N THE A[CY

STERLING CAESAR @ $14
romaine, boquerones, garlic croutons,
cracked black pepper, parmesan

SMALL PLATES

THE SIMPLE $11
HOUSE PICKLES "@ $5 butter lettuce, so?bs, shallot, lemon
market vegetables dijon vinaigrette
ROASTED PEANUTS (Z(® $4 PANZANELLA $12
herbs, garlic, chili cucumber, red onion, olive, sourdough,

cottage cheese, herbs, tomato vinaigrette
HOUSE oLIVES @ $6

. : - LITTLE cems © $16

citrus, garlic, rosemary [may contain pits] . .

smoked chicken, herb breadcrumbs, pickled
SMOKED ONION DIP @@ $6 red onion, grated egg, cheddar dressing
crispy shallots, chives, toasted bagel chips FRISEE $14

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

Disco FRIEsS & $14
braised beef, cheddar, pickled chilis, gravy

SKILLET CORNBREAD Z® $9

pickled serrano, cheddar, honey

BUTCHER PLATE $18

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

DRINKS

ﬂ‘ﬂﬂﬂg HS h:ﬁ \W CANNED SODAS & TEA $3
CARBONATED CANNED DRINKS $3
FRESH-SQUEEZED ORANGE JVUICE $5

HARPRY PLAGE :

@STERLINGMKT FIDEL & CO COLD BREW $5

*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




N THE ALY

MAINS

PIZZA

STERLING BURGER @ $18
MARGHERITA @ $15 onion jam, gruyere, butter lettuce, tomato,
tomato, basil, mozzarella spread, benne seed milk bun, served with
JAMON $20 crispy potatoes
tomato, country ham, arugula, mozzarella SMOKED CHICKEN SANDWICH $13
ROSSA 0 $13 coffee-rye bbq sauce, creamy slaw, dill
tomato, garlic, basil, calabrian chili pickles, benne seed milk bun
FUNGHI $16 HOUSE SAUSAGE $13
mushroom cream, smoked mushrooms, house sausage, caraway beer mustard, braised
roasted shallot, fontina, thyme sauerkraut, toasted sourdough
TOULOUSE SAUSAGE $17 MUSHROOMS AND DUMPLINGS $18
caramelized zucchini, calabrian chili, brown butter spaetzle, smoked mushrooms,
salmoriglio sauce, whipped ricotta roasted shallot, pecorino, herbs
CALABRESE $17 ROAST PORK @ $13
tomato, oregano, calabrese salami, ricotta shaved pork, salsa verde, arugula, gruyere,
roasted garlic aioli, sourdough
CHEESE $14
add toppings (pepperoni or spicy italian CHICKEN FRICASSEE $18
sausage) for $3 hen of the woods mushrooms, kabocha

squash, brown gravy, rice grits
CHORIZO $17 E ’ S &

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

DESSERTS

DARK CHOCOLATE BUDINO $12
vanilla malt whipped cream

GRAPEFRUIT MERINGUE TART $10

rosemary pate sucree

OUR PARTNERS

arkansas natural produce
barnhill orchards
calm and confidence bee keeping
firelight farms
guenther apiary
home place pastures

rabbit ridge farms

war eagle mill

© chef favorite ) vegan gluten free (A vegetarian
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ICY COLD SHOTS

TIKI-LA

reposado tequila, passion fruit liqueur,
tiki bitters

STEVE HOLT
bourbon, cherry liqueur, licor 43

VODKA SUNSHINE
vodka, limoncello, elderflower liqueur

SAMOUR RUM, PLEASE

dark rum, apricot liqueur, angostura
bitters

PATIO CLASSICS

MOSCOW MULE
vodka, lime, ginger beer

PALOMA
blanco tequila, lime, grapefruit soda

APEROL SPRITZ
sparkling wine, aperol, sparkling water

GIN BRAMBLE
gin, blackberry liqueur, lemon, sugar

CANNED BEER

MILLER HIGH LIFE (16 O2Z)

MILLER LITE (16 OZ)
MODELO ESPECIAL (12 02)

FLYWAY BLUEWING WHEAT (12 O02)

SCARLET LETTER SELTZER
red/green/purple

ATHLETIC CERVEZA (12 02)

alcohol free

$9

$8

$8

$9

$6.5/$26

$8/$34

$10/$42

AlILCY BAR

PATIO SIGNATURES

TIKI-LA MARG

tiki-la mix + lime and sugar
(served frozen or on the rocks)

STEVE HOLT COLA
steve holt + lemon and cola

SPARKLING VODKA SUNSHINE

sunshine mix + lemon and sparkling or
tonic water

SAMOUR DAIQUIRI, PLEASE

samour mix + lime and sugar
(served on the rocks)

WINE

SPARKLING
segura viudas cava brut

WHITE
riff pinot grigio

ROSE
bonny doon vin gris de cigare

$9.5/$40 RED

$5
$5
$6
$7

barossa valley estate gsm (red blend)

DRAFT BEER

MICHELOB ULTRA
DOS EQUIS AMBAR
WISEACRE TINY BOMB

ROTATING IPA



$1 off
$1 off

$5

$8

$5

$4

$6

AllCY
BAR

HAPPY HOUR
thursday-friday 4-6pm

ALL SMALL PLATES
DRAFT BEERS & OPEN WINE

TIKI-LA SHOTS
reposado tequila, passion fruit liqueur, tiki bitters

TIKI-LA MARG

tiki-la mix + lime and sugar
(served frozen or on the rocks)

BAR SNACKS

HOUSE PICKLES Z®)

market vegetables

ROASTED PEANUTS Z@®)
herbs, garlic, chili

HOUSE oLIVEs &

citrus, garlic, rosemary
(may contain pits)

$25

LATE NIGHT SNACKS

after 10pm - while available

DONUT OR PASTRY

SURVIVAL PACK

staff’s choice of mixed pastries for
you to enjoy tomorrow morning

1S 1o NV HARRY PLAGE

@STERLINGMKT



