Tues-sat HAPPY HOUR 3pm-6pm

BURGER BEER SHOT - 13

BLEU CHEESE CHIPS «/#
crumbled Gorgonzola, ranch, Crystal’s hot sauce, chive 6

DOMESTIC BEER - 3

POUTINE
beef gravy, cheese curds, chive, sunny side egg 8 » add short rib +6

ESPRESSO-TINI SHOT - 3

SIX DOLLAR BURGER
smash patty, Kraft Single, erilled onion, burger sauce, potato bun 6

SHAREABLES

TURKISH EGG & e (abneh, baba ghanoush, Aleppo Chili, EVOO, dill,
chive, Twisted Tree Sourdough 13

MEATLOAF SANDO - Twisted Tree Milk Bread, Kraft Singles, burger
sauce, dill pickles 14

COUNTRY HAM & CANTALOUPE e cracked pepper, EVOO, fresh
squeezed lemon, Benton’s Smoky Mountain Twelve Month Ham 13

CHIP & DIP & ¢ pimento, Chef Eder’s Pickles, house-made potato chips,
chive, hot sauce 11

BAG OF BISCUITS e« 4 mini sausage-cheese biscuits, creole mustard aioli,
side of syrup 15

SMOKED SALMON NUGGETS e« labneh, Piquante Peppers, Ritz
Crackers 19

AUTrora

ALL DAY CAFE

Because breakfast shouldn’t have a curfew...

H A N D H E L D S served with house-made chips

SALMON TOAST e« Twisted Tree Honey Wheat, hot smoked salmon,
greens, whipped cream cheese, radish, pickled red onion, capers, dill,
everything bagel seasoning 16

AVOCADO TOAST W/ « Twisted Tree Sourdough, greens, cherry tomato,
English cucumber, shaved radish, Parmigiano Reggiano, cracked pepper 14

BRUNCH BURGER e« Twisted Tree Sesame Seed Milk Bun, tomato jam,
greens, over easy egg, Tillamook cheddar, garlic aioli, bacon, side of chips 16
o Impossible Patty \# +1.5

CHEESEBURGER & FRIES ¢ Double patty, Kraft Singles, burger sauce,
grilled onion, Twisted Tree Sesame Seed Milk Bun, sport pepper 14
o Impossible Patties \@ +2

FRIED CHICKEN SAMMICH & FRIES e sauce gribiche, pickles, Twisted
Tree Sesame Seed Milk Bun, sport pepper 15

GRILLED CHEESUS e Twisted Tree Japanese Milk Bread, Tillamook
Cheddar, bacon, tomato jam 12

BLT . Twisted Tree Japanese Milk Bread, bacon, tomato, cracked pepper,
romaine, Duke’s Mayo 12 e add an egg +2.5

BREAKFAST BURRITO e« scrambled egg, Tillamook Cheddar, crumbled
breakfast sausage, sauteed peppers & onions, potatoes, green sauce 13

VEGAN BEHEMOTH \f e sourdough, baba ghanoush, avocado, charred
cauliflower, red cabbage, romaine, cucumber, tomato, pickled red onion 14

SPECIALTIES

FARMER’S COMBO -« two eggs any style, two strips of bacon, sausage
link, potato-cabbage hash, Twisted Tree Sourdough 15

CHICKEN FRIED STEAK & EGGS e NY strip, two eggs any style, cream
gravy, chicken powder, potato-cabbage hash 28

COUNTRY HAM CARBONARA ¢ Benton’s Smoky Mountain Ham,
bucatini pasta, egg, Parmigiano Reggiano 19

PULLED PORK HASH - braised pork, potato-cabbage hash, sauteed
peppers & onions, two over medium eggs 15

SHRIMP & GRITS « tomato gravy, cheddar cheese grits, lemon, chive 19

STEAK & EGGS -« two eggs any style, sauteed peppers & onions, avocado,

potato-cabbage hash, green sauce 28

CHICKEN & WAFFLE e three pieces of bone-in chicken, chili crisp, honey,
chive 19

CHARRED CAULIFLOWER \f e harissa, baba ¢ghanoush, lemony-black
lentils, frisee, radish 16

TACOS

BREAKFAST TACOS &7 « scrambled eggs, Tillamook Cheddar, sauteed
peppers & onions, on corn tortillas, side of potato-cabbage hash 12
e add bacon, sausage, or avocado +3

PULLED PORK TACOS - braised pork, avocado, sauteed peppers &
onions, on flour tortillas, side of potato-cabbage hash 14

CHARRED CAULIFLOWER TACOS \f e corn tortillas, avocado, red
cabbage, cilantro, shaved radish, green sauce, side of potato-cabbage hash 13

LOUISIANA RED SNAPPER ° BYO tacos with salsa macha, flour
tortillas, celery ranch slaw, green sauce 22

B I S C U ITS served with potato-cabbage hash

KNIFE & FORK e Tillamook Cheddar, sausage, scrambled egg, cream
gravy 14

BISCUIT & GRAVY w# « one biscuit, cream gravy, one egg made your way 10

EGG & CHEESE BISCUIT &# ¢ scrambled egg, Tillamook Cheddar 10
e add bacon, sausage, or avocado +3

PLAZA JAM e« bacon, cream cheese, scrambled egg, tomato jam 12

PORK BISCUIT e braised pork, Tillamook Cheddar, red onion, over easy
egg, creole mustard 13

EGGS BENNY BISCUIT e« Benton’s Smoky Mountain Ham, poached eggs,
hollandaise, chive 17

PASTRIES & SUCH

HOUSE-MADE SCONE @ « (emon blueberry scone or rotating seasonal 5
CINNAMON ROLL~# -« classic icing or salted caramel 9

FRENCH TOAST «# - thick cut Twisted Tree Japanese Milk Bread, egg
custard, whipped butter, syrup 13 e add banana nut or berries & cream +2

PANCAKES W o classic buttermilk pancakes, whipped butter, syrup 11
e add chocolate chip or berries & cream +3

VEGAN BANANA NUT PANCAKES \f e 13
BLUEBERRY LEMON TART «/# - 8

OVERNIGHT OATS IN A JAR & « almond milk, candied pecans,
house-made granola, berries, honey 8

YOGURT BOWL & « Greek yogurt, house granola, fresh fruit, honey 9
BELGIAN WAFFLE & ¢ whipped butter, syrup 9

@AURORAOKC
#SHINEWITHAURORA

v/ VEGETARIAN \7VEGAN

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of food born illness. 20% gratuity may be added to parties of 6 or more.



SALADS

WEDGE SALAD - iceberg, buttermilk vinaigrette, bacon, cherry
tomato, English cucumber, pickled red onion, Parmigiano Reggiano, feta,
Panko Crunch, dill, chive 13 e add chicken +5 o add steak +20

SALAD OF THE HOUSE ~# « romaine, frisee, cherry tomato, shaved
radish, English cucumber, crispy onions, Parmigiano Reggiano, lemon
vinaigrette 7 small / 12 large » add chicken +5 e add steak +20

AURORA BOWL # e £nglish cucumber, labneh, baba shanoush, Aleppo
Chili, cherry tomato, Castlevetrano Olives, pickled radish, sport peppers,
Jjammy egg, feta, Twisted Tree Sourdough toast 15

CRISPY POTATO SALAD «# « Duke’s Mayo, labneh, dill, chive, chili crisp 9
e add bacon +3

SIDES

TWO EGGS W/ « any style 5
BACON OR SAUSAGE - 5
POTATO-CABBAGE HASH W/ - 5
FRUIT CUP W/ « 5

CELERY RANCH SLAW W/ « 5
BISCUIT &# - jam or gravy 6
SIDE FRENCH TOAST # « 6
SIDE PANCAKE W/ - 6

TEA

CHAI LATTE « 4.5
MATCHA LATTE » 6

LAVENDER FIELDS « matcha,
lavender, cold foam 6.5

HOT TEA « 4
LONDON FOG - 6

PINK FOG ¢ sweet almond tea,
steamed pink milk 6

WE SUPPORT LOCAL

Our mission is to provide thoughtfully sourced
ingredients & made-from-scratch pastries,
prioritizing local whenever possible.

PROUD PARTNERS:

TWISTED TREE BAKERY « Edmond, OK CLARK’S COFFEE « Oklahoma City, OK

EQUALLY YOLKED EGGS « Mannford, OK WANDERFOLK SPIRITS e Guthrie, OK

BENTON’S SMOKY
MOUNTAIN HAM e« Madisonville, TN

REDBIRD FARMS
CAGE FREE CHICKEN e« £nglewood, CO

COFFEE

substitute oat milk or almond milk +1
add whipped cream +.75

DRIP « 4

COLD BREW . 4

ESPRESSO e« Clark’s Coffee espresso grind 3

AMERICANO e espresso, water 3.5

CORTADO -« espresso, 20z steamed milk 4

CAPPUCCINO e espresso, 4oz steamed milk 5

LATTE e espresso, 8oz steamed milk 5.5

THE BASIC ¢ espresso, milk, vanilla, caramel 6

LAVENDER LATTE e espresso, milk, house lavender simple 6
DIRTY CHAI « 6

Tues - Sat
NIGHTLY
BRAISED SHORT RIB
whipped potatoes, gremolata, Panko Crunch 32
TUESDAY

SUPER DELUXE STEAK SANDWICH
chicken powder, romaine, tomato, cracked pepper,
Duke’s Mayo, Twisted Tree Sesame Seed Milk Bun, fries 18

BLUE PLATE DINNER SPECIALS
WEDNESDAY

CHICKEN & DUMPLINGS
matzo ball dumplings, chive, dill 16

THURSDAY

LORENZO’S PORK & BEANS
stewed pinto beans, pork shoulder, avocado, corn tortillas 15

B U B B L E S glass / carafe

AURORA 75 e gin, lemon, Creme de Violette, lemon expression 9 / 40
OG 23 « Falernum, orange expression 7 / 32

APEROL SPRITZ « Aperol, Prosecco, club soda, 8 / 35

TEQUILA SPRITZ « tequila, lemon, honey syrup, Prosecco, grapefruit 9 / 40
MIMOSA . oj, cranberry, grapefruit, pineapple 5/ 9 / 22

REDS & WHITES glass / bottle

PAVETTE e Pinot Noir, Central & North Coast 12 / 46

KAIKEN e« Malbec, Mendoza 12 / 46

BOXHEAD -« Shiraz, South Africa 11 / 42

SCARPETTA . Cabernet Franc, Italy 15/ 58

SEAN MINOR ‘4B’ « Cabernet Sauvignon, Paso Robles 14 / 54
SCARPETTA e Prosecco, Italy 10 / 38

LUNARIA . Pinot Grigio Pet Nat, Italy 9 / 34

ALOIS LAGEDER ‘“TERA ALPINA’ « Pinot Grigio, Italy 9 / 34
SLO JAMS « Sauvignon Blanc, Washington 12 / 46

PIKES ROAD e« Rose, Oregon 10 / 38

F R E E S P I R I TS non-alcoholic

SWEET & SALTY PALOMA . 5

STRAWBERRY PINEAPPLE SPRITZ ° 5
VIRGIN MARY - 5

MANGO TANGO - 5
CRANBERRY MULE » 5
DOS XX ZERO ¢ 5

3pm - Close
FRIDAY
FILLET OF FISH
battered snapper, tartar, Kraft Single, pickles, greens, milk bun, fries 17
SATURDAY
CHICKEN TIKKA MASALA

basmati rice, garlic butter naan, yogurt,
cilantro 24 e« substitute cauliflower available \f




