
Aura Restaurant Summer Restaurant Week Boston® Dinner Menu 

 
 

 

 
1st Course  

Heirloom Tomato 
picholine olives, goatās milk Feta cheese, lemon, basil 

 
Steak & Peaches 

carpaccio of Painted Hills Farm filet mignon, peach, watercress, 
cucumber, ginger-lime vinaigrette, Chinese-chive crème fraîche 

 
Watermelon Gazpacho 

goat cheese croquettas, upland cress, scallion oil 
 
 
 

Entrees  
Grilled Kajiki 

corn custard, snap peas, wasabi, pea shoots 
 

Australian Lamb Loin 
miso eggplant, apricot-ginger vinaigrette, korean pepper, dandelion greens, pine nuts 

 
All Natural Sirloin 

potato puree, queso azul de valdeon, marinated baby asparagus & magenta laces 
 
 
 

Dessert  
Organic Roasted Coffee Parfait 

cocoa shortbread, honey, orange flower essence 
 

Braised Cherry Tart 
yogurt sherbet, hibiscus syrup 

 


