
B A R  M E N U

N I B B L E S

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.

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

Crispy chicken slider, kefir lime aioli, pickled red onion

Porthilly oysters, chimichurri

Jalapeno houmous, flatbread

Crispy cauliflower, gochujang soy & sesame glaze (ve)  

Blistered padron peppers, citrus cashew cream, (ve)

Tempura Tenderstem broccoli, caper anchovy aioli  

Teriyaki pork belly bites, ginger, pickled carrot 

Smoked haddock and spring onion arancini, curry aioli 

‘Nduja scotch egg, aioli

M A I N S

The Aura beef burger, smoked applewood cheddar, streaky bacon, 
caramelised onions, aioli, fries   18

Grilled chicken sandwich,  toasted focaccia, streaky bacon, avocado, baby
gem, tomato, mayonnaise, fries    17

Truffled pulled beef sourdough sandwich, Emmental, 
horseradish creme fraiche, pickled red onions, fries   17

Aura fish & chips, crushed peas, tartare sauce, lemon   18

Grilled flatbread, jalepeno houmous, crispy cauliflower, pickled
cucumber, carrot salad, tzatziki  15

Caesar, baby gem, anchovies, focaccia, parmesan crumb 15
Add chicken or salmon 5

Cured Italian meats 10 Nocellara olives (ve) 6

Warm focaccia (ve) 3.5pp
Pembrokeshire rapeseed oil, balsamic vinegar
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4 each
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