






Hummus with Tahini

Goat Labneh with makdous

onion, and tomato in a jar, served with

With marinated pita bread chips and pomegranate molasses

$28.00

olive oil on the side

Rolled vine leaves, stuffed with a mix of tomato, parsley, mint, onion, lemon, and rice

Goat Labneh cream with makdous in oil, chili, and walnuts

Two-textured hummus with tahini

$17.50

$17.50

$17.50

$8.00

$8.00

$9.00

$7.00

$7.00

$9.00

$8.50

$10.50

$10.00

SALADS
Tabbouleh

Fattoush Balade

COLD MEZZE

RAW MEZZE

Mutabbal

Shanklish from Asbaya

Vine Leaves in Oil

Muhammara

Hindbeh from Asbaya

Kebbe Nayye Balade

Teibleh Nayye Balade

Frakeh

Tableyyet Nayye

Grilled Halloumi, mixed greens, cherry tomatoes, cucumber, walnuts and special sauce
Grilled Halloumi Salad $12.00



HOT MEZZE
Hummus with tahini, beef tenderloin cubes, and pine nuts

Makanek with pomegranate molasses and verjuice

Soujouk
Soujouk with bell pepper, onions, chili, and tomato remoulade 

Kibbeh Akras
Kibbeh stuffed with ground meat and pine nuts, served with a special yogurt mixture (5 pieces)

Sambousik Meat 
Semolina dough stuffed with lamb meat (5 pieces)

Sambousik Cheese 
Semolina dough stuffed with a mix of cheese (5 pieces)

Mixed Puff Pastry 
Cheese rolls, sambousik meat, and sambousik cheese

Rakakat Jebneh Grilled or Fried 
Cheese rolls stuffed with akkawi and mozzarella cheese (5 pieces)

Ras Asfour with Lemon 
Diced tenderloin in a lemon and pine nut emulsion

Fig Birds (Seasonal) 
Fig bird, extra virgin olive oil, butter, potato, and pomegranate molasses

Batata  Harra 
Fried potato with coriander, chili, and garlic

Fries  
Hand cut potato fries

FATTEH

Shawarma Rolls
Fried beef shawarma rolls with mozzarella cheese (5 pieces)

$14.50

$28.00

$14.50

$10.00

$9.50

$10.00

$7.00

Hummus

Hummus with Meat

$14.50

$14.50

$13.50

$10.00

$17.00

$7.00

$10.50

$10.50

$17.50

Makanek

Grilled Halloumi
Pan grilled halloumi served on a bed of sliced tomatoes, grated walnuts and Olive Oil

$13.00



Arayes Platter 

Shish Taouk 

Kafta Halabi 

Grilled Baby Veal Meat
Marinated lamb meat, served with roasted tomato and onion

Kafta Entableh 
Lamb meat with cinnamon and sweet pepper, served with
roasted tomato and onion

Mixed Grill Platter 
1 taouk, 

MASHAWEH

Grilled Baby Boneless Chicken
Charcoal grilled chicken served with garlic paste, chili Mediterranean 
sauce, aioli sauce, tartar aioli sauce, pickles, and grilled potato

$22.00

Half Grilled Baby Boneless Chicken
Charcoal grilled chicken served with garlic paste, chili Mediterranean 
sauce, aioli sauce, tartar aioli sauce, pickles, and grilled potato

$15.00

Lamb kebab served with homemade yogurt on the side

Lamb meat served with roasted tomato and onion

$29.00

$10.00

$27.00

$15.00

$16.00

$10.00

$10.00

$17.00

$18.50

$9.00

$10.00

ALL SANDWICHES ARE SERVED WITH FRIES, HUMMUS AND SALAD

Lebanese Burger
Charcoal-grilled lamb beef patty served with tomato, coleslow, french fries and ketchup

SANDWICHES

Shish Taouk
Marinated chicken cubes with garlic sauce and pickles, served 
in your choice of Lebanese or Markouk bread.

Grilled Baby Veal Meat
Grilled lamb meat with biwaz, hummus, roasted tomato and onion, served 
in your choice of Lebanese or Markouk bread.

Chicken Sandwich
Marinated chicken with garlic sauce and pickles, served in Franji bread.

Grilled Kabab
Grilled lamb meat with biwaz, hummus, roasted tomato and onion, served 
in your choice of Lebanese or Markouk bread.

Beef Rosto 
Rosto, tomato, lettuce, pickles, mayo, mustard, served
in Franji bread.

Beef Rosto and Cheese
Rosto, mozzarella cheese, tomato, lettuce, pickles, mayo, mustard, served
in Franji bread.

Soujouk Sandwich
Soujouk, pickles, tomato, lettuce and mayo, served in Franji bread.

Sandwich Batata
French fries sandwich with coleslow and ketchup, served in Franji bread.

Goat Labneh & Makdous
Labneh, makdous, olives, mint, lemon zest and walnuts, served in Markouk bread.

Makanek Sandwich
Makanek, pickles, tomato, lettuce and mayo, served in Franji bread.

$10.00

$11.00

$10.00

$10.00

$8.50

$10.00

Jana

Jana
$15.00



DESSERTS

Katayef Ashta

Pistachio Asbaya Pistachio
Pistachio dough filled with fresh ashta and drizzled with sugar syrup

Ice Cream (3 Scoops)
Flavors: Vanilla, Chocolate, Strawberry, Miskeh

Biscuit Raha 

Ashta w Asal 

NARGUILEH

Extra Rass
$11.00
$3.00

$12.00

ASBAYA SPECIAL (Fruity Mix) $12.00

Mouassal (Ask for Flavors)

$13.50

$5.50

$10.00

$5.50

$12.50

Ajame



Astoria Lounge

Astoria Rose

Freshly squeezed orange juice

BOTTLE

Astoria Sushi

Astoria Trevisio $94.50

$66.50

$95.50

$66.50

Chocolate Milkshake $12.00

Strawberry Milkshake $12.00

$3.50

$5.00

$5.00

$6.00

$6.00

$5.50

$7.50

$3.00

$1.50

Jana

Jana
$2.50 / $9.50



WINE
RED WINE 

Whiskey Regular

WHISKEY

Blancs De Blancs

Cloud Nine

Chateau Kefraya

WHITE WINE 

ROSÉ WINE 

ARAK

Altitude Red

GLASS BOTTLE

Reserve du Couvent

Maison

Blancs De Blancs

Altitude

GLASS BOTTLE

Sunset

Arc - en - Ciel

Myst

Altitude

GLASS BOTTLE

LIQUEUR
SHOT GLASS BOTTLE

Jagermeister

$9.50

$12.50Whiskey Premium

     
$7.00

$7.00

$6.00

$11.00

$46.00

$25.00

$25.00

$35.00

GLASS BOTTLE

$80.00

$70.00

ARAK Glass

ARAK 1/4 Bottle

ARAK 1/2 Bottle

ARAK Bottle

$5.00

$11.00

$15.50

$24.50

$26.00

$40.00

$40.00

$36.00

$40.00

$26.00

$26.00

$36.00



GIN
Gordon’s Gin Glass

Hendrick’s Gin Glass

Tanqueray Gin Glass

VODKA
Belverde Glass $22.00

Grey Goose Glass $18.00

Ketel One Glass $15.50

$9.00

$15.50

$12.50

TEQUILA
1800 Anejo

Tequila

SHOT GLASS BOTTLE

$20.00$14.50

1800 Reposado

Tequila
$19.00$13.00

1800 Silver

Tequila
$18.00$10.50

Don Julio Anejo $18.00 $428.00$9.00

Don Julio Bianco $26.00 $302.00

$389.50

$13.50

Don Julio Reposado $31.50$16.50

Jose Cuervo

Gold Tequila

Jose Cuervo

Silver Tequila

$10.00$3.50

$9.00$3.50


