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STELL

Rcs’caurant & l__ou nge

Fappy Yalentine's Day

Starters

Beef Tataki
medallions of grilled tenderloin & razor thin jalapenos dressed with yuzu-garlic soy sauce

Crab Rangoon
crab, cream cheese & scallion wontons with a smoky dipping sauce

Romance Roll
shrimp, avocado and cream cheese topped with strawberries & honey wasabi

Love Dumplings
pork & cabbage dumpling, served with a savory soy sauce

Heart & Sour Soup
tofu, chicken, chinese dried mushrooms, eggs, bamboo shoots & green onions in a fangy broth

Entrees

Vietnhamese “Shaken” Beef
tenderloin wok sautéed with garlic and onion, with mixed greens & cherry ftomatoes
with wasabi mashed potato

Sake and Miso Sea Bass
marinated in miso & sake & served with miso wasabi sauce & grilled asparagus

Honey Teriyaki Salmon
grilled salmon glazed with a honey teriyaki sauce with grilled asparagus

Mandarin Orange Chicken
wok sautéed with chili peppers & orange peel & sautéed green beans

Maki & Sashimi Platter

Q Desserts @)

Brandy Fruit Foster for Two
banana, strawberry & pineapple sautéed with brandy, served hot with cinnamon ice cream

Molten Chocolate Cake
volcano cake with cinnamon ice cream and raspberry coulis

Banana Cheese Cake
with “bruleed ™ bananas, mango, strawberry, kiwi, lychee & pineapple

$42 per guest

o



