
Mother's Day Brunch
Sunday, May 11, 2025, 10:00 a.m. — 3:00 p.m.

$70 plus tax & gratuity per adult, $25 plus tax & gratuity per child under 12

f i r s t  c o u r s e  c h o o s e  o n e

Boston Seafood Chowder  haddock, shrimp,  
scallops, potato, onion, celery 

Flatbread  tomato oil, grilled artichokes,  
fresh mozzarella, arugula, basil   

Phyllo Baked Brie  strawberries in aged balsamic, 
toasted almonds, local honey 

Pastrami-Cured Salmon  rye crisps, pickled  
red onion, smoked Cleveland caviar, beet egg

s e c o n d  c o u r s e  c h o o s e  o n e

Ratatouille Crêpes  spinach crêpes, fresh mozzarella, 
parmesan, parma rosa sauce, arugula and pecorino salad 

Chip Beef on Toast  smoked sliced NY strip steak, 
creamy demi gravy, focaccia toast, spring vegetables

Avocado Eggs Benedict  nine grain bread,  
guacamole, confit tomatoes, chili crisps, hollandaise, 
breakfast potatoes 

Airline Chicken  NY cheddar grits, grilled broccolini, 
maple jus 

Crab Cakes  fried green tomatoes, pickled ramp  
remoulade, shaved fennel, French beans, toasted  
breadcrumbs 

d e s s e r t s  c h o o s e  o n e 

Key Lime Tart 
vanilla cookie shells, key lime filling , key lime curd,  
vanilla whipped cream 

Coffee Cake 
salted caramel, vanilla bean ice cream 

Double Chocolate Bomb     
dark chocolate shell, dark chocolate crémeux and milk 
chocolate mousse, gluten-free chocolate cake 

for the little ones 

f i r s t  c o u r s e 

Fruit Salad 

e n t r é e s  CHOOSE ONE 

Chicken Tenders & Fries   

Scrambled Eggs  bacon, house potatoes, white toast 

Buttermilk Pancakes  maple syrup, whipped butter 

d e s s e r t 

Kids' Sundae  vanilla ice cream, whipped cream,  
hot fudge, maraschino cherry



Since 1833, guests have gathered  
here for warm hospitality.  
Originally named Aurora House, the Aurora Inn was built in 1833 by Colonel E.B. 

Morgan, a native of Aurora and co-founder of the New York Times. By the mid-19th 

century, Aurora became a major stop on the Erie Canal for boats carrying agricultural 

products from area farmers to New York City. Henry Wells, of Wells Fargo stagecoach 

fame and the founder of American Express, established Wells College there in 1868.

m i m o s a s

single $12  |  carafe $50  |  flight $50

Classic  orange juice	    	  

Omega  cranberry		

Beta  pineapple			    

Gamma  grapefruit

Delta  pomegranate

s p r i t z

single $13  |  carafe $55 

Mango Spritz  Giffard Mangue & Blue Curaçao

Passionfruit Spritz  Giffard Fruit de la Passion 

Aperol Spritz  Aperol, orange

Lychee Spritz Giffard Lichi-Li, Hibiscus

Melon Spritz  Ælred Melon Aperitif

c o f f e e  &  e s p r e s s o

featuring Simple Roast, each contains  

double shot espresso, available hot or iced

Coffee  free refills  5

Cappuccino  7			 

Latte  7			

Mocha  7				  

Americano  6	

Harney & Sons Tea  5 

b o o z y

Kahlua & Coffee  15

Coffee with Baileys  15

Irish Coffee  Jameson, Baileys   16

j u i c e  &  k o m b u c h a

Natalie’s Juice  assorted flavors  9

Kombucha  assorted flavors  7

Betty Buzz Soda  Meyer lemon 8 
 

drinks

w i n e s  b y  t h e  g l a s s 
please ask us for our full award-winning wine list

s p a r k l i n g  
Spumante, Peperino, 11 | 42  Italy, NV 

Sparkling Rosé, “Célèbre,” Dr Frank 15 | 55  Finger Lakes, NV 

w h i t e  &  r o s é

Dry Rosé, Hosmer 12 | 46  Finger Lakes, 2023

Grüner Veltliner, Apollo’s Praise 14 | 52  Finger Lakes, 2023

Sauvignon Blanc, Sandy Cove 11 | 42  New Zealand, 2023

Pinot Grigio, Cora 11 | 42  Italy, 2022

Dry Riesling, Ravines 12 | 46  Finger Lakes, 2020

Chardonnay, La Crema 12 | 46  Monterey, California, 2022

Chardonnay, O. Morin, Chitry, “Constance” 17 | 68  Burgundy, 2023

r e d

Pinot Noir, Gothic “Nevermore” 19 | 74 Oregon, 2021

Red Blend, J-L Chave Selections 17 | 64  Côtes-du-Rhône, France 2022

Cabernet Franc, Boundary Breaks  13 | 48  Finger Lakes, 2023

Cabernet Sauvignon, Poppy 12 | 46  Paso Robles, California 2021

Cabernet Sauvignon, St. Francis 17 | 68  Sonoma, California, 2022

b e e r  b o t t l e s  &  c a n s *
Bräuweisse, Hefeweizen, 500ml  16  Ayinger, Germany

La CHOUFFE, Belgian Blonde, 33cl 10  Brasserie Chouffe, Belgium

“Moosin’ Around” Session IPA,* 12oz  8  Brewery Ardennes, Geneva, NY

Work.Play.Pils., Pilsner* 16oz  12  Prison City Brewing, Auburn, NY

Harvest Cider, “Un-Sweet”* 12oz  12  Phonograph Cider, LaFayette, NY

s p i r i t- f r e e  c o c k ta i l s

Brew of Requirement  pomegranate juice, hibiscus syrup, iced tea, fresh mint   10

Abraham’s Secret  Fever Tree Tonic, Fee Bros. grapefruit bitters,* lime, cucumber   10

Edgar Allan Poe’s Daughter  lime, cherry, Ithaca Ginger Beer, tajin, salt   10

PG Hugo  Giffard elderflower, lime cordial, mint, lemon soda  10

Tooth Less  Giffard Pineapple, Polynesian Kiss bitters, cream, lime, soda  10


