“Good food is the Foundation of genuine happiness.” - Auguste Escoffier

Dinner menu

Main course 28€ | Two courses 36€ | Three courses 42€

At Aura, every dish has a story, and every flavour is an invitation. Our dinner menu
brings together carefully chosen ingredients and playful combinations, all served in
an atmosphere of quiet elegance—made for lingering, savouring, and delighting...
without rush.

Couvert

Bread board 8€
trilogy of home infused Boua butters, Alvor sardine paté
Alheira bon-bons o€

Azores cheese, mustard mayonnaise, pickled red onion

Algarvian duo 6€

marinated olives and Algarvian carrot

Aura sharing platter for two 14€
selection of bread, trilogy of butters, marinated olives, Algarvian carrot, Alvor
sardine paté, alheira bonbons



Starters

Soup of the day

Alvor octopus salad
red onion, red bell pepper, coriander oil, garlic bread

Spinach ravioli
Ricota, molho de manteiga, salicérnia

Aura style chicken gizzards
slow-cooked in Despedida Sauvignon Blanc, with lemon, thyme, coriander, and pink
peppercorns

Pork cheeks
slow-cooked in red wine, served with blanched vegetables

Duck breast

honey-glazed, with carrot purée, grilled endive, and jus

Beef fillet (s€ suplemento)
potato gratin, baby vegetables, Madeira wine sauce

Brased croaker fillet
sautéed spinach in a Gorgonzola cream sauce

Whole sole — on the bone (6€ suplemento)
oven-roasted, with beurre blanc and sautéed vegetables in garlic and olive oil

Risotto
Enokitake mushrooms, Azorean cheese aged 3 months

All main courses are served with new potatoes in butter and herbs

Desserts

Chocolate mousse
70% chocolate, raspberry sauce, Himalayan salt, Silves medronho

Lemon merengue tart
toasted meringue, mint sorbet, red berries

Algarvian petit four
almond and candied fig cake, fig syrup, créeme fraiche



