LUNCH (served from 12)

BREAKFAST (served all day)

SANDWICHES and MELTS

Porridge
£2.50 With your choice of toppings: honey, banana,
granola, chocolate chips, banana jam or peanut butter.
Available with soya milk

Toast
£2.50 Buttered Bread Addiction sourdough, bagel or
brown bloomer, straight up or with your choice of
honey, peanut butter, banana or strawberry jam,
marmalade or marmite (extra £0.50)

The Holy Cow
£5.50
New York deli classic now in Southsea!
Our own, cured and cooked in-house salt beef, served in
a warm, freshly baked bagel with Russian dressing and
Aurora house slaw. A must try!

Goats cheese bruschetta
£5.75
Grilled goats’ cheese, honey roasted
beetroot and hummus on sourdough bruschetta, served
warm drizzled with balsamic glaze.

Smoked salmon and cream cheese bagel £5.25
Simple and elegant. Breakfast sophistication

Grilled cheese sandwich

The Big Bacon
£4.25
A bacon bagel. Toasted, buttered and

Hot sandwich full of melting cheese. Choose cheddar,
brie and cranberry or goats cheese and chutney. Served
with salad garnish

full of bacon
Add fried egg for £0.50

Good Intentions
£4.50 Avocado on sourdough toast, with roast pepper
house dressing. Add smoked salmon or bacon for £1.50

Eggs on toast
£4.20 Scrambled, poached or fried free range eggs on
toasted sourdough or bagel
Add smoked salmon or bacon: £1.50

Aurora rarebit
£4.20 Grilled Cheddar and our own, home-made
onion jam on sourdough toast

£4.95

The Reuben
£6.45
Toasted sandwich filled with salt beef,
melting cheese, gherkin, sauerkraut and Russian
dressing. Served with house slaw. Ideal brunch

The Horn and Snout

£6.45

Toasted sandwich with bacon, goats’ cheese and homemade onion jam. Served with house slaw or side salad.
Perfect with an afternoon pint

BBQ “Pulled Pork” Jackfruit
£6.45
A vegetarian dish of grilled jackfruit,
looks and tastes just like barbecued pulled pork! Served
in a bagel, grilled cheese sandwich or on nachos, with
house slaw (swap slaw for side salad to make it vegan)

Pancakes with bacon and maple syrup
£4.50
A stack of buttered pancakes and bacon,
served with maple syrup
SALADS
IF THERE IS SOMETHING YOU’D LIKE THAT’S
NOT ON THE MENU, JUST ASK AND WE’LL DO
OUR BEST TO HELP

AURORA CAFE LOUNGE IS PROUD TO OFFER AN
EXTENSIVE RANGE OF BLUE BIRD SPECIALITY
LOOSE LEAF TEAS ANDCOFFEE BAY DATERRA
CREMA ESPRESSO

AURORA SOUTHSEA. SOMETHING DIFFERENT

Goats’ cheese salad
£6.75
Honey roasted beetroot, crumbled
goats cheese, crispy mix leaf, balsamic glaze, sprinkled
with toasted seeds

Aurora Salt Beef salad
£6.75
Salt beef, Aurora house slaw, crispy mix
leaf, Russian dressing. A paired-back yet robust dish full
of texture and flavour

Hummus, sun-dried tomatoes and roast £5.75
peppers salad
Served on a bed of mixed leaves and sprinkled with
cranberries and seed mix, a colourful, vegetarian option

THE CHEF’S WHIM

from £4.50

Our daily specials, soups and hot dishes – we like to use
local and seasonal produce wherever possible and want
our menu to reflect that. See our specials’ board for hot
dishes, daily specials, offers and menu experiments

SOFT DRINKS

Bottles and cans
£1.50
Speciality juices
£2.50

FOR OUR YOUNGER GUESTS

£3.50

Milkshakes
Variety of flavours, including caramel,
£3.95

Mac’n’Cheese

banana, strawberry, spiced chai and many more

Pancakes
Lemon and sugar, peanut butter, banana and Nutella,

Cadbury hot chocolate
£2.80

jam or marmalade

Belgian drinking chocolate

Margherita pizza

£3.50

Add marshmallows and whipped cream for

Cheese and tomato pizza, salad on the side

£0.80

Cheese or bacon sandwich
Made with brown bloomer and served with salad garnish
and crisps

Smoothies
£3.95

Fruit smoothies – ask staff for details

TEAS AND COFFEE
from £1.65
SHARERS AND BOARDS (for 2)

Baked Camembert
£6.50
Served with lightly toasted sourdough and

We make a full range of coffees and have an excellent
choice of loose leaf and bagged teas, including
decaffeinated and naturally caffeine-free options. Soya
and skimmed milk available.

salad garnish

FROM THE BAR

Vegetarian board
£8.50
Home-made hummus, olives, honey
roasted beetroot, nachos, fresh sourdough, olive oil and
balsamic vinegar dip

from £4.50/glass

Cava, Prosecco and Champagne from £18/bottle

Cheese board
£11.50

Selection of cheeses, served
with chutneys, biscuits and chunks of honey roasted
beetroot

Add salt beef or smoked salmon and cream cheese to
any board for £5.95

Build your own board – choose from the
ingredients below (for 2) :
Hummus, olives, honey roasted beetroot, each £1.50
salad, house slaw, sourdough,
crackers or nachos
Cheeses, smoked salmon or salt beef

Wines

each £5.95

Beers and ales
Gins, whiskeys, rums

from £3.50
from £3.00

We stock Fever Tree tonics and mixers as well as a
selection of fresh juices.
Please see our drinks list for full menu and food
pairings.

For feedback and upcoming events: @aurorasouthsea

