12pm -10pm

FRESH SIDE

Mediterranean Red Tuna Sashimi
Ponzu and truffle sauce with wasabi

Homemade Beef tartar (200g)

Tartar from the sea
Salmon and tuna, avocado, sesame, wakame, spring onions, carrots, cucumber, coriander, lime

Vitello tonnato
Veal loin slow cooking, parmesan, capers, arugula and homemade sauce with tuna

Chef's Wrap
Salmon wrap, lettuce with Skyr herb sauce, candied tomatoes and lemon caviar

The Astra Club
Chicken club sandwich, organic egg, lettuce, pineapple tomatoes, basil mayonnaise

Our famous Caesar Salad revisited
Chicken, perfect egg, iceberg, parmesan

Salad with Asian flavors
Beef marinated in curry, coconut milk, carrots, zucchini, yellow peppers, cashews,
coriander and lettuce

La Grand Frais
Burrata from Puglia or smoked burrata with beech wood,
heirloom tomatoes, virgin olive oil, oregano

Net prices, in euros, service included /The allergen list is available upon request
All our meats are of French or EU origin
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HOT SIDE

Crispy Aiguillette
Aiguillette of poultry with candied lemon breaded
with panko, homemade sauce duo

Pasta Rummo
Linguine, Rigatoni, Orecchiette
Arrabbiatta/ Bolognese/ basil pesto/ fresh tomatoes, garlic and parsley

The Astra cheese burger
Beef burger 200 gr or crispy poultry, melted cheddar, candied onions,
homemade mayonnaise with herbs

Fillet Sea bass
Pan-fried asparagus and fresh peas with candied lemon, lomo iberico

Mediterranean Red Tuna Tataki
Just snacked with sesame oil, mixed vegetables with Teriyaki

Beef fillet
Chateaubriand 350 gr Sauted with thyme flower, parsley marrow

Poultry
Crispy and tender with full-bodied juice

SIDE DISHES

Homemade fries 9 Mashed potatoes 9
Vinegar rice 9 Cannelloni with tomato and basil 11
Garlic, parsley and 9 Steamed vegetables 1
fresh tomatoes linguine Mixed of sprouts, parmesan, 9
tomatoes
DESSERTS

Roasted apricot tartlet with thyme honey, olive oil whipped ganache, apricot sorbet
Like a calisson with southern flavors, grilled almond ice cream
Powerful chocolate sweetned by the organic Madagascar vanilla bio
Pavlova, red fruits and Sicilian pistachio, mandarin sorbet

Our home made ice creams or sorbets (by flavor)

Net prices, in euros, service included /The allergen list is available upon request
All our meats are of French or EU origin
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