
YOGURT PARFAIT vanilla greek yogurt, house granola, berries

SMOKED PORK HASH pork shoulder, fried egg, potatoes, jalapeno slaw

SHRIMP+GRITS old bay spiced jumbo shrimp, tomato soffrito, cheesy grits  

BRISKET/ EGG/CHEESE smoked brisket, pancake buns, cheese omelet

SMASH BURGER twin patties, american, iceberg, pickle, secret sauce, fries

 

HEIRLOOM TOMATO BLT applewood bacon, sourdough, smoked dijonaise, fries

STEAK+EGGS bavette, smoked chimichurri, fried eggs 

9.

18.

21.

19.

19.

17.

27.

  

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  may increase your risk of foodborne illness

EGGS TOASTS GRIDDLE
THE STAR DINER OMELET TE
sofrito, smoked mushrooms,

monterey jack, home fries  17.

CLASSIC  EGGS BENNY
english muffin,

house canadian bacon, 

hollandaise  17.

FRIED GREEN TOMATO BENNY
proscuitto,

 jalapeno hollandaise  18.

SMOKED SALMON BENNY
english muffin, cured salmon

hollandaise  18.

SCRAMBLED EGG TOAST
sourdough, arugula,

scallion cream cheese, 

whipped avocado  17. 

PROSCIUT TO
toasted sourdough, soft scramble, 

stracciatella, parma ham  18.

WILD MUSHROOM
toasted sourdough, whipped ricotta, 

arugula, truffle honey, fried egg  18.

AVOCADO  TOAST
texas toast, sea salt & lime guac, 

fried egg, salsa macha  16.

SOURDOUGH FRENC H TOAST
fresh berries, whipped butter, 

maple syrup  15.

BUT TERMILK PAN CAKES
 whipped butter, maple syrup  15.

add blueberries  + 1.
add chocolate chips  + 1.

YEASTED WAF F LE
nutella whipped cream,

strawberries  14.

BREAKFAST BURRITO
green chili, scrambled eggs,

chorizo, tater tots,

monterey jack, pico  18.

CHILE  VERD E
poached egg, pico,

smoked crema, crispy tortilla  12.

CHILAQUILES
tortilla chips, salsa verde,

black beans, fried egg,

chorizo crumbs, smoked crema  15.

 

HUEVOS RANCH E RO S
crispy tortilla, black beans,

fried egg, ranchero sauce  15.

BACON/EGG/CHEESE Q UESAD I LL A
flour tortilla, scrambled eggs, 

monterey jack, bacon, pico,

salsa verde, pickled onions  14.

HIFI  TACO SAL AD
 green chile goddess, guac, pickled 

peppers, tortilla bowl  13.

add: taco beef, carnitas or grilled 

chicken (+4.) /   smoked turkey (+5.5)
chopped brisket (+8.)

TEXMEX

bacon / sausage  5.

hatch chile grits  5.

green salad with champagne vin  6.

home fries  5.

white or wheat toast  4.

fresh fruit  6.

BRUNCHY

SIDES

CHEF NATHAN ANDA   GM MARTHA ALLEN
C’MON GET SOCIAL @EVENINGSTARVA  

THE EVENING STAR

PROUDLY SERVING DEL RAY 

SINCE 1997

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .



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

WHITE ...............................................
FOSSIL POINT CHARDONNAY, EDNA VALLEY, CALIFORNIA, 2021
SELBACH RIESLING, GERMANY, 2020
MARGERUM SAUVIGNON BLANC, SANTA BARBARA, CA, 2022 
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, 202
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

BRUNCH DRINKS

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-ALC IPA, 0.5%, CA, 12 OZ CAN
ATHLETIC NA CERVEZA ATHLETICA   NON-ALC 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

MIMOSA orange, pineapple, grapefruit or cranberry juice

MIMOSAS FOR THE TABLE  bottle of bubs, carafe of juice  

BLOODY MARY housemade mix, hot sauce, vodka, gin or tequila

IRISH ICED COFFEE  irish whiskey, cold brew, irish cream, butterscotch

EDITH’S BOURBON SLUSH bourbon, iced tea, orange juice, lemonade

FROSE rose, strawberry, limoncello, aperitivo, citrus

CRISP taster/full ...........................................
BLUEJACKET EL HONCHO MEXICAN PALE LAGER, DC, 4.5%, 16 OZ. 3 / 7
OXBOW LUPPOLO  ITALIAN PILSNER, ME, 5%, 13 OZ.  4 / 8
WHEATLAND SPRING CORN CRIB PALE LAGER W/ CORN, VA, 5.5%, 16 OZ. 4 / 9

HOP taster/full .............................................
ALTERNATE ENDING SCHWING! HAZY IPA, NJ, 7%, 16 OZ. 4 / 9
BLUEJACKET LOST WEEKEND  HAZY IPA W/ CITRA, DC, 7%, 16 OZ. 4 / 8
DREKKER 3 GREG TOMLETTE HAZY DOUBLE IPA (BLUEJACKET COLLAB.), ND, 8%, 13 OZ  5 / 10
OCELOT PEACE TRAIN HAZY IPA W/ CITRA & VIC SECRET, VA, 6.5%, 16 OZ 3 / 8
SPYGLASS SPATIAL PROXIMITY  HAZY DOUBLE IPA, NH, 8%, 13 OZ. 6 / 12
WIDOWMAKER KARNON SPIRIT HAZY DOUBLE IPA, MA, 7.7%, 13 OZ. 4.5 /9

ROAST taster/full ..........................................
GREAT LAKES EDMUND FITZGERALD   PORTER, 6%, OH, 16 OZ.  3 / 7
NORTH COAST OLD RASPUTIN: NITRO   IMPERIAL STOUT (NITRO POUR), CA, 9%, 13 OZ.   4 / 8
PERENNIAL SUMP  IMPERIAL STOUT W/ COFFEE, MO, 11.5%, 13 OZ.                                    6 / 12

FRUIT & SPICE taster/full ..............................
ALLAGASH WHITE  WITBIER, ME, 5.2%, 13 OZ. 3.5 / 7
PERENNIAL SOUTHSIDE BLOND  BELGIAN BLOND ALE, MO, 5%, 13 OZ.    4 / 8

MALT taster/full ............................................
JACKIE O'S CHOMOLUNGMA   BROWN ALE W/ HONEY, OH, 6.5%, 16 OZ. 4 / 10
PERENNIAL VERMILION   BARLEYWINE, MO, 10.5%, 13 OZ. 5 / 10

TART & FUNKY taster/full .............................
OFF COLOR BEER FOR TACOS GOSE W/ LIME, IL, 4.8%, 13 O                                                5 / 10
SOUTHERN GRIST PASSIONFRUIT GUAVA HILL FRUITED SOUR ALE, TN, 5.4%, 13 OZ   4.5 /9

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

7.

25.

9.

11.

10.

10.


