Margarita 11

Bloody Mary 12 ) Tapatio Blanco Tequila,
Hensol Vodka, Manzanilla Orange Colombo Aperitif,
Sherry, Tomato juice, Kumgquat, Lime

Worcestershire sauce, Tabasco

BRUNCH MENU

‘Warm focaccia (ve) 5

Cured Italian meats 10 Nocellara olives (ve) 6 Rapeseed oil, Balsamic Vinegar
SNACKS
Hot honey chilli chicken wings 8 Pork belly bites, Penderyn BBQ glaze, sauerkraut
Crispy cauliflower, gochujang soy, sesame glaze (v / ve) 6 Blistered padron peppers, coriander, cashew cream,
Ham hock croquette, Dijonaise 7 smoked sea salt (v / ve)
Pork & black pudding scotch egg, house piccalilli 9 Smoked haddock and spring onion arancini, curry aioli
MAINS
Thai peanut noodle salad, spicy panko king prawn, 17 Truffled pulled beef sandwich on sourdough, Emmental,
horseradish creme fraiche, pickled red onion, fries
Harissa spiced lamb & chickpea tacos, 17 Grilled flatbread, jalapeno houmous, crispy
cucumber, mint & coriander salad cauliflower,pickled cucumber, carrot salad, tzatziki
Grilled chicken sandwich, toasted focaccia, streaky bacon, 17 The Aura beef burger, smoked applewood cheddar,
avocado, baby gem, tomato, mayonnaise, fries streaky bacon, caramelised onions, aioli, fries
Chicken Caesar, baby gem, anchovies, focaccia, 19 The Aura Fish & chips, crushed peas, tartare sauce,
parmesan crumb charred lemon
DESSERTS
Sticky toffee pudding, Hensol spiced rum Chocolate orange cheesecake, vanilla Ice cream & sorbets, granola 8
caramel sauce, ice cream 8 mascarpone 8

Welsh cheese selection, port & grape chutney, celery, cheese biscuits 12

BOTTOMLESS BUBBLES

A main course plus 90 minutes of sparkling Italian wine, Inch’s cider, Ffresh IPA or Birra Moretti 85.00

One drink served at a time. We reserve the right to refuse service - Please drink responsibly

SIDES

Fries (ve) 4
Thick-cut chips (ve) or Creamed potato (v) 6
add roasted garlic & parmesan (v) 2

Black Bomber mac’ & cheese (v) 7

Tenderstem broccoli, garlic chilli crunch dressing (v / ve) 7

(v) vegetarian | (ve) vegan (v / ve) vegetarian dish can be adapted to vegan

A discretionary 12% service charge is added to all bills. The staff receive 100% of this charge. Some of our dishes contain allergens. If you or a member of your party
require further information relating to allergens, please ask your server for a copy of our allergens menu which contains a full listing of our dishes, and itemises the
allergenic ingredients of each where applicable. All prices are inclusive of VAT.
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