
Aura Restaurant Summer Restaurant Week Boston® Lunch Menu 

 
 

 
1st Course  

Vine-Ripe Tomato 
picholine olives, goatās milk Feta cheese, lemon-basil vinaigrette 

 
Steak & Peach Carpaccio 

Painted Hills Farm filet mignon, watercress, 
ginger-lime vinaigrette, Chinese-chive créme fraîche, cucumber 

 
 
 

Entrees  
Grilled Kajiki 

corn custard, snap peas, wasabi, pea greens 
 

All Natural Sirloin 
potato puree, Queso Azul de Valdeon, marinated asparagus & magenta laces 

 
 
 

Dessert  
Homemade Root Beer Float 

Sweet milk ice cream, sea salt chocolate chip cookies 
 

Caramelized Banana Shortcake 
Malted cream, milk chocolate hot fudge, lavender 

 


