Wclcome to Stccl Restaurant

$100 per person menu

First Course
(Served Family Style)
Eclamamc

steamed 50y beans with kosl’ler salt

Crabmeat Mango SPring Rolls

sPrfng rolls filled with snow crab, fresh mango, cilantro,jfcama, and mint

Sea Salt & Chili Fcppcr Seafood Combination

shrimp, sca”ops, and calamari wok sautéed with gar|ic, onions & chilies served with a trio of chili sauces

Beef Tataki

thin13~sliccd, seared tenderloin, fresh-cracked pepper, siracha, dressed with 3uzu~garlic soy sauce

Scconcl Coursc
(Served Family Style)

Signaturc Sea PBass in Miso & Sakc

fresh chilean sea bass marinated in miso & sake then baked to Pcrf:cction

Vietnamese “Shaken Beef” Sautéed T enderloin

cubed tenderloin wok sautéed with onions & scallions in chefs special oyster sauce

Mandarin Orangc Shrimp

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

Grilled Rack of |_amb

colorado big eye lamb choPs marinated in ginger, garhc & oyster sauce, served with sautéed asparagus

Sides
C ombination [Fried Rice
white rice wok sautéed with bean sprouts, eggs, garlic, scallions & green onions
Snow Fcas, Watcr Chcstnuts and Shitalcc Mushrooms

sautéed with garlieoystcr sauce & asian five sPicc

Dcsscrt
(Served Family Style)

Chocolatc Sushi Roll
white & dark chocolate with Mé&Ms 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 quuic{ chocolate center served over caramel sauce & cinnamon ice cream

Banana E_gg Roll

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

Never Settle.



