
New Orleans Style BBQ Shrimp (Full order) sautéed in creole seasoning, finished with
	 house made worcestershire sauce								        26.

Risotto of farro and exotic mushrooms, topped with shaved Manchego cheese			   15.

Gumbo traditional New Orleans stew with shrimp, chicken and andouille sausage 
	 served with rice										          16.

Chicken pot pie made with organic heirloom vegetables, topped with a puff pastry crust	 	 16.

Mac and Cheese (Full order) Penne tossed in homemade cheese sauce, herbs and spices, 
	 then baked golden										          10.

Grilled Niman Ranch Flat Iron Steak  with sweet potato pommes frites and 
	 roasted pepper chimichurri									         29.

Starlight Burger 1/2 lb. Niman Ranch ground beef, creole aioli, dressed with lettuce, 
	 tomato and onion										          12.

Scallops Du Jour											           mp

HHouse Specialties

Homemade apple pie with homemade cinnamon ice cream						     8.

Chocolate bourbon brownie served with  homemade French 
	 vanilla ice cream and caramel sauce							       8.

Créme Brulee with caramelized bananas								        8.

Sweet Potato Bread Pudding with bourbon créme anglaise					     8.

Chef Thaddeus Palmese began his culinary training by working in the kitchens of renowned chefs, 
George Greiser, James Beard Award winner Stephen Pyles and Marc Cassle of The Green Room.
Before his current role as Executive Chef of the Starlight, Thaddeus was Executive Chef at Voda Bar 
in Santa Monica and the highly acclaimed 201 Restaurant and Bar in New Orleans. He has previously 
held chef’s positions at Emeril’s Delmonico Restaurant, Ralph Brennan’s Red Fish Grill and Mikes on 
the Avenue. His New Orleans flair is evident in many of the Starlight’s dishes and echoes the 
Southern influenced cuisine of the original Southern Pacific menus.

The proprietors of the Starlight are Ted and Heather Van Doorn. Both are former Visual Effects 
artists who met while working on James Cameron’s “Titanic.”  Ted was a Modelmaker and Heather, 
a Camera Assistant .  Having a restaurant was a longtime dream so, in late 2005 both decided a 
change was in order and moved up from Los Angeles to establish the Starlight. Lovers of all 
things vintage, Ted and Heather feel the Starlight is very much an extension of themselves.
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