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Cinnamon-Apple French Toast 

Served with Maple Syrup  

Choice Of One Side 

 

8 

 

Lemon-Buttermilk Pancakes 

Blueberry Compote 

Choice Of One Side 

9 

*Consuming raw or undercooked meats, poul-
try, seafood, or eggs may increase  your risk of 

food-borne illnesses.  

 

Executive Chef William Artley 

Sous Chef  Matt McCoshum  Sous Chef Matthew  Russell 

 

S OUP & SA L A D   
 
 

Daily Soup 
5 

 

Gumbo 
Chicken and Andouille Sausage 

6 
 

House Blended Greens 
Roasted Cherry Tomatoes, 

Cucumbers, 

Honey Balsamic Vinaigrette 

7 
 

Charred Romaine Caesar* 
Boquerone & Roasted Tomatoes, 

Basil Dressing 

8 
 

Grilled Asparagus* 

Grilled Red Onion, 

Crispy Prosciutto,  

Truffle Vinaigrette, 

Soft Poached Egg 

10 
 

 

THE EGG 

GRIDDLE 

 

 
Honest Cooking 

 

Friendly Service 
 

Incredible Wines 
 
 

A Neighborhood Place 
Since 1997 

 

 

 

Evening Star Cafe’s sibling, 

Planet Wine, located next door, 

allows diners to choose from a 

wine list featuring over  

1000 bottles of carefully  

selected wines.  

All wines in the shop may  

be purchased at the Cafe for its 

retail price plus a modest fee. 

 

 

Eggs Benedict 

Poached Eggs & Canadian Bacon,  

English Muffins, Roasted Potatoes, 

Housemade Hollandaise 

8 

 

Quiche 

Spinach, Mushrooms, Tomato, 

Gruyere Cheese, 

Blended Salad Greens 

8 

 

Ham, Shrimp & Cheddar Omelet 

Spicy Tasso Ham, Shrimp, Cheddar, 

Caramelized Onions, Roasted Potatoes 

9 

 

Crab Cake Eggs Benedict 

Poached Eggs & Lump Crabmeat,  

English Muffins, Roasted Potatoes, 

Housemade Hollandaise, 

11 

 

Huevos Rancheros* 

Fried Tortillas, Andouille Sausage,  

Diablo Tomatoes, Braised Black Beans, 

Peppers, Cheddar, Two Eggs 

11 

 

Ratatouille & Goat Cheese Omelet 

Zucchini, Tomato, Squash, Garlic,  

Caramelized Onions, Roasted Potatoes 

8 

Sausage Gravy & Biscuits* 

HouseMade Buttermilk Biscuits,  

Two Eggs Any Style 

10 

 

Braised  Beef Brisket 

Slow-Cooked, Braising Jus, 

 Fresh Herbs & Roasted Potatoes, 

Two Eggs Any Style 

9 

SPECIALTY PLATES 

SANDWICHES 
 

Bacon, Egg  & Cheese  

Applewood Smoked Bacon, 

American Cheese, Scrambled Eggs 

6 

 

 

Roast Turkey Cobb 

Whipped Eggs, Avocado, Bacon, 

Blue Cheese, Housemade Ranch 

9 

 
SIDES 

 

Garlic  & Cheddar Grits   3 
 

Housemade Sausage Links   3 
 

Roasted Potatoes   3 

 

Fresh Fruit   3 
 

Applewood Smoked Bacon   3 
 

Toast & Jam   2 

 

Majestic Burger * 

With Cheddar, American,  

Swiss or Bleu Cheese, add  .75 

With Bacon, add  1 

8 

 

Veggie Sandwich 

Grilled Portobello, Tofu Cake,  

Fresh Mozzarella, Tomato,  

Herb Aioli 

8 


