
 

 

                 DINNER MENU                                             
 
 
 
 
 
 
 
 
 
 
 
 

   
SALADS | APPETIZERS  

 

GREEK SALAD 22                                                                                                                                       
Vine-ripened tomatoes, onions, green peppers,                                                                         

cucumbers, imported feta cheese, kalamata olives, oregano, sea salt, evoo 
 

       SHRIMP SAGANAKI 19  

       Braised tomato sauce, feta, ouzo, parsley  

 

 GRILLED OCTOPUS  27                                                                                                                                                             
Sushi grade Mediterranean octopus, Santorini’s fava, lemon vinaigrette   

 

CRISPY CALAMARI 21 

       Mediterranean calamari, tomato  & thyme confit sauce     
 

    SAGANAKI FLAMBE CHEESE 17       

    Flambéed Cretan island cheese, brandy, lemon, thyme, candied sour cherries 
 

  GRILLED HALOUMI CHEESE 18        

    Home made tomato jam 

  

MEATBALLS 17 

       Braised in tomato sauce, feta crumb, spiced crisps, basil infused evoo 
 

GREEK SAUSAGE 17 

       Grilled Greek pork & leek sausage, spicy feta, grilled lemon  
 

   PARMESAN TRUFFLE FRIES  14 

       Truffle oil, Parmesan cheese, parsley 
 
 

                                                      EXECUTIVE CHEF:  GEORGIOS ARVANITAKIS 

 

 
 

 

 
ENTRESS     

ORGANIC CHICKEN  29 

Half-Boneless grilled chicken, roasted lemon potatoes, evoo vinaigrette  
 

LAMB CHOPS  42                                                                                                               
Grilled, Rosemary marinated, wedded fries, grilled asparagus, feta sauce  

 FILLET MIGNON  39                                                                                                               

Pan seared, truffle steak  fries, wild mushrooms, thyme, blue cheese, cream sauce  
 

GRILLED ORGANIC SCOTTISH SALMON 35                                                                                                                          

Beluga lentil salad, sauteed broccoli rabe, tomato evoo emulsion   

KING PRAWNS 44                                                                                                               
Charcoal grilled, Madagascar king prawns, fingerling thyme potatoes,  evoo vinaigrette  

PAPPARDELLE  BOLOGNESE 28 

       Black angus ground beef, tomato, red wine, Greek spices, parsley  

 

 
 
 
 

FARM TO TABLE SIDES     
 

GRILLED VEGETABLES, EVOO VINAIGRAITTE 11 
 

ROASTED LEMON POTATOES 10 
 

SAUTEED BROCCOLI RABE  14 
 

 SAUTÉED WILD MUSHROOMS 12 
 

 

FOLLOW US ON INSTAGRAM    @ASTERIA.SUPPERCLUB   

COLD BAR                                                                                         
SHRIMP COCKTAIL 19                                                                                                                                                                   

Champagne poached wild jumbo shrimp, cocktail sauce    

RUSSIAN AMBER KALUGA CAVIAR 85 / 1OZ    *    160 / 2 OZ                                                   

Blinis, cream cheese & mixed herbs  

CHARCUTERIE BOARD  29                                                                                                                                   
Prosciutto di Parma, salami, Parmesan & graviera cheese,                                       

kalamata olives, fruits, bread sticks, fig jam 

 THE SPREADS,  28     /     OR 8 EA                                    

* TZATZIKI, MELITZANOSALATA, TARAMA, TYROKAFTERI                                                                     

SERVED W GRILLED PITA BREAD   

 MIXED GRILL 89                                                             

SERVERS 2 PPL      

CHICKEN, LAMB CHOPS, BIFTEKI, GREEK SAUSAGE                                                           

SERVED W  GREEK FRIES , GRILLED TOMATO & PITA BREAD   


