
EVENING STAR CAFE 
2000 MOUNT VERNON AVENUE  ALEXANDRIA 

LUNCH MENU 

 
*This item may contain undercooked ingredients and consuming raw or undercooked meats, poultry, seafood, 

or eggs may increase your risk of food-borne illness especially if you have certain medical conditions 

Daily Soup 
5 

Gumbo 
6 

 

Chicken Parmesan 
Fried Chicken Cutlets, Marinara, Provolone, 

Hoagie Roll 

9 
 

Muffaletta 
Ham, Genoa Salami, Pepperoni, 

Provolone, Marinated Green Olive Spread, 

House-made Bread 

7 
 

Tuna Melt 
Herbed Tuna Salad, Tomato, Swiss Cheese, 

Toasted English Muffin 
8 

 

Turkey Sandwich 
House Roasted Turkey, Bacon, Dijonaise, 
Brie,  Sprouts, Pickles, Multigrain Bread 

7 
 

B L T Sandwich 

With a Cup of the Soup of the Day 

7 

Ham & Cheese 
Virginia Ham, Smoked Gouda,  

Pommery Mustard, Jelly, Sourdough 

8 
 

Veggie Sandwich 
Grilled Portobello, Tofu Cake,  

Fresh Mozzarella, Tomato, Herb Aioli 

8 
 
 

French Dip 
Aged Top Round Beef, Caramelized Onions, 

Provolone, Au Jus, Mini Baguette 

10 
 

Majestic Burger 
(With Cheddar, American, Swiss or Bleu, 

add $0.75. With Bacon, add $1.00) 

8 
 

Braised Pork 
Cider Braised Pork, Coriander Coleslaw, 

Potato Kaiser Roll 

8 

 

Turkey Burger 
Salvadorian Slaw, Queso Fresca Dressing, 

8 
 

Chicken Wrap 
Grilled Chicken, Bleu Cheese, Apples, 

Walnuts, Sun-Dried Tomato Pesto, Spinach 
9 

 

Grilled Vegetable Panini  
House Made Foccacia,  Grilled Portabella, 
Grilled Red Onion, Spinach, Goat Cheese, 

Sun Dried Tomato Pesto,  
Artichoke Olive Tapenade  

9 
 

Classic Reuben 
(Choice of Corned Beef or Turkey) 

Sauerkraut, Swiss Cheese,  
Thousand Island Dressing, Light Rye 

8 

All Sandwiches, Except BLT, Are Served With French Fries 

For An Additional $.50, A Mixed Green Salad May Be Substituted For French Fries 

Flank Steak Salad 
Pink Peppercorn Encrusted Flank, 

Spinach, Red Onions,  

Grilled Portabella, Onion Rings, 
House Made Ranch Dressing 

11 

Chef Salad 
Chicken,  Turkey,  Romaine & Spinach, 

Dried Cranberries,  Bleu Cheese,   

Cucumbers, Boiled Egg, Candied Pecans,  
Oregano Bacon Vinaigrette,  

10 

Duck Springrolls 
Ginger Chili Dipping Sauce 

8 

Chef William Artley 

Sous Chef Brian Schmauder  Sous Chef Maleah Skwirsk 

ENTREE SALADS 

Southwestern Shrimp Salad 
Tequila Marinated Shrimp, 

Bibb lettuce, 

Roasted Poblano Dressing, 
Black Bean & Corn Salsa 

11 

Flash Fried Squid 
Chipotle Honey  Dipping Sauce 

7 

Mixed Greens 
Bistro Vinaigrette 

5 

Fried Oyster Salad 
Fried Oysters,  

Hard Boiled Egg,  

 Capers,  Romaine Hearts, 
Mustard Lemon Dressing 

10 

Jambalaya 
Chicken, Andouille Sausage & Shrimp served in 

the classic Louisiana rice stew 

9 

Bistro Flank Steak 
Dijonaise, French Fries, 

Jus 

15 

   Seven Layer Dip 
Garlic Confit, Hummus, Olive Tapenade,  

Tzatziki, Tomato, Cucumber, Feta, Red Onion 

8 

Chipotle Pepper Caesar * 
Boqueróns 

7 


