SOUPS & SALADS

Chicken Pot Pie Soup’ | $12

creamy chicken, onion, carrots, celery, puff pastry
French Onion Soup | $12

caramelized onions, swiss, crouton

Caprese Salad | $18

tomatos, mozzarella cheese, basil pesto, balsamic
glaze

Watermelon Salad | $18

feta cheese, arugula, cucumber, candied walnuts,
raspberry vinaigrette

Cobb | $20

iceberg, tomatoes, onions, cucumbers, hard boiled
egg. cheddar, monterrey cheese, ham

turkey, bacon, avocado, choice of dressing

Very Berry Goddess Salad | $16

petite mixed greens, strawberries, pecans
blackberries, avocado, strawberry vinaigrette

SC Chop Salad | Petite $9 | Full $16

chopped iceberg, applewood bacon, tomato
pickled onion, candied pecans, avocado

blue cheese dressing

Hearts of Palm Salad | Petite $9 | Full $16
heirloom tomato, avocado, petite mixed greens
parmesan crisp, red wine vinaigrette

Classic Caesar | Petite $9 | Full $16

chopped romaine, creamy caesar dressing

croutons, parmesan cheese, parmesan crisp

Add-ons:

NY Steak* $15 | Chicken Breast® $8 | Jumbo Tiger Shrimp* $7 each

Make it a Wrap+$4 - NOT AVAILABLE FOR COBB

PIZZAS

Margherita (V) | $17

basil, fior di latte

Pepperoni | $18

mozzarella cheese, parmigiana, fior di latte,
pepperoni

Meat Lovers | $22

bacon, pepperoni, sausage, mozzarella
cheese

Additional Toppins +$2 Each

—

The Stirling Charcuterie Board
Selectionof2|4]6
$15|$30]| $40
salami, artisan cheese, honeycomb, mostarda

pickled vegetables, grilled baguette

STARTERS

Jumbo Shrimp Cocktail’ (GF) (SF) | $21

poached tiger shrimp, lemon, cocktail sauce
Shrimp Scampi’ (SF) | $24

butter, garlic, white wine, grilled sourdough toast
Crab Cakes’ (60z) (SF) | $24

sweet chili mayo, pomegranate salsa

Rolled Chicken Taquitos (GF) | $13

lettuce, pico de gallo, queso fresco, sour cream
salsa verde, pickled vegetables

Chicken Meatballs® | $13

choice of traditional marinara or teriyaki

Chicken Lettuce Wraps (5)* | $16

iceberg lettuce, minced chicken, crispy rice noodles
hoisin sauce

Vegan Potstickers (6) (VG) | $14

mixed vegetables, chili dumpling sauce

Veggie Spring Roll (4) (V) | $12

mixed vegetables, sweet chili sauce

Crudité Box | $13

hummus, tzatziki, red pepper feta dip, grilled naan
bread

HOMEMADE PASTAS &

NOODLES

Shrimp Ravioli | $24
shrimp, cream cheese, butter, ricotta, parmesan,
balsamic glaze, fried sage

Primavera | $24

butter, herbs, pasta, garlic, shallot, white wine
parmesan, zucchini, squash, cherry tomato,
orecchiette

Lasagna | $24

pork sausage, marinara, mozzarella, lasagna
noodles ricotta, garlic bread

20 minutes to bake

Fettuccine Alfredo | $20

cream, garlic, parmesan cheese, broccoli
Teriyaki Bowl | $15

steamed white rice, mixed veggies, green onions,
bang bang sauce

Add-ons:

NY Steak” $15 | Salmon*$15 | Chicken Breast” $8 |
Jumbo Tiger Shrimp* $7 each

(SF) shellfish (N) nuts (V) vegetarian (VG) vegan (GF) gluten-free

*Consuming raw or undercooked meats, poultry, seafood shellfish or eggs may increase your risk of foodborne illness

For parties of 10 or more, we will split up to 4 payment methods (whether this be member charge, credit card, or cash) utilizing dollar amounts.

However, we will not be able to provide itemized splits. If guests prefer to make separate payments, the table is responsible for dividing its check.




ENTREES

Organic Free-Range Chicken" | $25

Parmigiana style with spaghetti in marina sauce
OR
Milanese style with garlic butter spaghetti
Chicken Marsala | $25
butter, shallots, garlic, asparagus, mushrooms
Pepper Steak (80z) | $25
flank steak, bell peppers, onions, garlic, tri-color pepper,
Served with steamed white rice
Grilled Sea Bass" (1002) (GF) | $34

ancho chile style
OR

veracruz style

Salmon Piccata’ | $34 SANDWICHES & MORE

capers, lemon, white wine, butter

choice of asparagus or spaghetti

Bento Box’ (GF) | $34 All sandwiches served with choice of: tater tots, french fries

pan seared salmon, sweet chili glaze, teriyaki vegetables, onion rings or sweet potato fries
jasmine rice, ginger dressing salad
Fish & Chips® | $32 Turkey Club Sandwich Or Wrap | $22

barramundi, Belgian fries, malt vinegar, tartar sauce
Penang Curry (N) (VG) | $26

tofu, plant-based chicken, coconut peanut curry

smoked turkey, tomato, lettuce, avocado applewood bacon,
9 grain wheat bread or flour tortilla
French Dip | $24

roasted vegetables, cilantro, jasmine rice

shaved prime rib, swiss cheese
MEATS ALA CARTE creamy horseradish, side of au jus

SC Cheeseburger* | $20

Filet Mignon" (8 0z) | $65 8 oz beef patty, american cheese, lettuce, onion, tomato,

. ketchup, mayo
Black Angus Ribeye* (1602) | $55

Subs:
New York Strip Steak” (14 o0z) 0
P 402)| $4 Gluten Free Bun $+2 | Impossible Patty $+3| Turkey Patty $+4
New Zealand Lamb Chops® (12 0z) | $40 Add ons:

Pork Chop* (16 02) | $35 Bacon $+3 | Mushrooms $3 | Avocado $3

Add-ons:
Jumbo Tiger Shrimp* $7 each Steak Sauces: chimichurri, red

wine reduction, hollandaise

Breakfast Burrito® | $16

scrambled eggs, bacon, avocado, cheddar
SIDE DISHES pico de gallo, creme fraiche, flour tortilla
SC Breakfast” | $18

2 eggs cooked to order, choice of bacon

Truffle Fries | $10

Baked Potato or Baked Sweet Potato | $8
Whipped Potatoes | $8

Onion Rings | $8

chicken sausage, or pork sausage
breakfast potatoes, choice of toast
New York Steak & Eggs” (8 0z) | $26

Grilled Asparagus | $8
2 eggs cooked to order, house potatoes

Sautéed or Creamed Spinach | $8 )
choice of toast
Brussels Sprouts with Bacon in Balsamic | $8

Sauteed Broccoli | $8

—

(SF) shellfish (N) nuts (V) vegetarian (VG) vegan (GF) gluten-free

*Consuming raw or undercooked meats, poultry, seafood shellfish or eggs may increase your risk of foodborne illness
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