STEAK on A

&= STONE

How Stone CookingWorks

1. We place your steak on the stone in the kitchehis $eals the fibers
in the meat.

French Onion Horseradi
[/ Creamy Garli

2. We bring the steak out to your table and we flip $teak over and
seal the other side. This slows down the cookiithesteak.

3. You slice one piece at a time and lay the piedeof#o the stone. Th
longer you leave it, the more done it will become.

House Steak Sau
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I A few helpful hints:
| 1. Don't cut the pieces into chunks and squaresT he fatter the piece
|

I

|

the faster it will cook.

2. Don't cut up the entire steak and cook it at one the. Small pieces
cook fast and will all be done at the same timhisTtauses some of
them to overcook as you are completing the regbof meal.

|| Sweet & Sou
Bing Cherry Reductic
Dijon Mustard Creai

| Lemor, Olive Qil & Garlic

| Crabmeat Seafoc

| Melted Butte

| Mint Jelly

3. The best taste is when.You cook a single piece exactly how you
want it, then eat each slice before cutting addéigieces. You will
have each piece fresh, juicy and hot.

4. Don't touch the stone! Itis over 750 degrees, and is very hot —
the end of the meal the stone will still be arod0@ degrees. Please
do not touch the stone!
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