
SLOW BRAISED SHORT RIB RAVIOLI
Creamy Mushroom Puree, Beef Broth Sage Butter, Basil Oil 

or
SIGNATURE TUNA EXPRESS 

Aurora’s Signature Spicy Tuna Roll, Mango, Avocado, Unagi & Special Sauce
or

HERB CURED SALMON GRAVLAX
Honey Mustard Sauce, Dill Sour Cream, Fried Capers, Pickled Onions

or
 BURRATA AND BEETS SALAD (v) 

 Arugula, Avocado, Tomato, Balsamic Glaze 

CHRISTMAS “CAPPUCCINO” (v)
Roasted Celeriac 

 or 
WINTER SALAD (v) (n)

 Mixed Greens, Roasted Pumpkin, Candied Walnuts,
Tucker’s Farm Goat Cheese, Pomegranate, Honey Mustard  Dressing

PROSCIUTTO - WRAPPED TURKEY ROULADE
 Italian Sausage and Chestnut Stuffing, Glazed Virginia Ham, Mashed Potatoes, 

Winter Vegetables, Cranberry & Apricot Chutney, Natural Jus
 or

PAN SEARED BRANZINO 
Charred Broccolini & Asparagus, Grilled Sweet Pepper, Acqua Pazza Sauce

or
CHARRED FILET MIGNON 

Potato Gratin, King Trumpet Mushroom, Au Poivre 
or

CAULIFLOWER STEAK (v)
 Creamy Potato Puree, Mixed Bean Ragout, Balsamic Glaze, Sour Cream

or
** SPINY LOBSTER

½ Lobster Broiled, Creamy Crab & Spinach Stuffing, Asparagus, Mashed Potatoes, Sherry Butter

RASPBERRY MOUSSE CAKE 
 Berries, Raspberry Sorbet, Brandy Vanilla Sauce

 or
ALMOND GANACHE (n)

Macaroons, Berries, Caramel Sauce, Vanilla Ice Cream

Petit Four | Tea or Coffee 

$145 per person
17% service charge | For parties of 8 or more, an additional 3% will be added

** $38.75 Sur Charge on Lobsters, according to availability

CHRISTMAS DAY
Dinner Menu


