VEGGIE FRITTATA
baked eggs, shinach, roasled veg,
chevre, salsa criolla 17

CLASSIC EGGS BENNY
english muffin, house canadian bacon,
hollandaise 17
((add smoked salmon 2 )

BREAKFAST PLATE
scrambled eggs, bacon,
toast, hash browns 18

Bt

TOASTS

EGG TOAST
whipped ricolta, fried egg,
smoked crema, pickled veggies 16

SMOKED SALMON TOAST
dill cream cheese, egg salad,
cucumber-caper relish 17

AVOCADO TOAST
texas toasl, fried egg,
sea salt & lime guacamole,
salsa macha 17

BUTTERMILK
PANCAKES
whipped butter, maple syrup 15

FRENCH TOAST
Jresh berries, whipped bultter,
maple syrup 15

BUTTERMILK
WAFFLE
seasonal fruit,
sorghum butter 12

G R I D D L E s

MIMOSA MIMOSAS FOR BLOODY MARY IRISH ICED COFFEE
orange, pineapple, THE TABLE housemade mix; hot sauce, irish whiskey, butterscotch,
grapefruit or cranberry bottle of bubs, carafe of juice vodka, gin or tequila cold brew, irish cream
7 25 1 9

B HHHH R s T A R C L A S s l C S

HIFI STYLE

YOGURT PARFAIT
vanilla greek yogurt, house granola, berries 9

SMOKED PORK HASH
Pulled pork, hashbrown, fried egg, peppers & onions,
gochujang bbq sauce 19

SMOKED CHICKEN CAESAR BURRITO
romaine, roasted garlic caesar, parmesan, fries 19

SMASH BURGER
american, iceberg, pickle, secret sauce, fries 19

COUNTRY FRIED STEAK
Jried eggs, black pepper gravy 24

MIGAS
soft scrambled eggs, salsa ranchera, black beans,
queso fresco 15

bacon or sausage 5 | cheesy grits 5 | green salad 6

VANILLA PUDDING
whipped topping,
pound cake crumbs, cherry 11

SWEETS

CARROT CAKE
cream cheese frosting 11

BREAKFAST BURRITO
green chili, scrambled eggs, chorizo, garlic fries,
monterey jack, pico 18

CHILAQUILES
tortilla chips, salsa verde, black beans, fried egg,
chorizo crumbs, smoked crema 15

FRIED EGG BLT
Jried egg, heirloom tomato, iceberg, red onion,
applewood bacon,
roasled garlic aioli, toasled sourdough, fries 19

BACON, EGG & CHEESE QUESADILLA
Sflour tortilla, scrambled eggs, monterey jack,
bacon, pico, salsa verde, pickled onions 14

SHRIMP & GRITS
old bay spiced jumbo shrimp tomato soffrito,
cheesy grits 19

hash browns 5 | white or wheat toast 4 | fresh fruit 6

FLOURLESS
CHOCOLATE BROWNIE
chocolate mousse & caramel sauce 11

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD. SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
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CRISP taster/full

the answer an-gert management, hazy double ipa, va, 8%, 13 0z. 4/8
oxbow luppolo, italian pilsner, me, 5%, 13 0z. 35/7
good word at the altar of the sun, kolsch, ga, 4.6%, 13 oz. 45/9
HOP taster/full

lost generation cali kitty, american ipa w/citra, dc, 6.9%, 16 0z. 4/ 9
lawson’s little sip, american ipa w/citra, me, 6.2%, 16 oz. 3/8
the veil masler shredder, hazy ipa w/ mosaic, va, 5.5%, 16 0z 4/9
monkish swirling green, hazy ipa w neclaron, ca, 7.2%,13 0z.  6/12
Jinback doggo, hazy double ipa w/ kohatu & citra, ny, 9%, 13 0z. 5/10

warpigs lil’ geezer, hazy session ipa, in, 5%, 16 oz. 4/9
MALT taster/full

port city pizza night, czech amber lager, va, 4.8%, 16 oz. 3/8
good word analog life, english dark mild, ga, 3.6%, 16 oz /9

ROAST taster/full

guinness draught, irish dry slout (nitro pour), irl, 4.2%, 20 0z 4/9
perennial sump vanilla latte, imperial w/ coffee, mo,11.5%, 130z. 6/12
schilling skane, baltic porter, nh 7.4%, 13 0z 5/10

FRUIT & SPICE taster/full

allagash white, witbier, me, 5.2%, 13 0z. 35/7
the veil prelty, saison, va, 6%, 13 0z. 4/8
CIDER taster/full

anxo cidre blanc, dry cider w/ white wine yeasl, dc, 6.9%, 13 0z. 4/8

TART & FUNKY taster/full
hudson valley fauna, sour ipa w/ kiwi & lime, ny, 6%,13 0z 5/10
drekkar smol: srawberry lemonade. fruited sour ale, nd, 6%, 13 4.5/9

(A

CANS & BOTTLES
pabst blue ribbon, pale lager, 1x, 4.8%, 12 0z. can
wmiller high life, pale lager, wi, 4.6%, 7 oz. bottle

PRO TIP: POP ANY BOTTLE PURCHASED FROM
PLANET WINE FOR THE OUTRAGEOUSLY
LOW PRICE OF 10 BUCKS
VISIT US ONLINE AT EVENINGSTARCAFE.NET
AND SIGN UP FOR OUR MAILING LIST TO STAY IN
THE KNOW FOR ALL THINGS KNOWABLE!

iced tea / swing’s nrg blend iced or hot coffee 3
coke / diet coke / sprite / ginger ale / ginger beer / ibc root beer 3
sierra nevada trail pass, ipa american ipa, 0.5%, ca, 120z can 6

6

athletic cervez athletica, mexican pale lager, 0.5%, ¢l, 120z can

STRAWBERRY JAMMIN’

STAR COCKTAILS

cirrus vodka, cocci rosa, strawberry basil syrup, lemon 13

AT THE ROYAL

limoncello, cassis, lemon, simple, champagne 13

CRIME OF PASSION

reposado tequila, aperol, passionfruit liquor, lemon, agave 13

ZOOT SUIT RIOT

flor de cana dark rum, cherry lime cordial, cola syrup,

tiki bitters,vanilla 13

PETAL PUSHER

hibiscus infused roku gin, blanc vermouth,
cocci americano, orange blossom waler 13

LOVE ME TENDER
Jjim beam, banana cordial,

toasled black sesame seed simple, bitters 13

STAR SPRITZ

choose your own base. aperol, elderflower or limoncello 13

SPARKLING

can xa, rose of pinot noir, spain nv
lerri di san vananzio, prosecco, venelo 2023
thibaut janisson fizz, chardonnay, virginia nv

WHITE

gorro loureiro, vinho verde, portugal 2022

J. hofSlatter, pinot grigio, alto adige, italy 2021
gunther sleinmetz, riesling trocken, germany 2023

murdoch hill, sauvignon blanc, adalaide hills, australia 2023

Jossil point, chardonnay, edna valley, california 2021
mosbach, gewuztraminer, alsace, france 2017

PINK

villa roca, le p’tit roc rose, grenache, languedoc 2024
troupis “hoof & lur” moschofilero, greece 2023

cune, rosado, tempranillo, rioja, shain 2019

RED

klee, pinot noir, willamette valley, oregon 2023

william downie “cathedral” pinot noir, australia 2023
garnacha - gulp hablo, caslilla la mancha, shain 2023
chateau du cedre heritage, malbec, cahors, france 2022
diamonds in space, cabernet sauvignon, california 2022
carol shelton wild thing, zinfandel california 2021
eschol, cabernet sauvignon napa valley 2018

populis reversee, red blend, mendocino california 2019
two paddocks eslate, pinot noir, new zealand 2018
ca’viola barolo classico, nebbiolo, piedmont, italy 2015

CHEF NATHAN ANDA / GM AILEEN CONTRERAS
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BEVERAGE DIRECTOR GREG ENGERT / WINE DIRECTOR ERIN DUDLEY

EVENINGSTARCAFE.NET / FOLLOW ALONG @EVENINGSTARVA

“I DRINK TO MAKE OTHER PEOPLE MORE INTERESTING" ERNEST HEMINGWAY



