Sea & Breeze

BEACH RESORT SANTORINI

CURIO COLLECTION
by Hilton"



Dinner Philosophy

Evenings at AURA are relaxed, yet refined.
Inspired by the Aegean and the Greek land, our dinner menu
celebrates pure flavors, premium ingredients
and a thoughtful sense of simplicity.
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H ®i1Aocopia Tou Bpadivou

To Bpddu oto AURA viveTal NIO EKAENTUCMEVO,
OAAd napapével auBevTikO. Eugpaon oTo npoidy,
KaBap&cg yeUoeIg KAl JIa oUyxXpovn EAANVIKN MPOCEyyion.



Cold & Hot Starters

Artisanal Bread (%)

A Basket Of Handcrafted Sourdough And Carob Bread, Lightly Toasted | Extra Virgin Olive Oil |
Sea Salt Flakes | Fresh Aromatic Oregano
KaAdBi ue Xeiponointo Mpoluuévio kal Xapounévio Wwui, ®puyaviouévo | EkAekTd Mapbévo EAaidAado |
AvB6 AhaTioU | ApwuaTikh ®pgokia Pivavn

————

Tuna Tartare & Truffle @ :ﬂ) :'5)

Tuna | Delicate Truffle | Crispy Onion
Tévog | AlakpiTikn TpoUpa | Tpayavd Kpsuuudi

Strawberry Gazpacho & Valley Shrimp :@

Chilled Strawberry Gazpacho | Shrimps
Apooepd Gazpacho ®pdoulag | Mapideg

Marinated Amberjack ()

Marinated Amberjack | Citrus Gel
Aaké€pda MayidTikou | Gel Eonepidoeidwyv

Beef Tartare 5)

Silky Beef Tartare | Potato Ice Cream | Caviar
Mooxapioio Taptdp | Naywtd Nartdrtag | Xapidpl

————o

King Scallops () ()

Seared Scallops | Cauliflower Cream | Subtle Vanilla
Xtévia | Kpgua KouvounidioU |'Hnieg NoTeg Bavihiag

———o

Olive Tart @ 1’3)

Olive Tart | Feta Cream | Cucumber Gel | Tomato Marmalade
TdpTta EMIAC | Kpéua Détag | ZeA€é AyyoupioU | MapueAdda ToudTag




Mediterranean Garden

Greek Creative Salad :iD
Seasonal Salad with Tomato Water | Pickled Cucumber
Nepd Toudtacg | MikAa AyyoupioU

— o

Sea Harmony (+) ()
Sea Urchin & Crab Salad | Blood Orange Juice | Salmon Brick

Yaldta Axivou & KaBoupiou | Xupd Zaykouivi | Mapik oAouou

o

Spanakopita Salad (%) ()

Warm Crispy Pastry | Feta Cream | Greens

ZeoTo Tpayavd QUM | Kpéua Détac | ®péoka XopTa

Pasta

Handmade Mushroom Ravioli @ ED
Truffle | Veal Jus

Xelponointa PaBidAl Mavitapiyv | Tooupa | Zwud Mooxapiol

Pappardelle with Slow Braised Lamb @ E

Pappardelle | Slow-cooked Lamb | Graviera cheese

ManapdéAeg | Ziyouayeipeuévo Apvi | MpaBiépa




e
Fresh Fish & Seafood

Amberjack Fillet 33)

Amberjack | Avgolemono Velouté

MayidTiko | Koéua AuyoAéuovo

Salmon Fillet () (2)

Salmon | Corn Cream | Chorizo

Yohouodc | Kpéua KaAhaunokiou | Chorizo

—————

Grouper Fillet ()
Grouper | White Bean Cream | Smoked Qil

Popdg | Kpéua pacoAiol | Kanviotd Addi

—————

Butter Poached Lobster Noisette :3) }@

Tarragon | Pumpkin Mousseline | Kozani Saffron | Crispy lberico Chorizo | Sea Asparagus Micro Greens

EoTtpaykdv | Mousseline KohokUBag | Zappdv Koldvng | Tpayavd Iberico Chorizo | ©alacoivd Znapdyyi




Meat Selection

Beef Stifado - Three Textures ()
Beef | Three Onion Textures

Mooxdpl | Tpeig Ypéc Kpeuuudiou

French Cut Lamb ()
Lamb | Potato Foam | Graviera Cream | Sweet and Sour Pepper
Apvi | Appd MaTtdrac | Kpéua MpaBiépag | TAUKOEIvn Mingpid

—————

Pork Belly (J)

Pork | Carrot Mousse | Sage Butter

Mavoéta | Moug KapdTtou | BoUtupo ®ackduniou

—————

Fine Cut Black Angus Steak :3)
Black Angus | Truffle Purée | Red Wine

Black Angus | Moupé TpoUpacg | Kékkivo Kpaai

Rooster Breast (%) (%) (1) (3)

Rooster | Thyme Jus | Wheat Cooked Risotto Style

Kékopac | Jus Quuapiou | Zitdpl Mayeipepévo oav PiZéto




Sweet Collection

Dark Elegance ) (1)

Chocolate | Aromatic Smoked Caramel | Espresso Ice Cream

YokoAdTa | ApwuaTikn Kapauéha Kanvou | MaywTtd Espresso

———o

Aegean Lemon () (0)

Lemon with an Aegean Aromal Mastic | Sea Salt

Aguovi ue Apwua Alyaiou | MaoTixa | ©@ahacaoivé ANGTIO

White Garden () (3) (0)

Vanilla Mille Feuille | Citrus | Yogurt Cream| Lavender Foam

MiApEly Bavihia | Eonepidoegidn | Kpéua MaoupTiol | Appdc AeBdvTacg




MapakaAoUue EVNUEPWOTE PAG YIa TUXOV AAAEPYIEG WOTE VA eEACPAAICOUNE UIA ACPAAA KOl EUXAPICTN YAOTPOVOUIKA eunelpial

Please inform us of any allergies to ensure a safe and delightful dining experience!

.\ CONTAINS 3 CONTAINS 3 CONTAINS CONTAINS %) CONTAINS
=/ GLUTEN MILK MILK & EGGS EGGS CELERY
9) CONTAINS CONTAINS 2 CONTAINS CONTAINS

SoY FISH CRUSTACEAN SULPHATES

Food and beverage allergy information: Certain dishes and beverages may contain one or more of the 14 allergens designated by EU Regulation No.
1169/2011. The designated allergens and products are: 1. Cereals containing gluten, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soybeans, 7. Milk, 8. Nuts,
9. Celery, 10. Mustard, 11. Sesame seeds, 12. Sulphur dioxide and sulphites, 13 Lupin beans, 14. Molluscs. Please consult the appropriate documentation that
will be provided by our staff upon request. We cannot guarantee the total absence of allergens in all of our dishes and beverages.




