
 
 

Astor Court Menu 
 
 
 
Appetizers  
 

BUTTERNUT SQUASH SOUP 
 POACHED EGG AND PARMESAN CROUTONS       18. 

 KING PRAWNS SALAD          22. 
GRILLED KING PRAWNS, BASIL AIOLI, EXTRA VIRGIN OLIVE OIL, SALAD WITH APPLE AND PINE NUTS 

ASPARAGUS AND BEET SALAD 
GREEN AND WHITE ASPARAGUS, BABY BEETS, GOAT CHEESE WITH CHIVES   19. 

TUNA TARTAR  
AHI TUNA MARINATED WITH CITRUS OLIVE OIL, GRILLED CALAMARI AND FENNEL SALAD  22. 

CAESAR SALAD: CHOICE OF GRILLED CHICKEN OR SHRIMP         
ROMAINE LETTUCE WITH ANCHOVY DRESSING               18/24. 

 
Pasta 

 
RISOTTO 
VIALONE RICE WITH WILD MUSHROOM, AGED PARMESAN CHEESE AND TRUFFLE ESSENCE 28. 

           TAGLIATELLE 
HOMEMADE TAGLIATELLE WITH BRAISED BEEF CHEEKS AND GREMOLATA     26. 

 
 
Main Course 
 

WILD STRIPED BASS 
SEARED BASS WITH STRIPED BEETS, BRUSSELS SPROUTS, SCALLIONS, LEEK SAUCE   35. 

NORWEGIAN SALMON 
GRILLED SALMON, CAPONATA OF VEGETABLES, OLIVES, BASIL AND RED PEPPER COULIS  32. 

LOBSTER TOURNEDOS 
ROASTED LOBSTER, PARSNIP PUREE, CARAMELIZED TURNIPS, TARRAGON SAUCE  38. 

ROASTED CHICKEN 
ORGANIC CHICKEN, MASH POTATO, SAUTÉED MUSHROOMS, RED WINE SAUCE  30. 

GRILLED SIRLOIN STEAK 
DRY AGED SIRLOIN, FRENCH FRIES, BÉARNAISE SAUCE     39. 

 
 
 
 
 

Parties of 6 or more will have 18% gratuity added to the bill 
     Please refrain from using cell phones in the dining room  

 

 

 

 
 
 
 



 
 

Astor Court Menu 
 
                                                                                                                                                 

                                                                                                                                                
St Regis Classics   

 
FRENCH ONION SOUP        16. 
TOPPED WITH CROUTON AND GRUYÈRE 
 
COBB SALAD LUMP CRABMEAT OR GRILLED CHICKEN 
EGG, AVOCADO, RED ONION, CORN, TOMATO, BACON AND BLUE CHEESE DRESSING  30. 
 
KING COLE BURGER 
HOUSE CURED PICKLES, FRENCH FRIES, COLE SLAW        29. 
 
GRILLED CHICKEN CLUB  
BACON, LETTUCE, TOMATO, MAYO       27. 
 
LOBSTER CLUB 
LETTUCE, AVOCADO, TOMATO, TARRAGON AIOLI      38. 
 
 
 

 
 

            PRIX FIXE MENU 
 
2 COURSES 35, 3 COURSES 45 

 

SOUP DU JOUR  
 OR 
BABY SPINACH SALAD  
 WITH PEARS, TOASTED HAZELNUTS AND PARMESAN 
 OR 
TOMATO BRUSCHETTA 
 LUCKY’S TOMATO, BASIL, COUNTRY BAGUETTE, OLIVE OIL 
 
ENTREES 
 
GRILLED HANGAR STEAK  
 SCALLION AND GARLIC MASHED POTATO, RED WINE SAUCE 
 OR 
GARGANELLI PRIMAVERA 
 ROASTED FENNEL, EGGPLANT, PEPPERS AND ONIONS WITH FRIED BASIL 

 
DESSERTS A LA CARTE 
 

 
 
 
*All food items are cooked to the recommended FDA food code temperatures, unless otherwise requested. 
Consuming raw or uncooked meats, seafood, shellfish or eggs may increase your risk of food borne illness. 
 

 
Executive Chef Franck Steigerwald 

                     Pastry Chef Sandro Micheli 

 


