
STARTERS 

LAKSA 
mild nonya coconut laksa, black 


mussels, crisps 

295


OYSTER 
large japanese shin honda oyster, 

citrus condiment, coconut foam


 495


POMELO  
poached prawns, pomelo, soured 


coconut cream, wing beans

360


CRUDO 
aged japanese white snapper, kale,

soured coconut, shallots, tomato oil 


550


FOR THE TABLE 

SALMON 
house-cured and smoked salmon, citrus 

curd, white leeks, tart

320 / 2pcs      


TOMATO 
whipped burrata, laksa leaf pesto, cherry 


tomatoes, roasted walnuts, tart

280 / 2pcs


PANI PURI 
hand-cut and stir fried native chicken, 


herb gremolata, potato, puri

250 / 2pcs


TSUKUNE 
tare-glazed grilled chicken, spring onions


cured egg yolk, lime condiment

295 / 2pcs


PIE TEE 
hand-cut beef tenderloin tartare, pear, 


sesame-soy dressing, ostria caviar 

spring onions, pie tee


390 / pc


FRIED EGG 
flashed fried egg, local herbs, 


lap cheong, nuoc cham, fried cabbage

 235


our prices are all exclusive of 

10% service charge 




TAMAGO DON 
marinated salmon roe, mentai-mayo, organic


egg yolk, spring onions, multigrain rice 

470


SALIVA CHICKEN 
sichuan-style marinated cold local 


chicken, fried cabbage 

310


MAINS 

RENDANG  
malay-style lamb rendang, makrut

sambal matah, serunding, shallots


695


BBQ BEEF  
grilled slow cooked beef short ribs, mixed

herbs, thai chili, garlic chips, ginger flower


995


DUCK  
indo-style fried french duck leg, sambal 
tumis, sambal matah, tamarind ketjap


1320


MEATBALL 
tare-glazed grilled chicken “tsukune”, 


cured egg yolk, shiitake and corn 

multigrain rice, leeks 


595


DONBURI 
house cured and smoked salmon, 


ikura, mentaiko, shiitake and corn, lime

condiment, multigrain rice 


1045


HAMACHI  
indo-style marinated and grilled hamachi 

collar, peanut sauce, grilled lime

670 / 100g 


RIBEYE 
butter-basted and rested 21-day aged prime 

ribeye, pepper sauce, lime condiment

 1050 / 100g


RICE 

NASI ULAM 
mixed local herbs, shallots, multigrain

rice, lemon grass, sakura ebi, ikan bilis


150


BUTTER RICE 
aged ribeye butter, garlic, spring onions, 

sesameseeds, shiitake, corn, multigrain rice

190






JUICE AND SODA 

SAN PELLEGRINO 
190 / 250ml      360 / 750ml


SOLAN DE CABRAS 
230 / 330ml      385 / 750ml


ACQUA PANNA 
360 / 750ml       


SUMMIT 
160 / 1L


ICED TEA 
ceylon, pandan, calamansi, 


simple syrup

180


OJ 
100% cold-pressed orange juice


220


YUZU HIGH 
yuzu, lemon, singha soda water


270


MAGIC MILK 
homemade yogurt, calamansi, sea salt


190


GINGER-FLOWER 
cold pressed fuji apples, 


ginger, elderflower 

230 


COKE / COKE ZERO 
120


BEER 

BLUE MOON 
330


GALICIA ESTRELLA 
270


ASAHI 

180


CORONA 
290


HOEGARDEN WHITE 
215


HEINEKEN 
180





MALT WHISKIES 
choice of neat or on the rocks for 


a 45ml pour


BLACK LABEL 300 

DOUBLE BLACK LABEL 420


JACK DANIEL 310

BLUE LABEL 2430


SINGLETON 12 YEARS 450

GLENGOYNE 12 YEARS 645


MIYAGIKU 980

LAGAVULIN 16 YEARS 1390


MAKER’S MARK 290

GLENLIVET 12 YEARS 650


BULLEIT BOURBON 410

GLENROTHES 12 YEARS 770


TEELING 445

SMOKEHEAD 18 YEARS 2170


MONKEY SHOULDER 440 

LAPHROIG 10 YEARS 620 

DEWARS 12 YEARS 300 


ABERFELDY 12 YEARS 650 

SUNTORY OLD WHISKEY 470 


ARDBEG 10 YEARS 897 

HENNESSY VSOP 920 

HENNESSY XO 2900 


NIKKA DAYS 900  
KAVALAN 1065 


COPPER DOG 400 

MACALLAN QUEST 890 


MACALLAN SHERRY OAK  6600 

MACALLAN DOUBLE CASK 5900   

bottle prices are available 

upon request


our prices are all exclusive of  
10% service charge 



SWEETS 

PB AND J  
peanut butter cheesecake, mixed berry 

jelly, local cosmo flowers 

395


MOUSSE  
milk chocolate mousse, dark chocolate 

fudge, earl gray cream

395


KACANG  
crimson grape and yuzu granita, red 

bean, cucumber ice cream, puffed rice

295


AFFOGATO  
double espresso, homemade vanilla


ice cream, shaved macadamia

295


TEA 

GENMAICHA 
kagoshima japan, green tea


twice-steeped

toasted rice, barley


195 / 480ml


HOJICHA 
kagoshima japan, green tea


twice-steeped

black cassis, smoked tea


180 / 480ml


our teas come in a 480ml pot

good for a 2nd steep





COFFEE 

ESPRESSO 
homemade blend of brazil arabica 
beans, medium roasted, double 

espresso 

130


ESPRESSO TONIC 
double shot espresso, fever tree tonic 


160


LONG BLACK  
double shot espresso, hot or iced 


130


LATTE  
double shot espresso, warm or iced 

seoul milk

170


PICCOLO LATTE  
double shot espresso, warm seoul milk


140


MOCHA  
orange-infused warm seoul milk, 

homemade dark chocolate sauce, 
double shot espresso 


180


DEATH CREAM 
double espresso, warm or shaken with 

seoul milk, cream, french vanilla 

180


KOPI - A 
double shot espresso, warm or iced 

seoul milk, homemade coconut syrup

180


MILO DINOSAUR 
double shot espresso, homemade 

cocoa-milo syrup, seoul milk, 

homemade vanilla ice cream


220


our prices are all exclusive of  
10% service charge 



SIGNATURE COCKTAILS 

POOR MAN’S TEA 
beef eater, genmaicha, yuzu,


magaw pepper

455


SANGRIA  
luccarelli negroamaro, orange 


and apples, lemon, brandy

470


KEBAYA 
maker’s mark, laphroaig 10, cointreau, 

ginger, turmeric

470


1834 
sky vodka, earl gray, elderflower, 


rosemary, lemon

450


CUCUMBER SALAD 
tanqueray, makrut, cucumber,


lemon, thai chili

450


NIKITA 
guerrero mezcal, aperol, sweet 

vermouth, grapefruit

650


GIN AND TONIC 
choice of gin and botanicals, fever 


tree tonic water 


OLD TOM 

BOMBAY SAPPHIRE 


TANQUERAY 

KOMASA HOJICHA 

KOMASA SATSUMA 


SIPSMITH 

PROCLAMATION 


ROKU  
MIDSUMMER SOLSTICE  

NORDES 

PINK GIN 

680 

THE BOTANIST  
MONKEY 47 

FOUR PILLARS 
900 

 

CLASSIC COCKTAILS 

OLD FASHIONED 
maker’s mark, angustura bitters, sugar 


apple wood smoke

420


NEGRONI 
roku gin, campari, sweet vermouth, 

grapefruit

420


MARTINI  
vodka or gin, shaken or stirred, wet or 

dirty

420


LAST WORD 
tanqueray, green chartreuse, lime, 

maraschino liqueur

485


FRENCH 75 
tanqueray, lemon, sparkling wine


390


WHISKY SOUR 
bulleit bourbon, lemon, egg white


400


HIGH BALL  
suntory whisky, yuzu, singha soda water


350


HANKY PANKY 
proclamation gin, sweet vermouth, 


cherry heering

430


CAIPIRINHA 
cachaca, lime, coconut sugar


370


MARGARITA  
cazadores, lime, cointreau


400


SAKE 
  

DASSAI 45 (SPARKLING) 
yamada nishiki, yamaguchi prefecture


melon, apple, cream aroma

2664 / 360ml bottle


DASSAI 45  
yamada nishiki, yamaguchi prefecture 
underripe melon, cotton candy, pear


4680 / 720ml bottle


our prices are all exclusive of  
10% service charge 



RED 

LUMA SICILIA 
nero d’ avola, italy 2021


black currant, ripe red fruit

590 / glass — 2856 / bottle 


THE HARBOUR 
shiraz, australia 2018

spice, berries, plum


460 / glass — 2240 / bottle


CAMUL 
cabernet sauvignon, italy 2005


oak, vanilla, chocolate  

 3750 / bottle 


CUMA 
cabernet sauvignon, argentina 2018 


red berries, red pepper notes

3050 / bottle


6TH SENSE 
syrah, california 2013 


plum, blackberry, mulberry  

5100 / bottle


LAS HUERTAS 
cabernet sauvignon, chile 2019 


plum, raspberry, cherry  

3050 / bottle


TIDE CHASER 
cabarnet sauvignon, australia 2018 


cherry, black currant, plum  

4400 / bottle


RODNEY STRONG 
merlot, california 2015 


black cherry, dried herbs  

5400 / bottle


VINA AMÉZOLA 
rioja crianza, spain 2016 


raspberry, plum  

4750 / bottle


CHATEAU LA GAMAYE CUVEE 
PRESTIGE  

merlot, bordeaux france 2019 

cherry, vanilla, hint of coffee


2690 / bottle





ROSSO GRAPE REPUBLIC 
steuben-delaware, yamagata 2021


blackberry, strawberry, spices

3830 / bottle 


DOMAINE DE NIZAS CLOS 
ROUGE  

grenache blend, languedoc france 2019 

roasted plum, lavender, sage


2950 / bottle


BAILEY A GRAPE REPUBLIC 
muscat- cab sauv, yamagata 2021


red apple, strawberry, yeast

4370 / bottle


CHATEAU COULOGNE 
merlot-cabernet, bordeaux france 2018 


dark fruit, chocolate, hint of citrus

3175 / bottle


CLOS TRIGUEDINA MALBEC DE 
CLOS 

malbec, cahors france 2019 

cherry, nutmeg, peppermint


3024 / bottle


FAUSTINO VII TEMPRANILLO 
tempranillo, rioja-alta spain 2020 


strawberry, cranberry, cherry, 

2500 / bottle


ROSA GRAPE REPUBLIC 
delaware blend, yamagata 2021 


grapefruit, strawberry, herbs

3580 / bottle


PELISSERO DOLCETTO D’ABLA 
DOC MUNFRINA 

dolcetto, piedmont italy 2020 

blackberry, almond, black pepper 


3695 / bottle


PETITE PETIT 
petite syrah-petite verdot, california 

2017 

black fruits, vanilla


5400 / bottle


our prices are all exclusive of  
10% service charge 



RED 

DOLCETTO D’ ALBA 
dolceto, italy 2012


aroma of violets and black cherries

7300 / bottle 


CHATEAU LA CROIX SAINT 
ESTEPHE 

cabernet sauvignon, petite verdot,

france 2017


red fruit, ruby, black grapes

7840 / bottle


TWO RANGE NAPA VALLEY 
merlot, california 2016


red cherries, vanilla

 7840 / bottle 


EARTHQUAKE 
zinfandel, california 2013


strawberries, vanilla, red fruits

7150 / bottle


MARTINET BRU 
garnacha, syrah, spain 2012 

fruity aromas, mineral notes 


8300 / bottle


BASTIANICH VESPA ROSSO 
merlot, cabernet franc, italy 2011


plum, blackberries 

9050 / bottle


ALTO CEDRO 
select blend, argentina 2012


floral, fruit notes 

4100 / bottle


HANAMI 
cabernet franc, france 2021

cherry, pepper, ripe red fruit


4050 / bottle


JULIENAS 
gamay, france 2020


strawberry, cola, wood

3940 / bottle 







WHITE 

PIPOLI 
basilicata, italy 2021


lemon, pineapple, tropical notes

450 / glass — 2130 / bottle


LOS VASCOS 
sauvignon blanc, chile 2018


honeydew, lime, lychee

460 / glass — 2240 / bottle


TOSCHI 
moscato, california 2018


honeydew, guava

405 / glass — 2040 / bottle


THE SHY PIG 
moscato, Australia 2019


peach, pineapple 

345 / glass — 2025 / bottle 


TROPO 
pink petnat, australia 2021

strawberries, cherries, pear


2950 / bottle


SAGA BORDEAUX 
bordeaux blanc, france 2018

grapefruit, lime, passionfruit


3050 / bottle


SPELLBOUND 
chardonnay, california 2020


tropical fruit, pear, vanilla 

5400 / bottle


LAS HUERTAS 
chardonnay, chile 2016


pear, grapefruit

3050 / bottle


RIEUSSEC 
sauvignon blanc, france 2018


pineapple, banana, honey

7410 / bottle 


BABICH 
sauvignon blanc, new zealand 2019


lemon blossom, lime, guava

3370 / bottle 





MAIN DIVIDE 
rose, new zealand 2019


white peach, grapefruit, rhubarb

4885 / bottle 


ESOTERICO 
gewurzstraminer, australia 2021


peach, white tea, spice

3285 / bottle


POIL DE LIEVRE 
chenin blanc, france 2021

green apple, pear, almond


3940 / bottle


GRAMONA GESSAMI 
sauvignon blanc-muscat, penedes 

spain 2021

silky, floral, pineapple, citrus


4630 / bottle 


ANFORA BIANCO GRAPE 
REPUBLIC 

muscat- cab sauv, yamagata 2021

green apple, strawberry, pear


3950 / bottle 


PELISSERO MOSCATO D’ASTI 
DOCG 

moscato, piedmont italy 2021

white flowers, passionfruit, honey


3920 / bottle 


FAUSTINO BRUT RESERVE NV 
macabeo, do cava spain


fruity, honey, creamy finish

2950 / bottle 


MONTELVINI PROMOSSO 
spumante brut, italy 2021

green apple, lemon zest


2440 / bottle


MOET & CHANDON 
imperial brut, france 


green apple, white flower

11800 / bottle


our prices are all exclusive of  
10% service charge 



 

Welcome. 

Cafe Aurora is a celebration of 
classic and robust Asian flavors. 


Our menu consists of dishes that 
explore the cultural intersections of 
produce-driven recipes and time-
honored Asian cooking techniques.


The ingredients in our current 

food and wine menu were 
thoughtfully sourced from amazing 
worldclass purveyors.


Solana Farms 
Luntian Farms 
Twin Herbs 
High Tower 
Wagyu Philippines 
Artisan Cellar Door 
Pacific Bay 
Pier 717 
Philippine Wine Merchants 
Plain Sight Coffee 
Teavolution 
Wisk Fine Foods 
AWC Wines 
Good Morning Wines 
Natty Wines 
Estate Wines 
Gran Hacienda Wines 
Silver Secrets  
PYC Food Corp.  
Werdenberg 

Sit back and relax. 

We’re happy to have you.



