
OPEN EVERYDAY    BREAKFAST SERVED TILL 11am
LUNCH- DINNER-WEEKEND BRUNCH

A P P E T I Z E R S

MOZZARELLA STICKS                7.25

TOSTADA, Chicken w/chipotle, beans,          7.00 
avocado, Cotija Cheese, & sour cream

BUFFALO WINGS                          8.50

CRISPY CALAMARI                9.25

CHICKEN TENDERS                  9.25

MAC AND CHEESE                6.00
        add diced Pancetta           2.50
NACHO SUPREME, w/sour cream,        9.50
guacamole, salsa,chili,& melted cheese 

CRAB & SHRIMP ROLLS               8.50

CHICKEN KABOB served w/pita            9.00  
wedges & side of tzatziki sauce 

QUESADILLAS,Cheese or Vegetable,         8.25
w/guacamole, sour cream, & salsa 

QUESADILLAS w/Chicken,                8.75   
w/guacamole, sour cream, & salsa                        
                     w/steak substitution add 1.75    

P L A T T E R S
DIP PLATTER,Artichoke & Spinach,           11.25
Roasted Garlic Hummus, & Eggplant 
 

SPICY MEDITERRANEAN DIP PLATTER         11.50
Spicy Feta Spread, Hummus, & Tzatziki

          (Dips also served individually)      7.00

CHEESE PLATTER served w/Brie     13.00   
Halloumi, Gouda, Cheddar, 
Swiss, a side of honey, & grapes

MEATLOVER’s PLATTER,                  17.00
Skirt Steak, Grilled Chicken, Loukaniko, 
served w/pita wedges 
         
GRAND PLATTER,Mozzarella sticks,        17.00
Buffalo Wings, Chicken Tenders, shrimp rolls,  
Calamari and Cheese Quesadillas

Substitution for any of the 
above platters add 2

S A N D W I C H E S
served w/French Fries or field greens
Sweet potato fries add 1.25; onion rings add 1

 CHEESE OMELETTE, w/choice of cheese             6.25
CLASSIC TOAST,         7.25
ham or turkey,with choice of cheese

GREEK TOAST, Loukaniko w/goat cheese       7.75

TUNA MELT, w/Cheddar Cheese       7.25
on 7 Grain bread or Pita bread

GRAND TORTA w/roasted pork, avocado,     9.25
 tomato, lettuce & mayo on a Brioche bun

BLT, w/bacon, lettuce, & tomato on 7 grain          7.00

DOUBLE DECKER BLT, on 7 grain, with bacon, 
lettuce, tomato, and choice below:
  
w/turkey     9.00  w/tuna        8.50
w/grilled chicken     9.75  w/chicken salad       8.75

GRILLED CHEESE  on 7Grain        7.00
cho ice o f  cheese

Add to omelette or sandwich above        add bacon     1.50       add tomato     .75
       add avocado 1.50       add mushroom 1.50

LUNCH SERVED TILL 4PM
DINNER SERVED TILL 1am; 2am wknds

B U R G E R S

served on a Brioche or 7 Grain bun
with French Fr ies or F ield Greens; 

Sweet Potato Fries add 1.25 or Onion Rings add 1

D o n ’ t  w a n t  t h e  b r e a d ?  G e t 
b u r g e r  o n  a  b e d  o f  g r e e n s !

GRAND SIRLOIN BURGER              8.75
Cert i f ied Angus Beefburger

GRASSFED BEEF BURGER      10.00
served on a toasted 7 Grain bun
 
SPECIAL SEASONED                                11.50 
L A M B  B U R G E R      
served w/Spicy Feta Spread on 7 Grain

VEGETARIAN PORTOBELLO           8.25
M U S H R O O M  B U R G E R
s e r v e d  o n  7  G r a i n

WOODFIRE TURKEY BURGER      8.25 
served on a Brioche bun
 
VEGGIE CHIPOTLE BURGER                  8.00 
on  a  B r i o c h e  b u n
 choice of cheese add               1.00
  choice of bacon, avocado, or mushroom   1.50
                   

W R A P S
with French Fr ies or F ield Greens; 
Sweet Potato Fries add 1.25 or Onion Rings add 1 

TUNA SALAD OR CHICKEN SALAD         8.00
                         ind iv idual  tuna add   1.25

TOMATO & MOZZARELLA                        7.75
GRILLED SALMON, w/tomato & onions    10.50 

M E D I T E R R A N E A N ,              9.25 
w / g r i l l e d  c h i c k e n ,  f e t a  c h e e s e ,  
v e g e t a b l e s ,  &  m e s c l u n                                               

V E G E TA B L E                                                   8.50
w/avocado, eggplant, zucchini, peppers,
tomatoes, & fresh mozzarella, & pesto dressing

CAESAR, w / g r i l l e d  c h i c k e n               8.50
                 w /  s t e a k                          10.25
CALIFORNIA, w/grilled chicken           9.75
avocado, mesclun, & Cusabi dressing

CLASSIC, turkey, bacon,         8.50
to m a t o ,  &  S w i s s  c h e e s e

C H I C K E N  K A B O B ,  lettuce,       8.75
tomato, feta cheese, & tzatziki

THE BASIC, grilled chicken,                  8.25
lettuce, tomato, & Russian dressing

P A N I N I S
with French Fr ies or F ield Greens; 

Sweet Potato Fries add 1.25 ; Onion Rings add 1 
served on Ciabatta or 7 Grain,

o r  P re t ze l  b read

GRILLED SHRIMP, w/bacon & Hallloumi         9.25
    
SHRIMP  PARMIGIANNA                         9.50
    
CHICKEN PARMIGIANNA              9.00
 
CLUB CHICKEN, w/bacon & Hallloumi            9.25

HAVANA, on Pretzel Bread,  turkey          9.50
roasted pork, American Cheese,  
pickles,  & Chipotle Mayo

VEGETARIAN, on 7 Grain, w/avocado,       9.25
peppers, eggplant, zucchini,  & mozzarella

THE GRAND PANINI, 
on Ciabatta, w/roasted peppers, 
caramelized onions, & mozzarella, 
 w i th  GRILLED CHICKEN              9.25
 or with STEAK                 10.50

A S T O R I A ʼ s  F I N E S T
CASUAL DINING EXPERIENCE

S A L A D S
ARUGULA or MESCLUN       7.75
GREEK, w/feta, olives, greens                      8.25
cucumber, onions, & tomatoes

CAESAR, Romaine lettuce & croutons       8.25

PORTOBELLO, greens, mushrooms,           9.50
goat cheese, & roasted peppers

COBB, grilled chicken, avocado,            10.50
bacon bits, olives, Cheddar cheese, 
& Cusabi dressing
                        w/steak substitution add 1.75                 

ROASTED BEETS, w/goat cheese,           9.25
greens, and walnuts

SPRING, mixed greens, walnuts,                9.00
pear, tomatoes, & blue cheese

THE GRAND,plain tuna,  greens, carrots,      8.25
dried cranberries,  peppers, red onions,
cucumber, & chick peas, w/Lemon dressing        

ADD TO ANY OF THE SALADS ABOVE 
 add grilled chicken  or avocado     4.25 
 add steak or shrimp      6.00
 add salmon                                        5.25

P A S T A
all dishes served w/garlic bread

                        FAGGOTINI GORGONZOLA            9.00

ANGEL HAIR                       9.00
        
LOBSTER RAVIOLI                                   10.50

PENNE A LA VODKA       8.75
  add diced Pancetta       2.50

      Add to Penne a la Vodka or Angel Hair
 add grilled chicken            4.25 
 add steak or shrimp    6.00

            P I Z Z A
MARGHERITA,  tomato, basil,     9.50
fresh mozzarella, & romano cheese

VEGETARIAN, mushrooms, zucchini,  10.50
tomatoes, sauteed onions, & black olives

SPINACH & ARTICHOKE    12.25
GRAND SPECIAL, ham, bacon,       12.25
sausage, mushrooms, green & red peppers

E N T R E E S
w/choice of two sides:sauteed spinach, 

rice, mashes potatoes, french fries, 
mixed vegetables, or mixed greens;

sweet potato fries or Greek salad add 1.25
 CHICKEN CUTLET PARM           11.75

SKIRT STEAK PLATTER                14.25
GRILLED CHICKEN PLATTER   11.00
SHRIMP PARM     13.00
PAN SEARED SALMON    14.00
CHICKEN KABOB PLATTER             11.75
SAUTEED SPINACH & SHRIMP       12.25

S I D E S
C H E E S E          4.00
Feta, Halloumi, Brie, or Gouda

SWEET POTATO FRIES                5.00
GREEK FRIES,w/crumbled feta & oregano   5.25
F R E N C H  F R I E S        4.00
F I E L D  G R E E N S       4.00
BACON, HAM, or SAUSAGE     4.00
AVOCADO/GUACAMOLE     4.00
O N I O N  R I N G S       4.50
SAUTEED SP INACH      5.00

   WEEKEND & HOLIDAY BRUNCH
till 4pm

only $13
includes coffee or tea, &

Champagne, Mimosa, 
Bellini, or Bloody Mary

& choice of breakfast entree



                                OPEN EVERYDAY    
  

LUNCH- DINNER-WEEKEND BRUNCH

C R E P E S                           

N U T E L L A                                                    6.75

  add Banana, strawberry, or blueberry each  1.25 
            

S P I N A C H  D I P                                          7.25

C H E E S E  C R E P E ,  W / B R I E                     7.25
                                                 a d d  a p p l e s                                  1.50

T U R K E Y  &  B R I E                         8.00

H A M  &  B R I E                                                   7.75       

                add a la mode to any crepe    1.50

O R G A N I C  G R E E K 
Y O G U R T  B A R

   
                           

           H O T  C O F F E E S  

A M E R I C A N        2.50

G R E E K                    3.75    double    6.00

E S P R E S S O                   3.75    double      6.00
M A C C I A T O               3.75            double    6.00 

C A P P U C I N N O   4.75

L A T T E                 4.75

N E S C A F E       4.00

FRENCH VANILLA or HAZELNUT     3.50

HOT CHOCOLATE       4.00

shot of Bailey’s or Irish Cream add 2.25
All coffees available decaffeinated add .25

Whipped cream add .50

             C O L D  C O F F E E S  
ICED AMERICAN /FLAVORED            3.75/4.25

F R A P P E                            4.50

F R A P P E  F L O A T                          5.00 

F R E D O C C I N O                                       4.75   

F R E D O ,  E S P R E S S O                      4.50            

F R E D O ,  C A P P U C C I N O                     4.75

I C E D  C A P P U C C I N O                       4.75

LATTE FRAPPE, ESPRESSO SHAKE, or FRAPPE SHAKE,      5.75

CARAMEL DE LECHE FRAPPE, or TIRAMISU ICED LATE            5.75

 

H O N E Y  &  W A L N U T S               7.00
S O U R  C H E R R Y  C O M P O T E                    7.50
&  B A K L A V A  C R U M B L E
B L U E B E R R I E S  &  S L I C E D  A L M O N D S         7.75

O R G A N I C  A G A V E  &                                         7.25                             
S H A V E D  D A R K  C H O C O L A T E        

H O N E Y  &  S T R A W B E R R I E S             7.50       

DINNER till 1am, WEEKENDS till 2am
 

D E S S E R T S
  BAKLAVA or GALAKTOBOURIKO  4.75

  CHOCOLATE SOUFFLE   6.75

  CHEESE or SPINACH PIE                   4.50 / 5.00

  JUNIOR’s CHEESECAKE                       6.00

  RASPBERRY WHITE CHOCOLATE               6.25

  CHOCOLATE CHEEESECAKE     6.25

  PROFITEROLES      5.75
  
  CHOCOLATE FONDANT     5.75
 
  CREME BRULE        6.00

  FRUTI DI BOSCO      5.75

  TIRAMISU       5.75
  
  CHOCOLATE PORCUPINE     6.00

  CHOCOLATE SOUFFLE    6.75
  
  ICE CREAM, vanilla, chocolate, strawberry    4.75

  SORBET, served in hard casing                        6.00
  Lemon, Orange, Coconut, Peach, Pineapple, Chocolate

  SOUTHERN PECAN PIE     6.00

  CHOCOLATE TRUFFLE     5.75
 
  CARROT CAKE BREAD PUDDING           6.50
                                               a la mode add 1.50

                                                T E A
 
  CLASSIC TEA    2.25
  CHAI      3.50
  CHAI LATTE     4.50

  CELESTIAL HERBAL TEAS   3.00
                          C i n n a m o n  A p p l e  S p i c e ,  C h a m o m i l e ,  
  E a r l  G r a y ,  P e p p e r m i n t ,  E n g l i s h  B r e a k f a s t ,  
  G r e e n ,  L e m o n  Z I n g e r ,  O r a n g e  M a n d a r i n

  ORGANIC MIGHTY     3.50
  LEAF HERBAL TEA 
  Chamomi le  Ci t rus ,  Organic Mint  Melange,
  Green Tea T rop ical ,  Af r ican Nectar ,  
  Organic Hoj icha Green Tea,  Vani l la  Bean,  
  Organic Ear l  Grey,  or  B reakfast  Amer icana

   B E V E R A G E S
 
     Classic S o d a  B o t t l e ,                2.75
   Coca Cola,  D iet  Coke,  or  Spr i te

           FOUNTAIN SODA,       2.50
           Peps i ,  D iet  Peps i ,  o r  7UP

  Ju ice,apple or grapefruit                                     2.75 

  Orange Juice, Iced Tea, or Lemonade    3.50

  B o t t l e d  Wa t e r       2.50

  Large Panna Water, Mineral     6.50

  Pellegrino Sparkling Water, Small     3.00
       Large     7.50
  San Pellegrino, Aranciata or Limonata    3.25
  Red Bull        5.00
  Milk Shakes        5.00
  Fresh Fruit Smoothies      5.50
    Strawberry Bomb, Strawberry & Banana,

            C a r i b b e a n  C o l a d a ,  E x t re m e  P e a c h , 
          K i w i  &  B a n a n a ,  M a n g o  M a n i a , 

        F o u r  B e r r y  B u r s t ,  o r  O r a n g e  M a n d a r i n  C re m e

          A S K  Y O U R  S E R V E R  F O R  O U R 
        T A B L E  T E N T  F O R  A  L I S T  O F 

         A L L  B E E R S ,  W I N E S ,  &  C O C K T A I L S


