








SIGNATURE
Cocktail

SC1. AURORA GENTLE

Jim Beam, Aperol Aperitif, Bardinet Blue Curacao

$ 8.50



SC3.   BLOOD SKY 

Dark Rum, Strawberries Puree, Cran-
berry Juice, Caramel Syrup, Lime Juice. 
Grenadine Syrup

$ 8.50

SC2.     AURORA FROSH

Rum, Passion Juice, Pineapple Juice,
Orgeat Syrup, Bardinet Grenadine, Lime
Juice, Sugar Syrup

$ 8.50

SC4.  
   SUNSET TEQUILA

Tequila Silver, Triple Sec, Passion Fruit,
Watermelon Juice, Lime Juice, Sugar 
Syrup

$ 8.50

SC5. KROVANN

Vodka, Triple Sec, Lychee, Apple Juice, 
Cranberry Juice, Lime juice, Sugar Syrup

$ 8.50



SC8.   ASIA FIRE

Rum, Kompot Pepper, Star Anise, Lime 
Juice, Sugar Syrup, White Egg

$ 8.50

SC9. 
MORINDA SOUR

Vodka, Morinda, Cinnamon Stick, 
Angostura Bitters, Lime Juice, Sugar  
Syrup, White Egg

$ 8.50

SC6. ABSARA

Vodka, Pink Grapefruit Syrup, Crème De
Peach, Lime Juice, Grenadine Syrup

$ 8.50

SC7.   SANGRIALA

Red Sangria, Orange, Lime Juice, Sugar 
Syrup, Angostura Bitter

$ 8.50



CLASSIC
Cocktail

SEX ON THE BEACH
CC2. $ 6.50

Vodka, Peach Liquor, Orange Juice, Cranberry Juice, 
Lime Juice, Grenadine

CLASSIC MAI TAI 
CC1. $ 6.50

Rum, Orgeat Syrup, Lime Juice, Sugar Syrup

LONG ISLAND ICED TEA
CC3. $ 6.50

Gin, Vodka, Tequila Silver, Bacardi Light, Triple Sec, Lime 
Juice, Coke

SINGAPORE SLING
CC4. $ 6.50

Gin, Cointreau, Cherry Brandy, DOM Liquor, Pineapple 
Juice, Lime Juice, Grenadine Syrup

OLD FASHION
CC5. $ 6.50

Bourbon Whisky, Angostura Bitter, Sugar Syrup

NEGRONI
CC6. $ 6.50

Dry Gin, Campari, Martini Rosso

APEROL SPRITZ
CC7. $ 6.50

Aperol, Sparkling Wine, Soda Water

CLASSIC MARTINI
CC8. $ 6.50

Gin/Vodka, Dry Martini, Green Olive

ESPRESSO MARTINI
CC9. $ 6.50

Vodka, Kahlua, Coffee, Vanilla Syrup

CLASSIC MOJITO
CC10. $ 6.50

Havana Rum, Brown Sugar, Lime Fruit, Mint Leaf, Soda

CLASSIC MARGARITA
CC11. $ 6.50

Tequila Silver, Triple Sec, Lime Juice, Sugar Syrup

WHISKY SOUR
CC12. $ 6.50

Bourbon Whisky, Fresh Lemon Juice, Simple Syrup 
Orange Wheel



AURORA ORMRIT LEMONGRASS
M3. 

Passion Juice, Apple Juice, Lime Juice, 
Lemongrass Syrup, Ginger Slice

$ 6.50

M2.  - GINGER SMASH

Orange juice, Lime Juice, Sugar Syrup, 
Ginger Slice, Grenadine Syrup, Ginger Ale

$ 6.50

M1.  - CLOUD LYCHEE

Lychee Juice, Lime Juice, Sugar Syrup, 
Mint Leaf

$ 6.50

MOCKTAIL



M4.  - MANGO SMASH

Mango Juice, Lime Juice, Sugar Syrup,
Lipton Tea

$ 6.50
M5.  - PASSION POUCH

Pineapple Juice, Orange juice, Passion Juice, 
Grenadine Syrup, Lime Juice

$ 6.50

M6.  - GOLDEN DRAGON

Dragon Fruit, Cranberry Juice, Vanilla Syrup

$ 6.50



HD1. ORANGE JULIB

Freshly Juices include Orange, Apple, and 
Carrot

$ 6.00

HD2. - CASHEW AVOCADO

Freshly Banana, Cashew Nut, Avocado, Yogurt 
and Fresh Milk

$ 6.00

HD3.  
         GINGER CUMBER

Freshly Cucumber, Ginger, 
Lime and Red Apple

$ 6.00

HD4. 
BLOOD HEALTH

Freshly Beetroot, Spinach, 
Carrot and Green Apple

$ 6.00

HD5.  SPICY MELON           
Freshly Watermelon, Orange, 
Pineapple and Ginger

$ 6.00

HEALTHY
Drink



 - BEER  Bottle

B1.   Angkor
B2. Cambodia   
B3.  Tiger
B4.  Tiger Crystal
B5.  Heineken
B6.  Corona
B7.  ABC 

$ 4.00
 $ 4.00

$ 4.50
$ 4.50

 $ 5.50
$ 5.50
$ 6.00

 - TEQUILA  Bottle Glass

T1. San Luis Silver 
T2. San Luis Gold  
T3. Lunazul Blanco
T4. Patron Silver
T5. Patron Reposado  
T6. Don Julio Blanco
T7. Don Julio Reposado   

$ 85
$ 85

$ 120
$ 150
$ 150
$ 230
$ 230

$ 6.50
$ 6.50
$ 8.50
$ 9.50
$ 9.50

$ 18.50
$ 18.50

 - RHUM  Bottle Glass

R1. White Clement Agricole
R2. 
       Ambre Clement Agricole
R3. Don Papa

$ 75
$ 95

$ 110

$ 6.50
$ 7.50

$ 8.50

 - GIN  Bottle Glass

G1. Gin MG
G2. Gin MG Rose
G3. Tanqueray   
G4. Hendrick’s  

$ 80
$ 80
$ 80

 $ 90

$ 6.50
$ 6.50
$ 6.50
$ 7.50

 - VODKA  Bottle Glass

V1. 
V2. Grey Goose  
V3. Belvedere

$ 75
$ 110
$ 120

$ 6.50
$ 8.50
$ 9.50

 - IRISH WHISKY  Bottle Glass

IW1. Bushmills 10 Yrs
IW2. John Jameson

$ 85
$ 75

$ 7.50
$ 6.50

- COGNAC / BRANDY  Bottle

NB1.  Cognac Camus VSOP Borderies
NB2. Hennessy V.S.O.P
NB3.   
         Cognac Tesseron XO Tradition

$ 240
$ 250
$ 500

 - WHISKY SINGLE MALT  Bottle

WSM1. Laphroaig 10 Yrs
WSM2. 
WSM3. 
WSM4. 
WSM5. Kavalan Concertmaster
WSM6. Macallan 12 Yrs
WSM7. 

$ 150
$ 150
$ 250
$ 350
$ 250
$ 650
$ 900

 - BOURBON WHISKY  Bottle Glass

BW1. Jim Beam 1795
BW2. Jack Daniel
BW3. Evan Williams

$ 65
$ 85
$ 85

$ 6.50
$ 7.50
$ 7.50

- WHISKY  Bottle Glass

W1. J/W Red Label
W2. J/W Black Label
W3. J/W Gold Label
W4. J/W Blue Label
W5. J/W XR 21 Yrs
W6. 
W7. Dalmore 12 Yrs 

Dalmore 15 Yrs
W9. Dewar’s 12 Yrs
W10. Dewar’s 15 Yrs
W11. 
W12.  
           Whisky Bellevoye White, Sauternes Barrel Finish
W12.  
           Whisky Bellevoye Green, Calvados Barrel Finish

$ 65
$ 85

$ 150
$ 550
$ 450
$ 250
$ 210
$ 450

$ 80
$ 120
$ 250
$ 180

$ 350

$ 6.50
$ 7.50

$ 12.50

- JAPANESE WHISKY  Bottle

JW1. Whisky Akashi White  
         Oak Blend, Japanese Whisky
JW2. Hibiki Harmony
JW3. Hibiki 21 Yrs

$ 120

$ 450
$ 1850



 - FRESH JUICE

FJ1. Fresh Apple Juice
FJ2. Fresh Watermelon Juice
FJ3. Fresh Pineapple Juice
FJ4. Fresh Coconut Juice
FJ5. Fresh Lime Juice
FJ6. Fresh Passion Juice
FJ7. Fresh Passion Soda Juice

Fresh Orange Juice 

$ 4.50
$ 4.50
$ 4.50
$ 4.50
$ 4.50
$ 4.50
$ 4.50
$ 5.50

 - SMOOTHIE

S1. Mango Smoothie
S2. Banana Smoothie
S3. Passion Smoothie
S4. Avocado Smoothie
S5. Coconut Smoothie

$ 5.50
$ 5.50
$ 5.50
$ 5.50
$ 5.50

- SOFT DRINK

SD1. Coke
SD2. Coke Zero
SD3. Sprite
SD4. Fanta
SD5. Soda
SD6. onic
SD7. Ginger Ale

Red Bull

$ 4.00
$ 4.00
$ 4.00
$ 4.00
$ 4.00
$ 4.00
$ 4.00
$ 4.00

- MINERAL WATER

MW1. Kulen Water 500ml
MW2. Kulen Water 1500ml
MW3. Acqua Panna Water 500ml
MW4. Acqua Panna Water 1000ml
MW5. San Pellegrino 500ml
MW6. San Pellegrino 1000ml

$ 2.50
$ 5.50
$ 4.50
$ 7.50
$ 5.50
$ 7.50

COFFEE & MATCHA

$ 3.00
$ 4.00
$ 4.00
$ 4.00
$ 4.00
$ 4.00
$ 4.00
$ 4.00

CM1. Espresso
CM2. Double Espresso
CM3. Cappuccino
CM4. Café Latte
CM5. Aurora Matcha
CM6. Strawberry Matcha
CM7. Matcha Cappuccino

Matcha Latte



WINE LIST
RW1. 
          One Pound per Acre Shiraz, South Australia

RW2. 
          Casillero del Diablo Reserva Especial Cabernet  
          Sauvignon, Chile

RW3. 
          Argento Estate Organic Reserve Malbec, Men
          doza, Argentina

RW4. 
          Moulin de Gassac Pinot Noir, South of France 
          Sauvignon

RW5. 
           Chateau Le Grand Verdus red, Bordeaux  
          Superior, France

RW6. Lo.Ca. Tour Cabernet
          Sauvignon, California

RW7. 
          Maison Castel Medoc, France

          Australia  

RW9.  
          Marques de Casa Concha Cabernet Sauvignon, 
           Maipo Valley, Chile

RW10. 
            Chateau Canon Chaigneau, 
            Lalande-de-Pomerol, France  

RW11. 
            Chateau Haut Rocher, Saint Emilion Grand Cru
  
RW12. 
            Chateau Clarke, Listrac-Medoc by Baron 
            Edmond de Rothschild  

RW13. 
RW14. Penfolds Bin Red 407

$ 36

$ 40

$ 46

$ 46

$ 60

$ 60

$ 65

$ 65

$ 90

$ 90

$ 145

$ 165

$ 180
$ 200

 BottleRed Wine



- CHAMPAGNE & SPARKLING

- HOUSE WINE

WW1. 
           One Pound per Acre Chardonnay, South 
           Australia

WW2. 
           Casillero del Diablo Reserva Especial 
           Sauvignon Blanc, Chile

WW3. 
           Stump Jump Riesling-Marsanne-Sauvignon,   
           Mc Laren Vale

WW4. 
           Chateau Le Grand Verdus White, Bordeaux, 
           France

WW5. 
           Villa Maria Private Bin Sauvignon Blanc, 
           New  Zealand

WW6. 
           Marques de Casa Concha Chardonnay, Limari   
           Valley, Chile

ROW1. 
             De Bortoli Family Selection Rose,  
             Riverina, Australia

CS1. 
         Nostra Vitis Spumante

CS2. 
         Champagne Charles Mignon Brut   
         Premium Reserve 75cl

CS3. 
         Champagne Moet & Chandon 
         Imperial Brut, France  

CS4. 
         Champagne Moet & Chandon Brut  
         Rose, France

HW1. 
           Frontera Merlot, Chile

HW2. 
          Frontera Sauvignon Blanc, Chile

$ 36

$ 40

$ 40

$ 46

$ 65

$ 75

$ 36

$ 36

$ 150

$ 180

$ 250

$ 36

$ 36

$ 8.00

$ 8.00

$ 8.00

$ 8.00

 Bottle

 Bottle

 Bottle

 Bottle

 Glass

 Glass

 Glass

White Wine

Rose Wine





L3. 
LEMONGRASS CHICKEN WITH HOT BASIL LEAF

Marinated Pork Spareribs and Morning Glory PickleRare Beef Salad with June Plum, Mixed Herbs, Chili, and 
Galangal Dressing

Deep-Fried Chicken Wings with Shichimi Pepper and Lime 
Pepper Dip

Wok-fried Rice with Seafood, Green Beans, and Sweet Corn

Grilled Marinated Salmon Fins with Garlic, Chili, and Koh Kong 
Dressing

and Hot Basil

$ 10.00
$ 7.50

$ 6.50

$ 8.00

$ 6.00

$ 7.00

L2. 
GARLIC FRIED PORK SPARERIBS

L1. 
CAMBODIAN STYLE BEEF SALAD

L5. 
GOLDEN CHICKEN WINGS

L4. 
      SEAFOOD FRIED RICE 

L6. 
     SPICY SALMON FINS

LOCAL KHMER CUISINE



L8. 
POPCORN CHICKEN ELBOW

Fresh Prawn Cut, Tempura Flour, Seasoning, Lime Cut with Chili 
Garlic Mayo

Shallots Slice, Chili Powder, Chili Flake, Lime Powder

Fresh Salmon Slice, Asparagus, Mozzarella Cheese with Ebiko 
Mentai Sauce 

$ 5.50

$ 9.00

$ 5.50

$ 9.00

$ 8.50

L7. 
CHEESY FRENCH FRIES

L10. 
CRISPY SHRIMP POPS

L9. 
      CASHEW NUTS CRISPY FISH

L11.       
       SALMON ASPARAGUS SPICY CHEESE

QUICK BITE

SKEWER



L13. CRISPY SQUID

Fresh Squid Cut, Mixed Flour, Green Chili, Lime Cut with 
Wasabi Mayo Dip

$ 9.00

Minced Salmon, Chopped Onion, Mixed Capsicum, Garlic 
Powder, All Purpose Flour, Bread Crumbs, Garlic Sauce

$ 8.50

L12.   SALMON CROQUETTES

L14. AURORA BURGER

Three Flavor Mini Burger, Beef, Fish and Chicken

$ 11.00



SASHIMI
OYSTER&

L15.
SALMON NISHIN PLATTER

L16. FRESH OYSTER 2PC / 4PC L17.  BAKED CHEESE OYSTER 2PC/4PC

Fresh Salmon and Yellow Nishin Turnip, Carrot Slice, Shiso Leaves

Red Wine Vinegar
Baked Fresh Oyster with Mozzarella, Parmesan, Cheddar and 
Béchamel Sauce

$ 15.00 / $ 25.00

$ 6.00 / $ 12.00 $ 8.00 / $ 16.00



L20.  
        SALMON SPICY SALAD

Fresh Salmon, Onion, Lemongrass, Spring Onion, Romaine 
Salad, Garlic, Shallot Green Koh Kong Dressing
$ 9.00

L18. 
PRAWN MISO SALAD

L19.  STEAMED KAILAN WITH BEEF

Grilled Tiger Prawn with Mixed Salad and Miso Sauce

Grilled Beef with Kailan served with Spicy Sauce

$ 11.50

$ 15.00

SALAD

Grilled Beef Steak with Fresh Garden Salad, 
served with three kind of Dressing

$ 11.00

L21. 
BEEF STEAK SALAD



AURORA
SIGNATURE

L22 GRILLED RIB EYE STEAK

Rib Eye Steak (250g), Potato, Cherry Tomato, Baby Broccoli 
with Green Pepper Sauce and Red Wine Sauce

$ 35.00

L24.  
        GRILLED SALMON FILLET 180 GR

Served with Green Vegetable, Turmeric Boil Potatoes and 
Passion Cream Sauce                

$ 22.00

L23.  
        GRILLED TUNA STEAKS

Seared Tuna with Black & White Sesame, Vegetable with Teri-
yaki Sauce 

$ 15.00



STEAK & CHEESE

L26. OVEN BAKE CAMEMBERT 125 GR

L25. GRAIN FED BEEF STRIPLOIN 200 GR

Baked French Classic Camembert, Olive Oil, Tomato, Fresh Herbs, and Baguette

Grain Fed Beef Striploin, Buttered Vegetables, Fries Potatoes and Red Wine Sauce

SELECTION OF ONE SIDE DISH ONLY
1. Sauteed Mushrooms, 2. Potato Gratin, 3. French Fries

$ 12.50

$ 30.00



PASTA

L27. SPAGHETTI FUNGHI

Spaghetti, Straw Mushroom, Shiitake Mushroom, Dried Oyster 
Mushrooms with Parmesan Cheese

$ 7.90

L29. SPAGHETTI CARBONARA

Smoked Bacon, Mushroom, Egg Yolk with Cream Sauce

$ 8.50

L28.
        LINGUINE SEAFOOD

Linguine Pasta, Squid, Prawn, Mussels, Seafood Sauce

$ 9.90

L31. GRILLED BEEF FRIED RICE

Grilled Beef Tenderloin Fried Rice with Egg

$ 10.50

L30.
SPAGHETTI BOLOGNESE

Traditional Flavored Meat Sauce

$ 8.50



L32. POMELO SALAD

Red Pomelo, Pomegranate, Cucumber Slice, Carrot Slice, Cherry Tomato, Mint Leaf, served with sweet Dressing

$ 6.00

L33. GRILLED KING OYSTER MUSHROOM

Grilled King Oyster Mushroom with Salt and Pepper

$ 6.00

VEGETARIAN
DELIGHTS



DESSERT

L35. FRESH FRUIT

Seasonal fruit platter
$ 8.50

L37.         
        BAKE MANGO & PINEAPPLE CHEESE CAKE

Bake Cheese Cake, Mango & Pineapple Caramel and Basil Lime 
Syrup

Prices are subject to a 5% Service Charge and 10% VAT.
An additional 2% surcharge applies if payment is made by credit card.

$ 6.50

L36.
        WHITE CHOCOLATE PANACOTTA

Creamy Panacotta, Fresh Fruit Cube and 
Strawbery Couli

$ 6.50

L34.
        CHOCOLATE AND KOM POT    
        PEPPER CAKE

Chocolate and Kom pot Pepper Cake with Pas-
sion Fruit Syrup and Vanilla Ice Cream

$ 6.50



