
STARTERS 
Edamame  6 

Steamed soy beans with kosher salt                       
 

Pork Pot Stickers 11 
A soy-black vinegar dipping sauce 

 

Crab Rangoon 12 
Crispy crab & cheese wontons with two 

dipping sauces 
 

Tuna Tower 16 
Sushi rice, with avocado, crab, and spicy 

tuna with honey-wasabi sauce 
 

Crispy Salt & Chili Style Calamari 8 
Wok sautéed with onion & chilies 
Served with a trio of chili sauces 

  Fried Tofu 6 
Thai Chili-peanut dipping sauce 

 

Crab & Mango Spring Rolls 9 
Fresh rice wrappers with crab,  

mango & jicama 
Spicy peanut dipping sauce 

 

Beef Tataki  16 
Thin medallions of lightly seared  

tenderloin, fresh-cracked pepper, siracha, 
dressed with yuzu-garlic soy sauce 

 

Thai Spice Soft Shell Crab 12 
Crispy and succulent   

Served with lemon and lime wedges 
 

Vietnamese Crispy Egg Rolls 6 
Pork & vegetable filling 

SOUPS & SALADS 
Shiro Miso Soup 5 

Miso broth with white tofu, honshimeji 
mushroom and scallions 

 

Hot & Sour Soup 5 
White tofu, chicken, black mushroom,  

egg & vegetables in a tangy, spicy broth 

 

Steel House Salad 5 
Mixed greens, Thai basil, red onion,  

cucumber and candied almonds with  
miso vinaigrette dressing 

 

  Seaweed Salad  7 

Seaweed and mushroom with a  
chili-sesame dressing 

 FRESH ENTRÉE SALADS 

Sashimi Salad Roll  12 
Chef’s selection of sashimi with tender young lettuces rolled in soy paper,  

with a fresh wasabi vinaigrette 
 

Shrimp Asian Salad 12 
Pan seared Togarashi spiced shrimp with Napa cabbage, red cabbage, car-
rots, red onion, green onion, red bell pepper, bean sprouts, roasted peanuts, 

crispy won ton wrapper strips with sesame honey dressing 
 

Chicken Cabbage Salad 9 
Shredded cabbage, grilled chicken breast, ground peanuts and lime with  

ginger-chili dressing 
 

Yum Chicken Fruit Salad 14 
A savory, mildly spicy Thai salad of mixed seasonal fruit with large diced  

grilled chicken breast 
 

Seared Salmon Salad  11 
Baby mixed lettuces, mandarin orange, grapes , Thai baby corn, grape 
tomatoes, water chestnuts, bell pepper and cranberry-miso vinaigrette 

 

Seared Yellowfin Tuna Salad  12 
Tender greens , grapes, snow peas, bell pepper, red onion, cherry tomatoes 

and sweet candied almonds  
with a citrus vinaigrette 



Japanese Bento 
Served with California roll, house salad, steamed jasmine or brown rice 

and a choice of fried Vietnamese egg roll or house spring roll 
Add a bowl of  Hot & Sour  or  Shiro Miso soup to a Bento for  2 

Sushi Tasting 15 
 Tuna, shrimp, and salmon nigiri, California 
roll, spicy  tuna roll, mango-crab spring roll, 

steel salad 
 

Steel Signature Chilean Seabass 16 
Marinated in miso and sake   

 
Grilled Scottish Salmon 15 

With a red curry coconut sauce 
 

Vietnamese Soft Shell Crab 14 
Spicy ponzu dipping sauce 

 

 Mandarin Orange Shrimp 15 
Wok sautéed green onions, daikon and 

red bell pepper, bright-fresh orange sauce 
 

Shrimp & Calamari  15 
Vietnamese Sea Salt & Chili Pepper Style 

 
Tofu and Vegetables 12 

Stir fried with black bean sauce 

Vietnamese “Shaken” Beef 16 
Succulent pieces of tenderloin stir-fried with 
onion and a traditional Vietnamese sauce 

 

  Korean Beef  15 
 Marinated in Korean spices, seared, and 

served house made kim chee 

 
Crispy Beef  15 

Stir fried with a spicy sweet hoisin sauce 
 

Chicken Teriyaki 13 
Grilled chicken breast and zucchini 

With teriyaki glaze 
 

Black Bean Chicken  13 
Stir fried with vegetables 

 
 Vietnamese Sea Salt and  

Chili Pepper Style Chicken  13 
Stir fried with onions and chilies 
Served with a trio of chili sauces 

ENTREES 
Chilean Sea Bass 17 

Marinated in miso and sake,  served with 
miso-wasabi sauce and  

tempura asparagus 
 

Grilled Scottish Salmon 14 
With a red curry coconut sauce 

 
 Mandarin Orange Shrimp  14 

Stir Fried with green onions, daikon and red 
bell pepper, bright- fresh orange sauce 

 
Green Curry with Shrimp 9 

Shrimp and colorful vegetables in a deli-
cious, medium spicy green curry sauce 

 
Vietnamese Sea Salt and  

Chili Pepper Style Chicken  11 
Stir fried with onions and chilies 
Served with a trio of chili sauces 

 
Vegetable Clay Pot with Tofu  9 

Sautéed baby bok choy, black mushrooms, 
Napa cabbage, snow peas, water chest-

nuts, asparagus, carrots, scallion & tofu 

Vietnamese “Shaken” Beef 16 
Succulent pieces of tenderloin stir-fried with 
onion and a traditional Vietnamese sauce 

 
  Korean Beef 12 

Marinated in Korean spices, seared 
and served with broccolini and 

 house made kim chee 

 
  Pad Kew Mao 

Flat rice noodles stir fried with bell peppers, 
basil, jalapenos and spring lettuce mix 

Beef or Chicken  12 
Seafood (shrimp, scallop & calamari)  16 

 
Chirashi  Donburi 14 

Chef selection of sashimi over sushi rice 
 

Steel Fried Rice 12 
Shrimp, beef, chicken or combination 

wok sautéed with bean sprouts, egg, green 
onion, garlic and Asian spices 


