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PRAWN (P) 

Clam Chowder | Ginger | Grilled Gochujang Prawn
&

BEETROOT MEDLEY (V)(N)

Goat’s Cheese | Pistachio | Apple Chutney | Maple Vinaigrette

AURUM  BREAD & BUTTER SERVICE

S T A R T E R S

BEEF CARPACCIO (N)
Mustard Creme | Almond Porcini Dust | Teriyaki | Pickled Beetroot

or 
MUSHROOM TEXTURES (V)

Twice Baked Soufflé | Parmigiano Reggiano | Truffle 
or 

CALAMARI (P)(N)
Zucchini Spaghetti | Pine Nut | Armando Aioli | Lime

M A I N  C O U R S E
GRATIN DE PATATES DOUCES  (V)

Curried Artichoke Velouté | Vegetable Antipasti | 
Kalamata Olive | Exotic Mushroom

or 
BEEF FILLET

Oxtail Ragu | Exotic Mushroom | Potato | Madagascan Pepper Jus
or 

KUDU LOIN (N)(ALC) 

Sweet Potato Gratin | Mushroom Dust | 
Root Vegetables | Smoked Cherries

or 
SALMON (P)  

Beetroot | Ratatouille Mousseline | Horseradish Beurre Blanc

V | Vegetarian   P | Pescatarian   VG | Vegan   N | Contains Nuts/Seeds   ALC | Alcohol



ST
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 3 D E S S E R T

AURUM CHEESECAKE (N)

Coffee | Caramel | Hazelnut | Date
or 

ROYAL CRUMBLE (VG)

Earl Grey | Ginger | Citrus
or 

RHUBARB AND STRAWBERRY 
White Chocolate | Honeycomb

or 
STICKY GINGER PUDDING (N)

Pear | Orange Bitters Ice Cream | Almond Citrus Streusel

V | Vegetarian   P | Pescatarian   VG | Vegan   N | Contains Nuts/Seeds   ALC | Alcohol


