
SHAREABLES

ENTRÉES

SANDWICHES

PIZZA  

Add chicken $6/Add salmon $8

Caesar Salad $7/$11   Chopped romaine, 
parmesan and croutons with Caesar dressing. 

Greek Arugula Salad $8/$12  GF    Romaine 
and arugula, tomato, Kalamata olives, pickled red onion, feta 
cheese and house-made lemon vinaigrette.  

SALADS

FRIES & TOTS

SIDES
Fries GF  V $7 
Truffle/Parmesan Fries GF  V  $9 
Tots GF  V  $7 
Sesame and Soy Marinated Cucumbers  V $7 
Side Caesar $7 
Side Greek GF  $8 
Coconut Jasmine Rice + Mango GF  V $8 

Served with fries.  Truffle fries +$2. Tots +$1. 
Soy-marinated cucumbers +1.  Substitute a GF bun +$1.

Add hot honey to any Pizza for $2.  
Cauliflower crust available in Medium size. +$2.  
Feel free to Build Your Own medium or large pizza with either 
fresh tomato sauce or garlic and cream alfredo, plus your choice 
of toppings! Inquire with your server for available toppings. 

Medium (10 inches, serves 1-2) 
Large (14 inches, serves 2-4)

Miso Marinated Salmon Rice Bowl $21   
Miso salmon, coconut jasmine rice, marinated cucumbers, fresh 
Tajin mango, avocado, green onion, sweet soy drizzle. 

Crispy Chicken Bowl $20   Crispy chicken, hot 
honey, coconut jasmine rice, marinated cucumbers, fresh Tajin 
mango, avocado, green onion. 

Vegetarian Bowl $19   V  Dressed arugula, 
battered cauliflower with fresh lime juice, coconut jasmine rice, 
marinated cucumbers, fresh Tajin mango, avocado, green 
onion.  

Signature Double Cheeseburger $15
Two 4 oz CAB patties, American cheese, pickles, caramelized 
onions and our signature burger sauce.  Served with fries.  As a 
single cheeseburger $13.  Add bacon +$2.  Add avocado +$2.  
Add birria braised beef +$4.  Sub a Vegan Beyond Patty +$1.   

Hot Chicken Sandwich $16   Crispy thigh, 
house-made buffalo sauce, pickles, dynamite sauce. 

Chicken Caesar Wrap $14    Diced chicken, 
romaine and arugula, crouton pieces, diced tomato, parmesan 
and bacon with Caesar dressing in a flour tortilla.    

Big Cheesesteak $18     10 oz Chopped Sirloin, 
onions, peppers, house queso and melted white American 
cheese in a warm hoagie.   

Jumbo Wings $15 GF   A full pound of wings marinated 
in hot sauce for 24 hours and fried crisp. House-made buffalo, 
dry rub, or Cherry Coke BBQ.  Add fries $4. 

Cauliflower “Wings” $14  V  Battered cauliflower, 
Korean hot sauce, sesame, Tajin mango and green onions.  Also 
available seasoned with fresh lime juice and our own dry rub.  

Chicken Tenders $13   Crispy battered tenders, 
house-made honey mustard.  Add fries $4. 

B&B Grand Chicken Nacho $16  GF   Crispy 
tortilla chips, adobo chicken, pico de gallo, queso and mixed 
cheeses, crema and crumbled cheese garnish.  Substitute birria 
brised beef $3. Pickled jalapenos served on the side. 

Southwest Eggrolls $14  Fried tortillas filled with 
cheese, corn, beans, and chicken. Served with side of Cholula-
lime mayo.  14

Basket of Fries $7 GF  V   Crispy and hot. Tots +$1. 
Upgrade to parmesan and white truffle fries $2.   

Loaded Birria Fries $14  GF    Crispy fries, tender 
birria braised beef, pico de gallo, queso, Cholula-lime mayo, 
and crumbled cheese garnish.  

Loaded Buffalo Tots $12  GF    Crispy tots, 
shredded cheese, queso, buffalo sauce, ranch, bacon, 

DESSERTS
Brownie Sundae $11   V  A rich chocolate brownie 
topped with a liquified Hershey’s™ bar, Tillamook™ ice cream, 
caramel and whipped cream.  

Churros $9  V Freshly fried churros coated in cinnamon 
and sugar. With salted caramel and chocolate sauces.  
 
Warm Doughnuts $10   V  Fresh fried beignets, 
powdered sugar, Nutella™ and chocolate sauces for dipping. 

Cheese $14/$18   V Fresh dough, house-made fresh 
tomato sauce, whole milk mozzarella and parmesan cheeses. 
 
Pepperoni $15/$19   Signature pizza with house-
made fresh tomato sauce and pepperoni. 

The Meats $17/$21   House-made fresh tomato 
sauce, pepperoni, sausage, and bacon. 

The Works $17/$21  Sausage, Pepperoni, 
peppers, onions, and olives with house-made red sauce. 

Buffalo Chicken $17/$21 A white pizza with 
garlic and cream alfredo sauce, mozzarella, chicken and 
buffalo sauce.   

GF = Gluten-free option available.    V = Vegetarian option available.
Gratuity of 18% will automatically be added for groups of 6 or more.  

Our food is prepared in a facility that uses some or all of the 9 major 
allergens (milk, eggs, fish, shellfish, treenuts, peanuts, wheat, soy and 
sesame). Because we use shared equipment to store, prepare and 
serve them,  we cannot guarantee that any of our kitchen-crafted food is 
allergen-free.Your server will be glad to provide a complete ingredient 

list for any of our menu items upon request.



s t e r l i n g s s o c i a l . c o m

Sterling’s is named after Sterling Bagby, a founding member of the B&B Theatres family 
legacy. Sterling started selling popcorn when he was ten years old.  After volunteering to 
serve in WWII, he returned to start the Bagby Road Show where he showed movies out 
of a truck on the side of buildings in small towns and eventually operated a small group of 
indoor and drive-in theatres. He was a man who would whistle while he worked, never met 

a stranger, and loved life.

When his home got hit by a tornado and his fifth wheel trailer ended up in the pool, he 
invited the neighbors over to drink the beer in his backyard keg before it went bad… Sterling 

chose to see the bright side, celebrating life and rejoicing that no one was injured.

We invite you to be social at Sterling’s… drink, eat, laugh, and have fun with family and 
friends… just the way Sterling would have wanted it!

MARTINIS & 
COCKTAILS

DRINKS
TALL

MOCKTAILS

BEER & WINE

ROCKS

Pineapple Mojito   Bacardi Cuatro Añejo Rum, 
pineapple puree, mint leaves, pineapple and lime juices, 
agave, soda water. Garnished with a mint sprig.

B&B LIT   Wheatley Vodka, Hornitos Tequila, Sipsmith Gin, 
Bacardi Rum, Gran Gala, sour mix, peach bitters, Coca-Cola. 
Garnished with a lemon.

Cinematic Margarita  Hornitos Tequila, Gran 
Gala, lime juice, agave, and salt rim. Garnished with a lime.

Spicy Margarita    Hornitos Tequila, Gran Gala, 
spicy agave, lime juice, sour mix, jalapeño/Fresno slice, Tajin 
rim.  Garnished with a pepper slice. 

Strawberry Mango Lemon Drop   Tito’s, 
mango, lemon, and strawberry syrup, sour mix.  Garnished with 
a strawberry and half sugar rim.

Espresso Martini    Grey Goose, cold brew coffee, 
Kahlua and vanilla syrup. Garnished with coffee beans.

Pink Flower   Absolut Peach, St. Germain, cranberry 
juice, sour mix. Garnished with a lime peel. 

Raven’s Cauldron     Black cherry juice, Coca-Cola, 
blackberry syrup.

Lemon Blueberry      Lemon juice, blueberry syrup, 
club soda.

 
Sparkling Lemon Strawberry   Lemon juice, 
simple syrup, club soda, strawberries.

The Actor   Bacardi Coconut, Gran Gala, Midori, 
sour apple, lemon, lime, simple syrup and pineapple juice. 
Garnished with Sour Patch Kids. 

B&B Old Fashioned    Maker’s Mark, Orange and 
Angostura Bitters, and a rich simple syrup. Garnished with a 
cherry and orange peel. 
 
D’ussé Grand Old Fashioned    D’ussé VSOP 
Cognac, Gran Gala, Angostura Bitters. Garnished with an 
orange peel.
 
Almond-Añejo Old Fashioned  Patron Añejo, 
Orgeat, Orange and Angostura Bitters. Garnished with an 
orange peel.

See your server for more information


