thigh chicken are simmered in a
ich cash t infused with hand-picked
Fragrant Basmati Rice, layered with succulent meat ;‘;cffrgisfrzvnnKu assﬁ:]l;‘; 1:n1}113acn CZ\S wit}? rtlh CplC ¢
and aromatic spices, is delicately sprinkled with rose e e il a; ce.
water & kewra water before being enveloped in a
flaky bread dough. Served alongside refreshing Raita. Rara Gosht 15.8
Parda Dum Lamb D) 18.8 Tantalising blend of minced lamb keema, cubed
lamb pieces, and aromatic spices, simmered to
Parda Dum Chicken Tikka D) 17.8 perfection in a savoury tomato and onion semi gravy.
Parda Dum Prawns 19.8 | Kashmiri Lamb Rogan Joshm) 14.8
Scenic valleys of Kashmir with our Kashmiri
Parda Dum Vegetable D) 14.4 Lamb Rogan josh tender lamb in a rich tomato
enhanced with shahi jeera, fenugreek and our
house blend of Roasted Garam Masala.
Aurora’s Champaran Gosht &) 22.8 Palak
Tender pieces of lamb are lovingly simmered in a i : ) ) [
spicy gravy, infused with aromatic spices, onions, Spinach Purée enriched with aromatic spices,
and tomatoes. Served in a traditional Mud Pot and and enhaansd with the .mbUSt ﬂaVO]'JI‘ of
sealed with dough to lock in the essence of the dish. roasted garlic fopped with ficgheetTiandes
Enhanced with whole garlic bulbs, each one lovingly .
dumbed in the pot, and a hint of lemon leaf flavour. Palak Chicken (D) 14.4
Palak Lamb 15.4
Old Delhi Butter Chicken 13.8
Rich, creamy, and bursting with flavour. Succulent Goan StYlC Wok-Fried 16.8
pieces of chicken are simmered in a luxurious Tamarind Prawns
tomato based sauce infused with aromatic spices . .
frish - b of Succulent prawns are bathed in a vibrant sauce
and finished with a touch of creamy butter. made with ginger, chilli, onion, tangy tamarind,
. . and creamy coconut cream, finished with
Chicken Tikka Masala o) 13.8 fragrant curry leaves.
Induldge in our Chicken Tikka Masala a British
Favourite. Tender charcoal grilled chic.ken C(?oked Prawns Masala M) 16.8
In 2 crcally ol wiiiagmatic ladiah Prawns marinated and cooked with onion tomato,
RRiC mustard, curry leaves and coconut masala.
Vindaloo : Karahi
;/inializi:t 1t?r(tilt(;o;l;iltindﬁailfur?/;lh?tS g Traditional dish cooked in a special sauce infused
s?ow-:ooke g il’el . sea\;our t(fml:tto S&Ooni(fn - with fenugreek leaves, onions, ginger coriander
Y sravy: green pepper and tomatoes.
Vindaloo Chicken ) 12.8 Karahi Lamb ) 14.8
Vindaloo Lamb 14.8 Karahi Chicken o) 13.8
Vindaloo Prawns 15.8 —_— _
Punjabi Fish & Chips @) 13.8
Tawa Mutter Keema 14.8 : .
Lamb mince cooked with green peas and Chicken Egg Fried Noodles (GE) 11.8
aromatic whole spices. Showcasing the richness
o Moty maalnl Fried Rice Chilli Chicken ) 12.8
Accompaniments
Breads Rice Fries
Tandoor1 Roti 3 | Basmati 4.2 | French Fries
N 3.4 | Pilao Basmati 4.2 | Masala Fries
Keema Nath 5 | Jasmine 3.4 | Wok Chilli Fries
Cheese Garlic Naan 5 | Vegetable Basmati 4.4 | Cheese & Ghulli Loaded
) Fries o)
Garhc & Conander Naan 3.8 MUShroom Basmatl 4.4 .
Peshawari Naan 5 Garlic Basmati 4.4 Co.ndlments
Keema Basmati 5.5 Nl
Chapatl 2.8 Yoghurt 1)

Vegetable Fried Rice 5.5

3.4

3.8
5.4

5.4

3.4
2.4

Al
chefls specia/

Vegetable Mains

Palak Paneer o) 14.4

Classic Indian dish featuring creamy
paneer cubes nestled in a velvety purée
of spinach, delicately seasoned with
aromatic garlic.

Aloo Gobi 11.4

Tender potatoes and cauliflower cooked
to perfection is a harmonious blend of
spices, with a subtle earthiness of
potatoes complementing the mild
sweetness of cauliflower.

Bhindi Do Pyaza 11.4

Tender Okra is cooked with a mélange
of spices & aromatic herbs, generously
tossed with an abundance of onions.

Mix Vegetable Curry m) 11.4

Vibrant medley of assorted vegetables,
delicately simmered in a blend of
aromatic spices and fragrant herbs.

Makhani Paneer p) 14.4

Succulent Paneer cubes are immersed
in a luxurious tomato and butter sauce,
infused with a warmth of shahi jeera
and fenugreek enhanced with our
house blend of garam masala.

Aurora’s Chana Masala 12.4

A culinary masterpiece that delights the
senses, white chickpeas in a rich blend
of fushion tangy tamarind sauce,
tomatoes, onions, and fragment

coriander.
Dal Tadka 10.4
Dal Makhani o 10.4

Available as a side portion

Kids 6.9

Accompanied w/ Chips, Salad
& a Glass of Juice

Chicken Nuggets )
Veggie Fingers )

Garlic Bread /p)

We understand the dangers to those with food allergies and intolerances, please note dishes that are marked with a (N) may contain
nuts and/or traces of nuts, (D) contain dairy, (G) contain gluten, (E) contain egg, (C) are crustaceans, (M) contain mustard. Whilst we
take extreme caution to prevent cross-contamination, we cannot guarantee that any of our products are safe to consume for people

with specific allergies as our entire menu is produced in the same kitchen.



