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N IBBLES

STARTERS

Mixed Pickles and Olives    
A fine selection of olives mixed with selection of
Mediterranean pickles

7.45

Trio Of Mezze
A trio of home made mezze serves with pitta bread,
Hummus; chickpeas with tahini, olive oil, garlic and 
lemon juice. Melitzanosalata; Roasted Eggplant, garlic,
olive oil, lemon juice and onion. Tzatziki; Yoghurt, cucumber,
garlic and fresh mint

10.95

Peri Peri Wings
Charcoal grilled chicken wings marinated in our
home made peri peri sauce served with garlic sauce

10.95

Falafel
Mini croquettes balls of ground chickpeas , herbs
and spices served with Tahini sauce

9.45

BBQ Honey Wings
Charcoal grilled chicken wings glazed with honey
barbecue mix, topped with sesame seeds

10.95

Cheese And Mushrooms Rolls
A blend of original Greek feta, Halloumi and British
cheddar mixed with infused mushrooms and baby
spinach served served in golden crisp filo pastry

9.45

Halloumi Fries
Golden crisp Middle Eastern cheese sticks served
with sweet chilly sauce

9.95

Asian Prawn Rolls
Filo pastry filled with sauteed prawns and fresh
spring vegetables served with light soya sauce

10.45

Truffle Arancini
Arborio rice balls with mushroom, truffle and
cheese rolled seasoned in Japanese style panko
crumbs, deep fried perfectly to melt in your mouth

9.45

Fried Calamari
Deep fried seasoned crispy squid rings and lightly
breaded served with tartar sauce

9.45

Golden Prawns
Deep fried golden crisp tempura prawns dipped
in variety of different sauces

12.95
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WRAPS

BURGERS

Chicken Shish 
Charcoal grilled marinated chicken cubes with
fresh tomatoes, lettuce and pickles

10.45

Lamb Kofta 
Seasoned minced lamb with pickled cucumber
and onions with Tahini paste

10.45

Halloumi Cheese
Charcoal grilled halloumi with cucumber, tomato,
lettuce and olive paste

10.45

Falafel
Deep fried Lebanese croquettes with fresh tomatoes,
lettuce and parsley served with Tahini sauce

10.45

   

 

The Aura Mini Slider
Burger Platter 

17.45

SALADS Aura Salad 
Levantine salad with pomegrante dressing fresh
figues grilled chicken fillet topped with micro leaves
pomegranate seeds with walnuts

15.45

Halloumi Salad
spring leaves diced tomatoes cucumber and
mixed peppers kalamata olives and balsamic
dressing served with grilled halloumi cheese and
figues jam

13.45

MA INS

Lamb Fillets Shish 
Lamb marinated with olive oil garlic and thyme 

19.45

Lamb Kofta Kebab 
Skewers of specially seasoned grilled minced lamb
onions and parsley

18.45

Chicken Shish
Chicken cube skwers marinated in a fresh lemon
and garlic sauce

17.45

MUSTARD          SESMAE SEEDS          GLUTEN          MILK          FISH          VEGETARIAN          EGG          NUTS

Create your own burger platter consisting of three mini 
burger sliders. Served with skinny fries. 
Choose From; 
Home made lamb patty cooked to perfection on charcoal grill,
Home made chicken burger cooked to perfection on charcoal grill,
Home made oven baked vegan patty slider burger. 
Served on a mini baguette bun with cripsy lettuce, tomatoes,
caramelized onion, melted red leicester cheese and our special 
burger sauce

Classic Burgers available on request. 



Mixed Grill 
Trio Combination of kofta lamb chicken skwers
and lamb cubes

24.45

Lamb Chops 
Specially marinated and grilled tender lamb cutlets

23.45

Creamy Chicken Pasta

Tagliatelle cooked with chicken strips in a rich
creamy sauce with garlic, fresh baby spinach,
chestnut mushrooms and parmesan cheese
 

16.45
Add Truffle 3.50

Add Truffle 3.50

Sweet Chilli Prawns Linguini
A perfect meal! Linguini cooked with prawns, and
mussels in a rich tomato and basil sauce, topped
with parmesan cheese

18.45

Mixed Fish Platter
Oven baked king prawns ,salmon and seabass
fillets served with sauteed broccoli, baby corn ,
green beans and carrots served with chips

ALL MAINS ARE SERVED WITH SEASONED GARNISH AND RICE

24.95

Creamy Vegetarian Pasta

Al dente penne cooked in a cheesy garlic bechamel sauce
with grilled mushrooms, topped with parmesan cheese

15.45      

S IDES

D IPS

Salty Edamame 4.95

Sauteed Mixed Vegetables 5.95

Vermicelli Rice 4.95

Fries 4.95
Add Truffle 3

Sweet Potato Fries 5.95

Bang Bang 1.5

Garlic 1.5 
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Sweet Chilli 1.5

Hot Chilli 1.5 

Sweet Curry Sauce 1.5

Sour Cream And Chive 1.5 

Special Dip Tray 7 
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