APPETIZERS

Oysters* - 1/2 Dozen $24/ 1 Dozen $48
Served With Lemon, Mignonette & Cocktail Sauce

Tuna Tartare® - $26

Ahi Tuna, Crispy Shallots,
Avocado, Orange, Ponzu Sauce

Sashimi* - $26
Salmon, Tuna, Soy Sauce, Jalaperios

Wild Caught Salmon Tartare® - $22
Fresh Salmon, Mango, Lemon, Lime, Avocado

Oktapodi Sharas - $26

Mediterranean Grilled Octopus, Onions, Capers, Lemon

Ceviche* - $26

Fresh Fish, Coconut Milk, White Corn,
Sweet Chili Juice

Garides Stin Sxara - $28
5 Grilled Black Tiger Shrimp, Cilantro Lemon Oil

Calamarakia - $22
Crispy Fried Calamari, Lemon Aioli, Parsley Oil

Cheese Saganaki - $22

Pan Fried Kefalograviera Cheese,
Grilled Country Bread, Tableside Flambé With Ouzo

Spanakopita - $20
Greek Spinach Pie, Feta

Pikilia Spread - Three $224 / Five $3%

Choice Of Hummus, Melitzanosalata, Spicy Feta,
Tzatziki, Taramosalata, Pita Bread

Saganaki with Sesame & Honey - $22
Crispy Sesame, Crusted Feta, Cretan Thyme Honey

Astra Chips - $22
Crispy Zucchini & Eggplant Chips, Tzatziki Sauce

Lamb Meatballs - $20
Colorado Ground Lamb, Parsley, Oregano, Tzatziki Sauce

Beef Carpaccio® - $26

Thinly Sliced Beef Tenderloin, Soy Sauce,
Green Apple, Arugula, Parmesan, Jalapeiios

FROM THE SEA

Grilled Ahi Tuna Steak - $42
Grilled Ahi Tuna, Asparagus, Maldon, Extra Virgin Olive Oil

Lobster Pasta - $48
Spaghetti, Fresh Maine Lobster, Tomato Sauce, Parsley

Grilled Lobster (1.25 LB) - $54
Grilled Maine Lobster

Alaskan Salmon Filet - $38
Grilled Wild Caught Fresh Salmon Filet, Sautéed Spinach, Tarama

Shrimp Orzo - $36
Wild Shrimp, Orzo, Tomato Sauce

Seafood Pasta - $39

Linguine, Shrimp, Octopus, Calamari,
House-Made Marinara, Lobster Bisque,
Heirloom Cherry Tomatoes, Sun-Dried Tomatoes

Branzino or Red Snapper

Choice of Grilled Whole Mediterranean Fish
(Tableside Deboning)

1.25-1.51bs $4%4 [ 2.25-2.51bs $88 / 3.25-3.51bs mkt price

Astra Tower - $99
1 Whole Maine Lobster (1.25 to 1.5 Ibs),
8 Tiger Shrimp, 8 Oysters

SALATES

Arugula & Gorgonzola - $18

Baby Arugula, Gorgonzola Cheese, Dry fruits
Cherries, Grapes, Prunes, Orange Vinaigrette

Little Gem Caesar Salad - $16
Baby Gem Hearts, Caesar Dressing,

Shaved Parmesan Cheese, Golden Herb Croutons

Burrata - $24

Fresh Creamy Burrata Cheese, Heirloom
Tomatoes, Glazed Balsamic Vinaigrette

Horiatiki - $22

Classic Greek Salad, Tomatoes, Cucumbers,
Peppers, Onions, Olives, Feta, Extra, Virgin Olive Oil

Astra Salad - $29

Tuna, baby lettuce, cherry tomatoes, green beans, boiled eggs,
Kalamata olives, and Parmigiano Reggiano dressing

FROM THE LAND

Filet Mignon (8 oz.) - $49
8 0z. Charcoal Grilled Beef Tenderloin,
Grilled Asparagus, Mushroom Sauce
Brizola (12 oz.) - $46
Charcoal Grilled Rib-Eye Steak,
Wild Mushroom Sauce, Tzatziki Sauce,
Hand Cut Fries
Short Ribs (8 0z.) - $48
Slow Braised Beef Short Ribs, Orzo, Tomato Sauce

NY Strip (12 oz.) - $49
Center Cut Short Loin, Tzatziki Sauce, Hand Cut Fries

Astra Burger (10 oz.) - $28

Angus Beef Patty, Caramelized Onions,
Sharp Cheddar Cheese, Lettuce, Tomatoes,
Onions, Hand Cut Fries

Grilled Vegetarian Plate - $28

Eggplant, Zucchini, Peppers, Yellow Squash,
Shiitake Mushrooms, Fava Bean Puree

Mixed Grill - $48

3 Skewers of Marinated Organic Chicken, Pita
Lamb & Beef Kebab, Hand Cut Fries, Tzatziki Sauce

Kotopoulo - $32

2 Skewers of Grilled Marinated Organic
Chicken, Pita Bread, Tzatziki Sauce

Paidakia - $48

Charcoal Grilled Baby Lamb Chops,
Spinach And Mint Chimichurri Sauce

Lamb Kebab - $34

Colorado Ground Lamb, Tzatziki Sauce,
Tomatoes, Onions, Pita Bread

Steak Kebabs - $36
Served with Pita Bread, Tzatziki, and Fries

SIDES

$10 - Fries & Tzatziki / Olives & Pita/Feta Cheese
Sautéed Spinach / Grilled Asparagus / Tarama Salata
Classic Mashed Potatoes / $6 - Pita Bread Basket

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please note that there is a risk associated with consuming raw oysters. Additionally, a 21% service charge will be added to your final bill.




AST

ROOFTOP

GREEK SOUL
BOHEMIAN SPIRIT

In ancient Greek mythology, Astra was the goddess of the stars and constella-
tions, a cosmic being of radiant beauty and celestial power. Like the goddess her-
self, Astra Miami is a beacon of light and energy in the heart of Wynwood.

Perched atop a Bohemian paradise, Astra is not just a rooftop restaurant and bar,
but a culinary journey that brings the vibrant flavors of the Mediterranean and
Greece to Miami’'s most creative neighborhood. The eclectic and bold Greek-in-
spired cuisine of Astra is a perfect match for the artistic vibe that surrounds it.

Step onto the rooftop terrace, and you'll be transported to a lush oasis of green-
ery, breathtaking city views, and spectacular sunsets. The terrace is a space where
people gather to celebrate life, love, and the arts. From intimate dinners, engage-
ments, romantic proposals, and private corporate events to vibrant Friday, Satur-

day, and Sunday lunches and brunches, Astra is a place where good food and
great company come together.

But Astra is more than just a restaurant. It reflects the vibrant and diverse com-
munity that surrounds it.

Wynwood is a place where artists, musicians, and dreamers converge to create
magic. Astra, at the heart of it all, is not just a restaurant but a cultural epicenter
that inspires and uplifts everyone who steps through its doors. It’s where the best
vibes come alive nightly with international DJs, making it a must-visit destina-
tion for anyone who appreciates art and music.

So whether you are a free spirit, a dreamer, or someone who loves good food and
great company, Astra Miami welcomes you with open arms. Come and discover
the magic of Wynwood and experience the celestial beauty of Astra for yourself.




