
If you have any food related allergies or special dietary requirements, please  
make sure to contact only your Headwaiter or the Maitre d’Hôtel.

STEAK HOUSE
SterlingThe

white wine
Riesling
  chateau ste. michelle					     $26.00

Sauvignon Blanc
  sancerre, michel redde, france		   	 $46.00

Pinot Grigio 
  danzante, italy						      $32.00

Chardonnay 
  simi, united states					     $32.00

  chassagne montrachet, france			   $59.00

red wine
Pinot Noir 
 la crema, united states					    $36.00 
Merlot 
 franciscan, united States				    $38.00

Cabernet Sauvignon
  Kendall-jackson, united states			   $32.00

Petite Sirah
  spellbound, USA						      $34.00

red blends
  the spur, usa						      $49.00

  don maximiano, chile			   		  $85.00

maitre’d specials
cabernet sauvignon 
 mount veeder, united states				   $65.00

 caymus special selection, united states 	 $155.00

meritage
 opus one, united states 				    $169.00

supertuscan
 ornellaia, tenuta dell’ornellaia, italy	 $190.00
 

Sterling DI-SA-13

Appetizers

jumbo shrimp Cocktail
served with horseradish, cocktail sauce and lemon

brie and papaya quesadilla
with green jalapeños and a cilantro sauce

Spinach & Artichoke Dip
blended with three cheeses and warm tortilla chips

Caesar Salad
tossed to order with parmesan croutons

New England Clam Chowder 
in a bread bowl

•
Main Course

Our steaks are the finest center cut 
from sterling corn fed beef

New York Strip*
a traditional thick cut sirloin (12 ounces)

Bone-in new york steak*
a traditional kansas city strip (16 ounces)

Filet Mignon*
classic, tender and delicate 
princess cut (8 ounces)  -  sterling cut (10 ounces) 

porterhouse*
the best of filet and sirloin grilled on the bone (22 ounces)

Ribeye Steak*
flavorful and juicy with heavy marbling (14 ounces)

Baked Barbeque Chicken
tender half chicken with smoked applewood flavor

premium fish of the day
chef’s preparation as described by your waiter

Steaks are seasoned with rock salt and black pepper, then grilled to order. 
Entrées are served with your choice of sautéed mushrooms, 
corn casserole, creamed spinach and a baked potato or french fries.

•
Desserts

Fried Peach Turnover	  

Traditional Cheesecake	

Chocolate Pecan Pie

Raspberry Crême Brulée

$20.00 per passenger cover charge

Menu

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