EVENING STAR CAFF

2000 MOUNT

VERNON AVENUE ALEXANDRIA

Sk

BRUNCH
=

SIDES

Toast &5 Jam
150

Applewood
Smoked Bacon
3

Sausage Links
3

Garlic Cheese Grits
250

Fresh Fruit
>

Hash Browns
250

SALADS

Add Chicken to
Any Salad for $2

Mixed Greens
with Bistro

Vinaigrette
d

Roasted Beet & Arugula
Pistachio Goat Cheese
Truffles
10

*Chipotle Pepper Caesar

with Bouquerons
7

The Evening Star Cafe hasa
unique relationship with
Planet Wine, located
next door, that allows diners to
choose from a wine list featur~
ing over 1000 bottles of care-
fully selected wines. All
wines in the shop may

be purchased at the Cafe for
its retail price plusa
modest fee.

BRUNCH SPECIALS

Eggs Benedict Crab Cake Eggs Benedict

Poached Eggs & Canadian Bacon on English Jumbo Lump Crabmeat and Poached
Muffins with House made Hollandaise

Eggs on English Muffins, Topped with

House made Hollandaise

Served with Hash Brown Potatoes
8 11
Quiche Brisket and Eggs
Spinach, Mushrooms, Tomato and Braised Beef Brisket,
Gruyere Cheese Three Eggs Any Style with Toast
Served with Fresh Fruit 11
8
Bacon, Eag and Cheese Sandwich
Pecan Buttermilk Pancakes Served on White Bread
Served with Applewood Smoked Bacon with Hash Browns
8 6
Ham and Cheddar Omelet

Cinnamon~Apple French Toast
Served with Hash Brown Potatoes

Served with Maple Syrup and Sausage
8 7

LUNCH SPECIALS

Soup of the Day
4

Chicken and Andouille Sausage Gumbo
5

French Dip

A5ed Top Round Beef, Caramelized Onions, Provolone, Au Jus
10

"Majestic Burger with French Fries
(with Cheese, add .75)
8

Smoked Salmon and Egg Salad Wrap with Red Onion & Capers
Small Mixed Greens
8

Bacon Lettuce and Tomato Sandwich
Served with Cup of the Soup of the Day
7

Chef William Artleg
Sous Chef Brian Schmauder

‘This item contains raw ingredients. In addition, items on this menu are cooked to order. Consuming raw

or undercooked meats, poultrg, seafood, or egds may increase your risk of food~borne illnesses, especiallg
if you have certain medical conditions.



