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

EVENING STAR

e SINCE 1997

ROASTED VEGETABLE FRITTATA / SEASONAL VEGETABLES, PARMESAN, GREEN SALAD 13
CLASSIC EGGS BENEDICT / CANADIAN BACON, TWO POACHED EGGS, HOLLANDAISE 1
BAGEL & IVY CITY SMOKED SALMON / EVERYTHING BAGEL, EGG SALAD, CHIVE CREAM CHEESE 1
FRENCH TOAST / FRESH BERRIES, WHIPPED CREAM, MAPLE SYRUP 1
SMOKED BEEF HASH /SMOKED ANGUS BEEF SHOULDER, FRIED EGG, PEPPERS & ONIONS, DIJONAISE 20
FRIED CHICKEN & WAFFLE / BEER BATTER WAFFLE, CRISPY CHICKEN CONFIT, HONEY HOT SAUCE, FRIEDEGG _ 19
BRAISED PORK BELLY / FRIED EGG, CHEESY GRITS, GUAJILLO SAUCE i
SMASH BURGER* / TWIN PATTIES, AMERICAN CHEESE, ICEBER, PICKLE, SECRET SAUCE, FRIES 20
SPICY CHICKEN SANDWICH / ALABAMA WHITE SAUCE, JALAPENO JELLY, ICEBERG, PICKLES, CHALLAHBUN 15
BREAKFAST SANDWICH / SMOKED PULLED PORK, AMERICAN CHEESE, CHERRY PEPPER MAYD, FRIEDEGE 15
COMPANIONS
BEER BATTER WAFFLE WITH MAPLE SYRUP & WHIPPED BUTTER g
YOGURT BOWL / FRESH SEASONAL BERRIES, GRANOLA g
GREEN SALAD / PECORINO, CHAMPAGNE VINAIGRETTE 5
PARMESAN GRITS 5
BACON OR PORK SAUSAGE 4
FRESH FRUIT 5
HOME FRIES 4
TOAST 3
MIMOSAS FOR THE TABLE / BOTTLE OF BUBBLY, CARAFE OF JUICE 25
ESC BLOODY MARY / HOUSEMADE MIX, HOT SAUCE, CHOOSE VODKA, GIN, OR TEQUILA g
MIMOSA / CHOICE OF ORANGE, PINEAPPLE, GRAPEFRUIT, OR CRANBERRY JUICE 7
IRISH ICED COFFEE / IRISH WHISKEY, COLD BREW, IRISH CREAM, BUTTERSCOTCH, WHIPPED CREAM 1l
SWING’S NRG BLEND COFFEE / CHOOSE HOT OR ICED, REGULAR OR DECAF 3

A 3% SERVICE FEE IS ADDED ONTO EACH CHECK TO ALLOW US TO PROVIDE MORE 0
EQUITABLE AND STABLE WAGES AND BENEFITS TO OUR KITCHEN TEAM AND
EDMBAT INE[]UALITY PLEASE ASK FOR A MANAGER IF YOU HAVE ANY (]UESTI(]NSI



— GOCKTAILS

PURPLE RAIN  BLUEBERRY VODKA, LAVENDER, ELDERFLOWER, LEMON n
THE ARCADIAN * CUCUMBER GIN, MINT, LIME, SODA 10
DRUNKEN LULLABIES » BOURBON, LEMON, ORANGE, CHERRY BARK VANILLA BITTERS 10
BAD BUNNY * JALAPENO MEZCAL, CACHACA, CARROT, LIME, SODA 1
PAPER PLANE » BOURBON, AMARO NONINO, APEROL, LEMON 12
\L CAMPARI KISS © GIN, STRAWBERRY CAMPARI, ROUGE VERMOUTH 12
| ALIEN SUPERSTAR © RYE WHISKEY, CARDAMARO, CARROT, LEMON, TAJIN n
THE DESI ARNAZ » RUM, MINT, LIME, ANGOSTURA BITTERS, SPARKLING 12

DRAFTS

CRISP master; FuLL
SCHILLING ALEXANDR  CZECH PILSNER, NH, 5%, 13 0Z
HALFWAY CROOKS FARINA  KOLSCH, GA, 4.8%, 13 OZ. 4/

PORT CITY DOWNRIGHT PILSNER * CZECH PILSNER, VA, 4.8%, 13 OZ. 35/
HOP master/ FuL

BELL'S TWO HEARTED © IPA W/ CENTENNIAL, 7.0%, MI, 16 OZ. 3/
BISSELL BROTHERS THE SUBSTANCE © HAZY IPA, ME, 6.6%, 16 0Z. 3/
CUSHWA PRESIDENTIAL TINT « HAZY DOUBLE IPA (XUL COLLAB.), MD, 8.3%, 130Z. 4/
MAINE LUNCH « IPA W/ AMARILLO, CENTENNIAL & SIMCOE, ME, 7%, 16 0Z. 4/
OLOGY DESTINATION PARADISE: CITRA » HAZY DOUBLE IPA W/ CITRA, FL, 8%, 13 0Z. 45/
SIERRA NEVADA CRYO FRESH TORPEDO « IPA W/ CRYO FRESH, CA, 7%, 16 0Z 3/
MALT aster/FuL

CHARLES TOWNE BROWN ALE: NITRO  BROWN ALE (NITRO POUR), SC, 4%,160Z  3/8]
ROAST master/ Fue

DUTCHESS AUGUR » PORTER, NY, 4.6%, 16 OLZ. 3/
GRIMM SINGLE NEGATIVE * STOUT, NY, 5.5%, 13 0. 45/
MASTHEAD IT'S RAINING BOCK  DUNKLES BOCK, OH, 6.6%, 16 0Z. 3/
PERENNIAL ABRAXAS » IMPERIAL STOUT W/ SPICES, 11.5%, MO, 13 0Z. 6/1
FRUIT & SPICE master/rure

ALLAGASH WHITE * WITBIER, 5.2%, ME, 13 OZ. 35/
UNE ANNEE QUAD © QUADRUPEL, IL, 11%, 13 OZ. 4/

TART & FUNKY taster/FurL
CROOKED RUN ROSE EMPRESS © FRUITED SOUR ALE W/ WINE GRAPES, VA, 6%, 130Z 4/8
THE VEIL COME HOME  OAK BA MIXED FERMENTATION ALE, VA, 6.3%, 13 OZ. 4/8

CIDER taster/FuLL
POTTER'S STRAWBERRY GINGER * DRY CIDER , VA, 5.5%, 13 0Z

CANS/BOTTLES

PABST BLUE RIBBON © PALE LAGER, 4.8%, TX, 12 0Z. CAN

MILLER HIGH LIFE » PALE LAGER, 4.6%, WI, 12 0Z. BOTTLE
GUINNESS DRAUGHT » DRY STOUT, 4.2%, IRL, 14.9 OZ. CAN

UNCOOL HAZY IPA » NON-ALCOHOLIC HAZY IPA, 0.5%, VA, 12 OZ. CAN

3517

S =4 B P

WINES

SPARKLING

TERRE DI MARCA  BRUT PROSECCO ITALY, NV

CAN XA = PINOT NOIR, SPAIN, NV

THIBAUT-JANISSON < FIZZ CHARDONNAY, VIRGINIA, NV

WHITE

BENOIT LAGARDE » SAUVIGNON BLANC, LOIRE, FRANCE, 2020
KNUTTEL FAMILY  CHARDONNAY, CALIFORNIA, 2018

SELBACH e RIESLING, GERMANY, 2020

KALTERN  PINOT GRIGIO, ALTO ADIGE, ITALY, 2013

THREE CLICKS * SAUVIGNON BLANC, NAPA, CALIFORNIA, 2018
MOSBACH  GEWUZTRAMINER, ALSACE, FRANCE, 2017

ROSE
GUNTER SCHLINK  PINOT NOIR ROSE, GERMANY 2020
CUNE » RIOJA ROSADO TEMPRANILLO, RIOJA, SPAIN, 2019

RED

EARLY MOUNTAIN » RED BLEND, VIRGINIA, 2021

EOLA HILLS  PINOT NOIR, WILLAMETTE VALLEY, OREGON, 2019
CROSAROLA » VALPOLICELLA CLASSICO, CASTERNA, ITALY 2020
CUARENTA CUARENTA » MALBEC, MENDOZA, ARGENTINA 2019
PETIT CANET » GRENACHE SYRAH CINSAULT BLEND, FRANCE 2021
CHATEAU DES ANTONINS * BORDEAUX SUPERIEUR, FRANCE, NV
ESCHOL » CAB SAUY, NAPA VALLEY, CALIFORNIA, 2018

POPULIS « REVERESEE RED MENDOCINO, CALIFORNIA, 2019
TWO PADDOCKS » ESTATE PINOT NOIR NEW ZEALAND, 2018
CA'VIOLA » BAROLO CLASSICO NEBBIOLO, PIEDMONT, ITALY, 2015
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[F YOU LOVE WINE, VISIT PLANET WINE NEXT DOOR! SHOP EXPERTS
WILL HELP YOU PICK OUT A PERFECT BOTTLE TO ENJOY AT YOUR

TABLE FOR JUST A $10 CORKAGE FEE.

LERD PRUUF —

ICED TEA / SWING'S NRG BLEND HOT COFFEE (PLEASE ALLOW 10 MINUTES BREW TIME) / SWING'S NRG BLEND ICED COFFEE
COKE / DIET COKE / SPRITE / GINGER ALE / GINGER BEER / IBC ROOT BEER BOTTLE ($4)




