
 Steel Restaurant 
Midtown Restaurant Week 

Sept 4th - 12th, 2010 
Dinner Menu 

 
First Course 

 
-Choice of One- 

 
Hot & Sour Soup  

white tofu, chicken, Chinese dried mushrooms, eggs, bamboo shoots, green onions in a tangy broth  
 

Sea Salt and Chili Pepper Calamari  
wok sautéed garlic, onions, and 3 chiles served with honey-chili paste and ginger lime sesame sauce  

Crabmeat Mango Spring Rolls 
spring rolls filled with crab, sliced mango, jicama & served with a spicy peanut-chili dipping sauce. 

 
Chicken Satay 

four skewers of chicken marinated in Thai spices with peanut-chili dipping sauce.  
 

Second Course 
 

-Choice of One- 
 

Chilean Sea Bass  
marinated in miso and sake and baked, served with a miso wasabi sauce and asparagus  

Mandarin Orange Chicken 
marinated chicken breast wok sautéed with whole chili peppers & dried orange peel. 

Crispy Beef 
wok sautéed beef in a sweet Hoisin sauce with scallions over steamed rice 

 
Third Course 

 
-Choice of One- 

Strawberry “Cream” Layer Cake 
layers of moist vegan yellow cake, sweetened strawberries, topped with fluffy frosting sauce. 

 
Banana Egg Rolls  

bananas in Cognac, chocolate, vanilla cream 
 

 

 


