EVENING STAR CAFE

NO.

Coune®

Beer List
DRAUGHT BEER

Blue Moon (Coloraclo)
$4.50

Long Board Island Lager (Hawaii)
Bell’s Two Hearted Ale (Michigan)
Brooklg n Brown (New York)
$5.00
Magic Hat #9 (Vermont)
$550

Delirium Tremens (Belgium)

$750

BOTILES

Miller Lite (USA)
PBR (USA)
$350
Loose Canon Double [IPA (Baltimore)
Guinness Can (Irelancl)
Amstel Light (Hollancl)
Sol (Mexico)
Blackthorn Cider (Englancl)

Dales Pale Ale Can (CO)
$450

Bass Ale (England)
Dogfish Head Raison DEtre (Delaware)
Bells White Ale (Michigan)
$5.00

EVENING STAR CAFE

Chicken and Andouille Gumbo 6
Soup of the Day 5
Louisiana Jambalaya 9
Chicken, Andouille Sausage, Grilled Shrimp
Roast Beef Sandwich” 10

Slow-Roasted Aged Top Round Beef,
Red Dragon Cheddar, Grilled Onion,

Bacon, Horseradish Sauce

Pastrami Reuben 8

Sauerkraut, Swiss Cheese,

Thousand Island Dressing, Light Rye

Seven Lag er Dip 8
Garlic Con{it, Hummus, Olive Tapenade,
Tzatziki, Tomato, Cucumber, Feta, Red Onion

BBQ Pork Quesadilla 9

Coleslaw, Sour Cream

Grilled Buffalo Chicken Wings
Blue Cheese Dressing, Celery & Carrots

Star Veggie Burger 8
Fried Tofu Cake, Herb Maq o, Marinated Tomato

Tuna Melt 8
Herbed Tuna Salad, Tomato, Swiss Cheese,
Toasted English Muffin

Fried Chicken Sandwich 10
Fried Chicken, Braised Greens,

Sriracha Aioli, Cheddar-Scallion Biscuit ,

J alapeno Mac & Cheese

‘Majestic Burger 0
Lettuce, Tomato, Onion ¢ Fries

Cl‘ieclclar, American, Swiss, OrBleu Clieese, add . 7D.
Bacon, Add 1

Fried Egg On Top, Add 125
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