
S M A L L  P L A T E S

CRAB CAKE LOUISIANA STYLE, JUMBO LUMP CRAB, GARLIC AIOLI..............................................................................6.95

FRIED FRESH MOZZARELLA LIGHTLY BREADED AND FRIED, TOMATO COULEE................................................ 7.95

HOUSE CHEESE DIP SERVED IN CAST IRON SKILLET, HOUSE TORTILLA CHIPS...................................................... 6.95

P L A T E S  T O  S H A R E

WHITE CHICKEN NACHOS PULLED CHICKEN, SPINACH, ARTICHOKE, ROASTED GARLIC, PARMESAN..............8.95

CRISPY HOUSE CUT VIDALIA ONIONS HOUSE DIPPING SAUCE....................................................................6.95

SPINACH AND ARTICHOKE DIP HOUSE TORTILLA CHIPS................................................................................. 7.95

BBQ NACHOS PULLED PORK, CHEDDAR CHEESE SAUCE, ONIONS, JALAPENOS AND HOUSE BARBEQUE SAUCE..9.95

MEDITERRANEAN TRIO ROAST GARLIC HUMMUS, OLIVE TAPENADE, HOUSE FETA DIP, GRILLED PITA.............8.95

“THE STONE” SEASONED SLICED NEW YORK STRIP, VOLCANIC GRANITE, PREPARED TABLESIDE.........................10.95

S O U P S  A N D  S A L A D S
ADD TO ANY SALAD — PULLED CHICKEN 2.50, GRILLED GULF SHRIMP 3.50, AHI TUNA 4.00

CRUMBLED BLEU CHEESE .50

BAKED FRENCH ONION VIDALIA ONION SOUP, HOUSE CROUTON, BLISTERED GRUYERE CHEESE.....................5.95

SAUSAGE POTATO HEAVY CREAM, RUSSET POTATO, FONTINI SAUSAGE.................................................................5.95

ASIAN SALAD MIXED GREENS, NAPA CABBAGE, CILANTRO, CASHEWS, CARROTS, SESAME WONTONS,

CILANTRO PEANUT DRESSING............................................................................................................................................. 10.95

BLEU APPLE SPRING MIX, CANDIED PECANS, GRANNY SMITH APPLES, CRUMBLED BLEU CHEESE,

SWEET BALSAMIC VINAIGRETTE............................................................................................................................................ 9.95

TRADITIONAL CAESAR ROMAINE, HOUSE CROUTON, AGED PARMESAN..............................................................8.95

B U R G E R S  A N D  S A N D W I C H E S

SERVED WITH YOUR CHOICE OF HOUSE CUT FRIES OR

STAR SWEET POTATO FRIES WITH BROWN SUGAR, SEA SALT AND CHIPOTLE MAYONNAISE

STAR BURGER “OUR SIGNATURE BURGER”, FRESHLY GROUND BEEF BLENDED WITH APPLEWOOD BACON, HOUSE

BARBEQUE SAUCE, VERMONT CHEDDAR *NNOOTTEE::  DDUUEE  TTOO  BBAACCOONN  CCOONNTTEENNTT,,  TTHHEE  CCOOOOKKEEDD  MMEEAATT  WWIILLLL  HHAAVVEE  AA  RREEDDDDIISSHH  CCOOLLOORR .......10.95

BLACK AND BLEU BURGER HOUSE BLACKENED SEASONING, MAYTAG BLEU CHEESE......................................9.95

MUSHROOM SWISS BURGER MUSHROOM SHERRY CREAM, SWISS CHEESE......................................................9.95

NAVAJO CHICKEN SANDWICH GRILLED CHICKEN, CHIPOTLE AIOLI, PICO DE GALLO,  INDIAN FRY BREAD...9.95

PULLED PORK SANDWICH SLOW ROASTED IOWA PORK, BARBEQUE SAUCE.....................................................9.95



S I D E S

CORN BREAD SKILLET (SERVES 4)

CREAM CORN

MAPLE GINGER CARROTS

STAR’S GREEN BEAN CASSEROLE

3 . 9 5

SPLIT PLATE CHARGE
4.95

TO BETTER SERVE YOU
PARTIES OF SIX OR MORE WILL BE
PLACED ON ONE CHECK WITH

AN 18% GRATUITY

IN AN EFFORT TO CONSERVE WATER,
WATER WILL BE SERVED

UPON REQUEST

VISIT OUR OTHER RESTAURANT
BACKSTREET STEAK & CHOPHOUSE

BACKSTREETGALENA.COM

815.777.4800
W I S H  I  M AY,  W I S H  I  M I G H T,  W I N E  A N D  D I N E  AT  S TA R  T O N I G H T.

D B Q S TA R . C O M    •    5 6 3 . 5 5 6 . 4 8 0 0

F R O M  T H E  R O T I S S E R I E

HALF CHICKEN BUTTERMILK MASHED POTATOES, ROASTED CHICKEN JUS...........................................................16.95

PRIME RIB OF BEEF BUTTERMILK MASHED POTATOES, HORSERADISH CREAM.........12OZ 21.95 ..........18OZ 23.95

COFFEE-ENCRUSTED IOWA PORK LOIN BUTTERMILK MASHED POTATOES, SHALLOT BROWN BUTTER......20.95

BARBEQUE PORK RIBS TWO POUND RACK, HOUSE BARBEQUE SAUCE, HOUSE FRIES.....................................23.95

M A I N  C O U R S E S
ADD A STAR OR CAESAR SALAD FOR 1.95

BAKED RIGATONI ITALIAN SAUSAGE, MARINARA, MOZZARELLA, PARMESAN......................................................16.95

GNOCCHI HOUSEMADE POTATO DUMPLINGS WITH MUSHROOMS, TOMATOES, CRISP PROSCIUTTO,

PEAS, PESTO CREAM............................................................................................................................................................ 17.95

SHRIMP CURRY MILD PEANUT COCONUT CURRY, PEAS, SCALLIONS, BASMATI RICE.............................................16.95

BEER BATTERED SHRIMP HOUSE FRIES................................................................................................................17.95

BLACKENED SALMON BLACK BEAN AND CORN RELISH, CILANTRO LIME CREMA...............................................18.95

BLACK AND WHITE AHI TUNA SEAWEED SALAD, RICE, TERIYAKI GLAZE.......................................................22.95

ALASKAN KING CRAB LEGS ONE POUND OF ALASKA’S FINEST, MELTED BUTTER, ROASTED POTATOES....MARKET

SEAFOOD GRATINEE SCALLOPS, SHRIMP, SNOW CRAB, GARLIC HERB CREAM SAUCE, PENNE PASTA...............22.95

CAPRESE PASTA PULLED ROTISSERIE CHICKEN, MOZZARELLA, TOMATO, BASIL CREAM, PENNE PASTA..............18.95

SMOTHERED CHICKEN GRILLED CHICKEN BREAST TOPPED WITH APPLEWOOD BACON,

CARMELIZED ONIONS, MUSHROOMS, PEPPERS AND MELTED SWISS.............................................................................. 17.95

ASIAN BEEF NOODLES SLICED BEEF TENDERLOIN, CILANTRO, PEPPERS, GREEN ONIONS,

MUSHROOMS, CARROTS, PEANUTS, SPICY GARLIC SAUCE...............................................................................................18.95

GARLIC RIBEYE ROASTED GARLIC BUTTER, BUTTERMILK MASHED POTATOES......................................................23.95

FILET MIGNON 6OZ, M’ATRADE BUTTER, HERB ROASTED POTATOES......................................................................25.95

NEW YORK STRIP 12OZ, MUSHROOM SHERRY CREAM, CROQUETTE POTATOES...................................................23.95

BRAISED LAMB SHANK SLOW ROASTED, FALL VEGETABLE AU JUS, BUTTERMILK MASHED POTATOES..........21.95

KOBE BEEF SHORT RIBS 16OZ, DEMI GLAZE, BUTTERMILK MASHED POTATOES................................................2 2.95

D E S S E R T S

CLASSIC VANILLA CRÈME BRULEE .......................................................................................................................5.95

CHEESECAKE LOLLIPOPS A TRIO OF DAILY CHEESECAKE SELECTIONS..................................................................7.95

S’MORES GRAHAM CRACKERS, CHOCOLATE GANACHE, MARSHMALLOWS TOASTED TABLESIDE.............................6.95 

WARM CHOCOLATE LAVA CAKE HOMEMADE CHOCOLATE CAKE WITH A WARM MOLTEN CENTER,

RASPBERRY SAUCE...................................................................................................................................................................7.95

RUSTIC APPLE TART PUFF PASTRY, GRANNY SMITH APPLES, CARAMEL AND ICE CREAM......................................6.95

COOKIE DOUGH EGG ROLLS CHOCOLATE CHIP COOKIE DOUGH, FRIED WON TON........................................4.95

“COFFEE AND DONUTS” COFFEE INFUSED CHOCOLATE MOUSSE, HOT CINNAMON SUGAR DONUTS............6.95


