
BUT TERNUT SQUASH SOUP      
za'atar oil & labne  12

SMOKED PORK CHILE  VERDE
radish, crema, pico  12

CRISPY BRUSSELS SPROUTS
stracciatella, pomegranate seeds, 

sambal, balsamic glaze  12

PICKLED FRIED GREEN TOMATOES
wholegrain remoulade, applewood 

bacon, frisee 14

ESC WINGS
buffalo or salt and pepper,

ranch or bleu cheese  15

ROASTED CAULIFLOWER      
salsa macha, basil pesto  12

GRILLED HONEY NUT SQUASH      
beet labneh, pomegranate gastrique, 

pumpkin seed granola  13

SPAGHET TI  +  MEATBALLS
pork meatballs, pomodoro,

mozzarella, garlic bread 

ROASTED HALF  CHICKEN 
collard greens, mushrooms, 

sourdough plank, chicken jus

SAFFRON RISOT TO
lump crab, lemon-chili butter,

parmesaon cheese

GRILLED VIRGINIA  RIBEYE
whipped yukon gold potato 

puree, red onion, cabernet jus

ESC WEDGE
iceberg, ranch,

crumble blue cheese, bacon, tomato, shallot  13

CAESAR  SALAD
romaine, grana padano, garlic croutons  13

      
 

GREEN SALAD
artisan greens, radicchio, tahini vinaigrette 

toasted sesame seeds  12

MARINATED OLIVES
calabrian chili, lemon,

garlic confit  5

SMOKED PIMENTO CHEESE
ritz crackers  8

SMASH BURGER + GARLIC  FRIES
twin patties, american cheese, 

iceberg, pickle, secret sauce  19

CHICKEN PARMESAN SANDWICH
 pesto, vodka sauce, provoalone 

cheese with garlic fries  19

PORK CHOP
crispy red bliss potatoes, maple 

roasted butternut squash puree

SCOT TISH SALMON  
braised escarole & 

gigande bean raout, gremolata 

CAVATE LLI
italian sausage, broccolini, 

pecorino cream 

ROMAN GNOCCHI
grilled eggplant, peperonata,

with gramolata & fried  basil 

SEARED SCALLOPS
corn, crispy potato, bacon, basil, 

corn cream  

GARLIC  FRITES
ketchup & everything sauce  7

BRAISED COLLARD GRE E NS   6

GREEN CHILI  MAC N’  CHE ESE   7
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chef marvin rivera • general manager martha allen • follow along @eveningstarva  

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs

may increase your risk of foodborne illness

SHARE

STARTERS

SALADS

SANDWICHES SIDES

DINNER NIGHTLY

WEEKEND BRUNCH 

BAR UNTIL LATE

PROUDLY SERVING

THE NEIGHBORHOOD

SINCE I997

check out the new 

hifi tex mex bbq

and whiskey bar

just up the stairs

at the star!
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SUPPER



IN THE COLD, COLD NIGHT vodka, licor 43, tender is the night vermouth, orange bitters*     13

SWEATER WEATHER cranberry-infused gin, cran-apple cordial, iced tea, cinnamon syrup    13

I  WISH I  WAS SPECIAL   dark rum, creme de cacao, simple syrup, angostura bitters 13

NEW YORK STATE OF MIND bourbon, lemon juice, demerara syrup, mulled wine float 13

HEAD LIKE A HOLE bourbon, drambuie, cranberry, lemon, cherry vanilla bitters 13

EL  AÑO VIEJO  mezcal, triple sec, cap corse, lime, agave 13

SECOND BITE  butter washed laird's applejack, cinnamon simple, served hot 13

M ULLED WINE  red wine, brandy, triple sec, grenadine, bitters, served hot 13

*IN THE COLD, COLD NIGHT CONTAINS WALNUTS.  PLEASE LET YOUR SERVER KNOW OF ANY ALERGIES SO THE BAR CAN PREPARE YOUR DRINK ACCORDINGLY

COCKTAILS

CRAFT DRAFTS GOOD WINE

ZERO PROOF
ICED TEA / SWING’S NRG BLEND ICED OR HOT COFFEE (10 MINS BREW TIME)
COKE / DIET COKE / SPRITE / GINGER ALE / GINGER BEER / IBC ROOT BEER BOTTLE
SIERRA NEVADA TRAIL PASS IPA   NON-ALCOHOLIC IPA, 0.5%, CA, 12 OZ. CAN
ATHLETIC NA CERVEZA ATHLETICA   NON-ALCOHOLIC LAGER, 0.5%, CT, 12 OZ. CAN

pop any bottle purchased 

from planet wine (next door)
for only 10 bucks!

13 / 52
11 / 44

63

13 / 52
12 / 48
14 / 56

40
65

11 / 44
40

15 / 60
13 / 52
12 / 48
14 / 56
16 / 64

56
56
110
125

3
3
6
6

beverage director greg engert   wine director erin dudley 

eveningstarcafe.net /  follow along @eveningstarva    

SPARKLING .......................................
TERRE DI SAN VENANZIO  PROSECCO EXTRA DRY,  TALY, NV
CAN XA PINOT NOIR, SPAIN, NV
THIBAUT JANISSON FIZZ  CHARDONNAY, VIRGINIA, NV

WHITE ...............................................
FOSSIL POINT CHARDONNAY, EDNA VALLEY, CALIFORNIA, 2021
SELBACH RIESLING, GERMANY, 2022
MARGERUM SAUVIGNON BLANC, SANTA BARBARA, CA, 2023
KALTERN PINOT GRIGIO, ALTO ADIGE, ITALY, 2019
MOSBACH GEWUZTRAMINER, ALSACE, FRANCE, 2017

ROSÉ ................................................
CHATEAU MARIS GRENACHE ROSÉ, LANGUEDOC, FRANCE,  2022
CUNE RIOJA ROSADO TEMPRANILLO, RIOJA, SPAIN, 2019

RED ..................................................
CAROL SHELTON WILD THING OLD VINE ZINFANDEL, CA, 2021
SCENIC VALLEY FARMS PINOT NOIR, ORGEON, 2022
GARNACHA-GULP, HABLO RED  CASTILLA LA MANCH, SPAIN, 2023
CHÂTEAU COMBEL-LA-SERRE MALBEC, CAHORS, FRANCE, 2022
SECRET SQUIRREL CABERNET SAUVIGNON, WASHINGTON, 2018
ESCHOL CABERNET SAUVIGNON, NAPA VALLEY, CALIFORNIA, 2018
POPULIS REVERESEÉ RED MENDOCINO, CALIFORNIA, 2019
TWO PADDOCKS ESTATE PINOT NOIR NEW ZEALAND, 2018
CA’VIOLA BAROLO CLASSICO NEBBIOLO, PIEDMONT, ITALY, 2015

CRISP taster/full ...........................................
BIERSTADT SLOW POUR PILS GERMAN PILSNER, CO, 5.1%, 13 OZ. 4 / 8
BLUEJACKET HOW TO DREAM  FESTBIER, DC, 5.5%, 16 OZ.  3 / 7
FREIGEIST OTTEKOLONG KÖLSCH, GER, 5%, 13 OZ 4 / 9

HOP taster/full ............................................
BELL'S HOPSLAM  DOUBLE IPA W/ HONEY, MI, 10%, 13 OZ                                                4.5 / 9
BLUEJACKET THE AVE 2024  HAZY IPA W/ MOSAIC, VIC SECRET & SIMCOE, DC, 7%, 16 OZ   3 / 8
BLUEJACKET TROUBLEMAKER  DOUBLE IPA, DC, 8%, 13 OZ.                                                  4 / 8
BOTTLE LOGIC FUZZY LOGIC HAZY IPA W/ PEACHES, CA, 7.1%, 16 OZ.                                  4 / 10
COMMONWEALTH HYPEBEAST HAZY DOUBLE IPA W/ KRUSH & CITRA, VA, 8.3%, 13 OZ.       4.5 / 9
3 SONS HYPE JUICE HAZY DOUBLE IPA W/ CITRA, IDAHO 7 & SIMCOE, FL, 8.5%, 13 OZ.         5 / 10

ROAST taster/full ..........................................
LEFT HAND MILK STOUT: NITRO   SWEET STOUT (NITRO POUR), CO, 6%, 16 OZ.   3 / 8
PERENNIAL TAKE 10   IMPERIAL STOUT W/ PEANUTS & CHOCOLATE, MO, 11.5%, 13 OZ.  6 /12
PORT CITY SCHWARZBIER   SCHWARZBIER, VA, 5.4%, 13 OZ.    4 / 8

MALT  taster/full ...........................................
COMMONWEALTH HOUNDSTOOTH  POLOTMAVÝ, VA, 5.5%, 16 OZ.                                         3 / 8
PORT CITY TMAVE PIVO  TMAVÝ, VA, 4.3%, 16 OZ.  3 / 8

FRUIT & SPICE taster/full ..............................
ALLAGASH WHITE WITBIER, ME, 5.2%, 13 OZ.                                                                  3.5 / 7
OXBOW PALOMA DAYDREAM GRISETTE W/ GRAPEFRUIT & LIME, ME, 4.5%, 13 O 4 / 8

TART & FUNKY taster/full .............................
BLINDHOUSE JUST FOREVER SOUR BLOND ALE, VA, 4.2%, 13 OZ 5 /10
OXBOW CK15 MIXED FERMENTATION ALE, ME, 6.5%, 13 OZ. 4 /8

CIDER taster/full ...........................................
ARTIFACT SLOW DOWN  DRY CIDER, MA, 6%, 13 OZ.   4 / 8   CANS/BOTTLES ..........................................
PABST BLUE RIBBON  PALE LAGER, 4.8%, TX, 12 OZ. CAN 4
MILLER HIGH LIFE  PALE LAGER, 4.6%, WI, 12 OZ. BOTTLE 4
GUINNESS DRAUGHT  DRY STOUT, 4.2%, IRL, 14.9 OZ. CAN 7


