
(New) Ast a Brunch Men u  
Sunda y st a rt i ng a t 11:30a m 
*french toast and strawberries 
*ligh t a nd fluff y pa ncakes 
yo ur choice of ban a n a, blueberr y, apple or chocola te chip 
*yogurt m uffins a nd fresh frui t 
*war m brie wit h fresh frui t a nd toast  
*war m ba n a n a foster poured over moist pound cake 
*Chef’s Sund a y Omele t Special* 
*Chef’s Seasonal Cheese Pla t ter* 
add a side of sa usages 
*$14 choice of one of the above* 
*Includes juice, coffee/tea a nd one Sunda y Dri nk" 
Brunch Fondues 
serves 4-6 
*chedda r a nd cider fondue served wit h sa usage, bread and apples 
$28 
*rich chocola te fond ue served wit h french toast $24 
 
Unique Sandwiches a nd Salads 
*coun t r y st y le gril led cheese $8 
yo ur choice of cheddar, cacciocav a l lo or m a hon cheese 
*war m cab ra les (spanish blue cheese) wit h sliced pea rs served on 
pu mpernickel bread $9 
*smoked sal mon served on a croissa n t  wit h crea m cheese a nd 
chi ves $9 
*mi ni b urgers topped wit h assorted cheeses $10 
*Ita li a n Bread Salad $7 
m ixed greens wit h croutons and mozza rella di b ufa la 
*Ast a’s Salad $7 
m ixed greens wit h pears, waln u ts a n d gorgonzola 
 
Sunda y Dri nks 
$ 7 each 
Bellini 
Mimosa 
LI Sparkli ng Wine 
Hot Drin ks 
Espresso $3 
A me rica n a $4 
Capp uccino $5 
Café La t te $5 
Café Mocha $6 
Add a Fla vor Shot: va ni l la, hazeln u t, a l mond or chocola te .50 
Assorted hot teas $3 
Chai Tea La t te’ $4 
Milk Stea mer $3 
(va ni lla, h azeln u t, al mond or chocola te) 
Hot Chocola te $3 
 
 
 
 
 



.......................................... 
As t a Men u 
 
As t a Cheese Boards 
da Vi nci 
Mozzarella di Bufa la 
Parm igia no-Reggia no 
Cacciocav a l lo 
Caciot t a a l T a rt ufo 
Served wit h ga rlic bread, crackers, olive oil and grapes 
Small: $18 Large: $24 
El Greco 
Roncal 
Mahon 
Cabra les 
Idiazabel 
Served wit h seasona l frui t a nd assort ed bread a nd crackers 
Small: $20 Large: $26 
O'Keefe 
Asi ago 
Ve lla Dry Jack 
Wisconsin Gorgonzola 
Ve r mon t Cheddar 
Served wit h seasona l frui t, m a ngo chu t ne y a nd assorted bread 
a nd crackers 
Small: $16 Large: $22 
 
Crea te Your Own Cheese Board 
Choose a n y of Ast a's cheeses to crea te yo u own perfect cheese board 
Served wit h seasona l frui t a nd assort ed bread a nd crackers 
Small: $18 Large: $24 
 
We Also Have... 
French Goat Cheese wit h Chi ves (soft cheese wit h a mi ld, ta r t a nd 
t a ng y fla vor) 
French Com te (firm cheese wit h hi n ts of frui t a nd hazeln u ts) 
French Morbier (semi-sweet cheese, fla vors of n uts and frui t) 
Small cheese board has 2oz of EACH cheese 
Large cheese board h as 3oz of EACH cheese 
 
Unique Dips 
Eggpla n t ca v i a r served wit h crudi tés $9 
T usca n whi te bea n dip served wit h toasted pit a a nd crudi tés $9 
Rustic guaca mole and torti l la chips $ 9 
Spic y m us t a rd a nd whi te wine dip served wit h pretzels a nd 
crudi tés $7 
Cla m dip a nd chips $7 
As t a’s Dip Sa mpler $25 
Your choice of an y t h ree dips served wit h crudi tés a nd chips 
Dips serve 2-4 people 
As t a Fondues 
Please note th a t fondues are m ade to order and ta ke 
approxi m a tel y 20 min u tes to prepare 



Classic Swiss Fond ue: Served wit h assorted seasona l frui ts, 
veget ables a nd french bag ue t te $24.00 
Recom me nded Wine: Core y Creek’s Gewürzt ra m i ne r $14 
Cheddar Pub Fondue: Served wit h assorted seasona l frui ts, 
veget ables, soft pretzels and french bag ue t te $26.00 
Recom me nded Wine: Mart h a Cla ra’s Cuvee Sparkli ng Brut $11 
Provolone Fondue: Served wit h assort ed seasona l frui ts, 
veget ables, soft pretzels and french bag ue t te $26.00 
Recom me nded Wine: Borghese’s House Cha rdonn a y $7 
Cha mp ag ne and Brie Fond ue: Served wit h assorted seasonal frui t, 
veget ables a nd french bag ue t te $34.00 
Recom me nded Wine: Com tesse Therese's Merlot $7 
Classic Chocola te Fond ue: Served wit h  st rawberries, pineapples, 
ba n a n as, grapes a nd pound cake $28.00 
Recom me nded Wine: Pinda r’s Cabern et Port $7 
Fond ue serves 4-6 people 
A r t istic T rea ts 
Smoked Salmon on dark r ye wit h crea m cheese a nd chi ves $11 
T he Ast a Salad $7 
Mixed Greens wit h waln u ts, pears a n d Gorgonzola cheese topped 
wit h Dijon dressing 
Wa r m brie wit h frui t $11 
Cheese quesadil las wit h g uaca mole and chipolte sour crea m $14 
*Mini-burgers wit h assorted cheeses $ 10 
Soup of t he Da y $7 
Sandwich of t he Da y $9 
ADD A SIDE to an y me n u i te m: 
8oz of Steak $10 
Spanish Sa usages $6 
 
Sweet Deligh ts 
Wa r m n u tel la sa ndwiches on toasted brioche $6 
Home m ade chocola te mousse served wit h fresh whipped crea m $9 
Far m fresh strawberries topped wit h zabaglione $9 
Grilled pineapple napoleon wit h 
war m n u tel la drizzle and m ascarpone $10 
Seasonal frui t pla t te r $9 
Dail y selection of sorbet or gela to $6 
 
 
*Ask your server for t he weekl y dessert specials* 
*Consu mi ng raw or undercooked mea ts, fish or fresh shell eggs 
m a y i ncrease the risk of food borne i llness* 


