
MENU

A PPE T I Z E R S
	

Fresh Prawn Salad Rolls (2)    	 10 
vermicelli, fresh herbs, mixed greens, cucumber, peanut sauce

Crab Fried Spring Rolls (2) 	 10
crab, pork, wood ear mushrooms, taro, carrot, mung beans,			    
glass noodles, fresh herbs, fish sauce

Crispy Vegetarian Spring Rolls (2)    (PB) 	 6	
taro, yam, mung beans, carrot, glass noodles, sweet & sour sauce

Vietnamese Beef Carpaccio     	 23					
hand-cut premium beef, fresh herbs, peanuts, tamarin sauce

Crispy Chicken Wings (6)	 15
Choice of: Fish Sauce • Passion Fruit Sauce  • Garlic Butter 
chicken wings, flour batter, red chilli sauce

Mussels in Coconut Cream (8)    	 15
mussels, coconut cream, herbs

Crispy Tofu	 12

Choice of: Original (V) • Garlic Butter (V) • Saté  
tofu, red chilli sauce

 Nuts   Dairy   (GF) Gluten-Free    Spicy   (V) Vegetarian   (PB) Plant-Based    Aura Signature    Chef ’s Selection
Please inform your server of any food allergies. Gratuity 18% for parties of 6+.



S H A R I N G

Aura Platter (for 2–3 Guests)     	 95
Perfect for sharing
grilled squid (3), shrimp paste on sugarcane (3), crab spring rolls (3), 		
grilled beef in betel leaves (3), smoked duck & passion fruit sallad,			 
crab sticky rice

S A L A D S

Smoked Duck & Passion Fruit Salad     (GF)     	 24
smoked duck breast, mixed greens, passion fruit dressing

Pomelo Salad    (GF)   	 22
prawns, pomelo, mixed greens, mint, shallot, sesame seeds, 				  
calamansi dressing

G R I L L E D

Grilled Shrimp Paste on Sugarcane (4)	 15
shrimp paste, sugarcane, fresh herbs, sweet & sour sauce

Grilled Squid	 23
squid, lemongrass chilli saté, house dipping sauce

Grilled Beef in Betel Leaves (6)    	 15
beef, betel leaves, peanuts



PHO  ·  N O ODL E
	
Pho    (GF)	 20 
beef brisket, beef eye of round, rice noodles, 						    
24-hour slow-simmered beef broth, basil	

Spicy Coconut Satay Pho     	 20
Choice of: Beef (GF) (+2) • Vegetable & Tofu (V)
rice noodles, coconut peanut satay broth, basil	

Vegetarian Pho    (V)	 18
tofu, seafood mushrooms, broccoli, rice noodles, vegetable broth	

Crab Tapioca Noodle Soup	 26	
crab meat, prawns, crab ball, quail egg, straw mushrooms, 				  
tapioca noodles, crab & pork bone broth, fresh herbs

Ha Noi Style Vermicelli	 24
grilled pork belly, pork patties, crispy crab spring roll, vermicelli, 			 
lettuce, fresh herbs, pickles, fish sauce

Tangy Seafood Noodle Soup    (GF) 	 24
prawns, cuttlefish, mussels, vermicelli, fruit-infused broth, 			 
fresh herbs, banana blossom

Zesty Seafood Noir Spaghetti     	 26
prawns, cuttlefish, mussels, squid ink spaghetti, cheese, 				  
tomato sauce



R IC E  DI S H E S
	
Aura Crab Sticky Rice    	 30
crab meat, sticky rice, shiitake mushrooms, 						    
savory caramelized pork & dried shrimp sauce

Crab Curry Fried Rice      	 28
crab meat, yellow curry, coconut milk, egg fried rice, bell peppers,			 
seafood mushrooms 

Grilled Lemongrass Chicken          	 21
Choice of:  Steamed Rice • Vermicelli
lemongrass chicken, mixed greens, fish sauce

Lychee Baked Pork Ribs          	 24
Choice of: Steamed Rice • Vermicelli • Baguette
pork ribs, lychee-infused sauce, mixed greens

Shaking Beef         	 26
Choice of: Steamed Rice • Baguette
seared beef cubes, bell peppers, onion	

 Contains Nuts     Dairy     (GF) Gluten-Free      Spicy

(V) Vegetarian    (PB) Plant-Based     Aura Signature     Chef ’s Selection     

Please inform your server of any food allergies.

An 18% gratuity will be added to parties of six (6) or more.


