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SOUP OF THE DAY
with warm bread

SHRIMP COCKTAIL
with lemon and cocktail sauce

CRAB CAKE
with Lemon Basil Aioli

DEVILLED EGGS

Hardboiled and filled with the classic yolk/Dijon mixture,
lightly dusted with paprika

PROSCIUTTO CAPRESE CROSTINI

Crostini with mozzarella, prosciutto, cherry tomatoes,
and basil, drizzled in a balsamic glaze

CRISPY VEGETABLE ROLLS
Lightly fried and served with a plum sauce
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STERLING HOUSE

Chopped greens with tomato, cucumber, carrot, and red onion
topped with garlic and herb croutons

BLT SALAD
Fresh greens, crisp bacon, tomatoes, tangy dressing

STRAWBERRY SALAD

Baby spinach leaves with freshly cut strawberries, pecans and red
onion, topped with blue cheese crumbles with balsamic vinaigrette

BEET SALAD

Red & golden beets with arugula, mandarin oranges toasted
almonds and goat cheese and citrus vinaigrette

ADD CHICKEN, STEAK, SALMON OR SHRIMP WHEN ORDERED AS AN ENTREE

DINING HOURS ARE FROM 5 TO 7 PM

CONSUMING RAW OR UNDERCOOKED MEATS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS




N L/

HAMPITON (L URB
R Yot VA

ENTREES
~ ST~
FILET MIGNON

6 ounce hand cut and chargrilled to order
topped with garlic and herb butter
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SKILLET-ROASTED AIRLINE CHICKEN

Skillet-Roasted Airline Chicken with Spring Vegetables

COCONUT LIME SALMON

7 oz Atlantic salmon filet, pan fried
with a creamy coconut lime sauce

VEAL SCALLOPINI
Thin sliced seasoned veal cutlet, sauteed with lemon and capers.

ROAST PORK CHOPS WITH CIDER AND FENNEL
Roast pork chops in a cider glaze with fennel
LEMON GARLIC PASTA

Spaghetti with lemon, garlic, parmesan and extra virgin olive oil.

Hamburger, Hot Dog, or BBQ Pulled Pork Sandwich available upon request
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Grilled Asparagus Home Brewed Sweet Tea

Baked Potato Unsweet Tea

Baked Sweet Potato Lemonade
- Steamed Broccoli House Coffee
Herb Spring Rice Orange Juice
<<Sauteed Spinach with Garlic%F Water
Roasted Potato Hash Feel free to bring your own
Glazed Carrots ’ wine to store on site.
Parmesan Spaghetti Please notify your server.

DINING HOURS ARE FROM 5 TO 7 PM

CONSUMING RAW OR UNDERCOOKED MEATS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS




