STLECL

Restaurant & | ounge

Dinner Menu

$55 per person

First Course
—served Fami]g stgle~-

Sea 5a|t and Chili FCPPcr Calamari

with wok sautéed garlic, onions and 3 chilies served with honey«chili paste and ginger lime sesame sauce

Chic‘(en 5ata9

two skewers of chicken marinated in T hai spices with a Pcanut—cl’xih clipping sauce

Beef Tataki

thin medallions of liglﬁtb seared beef, fresh cracked pepper, Siracha, dressed with 3uzu~garlic soy sauce

(Crabmeat Mango SPring Rolls

fresh sPring rolls filled with sautéed crab, sliced mango é»jicama, served with a sPicg Pcanubchili c{ipping sauce

Second Course
—served Fami]g St916-~

Chilean Sea Pass

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

Vietnamese “Shaken Beef”

tender cubes of beef tenderloin wok sautéed with gar[ic and onion, on a bed of mixed greens,

dressed with a ginger vinaigrette and cherry tomatoes

Crispg Beef

crispy fried beef, wok sautéed in a sweet hoisin sauce with scallions

Mandarin Orangc Chicken

wok sautéed with whole chili peppers and dried orange Peel, with sautéed green beans
(Combination [Tried Rice

slﬁrimp, beef and chicken with bean sprouts, eggs and green onions

Third Course
——served Fami]y st316~-~

Panana Egg Ro”

bananas in cognac, chocolate, vanillaice cream

Chocolatc Volcano Cakc

warm chocolate cakc, caramel sauce, vanillaice cream

A“ Priccs are subjcct to changc
All food and bevcrage subject to aPProPriate sales tax and gratuity



