Wclcome to Stccl Rcstaurant

$75 set menu

First Course
(Served Family Style)

F damame

steamed s0y beans with kosher salt

House SPring Ro”s
shredded chicken breast, shrimP, rice noodles, green leaf lettuce, cilantro & mint served with a

Peanut~c}‘|i1i dipping sauce
|ndo-Chine Soft Shell Crab

wok sautéed garlic, onions & three chilies, served with a spic3 ponzu sauce

Beef T ataki

tlﬁfn13~slicecl, seared tenderloin, fresh-cracked pepper, siracha, dressed with 3uzu~garlic soy sauce

SCCOF\C] COUI‘SC

(Served Family Style)

Signaturc Sea PBass in Miso & Sakc

fresh chilean sea bass marinated in miso & sake then baked to Pchcction

Vietnamese “Shakcn Beef” Sautéed Tcnclcrloin

cubed tenderloin wok sautéed with onions & scallions in chef's sPecial oyster sauce

Chicken | _emon Girass

wok sautéed chicken inlemon grass herb,jalapenos, scallions & c!’lopped onions in chefs specia| sauce

Mandarin Orange Shrimp

jumbo shrimP twice wok sautéed with whole chili peppers, five asian sPice & dried orange rinds

Dcsscrt
(Served Family Style)

Chocolatc Sushi Roll
white & dark chocolate with MéMs rolled in shredded coconut served with

hot caramel as soy, sliced kiwi as wasabi & candied ginger

C["locolatc Volcano Cakc

warm chocolate cake with a liquid chocolate center served over caramel & cinnamon ice cream

Banana L:__gg Roll

bananas drenched in cognac rolled in a fried wonton with chocolate & served with vanilla ice cream

Never Settle.



