
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS 
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

FALL 2025   DINNER MENU

.

TO SHARE

MARINATED OLIVES calabrian chili, lemon, garlic confit ............................................................................................................................. 5

SMOKED PIMENTO CHEESE red onion preserves, cornichons and ritz crackers........................................................................... 10.

CRISPY BRUSSELS SPROUTS smoked dijonaise, labne, honey granola...................................................................................... 12.

SMOKED WINGS valentina “buffalo” sauce, served with blue cheese ...................................................................................................... 15.

BLISTERED PEPPERS zucchini tzatziki, charred lemon ............................................................................................................................ 14.

MARINATED BEETS with cottage cheese, mizuna, orange, toasted pistachio.................................................................................... 12.

SOUP and SALADS

WEDGE SALAD iceberg, applewood bacon, tomato, gorgonzola, ranch ................................................................................................ 13.

ROASTED ACORN SQUASH SOUP turmeric froth, crispy sage and ginger...............................................................................12.

CAESAR SALAD romaine, grana, garlic croutons ............................................................................................................................................. 13.

GREEN SALAD yuzu-truffle vinaigrette, radish, baby carrots ..................................................................................................................... 12.

ENTREES

STAR BURGER american cheese, iceberg, pickles, secret sauce, beef fat fries.................................................................................... 20.

SOUTHERN FRIED CATFISH scallion and lemongrass congee, tomato relish ............................................................................... 23.

SMOKED CHICKEN & ANDOUILLE GUMBO white rice & chicken skin cracklins................................................................ 18.

ROAST CHICKEN acorn squash, brown butter dumplins’, truffle jus ...................................................................................................... 28.

CAULIFLOWER & BROCCOLI GRATIN giardiniera, pecorino fondue, garlic crumb............................................................. 22.

PORKSTRAMI'D PORK BELLY confit potatoes, applewood bacon, apple veloute .................................................................... 26.

SIRLOIN STEAK twice baked potato casserole, tobacco onions, red wine jus....................................................................................... 36.

BLACKENED SALMON cheesy grits, creole butter sauce .......................................................................................................................... 27.

COUNTRY FRIED STEAK ranched potatoes, string beans, sawmill gravy.........................................................................................26. 

SIDES - 8 EACH
BEEF TALLOW FRENCH FRIES   COLLARD GREENS    CREAMY GRITS  TWICE BAKED POTATO CASSEROLE 



REDDER SHADE OF ORANGE CIRRUS VODKA, CRANBERRY CLOVE SHRUB, TRIPLE SEC, ORANGE BITTERS

SO AUTUMNAL! ROKU GIN, CIDER, MAPLE, CITRUS, ANGOSTURA..................................................

IN A PICKLE IN TIJUANA(*) TEQUILA, COINTREAU, PICKLE BRINE, PICO ESSENCE, LIME, TAKI DUST RIM ..

MEDITERRANEAN BEACH BUM DON Q CRISTAL, COCCHI ROSA, AMARO MONTENEGRO, PEACH BITTERS.
YOU'RE WITH ME, LEATHER MEZCAL, APPLEJACK, AMARO SFUMATO, MAPLE, BITTERS.......................

THRIFTED KNIT SWEATER TOASTED BARLEY-INFUSED JIM BEAM, SPICES, RAMAZOTTI, BENEDICTINE, BITTERS

SEVILLE ORANGE HOT CHOCOLATE TANGERINE PEEL-INFUSED HOUSE HOT COCOA, GRAND MARNIER........

STAR SPRITZ CHOOSE YOUR OWN BASE. APEROL, ELDERFLOWER, OR LIMONCELLO ............
CONTAINS ALLIUM AND NIGHTSHADE

SIGNATURE COCKTAILS

CRAFT DRAFTS

ZERO PROOF

BEVERAGE DIRECTOR GREG ENGERT   WINE DIRECTOR ERIN DUDLEY 
EVENINGSTARCAFE.NET /  FOLLOW ALONG @EVENINGSTARVA    

GOOD WINE

 

THE MAJESTIC BAR
AT THE EVENING STAR

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, 12 OZ. CAN ...................................6

ATHLETIC CERVEZ ATHLETICA  MEXICAN PALE LAGER, 0.5%, CT, 12 OZ. CAN...........................6

CRISP taster/full
BIERSTADT HELLES HELLES LAGER, 4.9%, CO, 13oz ........................................................ 4/10
OXBOW LUPPOLO ITALIAN PILSNER, 5%, ME, 13oz ...................................................... 3.5/7
SCHILLING SAPA RICE LAGER w/ LEMONGRASS (BLUEJACKET COLLAB), NH, 5%, 13oz...4/8
BLUEJACKET EL HONCHO • MEXICAN LAGER (HIFI BBQ COLLAB.), DC, 4.5%, 16 OZ ..3/7

HOP taster/full
LAWSON’S LITTLE SIP AMERICAN IPA W/ CITRA, 6.2%, ME, 16oz.....................................3/8
BLUEJACKET THE AVE HAZY IPA W/ MOSAIC (EVENING STAR COLLAB), 7%, DC, 16oz .....3/8
MAINE LUNCH AMERICAN IPA W/ AMARILLO, CENTENINAL, AND SIMCOE 7%, ME, 13oz... 4/10
OCELOT BIGGER CAT HAZY TRIPLE IPA (THE VEIL COLLAB), 11%, VA, 13oz ....................4.5/9
FIDENS DDH WAIHEKE  HAZY DOUBLE IPA W/ RAKUA & SIMCOE, 8.4%, NY, 13oz ......... 6/12
LOST GENERATION FEATHER KITTY HAZY DOUBLE IPA W/ CITRA, 8%, DC, 16oz..........4.5/9

MALT taster/full
PORT CITY DOPPELBOCH DOPPELBOCH, 8.3%, VA, 13oz................................................. 3.5/7

ROAST taster/full
GUINNESS DRAUGHT DRY STOUT (NITRO POUR), 4.2%, IRL, 20oz ................................ 4/9
CUSHWA VELVET ROBE OATMEAL STOUT, 6.5%, MD, 16oz.............................................. 4/9
CROOKED STAVE EL CHURRO • SWEET STOUT W/ CINNAMON, CO, 6.5%, 13 OZ.........4.5/9.

FRUIT & SPICE taster/full
ALLAGASH WHITE WITBIER, 5.2%, ME, 13oz.................................................................. 3.5/7
LIVE OAK HEFEWEIZEN HEFEWEIZEN, 5.3%, TX, 13oz .......................................................4/8

TART & FUNKY taster/full
PERENNIAL PATIO PURSUIT WINE BA SAISON W/ APRICOT , 6.7%, MO, 13oz .................. 6/12
OLOGY RAINBOW COLORED GLASSES FRUITED SOUR ALE, 6%, FL, 13oz......................4.5/9

CIDER taster/full
AUSTIN EASTCIDERS ORIGINALS  DRY CIDER, 5%, TX, 13OZ.................................... 3.5/7

CANS/BOTTLES
PABST BLUE RIBBON PALE LAGER, 4.8%, TX, 12oz CAN.................................................... 4
MILLER HIGH LIFE PALE LAGER, 4.6%, WI, 12oz. BOTTLE ................................................... 4

RARITIES
THE ALCHEMIST HEADY TOPPER • HAZY DOUBLE IPA, VT, 8%, 16 OZ. · · · · · · · · · · · · · · · · · · · · ·  10

SPARKLING
CAN XA  PINOT NOIR SPAIN, NV .............................................................................. 11/44
SORELLE BRONCA PROSECCO VALVOBBEIDINE PROSECCO, GLERA, VENETO, 2023 ................ 15/60
THIBAUT JANISSON FIZZ CHARDONNAY, VIRGINIA, NV ..................................................63

WHITE
GORRO LOUREIRO VINHO VERDE, PORTUGAL, 2022 ................................................ 14/56
J. HOFSTATTER PINOT GRIGIO ALTO ADIGE, ITALY, 2021 ......................................... 13/52
SELBACH RIESLING GERMANY, 2022 ......................................................................... 12/48
MURDOCH HILL SAUVIGNON BLANC SANTA BARBARA, CA 2023........................... 14/56
FOSSIL POINT CHARDONNAY EDNA VALLEY, CALIFORNIA, 2021 ............................. 13/52
MOSBACH GEWUZTRAMINER ALSACE, FRANCE, 2017...................................................65

ROSE
SAINTE-ANNE GRENACHE ROSE LANGUEDOC, FRANCE, 2022 ................................. 12/48
TROUPIS “HOOF & LUR” MOSCHOFILERO PELOPONESSE, GREECE, 2023.................. 14/56
CUNE RIOJA ROSADO TEMPRANILLO RIOJA, SPAIN, 2019.............................................40

RED
SCENIC VALLEY FARMS PINOT NOIR OREGON, 2022................................................. 13/52
WILLIAM DOWNIE “CATHEDRAL” PINOT NOIR VICTORIA, AUSTRALIA, 2023.............. 18/72
GARNACHA - GULP HABLO RED CASTILLA LA MANCHA, SPAIN, 2023.................... 12/48
CHATEAU  COMBEL-LA-SERRE MALBEC CAHORS, FRANCE, 2022.............................. 14/56
DIAMONDS IN SPACE CABERNET SAUVIGNON, CALIFORNIA, 2022...............................16/64
CAROL SHELTON WILD THING OLD VINE ZINFANDEL CALIFORNIA 2021 .................... 15/60
ESCHOL CABERNET SAUVIGNON NAPA VALLEY, CALIFORNIA 2018 .................................56
POPULIS REVERSEE RED MENDOCINO CALIFORNIA, 2019 ...............................................56
TWO PADDOCKS ESTATE PINOT NOIR NEW ZEALAND, 2018............................................ 110
CA’VIOLA BAROLO CLASSICO NEBBIOLO PIEDMONT, ITALY, 2015..................................125

(ALL $13)


