THE ASTER

LUNCH 1T1AM - 5PM
MARKET GREENS ©®® 14 AVOCADO TOAST 0 ©® 16
cucumber, baby heirloom tomatoes, radish, roasted mushrooms, arugula, pecorino, olive oil
champagne vinaigrette
HUMMUS & CUCUMBERS ¢ ®® 15
LEMON GROVE CAESAR ¢ ® 18 grilled cucumbers, hummus, harrisa, feta, fried
romaine hearts, crispy onions, garbanzo beans, pickled onions, serrano peppers
parmesan, boquerones, caesar dressing
POTATO CHIPS ®® 13
DINOSAUR KALE ®® 18 creme fraiche, carmelized onion, chives
pomegranate, pear, goat cheese, candied pecans,
cranberry balsamic vinaigrette TRUFFLE PARMESAN FRIES @ ® 15
smoked tomato and pickled pepper aioli
CHILLED WHITE BEAN SALAD ®O® 18
shallots, feta, sundried tomatoes, ASTER WINGS & 15
champagne vinaigrette orange ginger glaze, lemon pepper,
or classic buffalo
THAI STEAK SALAD ® 21
mixed greens, mango, cabbage, herbs, toasted ONION RINGS © 15
cashews, soy lime vinaigrette ranch
LEMONGRASS BEEF SKEWERS @) 19 SOUP OF THE DAY 14
pickled carrots & kohlrabi, orange ginger sauce
PLATES
GRILLED CHICKEN SANDWICH 21 SEARED TUNA NICOISE SALAD @ 24
burrata, arugula, roasted tomatoes, red onion, baby potatoes, hardboiled egg, haircot vert,
harissa aioli, grilled sourdough olives, baby tomatoes, champagne vinaigrette
(wrap available, upon request)
AMERICAN WAGYU BURGER ¢ 22 CHICKEN TACOS _ _ 19
new school american cheese, tomato, dill pickles, shredded cabbage, cotija, red onion, salsa roja,
aster sauce, fries avocado, crema
STIR FRY NOODLES ® 15 ROASTED CHICKEN & QUINOA SALAD ® 21
mushroom, onion, carrot, cabbage, sesame beluga lentils, roasted squash, sunflower seeds,
add chicken (9) add steak (12) add shrimp (15) cilantro, cranberry, lemon curry vinaigrette
ADDITIONALS BEVERAGES
BACON® 9 BOTTLED WATER 10
FRIES ®® 11 moutain valley spring or sparkling
SWEET POTATO FRIES®® 11 SODAS ) 5
AVOCADO ®® 5 coke, diet coke, sprite
BREAD & BUTTER® 5 LEMONADE 6
EGGSO® 5 ICETEA 6
GRILLED BROCCOLINI®® 9 FRESHLY SQUEEZED JUICES 6
orange, grapefruit
LITTLE WEST JUICES 9
detox greens, gold’n greens, sunrise
@VEGAN @ VEGATARIAN @ GLUTEN FREE RAW FISH QO VEGAN OPTION AVAILABLE * GLUTEN FREE OPTION AVAILABLE

We add a 20% service charge to all guest checks in lieu of fips. This service charge is fully distributed fo the service staff.
Please nofify your server of any food allergies; not every ingredient i listed and your well-being is important to us. Food items are cooked fo order or served raw. 425
Consuming raw or undercooked meat, seafood, or eggs may increase your risk of foodborne illness.



