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

.

TO SHARE

SMOKED OLIVES  lemon, fennel pollen .............................................................................................................................................................. 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.

HEIRLOOM TOMATO & CORNBREAD SALAD stratcciatella, cornbread croutons, salsa verde & balsamic............................15. 
AHI TUNA POKE* gochujang mayo & yuca chips ........................................................................................................................................... 17.

SOUP and SALADS

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

ROASTED WILD MUSHROOM SOUP porcini oil & thyme................................................................................................................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.

PAN ROASTED WILD STRIPED BASS with gigante beans and tomato - saffron stew.................................................... 28.

ROASTED HALF CHICKEN masa gnocchi, chili verde, smoked crema, radish................................................................................ 25.

JAMBALAYA RISOTTO smoked chicken, kielbasa, chicken cracklin..............................................................................................24.

CAMPANELLE spicy tomato sauce, stracciatella, cherry tomatoes, basil oil, garlic breadcrumbs.....................................................22.

SMOKED BERKSHIRE PORK CHOP w/ collards, sweet potato puree, pork jus ...................................................................... 32.

SIRLOIN STEAK* with hashbrown, parsley butter, and pickled mushrooms......................................................................................... 35.

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 

SPRING 2026 DINNER MENU



STRAWBERRY JAMMIN’ CIRRUS VODKA, COCCI ROSA, STRAWBERRY BASIL SYRUP, LEMON

AT THE ROYAL’E LIMONCELLO, CASSIS, LEMON, SIMPLE, CHAMPAGNE 

CRIME OF PASSION REPOSADO TEQUILA, APEROL, PASSIONFRUIT LIQUOR, LEMON, AGAVE 

ZOOT SUIT RIOT FLOR DE CANA DARK RUM, CHERRY LIME CORDIAL, COLA SYRUP, TIKI BITTERS,VNILLA 
PETAL PUSHER HIBISCUS INFUSED ROKU GIN, BLANC VERMOUTH, COCCI AMERICANO, ORANGE BLOSSOM WATER

LOVE ME TENDER  JIM BEAM, BANANA CORDIAL, TOASTED BLACK SESAME SEED SIMPLE, ANGOSTURA 

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

MT VERNON SPRITZ (N/A) SEEDLOP GARDEN 108, BUTTERFLY PEA SIMPLE, LEMON, MINT 

HERBARIO  NOJITO (N/A)  SEEDLIP GARDEN 108, SIMPLE SYRUP, LIME, BASIL, MINT

VERY BERRY COOLER (N/A) SEEDLIP SPICE 94, BERRY SYRUP, LEMON 

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
OXBOW LUPPOLO ITALIAN PILSNER, ME, 5%, 13 OZ...................................................3.5/7
BLUEJACKET EL HONCHO MEXICAN LAGER (HI/FI BBQ COLLAB.), DC, 4.5%, 16OZ.......3/7
HALFWAY CROOKS FARINA KOLSH, GA, 4.8%, 13 OZ....................................................3.5/7

HOP taster/full
BISSELL BROTHERS SWISH HAZY DOUBLE IPA W/ CITRA & MOSAIC, ME, 8%, 13 OZ............6/12
BLUEJACKET UNDER THE LIGHTS • AMERICAN IPA W/ RIWAKA, DC, 6.5%, 16 OZ...................3/8
LOST GENERATION PLEASURES OF DESIGN   HAZY IPA W/ CITRA, DC, 5.8%, 16 OZ...............4/9
MAINE LUNCH  AMERICAN IPA W/ AMARILLO, CENTENNIAL & SIMCOE, ME, 7%, 16 OZ........4/10

MALT taster/full
PORT CITY PIZZA NIGHT CZECH AMBER LAGER, VA, 4.8%, 16 OZ................................3/7
SOJOURN BEFORE SUNSET ENGLISH PALE ALE (BLUEJACKET COLLAB.),VA,5%,16 OZ.3/8

ROAST taster/full
GUINNESS DRAUGHT   IRISH DRY STOUT (NITRO POUR), IRL, 4.2%, 20 OZ.................4/9
LOST GENERATION GRAVEYARD   DARK LAGER, DC, 4.9%, 16 OZ................................3/7
PERENNIAL SUMP  IMPERIAL STOUT W/ COFFEE, MO, 11.5%, 13 OZ...............................6/12
TRIPPING ANIMALS KINGS OF SOMEWHERE  BOURBON BA IMP, FL, 13.5%, 13 OZ..........6/12

FRUIT & SPICE taster/full                   
ALLAGASH WHITE  WITBIER, ME, 5.2%, 13 OZ.............................................................3.5/7
THE BRUERY MISCHIEF BELGIAN STRONG BLOND ALE, CA, 8.5%, 13 OZ.......................5/10
SCHILLING ERASTUS TRIPEL, NH, 9%, 13 OZ..................................................................5/10

CIDER taster/full
SOJOURN PARADISE: PINK LADY DRY CIDER W/ PINK LADY APPLES,VA, 5.5%, 13OZ.3.5/7

TART & FUNKY taster/full
XUL PB&J MIXTAPE FRUITED SOUR ALE W/ PEANUTS&GRAPE JELLY, TN, 6.5%,13OZ.4.5/9
DREKKER SMOL STRAWBERRY LEMONADE FRUITED SOUR ALE, ND, 6%, 13 OZ.........4.5/9

CANS/BOTTLES
PABST BLUE RIBBON PALE LAGER, TX, 4.8%, 12oz CAN ................................................... 4
MILLER HIGH LIFE PALE LAGER, WI, 4.6%, 7oz. BOTTLE ................................................... 4
THE ALCHEMIST HEADY TOPPER HAZY DOUBLE IPA, VT, 8%, 16 OZ. CAN................................$10

SPARKLING
CAN XA  ROSE PINOT NOIR SPAIN, NV..................................................................... 11/44
TERRI DI SAN VANANZIO  FORTUNADO 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
GUNTHER STEINMETZ RIESLING TROCKEN, MOSEL, GERMANY, 2023...................... 12/48
MURDOCH HILL SAUVIGNON BLANC ADALAIDE HILLS, AUS 2023......................... 14/56
FOSSIL POINT CHARDONNAY EDNA VALLEY, CALIFORNIA, 2021 ............................. 13/52
MOSBACH GEWUZTRAMINER ALSACE, FRANCE, 2017...................................................65

ROSE
VILLA ROCA. LE P’TIT ROC ROSE CINSAULT/GRENACHE, LANGUEDOC 2024...............12/48
TROUPIS “HOOF & LUR” MOSCHOFILERO PELOPONESSE, GREECE, 2023.................. 14/56
CUNE RIOJA ROSADO TEMPRANILLO RIOJA, SPAIN, 2019.............................................40

RED
KLEE PINOT NOIR WILLAMETTE VALLEY, OREGON 2023 .......................................... 14/56
WILLIAM DOWNIE “CATHEDRAL” PINOT NOIR VICTORIA, AUSTRALIA, 2023.............. 18/72
GARNACHA - GULP HABLO RED CASTILLA LA MANCHA, SPAIN, 2023.................... 12/48
CHATEAU DU CEDRE HERITAGE 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 DOLLARS)


