EVENING STAR CAFE

2000 MOUNT VERNON AVENUE ALEXANDRTIA

SOUPS &SALADS

*

BREAKFAST GOODS

Gumbo Huevos Rancheros Sausage Gravy ¢ Biscuits"
6 Fried Tortillas, Andouille Sausage, House Made Buttermilk Biscuits,
Dailu Sou Diablo Tomatoes, Braised Black Beans, Country Sausage Grawy,
‘f,) P Cheddar, Two Eggs Two Eggs
1 10
Chipotle Peppar Caesar’ Ham & Cheese Omelet Grit Casserole *
Boqueréns Spicy Tasso Ham, Cheddar, Cheddar Cheese & Garlic Grits,
7 Caramelized Onions, House Greens Ham, Two Eggs
Flank Steak Salad * 8 8
Pink Peppercorn Encrusted, Fried Chicken & Waffle
Spinach, Red Onions, House Made Wa{ﬂe,
Grilled Portabella, Fried Chicken, Trutfle Honey Butter, Sweet Tea Demi
Onion Rings,

House Made Ranch Dressing

1

12

*

Chef Salad LUNCH FARE
Slll{cecl C}lnc{l;eg, Turkﬁg, Braised Pork Muffaletta
omaine prach, Apple Cider Braised Pork Ham, Genoa Salami, Pepperon,
Dried Cran]oerries, Coriander Colesl P Kai ’ Roll
Blow Cheese, Boiled Eg& oriander Coleslaw, F'otato Kaiser INo

Cucum]oers, Candied Pecans,

Oregano Bacon Vinaigrette

10

Southwestern Shrimp Salad
Tequila Marinated Shrimp,

Bibb Lettuce,
Roasted Poblano Dressing,
Black Bean & Corn Salsa

1

Fried Oyster Salad
Fried OLJ sters, Boiled Egg,
Capers, Romaine Hearts,
Mustard Lemon Vinaigrette
10

Add Grilled Chicken
2
Add Sautéed Shrimp
4
Add Tofu Cake
3

The Evening Star Cafe hasa
unique relationship with
Planet Wine, located
next door, that allows diners
to choose from a wine list
featuring over 1000 bottles of
carefully selected wines.

Marinated Green Olive Spread,
House Made Bread
4

Classic Reuben

(Choice of Corned Beef or Turkeg)
Sauerkraut, Swiss Cheese,
Thousand Island Dressing, Light Rye
8

Ham & Cheese
Virginia Ham, Smoked Gouda,
Pommery Mustard, Jelly, Sourdough
8

BLT Sandwich
With a Cup of the Soup of the Day
9

8

Veggie Sandwich
Grilled Portobello, Tofu Cake,
Fresh Mozzareua, Tomato, Herb Aioli
8

Turkeg Sandwich
House Roasted Turkeg, Bacon,
Dij onaise, Brie, Sprouts, Pickles,
Multigrain Bread
4
Grilled Vegetable Pannini
House Made Foccacia,
Grilled Portabella, Red Onion, Spinach,
Sun Dried Tomato Pesto, Goat Cheese,
Anrtichoke Olive Tapenade
9

Majestic Burger”
With Cheddar, American, Swiss or
Tuna Melt Bleu Cheese, add $0.79
Herbed Tuna Salad, Tomato, With Bacon. add $1 00
Swiss Cheese, Toasted English Muffin 8’ '
8
. French Dip
Turkey Burger Aged Top Round Beef,
Salvadorian Slaw, . .
Caramelized Onions, Provolone,
Queso Fresca Dressing, Au Jus, Mini Baguette
8 "

10
Jambalaya®
Chicken, Andouille Sausage & Shrimp,

in the classic Louisiana Rice Stew

9

Bistro Flank Steak *
Dijonaise, French Fries, Jus

15

All wines in the shop may
be purchased at the Cafe for
its retail price plusa

modest fee.

*

Chef William Artleg
Sous Chef Brian Schmauder Sous ChefMaleah Skwirsk

“This item may contain undercooked ingredients and consuming raw or undercooked meats, poultry, seafood,
or eggs may increase your risk of food-borne illness especiallg if you have certain medical conditions.



