EVENING STAR CAFE

Beer List
DRAUGHT BEER

Pabst Blue Ribbon (USA)
$275

Miller Lite (USA)
$350

Yuengling Lager (Pennsg lvania)
Woodchuck Amber Cider (Vermont)
$450

Beer of the Moment
(Ask your bartender for today s brew)

Bells Amber (Michigan)
Guinness (Ireland)
Flying Dog Doggy Style (Marq land)
Dogtish Head Sixtg Minute Pale Ale (Delaware)
Stella Artois (Belgium)

$5.00

Anderson Valleg Winter Solstice (California)
Arrogant Bastard IPA (Cali{ornia)
Racer DIPA (Cali{ornia)

$550
Chimag Triple (10 oz) (Belgium)

$850

BOTILES

Miller High Life (USA)
Budweiser (USA)
Bud Light (USA)

$350

Red Stripe (J amaica)
Heineken (Hol]ancl)
Sam Adams Light (Massachusetts)
Negra Modelo (Mexico)
Smuttg nose Porter (New Hampshire)

$450
Anderson Valleg Boont Amber (California)

Weihenstephaner Hefeweizen (Germang)
North Coast Scrimshaw Pilsner (Cali{ornia)

$500

EVENING STAR CAFE

Chicken and Andouille Gumbo 6
Soup of the Day 5
Louisiana Jam]oalaga 9
Chicken, Andouille Sausage, Grilled Shrimp
French Dip

Agecl Top Round Beef, Caramelized Onions, 10
Provolone, Au Jus, Mini Baguette

Ham & Cheese 8
Virginia Ham, Smoked Gouda,
Pommery Mustard, Jelly, Sourclough

Seven Lag er Dip 8
Garlic Con{it, Hummus, Olive Tapenacle,
Tzatziki, Tomato, Cucumber, Feta, Red Onion

BBQ Pork Quesadilla 9

Coleslaw, SOUY Cream

Grilled Buffalo Chicken Wings
Blue Cheese Dressing, Celery &~ Carrots

T perlb

Star Veggie Burger 8
Fried Tofu Cake, Herb Maq o, Marinated Tomato
Tuna Melt 8

Herbed Tuna Salad, Tomato, Swiss Cheese,
Toasted English Muffin

Chicken Parmesan 0
Breaded Chicken Breast, Marinara,
Provolone, Mini Baguette

‘Majestic Burger 0
Lettuce, Tomato, Onion ¢5” Fries

With Cheddar, American, Swiss, or

Bleu Cheese, add $0.75.

With Bacon, add $1.00

With Fried Egg on Top, add $1.25

Bistro Flank Steak 15
30 DaL] Agecl Flank, Dijonaise,

French Fries

¢ LoungePlates %



