Stccl Rcstaurant
Midtown Restaurant \Neek

Sept4*-12% 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 Fcppcr Calamari

wok sautéed garlic, onions, and 3 chiles served with honcg%hili paste and ginger lime sesame sauce

(Crabmeat Mango SPring Rolls

sPring rolls filled with crab, sliced mango}jicama & served with a spicg Peanut—chih diPPing sauce.

Chicken Sata3

four skewers of chicken marinated in T hai sPiccs with Pcanut{hili 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 Orangc Chicken

marinated chicken breast wok sautéed with whole chili peppers & dried orange Peel.

Crispy Beef

wok sautéed beef in a sweet [Joisin sauce with scallions over steamed rice

Third Course

~Choice of One-

Strawbcrrg “Crcam” Lagcr Cai(c

|agcrs of moist vegan 3c”ow cake, sweetened strawberries, toppcd with ﬁugg Frosting sauce.

Panana [ gg Rolls

bananas in Cognac, chocolatc, vanilla cream



