
TO SHARE
SMOKED PIMENTO CHEESE RED ONION PRESERVES,CORNICHONS AND RITZ CRACKERS............................. 10.

MARINATED OLIVES CALABRIAN CHILI,LEMON,GARLIC CONFIT.............................................................................. 5.

FOIE GRAS PARFAIT WITH IRISH SODA BREAD.............................................................................................................. 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 COTTAGE CHEESE,MIZUNA,ORANGE,TOASTED PISTACHIO......................................... 12.

SOUP and SALADS
SMOKED CHICKEN & ANDOUILLE GUMBO WHITE RICE &CHICKEN SKIN CRACKLINS.............................. 16.

WEDGE SALAD ICEBERG,APPLEWOOD BACON,TOMATO,GORGONZOLA,RANCH................................................13.

CAESAR SALAD ROMAINE,PARMESAN,GARLIC CROUTONS.................................................................................13.

GREEN SALAD YUZU-TRUFFLE VINAIGRETTE,RADISH,BABY CARROTS...................................................... 12.

ENTREES
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.
THE STAR BURGER AMERICAN CHEESE,ICEBERG,PICKLES,SECRET SAUCE,BEEF TALLOW FRIES................20.

SOUTHERN FRIED CATFISH SCALLION AND LEMONGRASS CONGEE,TOMATO RELISH.................................... 25.

SIRLOIN STEAK TWICE BAKED POTATO CASSEROLE,TOBACCO ONIONS,RED WINE JUS...............................36.

BLACKENED SALMON CORN CREAM,TOMATO CONFIT,ZUCCHINI........................................................................... 27.

BRAISED LAMB SHOULDER RAGOUT CAMPANELLE,LABNE,ZA'ATAR...............................................................26.

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

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

FALL 2025   DINNER MENU

.. .



KICKIN’ STRAWBERRY VODKA, GINGER SYRUP, STRAWBERRY PUREE, LIME .................................. 13

RASPBERRY BERET TANQUERY GIN, RASPBERRY PUREE, GENEPY, SIMPLE SYRUP.............. 13

LA DIABLA MEZCAL, ANCHO REYES, LIME, SIMPLE SYRUP, GINGER BEER ........................ 13

BRIGHT EYES ‘75 GIN, CHAMBORD, SIMPLE SYRUP, PROSECCO ........................................ 13
MY OWN SUMMER GIN, TRIPLE SEC, PINEAPPLE, LIME, SIMPLE SYRUP, BRUT................ 13

PEACH SMASH BOURBON, SIMPLE SYRUP, PEACH PUREE, LEMON..................................... 13

REVOLUTON #9 CIRRUS VODKA, GIFFARD PAMPLEMOUSSE, CAPPALLETTI, MOLE BITTERS.... 13

STAR SPRITZ CHOOSE YOUR OWN BASE. APEROL, ELDERFLOWER, OR LIMONCELLO ............ 13

SIGNATURE COCKTAILS

CRAFT DRAFTS

POP ANY BOTTLE PURCHASED FROM PLANET WINE 
NEXT DOOR FOR ONLY 10 BUCKS!

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
SCHILLING KONSTANTIN MARZEN, 5%, NH, 16oz.............................................................. 4/9
ALTERNATE ENDING HOSER MARZEN, 5.2%, NJ, 16oz .....................................................3/8
SCHILLING SAPA RICE LAGER w/ LEMONGRASS (BLUEJACKET COLLAB), NH, 5%, 13oz...4/8
BLUEJACKET EL HONCHO MEXICAN LAGER (HIFI BBQ COLLAB), 4.5%, DC, 16oz .............3/7

HOP taster/full
THE VEIL WHITE FERRARI HAZY DOUBLE IPA w/ CITRA & GALAXY, 8%, VA, 13oz ......4.5/9
BLUEJACKET THE AVE HAZY IPA W/ MOSAIC (EVENING STAR COLLAB), 7%, DC, 16oz .....3/8
TRILLIUM HEADROOM HAZY DOUBLE IPA w/ GALAXY, 8%, MA, 13oz ........................... 6/12
GOOD WORD ARTIFICIAL SUN AMERICAN IPA. 6%, GA, 16oz ........................................... 6/12
OCELOT HOME HAZY IPA w/ NELSON SAUVIN & CITRA, 6.7%, VA, 16oz ..........................3/8
LAWSON’S LITTLE SIP AMERICAN IPA w/ CITRA, 6.2%, ME, 16oz......................................3/8
CUSHWA CUSH HAZY IPA w/ SIMCOE & MOSAIC, 6.5%, MD, 16oz.................................. 4/9

MALT taster/full
VON TRAPP DUNKEL DUNKEL LAGER, 5.7%, VT, 16oz ....................................................3/8
PERENNIAL ESB EXTRA SPECIAL BITTER, 5.3%, MO, 16oz. ...............................................3/7

ROAST taster/full
GUINNESS DRAUGHT DRY STOUT (NITRO POUR), 4.2%, IRL, 20oz ................................ 4/9
MAINE FALL SWEET STOUT W/ COFFEE & MILK SUGAR, 5.6%, ME, 16oz ..................... 4/10
DESCHUTES BLACK BUTTE PORTER AMERICAN PORTER, 5.5%,OR, 16oz ............................ 4/9

FRUIT & SPICE taster/full
ALLAGASH WHITE WITBIER, 5.2%, ME, 13oz.................................................................. 3.5/7

TART & FUNKY taster/full
COMMONWEALTH STAY LOST FRUITED SOUR ALE w/ TROPICAL FRUIT, 6%, VA, 13oz. 5/10

CIDER taster/full
ARTIFACT FEELS LIKE HOME RUM-AGED DRY CIDER, 5.4%, MA, 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

SPARKLING
CAN XA  PINOT NOIR SPAIN, NV ................................................................................. 11/14
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


