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La Astoria
Late Lunch Buffet Highlighted Items
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The Astor features over 200 dishes, including:
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Seafood
Mussel, Crayfish, Shrimp, Clam, Brown Crab
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Sashimi
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Salmon, Snapper, Herring
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Japanese Tempura
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Pork Cutlet, Assorted Vegetables
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Flavour of Spain
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Mussels with Tomatoes & Garlic,

Moroccan Fish Tagine with Ginger & Saffron
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Rabas Fritas, Seafood Paella in Squid Ink, Croquette (Chicken)
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Watermelon Sangria, Gazpacho, Cold Cuts & Cheese Platter
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Pulpo a la Gallega, Bacon & Sausage, Assorted Vegetables
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Carving Station
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Roasted Australian Sirloin, Roasted Smokey Spanish Chicken
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Flavour of Asia
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Chicken Tikka, Crab Congee with Salted Egg Yolk
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Traditional Chinese
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Roasted Items from MICHELIN-starred Restaurant Yat Tung Heen:
Honey Glazed Barbecue Pork, Hainan Chicken Rice
Roasted Duck, Chicken in Soy Sauce
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Fried Yellow Noodle with Lobster & Seafood,
Jamon Ham Fried Rice with Meat Floss & Salted Egg Yolk,
Tamago Tofu Stew with Salted Fish and Wild Mushroom
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Desserts
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Chocolate Churros, Basque Cheesecake, Spanish Orange Cake,
Crema Catalana, Spanish Chocolate Olive Oil Cake, Ice-cream (10 flavors)
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Drinks Bar
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Themed Special Drinks, Juice, Coffee, Tea
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% % Items on the menu are subject to availability * *

The restaurant reserves the right to provide alternatives if certain menu items are out of stock.
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