
the simple

romaine, boquerones, garlic croutons,
cracked black pepper, parmesan
(add smoked chicken $4)

sterling caesar $7/$14

Little Gems

HOUSE PICKLES

roasted peanuts

house olives

pickled serrano, cheddar, honey

skillet cornbread $10

deviled eggs

braised beef, cheddar, pickled chilis, gravy

disco fries $14

Market
GREENS

sourdough, cucumber, red onion, olive,
cottage cheese, herbs, tomato vinaigrette

Panzanella $12

smoked chicken, herb breadcrumbs, pickled
red onion, grated egg, cheddar dressing 

$16

bacon lardons, crispy shallot, soft herbs,
poached egg, warm bacon vinaigrette

frisee $14

butter lettuce, soft herbs, shallot, lemon
dijon vinaigrette

$6/$11

DRINKS

fountain drinks & Tea $3

carbonated canned drinks $3

fresh-squeezed orange juice $5

sterling blend Coffee $3

fidel & co cold brew $5

hot tea $4

SMALL PLATES

market vegetables
$5

herbs, garlic, chili

$4

citrus, garlic, rosemary (may contain pits)

$6

chef’s choice of meats, preserves, cheese,
toasted sourdough

butcher plate $18

herbs, pickled serrano

$8

DINNER
IN THE

*consuming raw or undercooked meats, poultry, or eggs may increase your
  risk of foodborne illness, especially if you have certain medical conditions

** groups of 8 or larger will automatically be charged a 20% gratuity

triple-cooked potatoes, bearnaise
crispy potatoes $6

Pimento Cheese & Bacon jam

served with benne seed milk buns

$12

smoked onion dip

crispy shallots, chives, toasted bagel chips

$8



roasted carrots

crispy potatoes

margherita

rossa

arkansas natural produce
barnhill orchards

calm and confidence bee keeping
firelight farms

guenther apiary
home place pastures

rabbit ridge farms
war eagle mill

OUR PARTNERS

sterling burger

Mushrooms and dumplings

Pan roasted pork chop

smoked bacon, pickled serrano
Braised collards $6

SIDES

yogurt, salsa verde, calabrian chili, herbs
$8

bacon jam, pecorino
Roasted brussels sprouts $8

bacon, breadcrumbs, thyme
BBQ navy beans $6

triple-cooked potatoes, bearnaise
$6

tomato, basil, mozzarella
$15

tomato, country ham, arugula, mozzarella
Jamon $20

tomato, garlic, basil, calabrian chili
$13

mushroom cream, smoked mushrooms,
roasted shallot, thyme, fontina

funghi $16

caramelized zucchini, calabrian chili,
salmoriglio sauce, whipped ricotta

Toulouse sausage $17

tomato, oregano, calabrese salami, ricotta
calabrese $17

caramelized pineapple, chorizo, pickled
serrano, oregano, tomato, mozzarella

chorizo $17

PIZZA

$18

MAINS

DESSERTS

vanilla malt whipped cream 
dark chocolate budino

rosemary pate sucree 
Grapefruit meringue tart

$12

$10

onion jam, gruyere, butter lettuce, tomato,
spread, benne seed milk bun, served with
crispy potatoes

black lager braised beef, creamy grits,
turnips, gravy, chili crisp

Pot roast $24

buttermilk biscuit, braised collards, pan jus
roasted half chicken $24

brown butter spaetzle, smoked mushrooms, 
roasted shallot, pecorino, herbs

$18

apple & marble potato hash, applejack 
pan-sauce

$32

hazelnut romesco, smoked marrow butter,
grilled sourdough with choice of side

Dry-aged ribeye MP

vegan gluten freechef favorite vegetarian

pickled serrano, cheddar, honey

skillet cornbread $10

hen of the woods mushrooms, kabocha
squash, brown gravy, rice grits

$18chicken fricassee


