starters
HOMEMADE SCONES & Muffins
Seasonal flavors.

4

Grapefruit Brulee (g)
Caramelized sugar, 1/2 grapefruit.

4

yogurt bowl
Greek yogurt, house granola, fresh fruit, local honey.
(No side)

6

Overnight Oats 
Almond milk, bloomed chia seeds, orange blossom
water, granola, fresh fruit drizzled with local honey.
(No side)

7

Lift up your eyes upon
The day breaking for you.
maya angelou

biscuits

scratchmade thyme biscuits
Choice of fresh fruit, potato-cabbage hash or house
organic greens.

savory

Biscuits and gravy
Savory thyme biscuit, pepper gravy, fresh cracked
pepper.

Choice of fresh fruit, potato-cabbage hash or house
organic greens.

9

Add egg $1.75

crab & Asparagus Omelette (G)
Arugula pesto, creme fraiche, marinated heirloom
tomatoes

15

Knife & Fork 
Yellow cheddar, maple sausage, scrambled egg,
peppered gravy

Pulled Pork Hash (G)
Sarsaparilla braised pork, potato-cabbage hash,
hollandaise, runny eggs.

12

Spin on Lox
12
Cold smoked salmon, whipped cream cheese, capers,
red onion, heirloom tomato jam, runny egg

FARMER (G)
9.5
Three eggs any style, maple sausage or bacon, toasted
sourdough or rye.
Savory Lentil and Hummus Bowl (g) (v)
9.5
Stewed lentils, white bean hummus, wilted kale,
avocado, pepitas, heirloom grape tomatoes, breakfast
radishes, crème fraiche, runny egg.(No side)
TACOS (g) w/ corn tortillas)
10
Scrambled eggs, mushrooms, avocado, caramelized
peppers, yellow cheddar, crème fraiche, radish. Served
in two soft tortillas.
Add bacon or Italian sausage $1.75

Egg & cheese biscuit
Scratchmade thyme biscuit, scrambled eggs,
yellow cheddar.

10

8

Add bacon or MAPLE sausage $1.75

Veggie9
White bean hummus, fresh avocado, heirloom tomato
jam, cucumber, feta, runny egg
Pork N Biscuit
10
Sarsaparilla braised pork, yellow cheddar, red onion,
runny egg, hollandaise
Plaza Jam
9.5
Applewood bacon, whipped cream cheese, scrambled
egg, heirloom tomato jam.

sweet

Choice of fresh fruit, bacon or sausage.
Banana Pancakes
9
House granola, fresh bananas, cinnamon honey butter,
pure maple syrup.
Tiramisu pancakes
Hoboken crème anglaise, almond cream, toasted
walnuts, shaved chocolate, citrus zest.

9

buttermilk Pancakes
Pure maple syrup, whipped butter.

8

Pecan waffle
Pure maple syrup, whipped butter.

8

Strawberry shortcake
Macerated strawberries, almond crème and lemon
glaze

8

sides / add ons
pancake4
Potato & cabbage hash 3
fresh fruit
4
Butter.25
Homemade jam
.50

maple syrup
.75
add an egg
1.75
Bacon / Sausage
1.75
Biscuit4
side of gravy
1.5

burgers

Who is this that grows like the dawn,
As beautiful as the full moon,
As pure as the sun?

Choice of fresh fruit, kettle chips, house organic greens,
or cole slaw

Song of songs

Aurora Burger
13
All natural local beef, toasted challah bun, bacon jam,
fresh spinach, runny egg, pesto aioli, Batista cheese.

sandwiches

Choice of fresh fruit, kettle chips, cole slaw, or house
organic greens.
BBQ Pulled Pork
Sarsaparilla braised pork, toasted challah bun, red
onion, yellow cheddar, BBQ sauce.

12

Open-FAced Breakfast B.L.T. 
9
Toasted sourdough, bacon, greens, heirloom tomato,
pesto aioli, runny egg.
PB&J with egg 
7.5
Toasted sourdough, local peanut butter, jelly,runny egg.
Open-FAced lox
Toasted rye, whipped cream cheese cold smoked
salmon, breakfast radish, capers, heirloom tomato,
cucumber, creme fraiche.

13

AURORA Wrap
8
Spinach and herb wrap, cage free eggs, wilted arugula,
green bell pepper, mushrooms, yellow cheddar, arugula
pesto.
Add bacon $1.75

Egg sandwich 
Toasted challah bun, scrambled eggs, peppers,
mushrooms, fresh spinach, yellow cheddar, crème
fraiche, pesto aioli.

9

CLASSIC Burger
All natural local beef, toasted challah bun, American
cheese, caramelized onions, pickles, fresh greens,
bacon, mayo.

11

Veggie Burger
Housemade mushroom & oat patty, toasted challah
bun, caramelized peppers, fresh spinach, pesto aioli,
Batista cheese.

9

local purveyors
Coffee - Hoboken Coffee Roasters
Tea - Urban Tea House
Eggs - Upward harvest, Crack of Dawn, Canyon Ridge
Bread - Esca Vitae, Farrel Farms
Tortillas - Tortilleria y Tienda de Leon’s
Honey - Andrew’s
Sausage - Schwab’s
Peanut Butter - Snider Farm
Prime Beef - Destiny Ranch
Barbecue Sauce - Head Country
Greens - Scissortail Farm, Prairie Earth
Milk - Highland
Kombucha - Holy Kombucha
Fresh Juices - Wheeze the Juice
Batista cheese - Lovera’s
v = vegan option g = gluten free
Dishes can be made vegetarian, just ask your server.
Pesto is made with nuts.

avocado toast 
9
Fresh avocado on rye or sourdough, breakfast radish,
feta, cucumber, greens, crème fraiche, heirloom
tomato, EVOO.

Consuming raw or undercooked meats, poultry,
seafood, shellfish, eggs or unpasteurized milk may
increase your risk of foodborne illness.

Add HUMMUS $0.75

salads

Add lox to any salad for $5.
House Salad
Organic spinach & arugula, marinated strawberries,
cranberry chevre, hemp seeds, toasted walnuts,
poinsettia vinaigrette.

8

bacon & Bleu cheese
9
Organic arugula, Applewood smoked bacon,
Gorgonzola, heirloom cherry tomatoes, avocado, house
croutons, scallion-dill dressing.

Chef Henry Boudreaux
Tuesday - Friday 7:00am to 2:00pm
Saturday & Sunday 8:00am to 3:00pm
Event space with menu & bar available daily after 4pm.
See website for booking details.

ShineWithAurora.com

starters

brunch

served all day Saturday & Sunday

HOMEMADE SCONES & Muffins
Seasonal flavors.

4

Grapefruit Brulee (g)
Caramelized sugar, 1/2 grapefruit.

4

Choice of fresh fruit, bacon or sausage.

yogurt bowl
6
Greek yogurt, house granola, fresh fruit, local honey. (No
side)
Overnight Oats 
7
Almond milk, bloomed chia seeds, orange blossom water,
granola, fresh fruit drizzled with local honey. (No Side)
cinnamon roll (Weekends only)

sweet

9

salted caramel
peanut butter & chocolate
citrus vanilla

Ask your server for daily special toppings

savory

Banana Pancakes
House granola, fresh bananas, cinnamon honey butter,
pure maple syrup.

9

Tiramisu pancakes
9
Hoboken crème anglaise, almond cream, toasted walnuts,
shaved chocolate, citrus zest.
buttermilk Pancakes
Pure maple syrup, whipped butter.

8

Pecan waffle
Pure maple syrup, whipped butter.

8

biscuits

Choice of fresh fruit, potato-cabbage hash or house
organic greens.
FARMER (G)
9.5
Three eggs any style, maple sausage or bacon, toasted
sourdough or rye.

scratchmade thyme biscuits
Choice of fresh fruit, potato-cabbage hash or house organic
greens.
Biscuits and gravy
9
Savory thyme biscuit, pepper gravy, fresh cracked pepper.

crab & Asparagus Omelette (G)
Arugula pesto, creme fraiche, marinated heirloom
tomatoes

15

Add egg $1.75

Pulled Pork Hash (G)
Sarsaparilla braised pork, potato-cabbage hash,
hollandaise, runny eggs.

12

Knife & Fork 
10
Yellow cheddar, maple sausage, scrambled egg, peppered
gravy

Open-Faced Lox
13
Toasted rye, whipped cream cheese, cold smoked salmon,
breakfast radish,capers, marinated tomatoes, cucumber,
crème fraiche.
Open-Faced B.L.T.
Toasted sourdough, bacon, greens, heirloom tomato,
pesto aioli, runny egg.

9

Avocado Toast
9
Fresh avocado on toasted rye or sourghdough, cucumber,
breakfast radish, greens, heirloom tomato and feta.

sides / add ons
pancake4
Potato & cabbage hash 3
fresh fruit
3
Butter.25
Homemade jam
.50

maple syrup
.75
add an egg
1.75
Bacon / Sausage
1.75
Biscuit4
side of gravy
1.5

Spin on Lox
12
Cold smoked salmon, whipped cream cheese, capers, red
onion, heirloom tomato jam, runny egg
Egg & cheese biscuit
Scratchmade thyme biscuit, scrambled eggs, yellow
cheddar.

8

Add bacon or maple sausage $1.75

Veggie9
White bean hummus, fresh avocado, heirloom tomato
jam, cucumber, feta, runny egg
Pork N Biscuit
Sarsaparilla braised pork, yellow cheddar, red onion,
runny egg, hollondaise

10

Plaza Jam
9.5
Applewood bacon, whipped cream cheese, scrambled egg,
heirloom tomato jam.
Strawberry shortcake
8
Macerated strawberries, almond crème and lemon glaze

mimosas

gl/carafe

Aurora mimosa
Bubbles, fresh squeezed OJ.

6/20

sun king
Bubbles, Chambord, Pineapple Juice

7/24

5

manmosa6
Founders All Day IPA + OJ
Sunrise Spritz
Bubbles, Cappelletti, Cocci, Topo Chico.

9

cocktails
House Bloody
Vodka, bloody mix, house made pickles.

7

Kentucky Seaside
Bulleit, grapefruit, sea salt simple syrup.

8

Plaza Paloma
Silver tequila, grapefruit, soda.

8

Green Goddess 
Vodka, lime juice, muddled heirloom tomatoes
& spicy jalapeño

7

Ask About Our Seasonal Cocktail Offerings

wine
14
14

coffee nudges
Irish cubano
Paddy’s Irish Whiskey, espresso, whipped cream.

Anthem golden one 7%
COOP ELEVATOR WHEAT 5.6%
Bohemia Cerveza 4.7%
Founders all day IPA 4.7%

5
5
5
5

Ask About Our Seasonal Beer Offerings

Glass of Bubbles

underwood Rose (OR) 12.5 oz can
UNDERWOOD PINOT Noir (OR) 12.5oz can 

beer

drinks
Urban Tea House
Seasonal Hot / Iced

3.5/3

HOLY kombucha
Seasonal

6

Wheeze the juice
Seasonal

8

topo chico
juice / Almond milk / milk
Chocolate Milk

2.5
3
3.5

maine root
Fair-trade certified, from organic cane juice.
ginger brew
root beer
blueberry soda
prickly pear

Lemon-lime
Mexicane cola
Diet Mexicane cola

coffee
Drip coffee (Bottomless)
3.5
Americano (6oz)
3.25
Mocha (12oz)
4.75
Cappuccino (6oz)
4
Latte (12oz)
4.5
Chai Latte (12oz)
4
Dirty Chai Latte (12oz)
4.5
Macchiato4
Cortado3.25
Espresso3
Steamer (Steamed milk + syrup)
2.5

9
v = vegan option g = gluten free
Dishes can be made vegetarian, just ask your server.

Bailey Irish Cream
3
Frangelico3

3

Pesto is made with nuts.
Consuming raw or undercooked meats, poultry, seafood,
shellfish, eggs or unpasteurized milk may increase your
risk of foodborne illness.

Chef Henry Boudreaux
ShineWithAurora.com

drinks
Endless power, with our love we
can devour.
Beyonce

coffee
Drip coffee (Bottomless)
3.5
Americano (6oz)
3.25
Mocha (12oz)
4.75
Cappuccino (6oz)
4
Latte (12oz)
4.5
Chai Latte (12oz)
4
Dirty Chai Latte (12oz)
4.5
Macchiato4
Cortado3.25
Espresso3
Steamer (Steamed milk + syrup)
2.5

drinks
Urban Tea House
Seasonal Hot / Iced

3.5/3

big oak kombucha
Grapefruit Rosemary Juniper + Seasonal

6

Wheeze the juice
Seasonal

8

topo chico
juice / Almond milk / milk
Chocolate Milk

2.5
3
3.5

maine root
Fair-trade certified, from organic cane juice.
ginger brew
root beer
blueberry soda
prickly pear

3

Lemon-lime
Mexicane cola
Diet Mexicane cola

beer
Anthem golden one 7%
Founders Rubaeus Raspberry 5.7%
Bohemia Cerveza 4.7%
Founders all day IPA 4.7%
Ask About Our Seasonal Beer Offerings

5
6
5
5

mimosas

gl/carafe

Aurora mimosa
Bubbles, fresh squeezed OJ.

6/20

sun king
Bubbles, Chambord, Pineapple Juice

7/24

Glass of Bubbles

5

manmosa6
Founders All Day IPA + OJ
Sunrise Spritz
Bubbles, Cappelletti, Cocci, Topo Chico.

9

cocktails
House Bloody
Vodka, bloody mix, house made pickles.

7

Kentucky Seaside
Bulleit, grapefruit, sea salt simple syrup.

8

Plaza Paloma
Silver tequila, grapefruit, soda.

8

Green Goddess 
Vodka, lime juice, muddled heirloom tomatoes
& spicy jalapeño

7

Ask About Our Seasonal Cocktail Offerings

wine
underwood Rose (OR) 12.5 oz can
UNDERWOOD PINOT Noir (OR) 12.5oz can 

14
14

coffee nudges
Irish cubano
Paddy’s Irish Whiskey, espresso, whipped cream.

9

Bailey Irish Cream
3
Frangelico3

Tuesday - Friday 7:00am to 2:00pm
Saturday & Sunday 8:00am to 3:00pm
Event space with menu & bar available daily after
4pm. See website for booking details.

ShineWithAurora.com

