Should you have any special dietary requirements or allergies, please inform your waiter.
We will endeavour to accommodate your dietary needs, however due to the potential of trace
allergens, we cannot guarantee completely allergy-free dining experiences.

Please note a 0.85% surcharge applies for all credit card transactions. A 10% surcharge applies
on Sundays. A 15% surcharge applies on all Public Holidays (one surcharge fee of 15% if Public Holiday
falls on a Sunday). An additional service fee of 10% applies to bookings of 10 people or more.



APPETISERS

Silks Signature Trio of Treasures™ (For 1 person) 32pp
(Mao Tai Braised Baby Abalone, Honey Glazed Five Spiced Char Siu Pork, Sliced
Roasted Duck on Bao, Oscietra Caviar)

<5 ek B = /N

Fresh Shucked Oyster $8ea
Natural or Salmon Roe, Cucumber Chardonnay Vinegar

1 B i A

Chilled Mixed Seafood & Green Beans with XO Sauce” (Cold) 48
HEEEPEXOM ZFE

Chilled Cucumber, Zhen Jiang Vinegar, Fungus (Cold) 25
A ZEB MK

Pig’s Trotter Marinated in Homemade Soy Stock™ (Cold) 25
IKFEAF I

Marinated Jelly Fish Head with Infused Master Soy & Sichuan Chilli Oil (Cold) 25
S ) R v T

Poached Boneless Chicken with Homemade Spring Onion Oil (Cold) 28
B

Trio of Dumplings® 28
Prawn & Chive, Scallop & Lemon Myrtle, Jade Skin Vegetarian Dumpling

RE=F

Premium Spring Rolls (6pcs) 25
Options: Truffle Lobster, Vegetarian or Pork’

o ke

Southern Rock Lobster “Sung Choy Bao” (For 1 person) 28pp
Diced Lobster, Water Chestnut & Bamboo Shoot on Lettuce

HE B A S

Vegetarian “Sung Choy Bao” (For 1 person) 18pp
Finely Diced Vegetables & Mushroom in a Crisp Lettuce Leaf (V)

EFEARA

Salt & Pepper Soft-Shell Crab with Dried Garlic & Chilli 30
JBE XS A e

Homemade Charcoal Tofu with Salted Egg Yolk 23
4 L

*tem contains pork &5 54 Al
On request food items can be made to your specific dietary requirements JJ 3 32201 ] DL PSR R4 31 2Rt A7 =



SOUP
kS

Nourishing Soup of the Day"
JEFRIT RS 13822 K Wi

Braised Crab Meat & Sweet Corn Soup
A Y B P SO 32

Braised Lobster Soup with Salmon Roe & Egg White

FEA MR 55

Double Boiled Soup Tea Tree Mushroom Soup, with Bamboo Pith, Tomato (V)
EHW G

Chrysanthemum Hydrangea Tofu Soup, with Wolf Berry (V)
BHEDIEHIE

Premium Hot & Sour Soup with Shredded Abalones & Fish Maw
— i AR TR TR A 5

BARBECUE & ROASTS
o IR

Silks Peking Duck (per piece)
Served on Fried Mantou, Hoisin Sauce and Oscietra Caviar

<5 TR Y M A

BBQ Meat Trio Combination Platter”
Crispy Skin Roasted Pork, Honey Glazed Five Spiced Pork Belly “Char Siu”, Roasted Duck”
Bk =9F

Applewood Smoked Crispy Free-Range Pork Belly”
RAB TR

Twice Cooked Crispy Skin Chicken (Half), Five Spice Salt & Lime
4058 4 WA 3 i e -

Honey Glazed Five Spiced Pork Belly “Char Siu™
Bo o e v ik B R A

Crispy Whole Squab, Five Spice Salt & Lime
e Be 1 L A

* Item contains pork &4 544

On request food items can be made to your specific dietary requirements Ji A3 32 21T DL R PSR fR 4 A1 2R gk 1
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SILKS SPECIALTIES
4z ek [ 16 i

Layered Creamy Egg White with Lobster Meat & Black Truffle Oil

RN S g SRy /N

Steamed Egg White with Sea Urchin & New Zealand Scampi in Chinese Hua Diao Wine
AR MIE R 19 Y NS 7 T VP R RS o B R

Australian MBS+9 Wagyu Beef Cubes (160g), Wok Fried with Black Truffle Sauce,
Wild Mushrooms & Pumpkin Puree

LY N IR S

Braised Stuffed Sea Cucumber, Prawn & Duck Liver Mousse, Superior Abalone Jus

B3 BT AE R 2

Braised Tasmanian Live Whole Greenlip Abalone, Sea Cucumber, Mushroom

KLBEEE MR & B B i Rz 2

Braised Tasmania Live Whole Greenlip Abalone, Fish Maw, Mushroom

B M 6 75 18 R AL I

Salt Baked Chicken with Chinese Baijiu Mao Tai
(48 /NFE R FEET Pre-order of 48 Hours Required)

o B A ik R

BIRD’S NEST
B

Braised Bird’s Nest with Superior Broth
ALBEHE M

Double Boiled Bird’s Nest Soup with Crab Meat
g PR 32

Bird’s Nest with Abalone & Shredded Fish Maw in Superior Broth
o 1 fifL R PR S R e

* Item contains pork &4 544
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On request food items can be made to your specific dietary requirements JJ 3 32201 ] DL PSR R4 31 2Rt A7 =



LIVE SEAFOOD
i i A

Stir Fried Clams, Homemade XO Sauce*
Served with Chinese Donuts
or Crispy Noodles

e it 8 % U M A 9k £k 5 A

Coral Trout - %7 4= 8 B2 5
Parrot - 4%
Morwong - = J]

Cooking Styles & -

Steamed with Spring Onion, Ginger & Soy Sauce, Hong Kong Style #5 3\, 15 7%
Steamed with Dried Tangerine Peel B Z5Bf 7 i 7%

Deep Fried with Sweet Soy Sauce 175 &H 55 i

Deep Fried with Sweet & Sour Sauce jHii& FHER T

Snow Crab & ##
Australian Lobster J5 ] i

Cooking Styles & i

Stir-Fried with Ginger & Spring Onion 2 24 5
Stir-Fried with XO Sauce 4% i % /%

Salt & Pepper with Dried Garlic & Chilli 4§
Salted Egg Yolk & Chilli 4x4<

Singapore Chilli 7 I3 BH %

Baby Abalone fifl £ 11

Cooking Styles 7 v%:

Steamed with: 5 7%

Hong Kong-Style, Soya Sauce, Ginger Spring Onion 24

Garlic Mince 775
XO Sauce % 5

Additional Options f} Jin:
Extra E-Fu or Egg Noodle {74 / & %

Fried Mantou (4PCs) Y fig 5A

* Item contains pork &4 544

88 /500g

288/ kg
130 / kg
238/ kg

240 / kg
260 / kg

18 ea

18

On request food items can be made to your specific dietary requirements JJ 3 32201 ] DL PSR R4 31 2Rt A7 =



SEAFOOD
iy 5

Stir Fried Queensland King Prawns & Scallop in Black Garlic, Mao Tai Sauce
o L MRER A R

Crispy King Prawn with Homemade Wasabi Mayonnaise

T AR MR

Stir-fried Prawns & Pear] Meat with Kung Pao Sauce

ORI L

Wok Fried Squid with Morel Mushroom in XO Sauce
XOSRI B fE

Applewood Smoked “Glacier 51” Toothfish with Sweet Soy & Garlic Shallot Soil
JEUE Nk AR 3

Steamed Coral Trout Fillet with Prosciutto Ham & Mushroom in Conpoy Sauce”
[ s

BEEF / PORK / POULTRY
XA

Australian MBS+9 Wagyu Beef (160g), Wok Fried with Wasabi Soy Sauce
HARTF AR FIARL

Black Angus Tenderloin (180g), Wok Fried with Black Pepper Sauce, Tasmanian
Honey & Asparagus

U Gl

Green Beans with Pork Mince & Homemade X.0 Sauce”
FHUEE

“Yu Xiang” Okra with Pork Mince & Spicy Bean Sauce’
AR

Pan Grilled Lamb Cutlets, Stir Fried Baby Spinach & Baby Leeks, with Spicy
Mongolian Sauce

EQLPNG VR St

Sweet & Sour Crispy Kurobuta Pork, Freeze Dried Lychees & Mandarins’

T A R U A

Deep Fried Boneless Chicken in Chinese Black Date Sauce
R

* Item contains pork &4 544

On request food items can be made to your specific dietary requirements Ji A3 32 21T DL R PSR fR 4 A1 2R gk 1
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CLAYPOT
R

Spicy Numbing Corn-Fed Chicken with Aged Shaoxing Wine
T FERAT

Organic Poached Mixed Vegetables with Dried Scallops in Superior Broth
AHUTE LA B

Braised Coral Trout Fillet, with Pork Belly, Mushroom & Chinese Wine

7 7 DAL M %

Silken “Ma Po Tofu” with Lobster Meat in Bean Paste & Chilli Sauce
AN WRIEN

HEALTHY VEGETARIAN
= i

Mixed Seasonal Vegetables: Baby Spinach, Choy Sum, Kai Lan, Asparagus, Broccolini
(Cooking Methods: Stir Fried, Sauteed with Garlic or Steamed)

ETJ‘ H Jlb%

Hot & Sour Baby King Brown Mushrooms, Kai Lan Crisp
AR T A 2

Stir Fried Assorted Wild Forest Mushrooms with White Truffle Oil & Bok Choy
SE/N N

Stir-Fried Green Beans with Preserved Vegetables
i B R )

* Item contains pork &4 544

On request food items can be made to your specific dietary requirements Ji A3 32 21T DL R PSR fR 4 A1 2R gk 1
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