T
=

o>,

¥

e

Please note: Credit card payments incur a surcharge of 0.85% and a surcharge of 15% applies on public bolidays.



DINNER SET MENU $118 PER PERSON

Menu is designed for a minimum of 2 people.

Mushroom “Sung Choi Bao”
Water Chestnut, Bamboo Shoot, Lettuce Cup

MRS

Crispy Chicken Ribs
Honey Ginger Soy
e R e

Silks Dumpling Basket*
Crab Meat and Beetroot Dumpling, Scallop and Sweet Corn Dumpling,
Prawn and Chinese Chive Dumpling

e

(RLREEBR AL SR FER, BRIRAESEED)

Queensland “Kung Pao” King Prawns
Chinese Celery, Dried Chilli, Cashew Nut

R R TR

Tender Valley Angus Beef Tenderloin
Honey & Pepper Butter Sauce

EE R IR

Seasonal Mixed Green Vegetables with Garlic

SEE RGN A S
S

Black Truffle Fried Rice
Chicken, Asparagus

YN LGNV

Jasmine Milk Tea Tiramisu
AR K AR

Add a Peking Duck Pancake
serving for $10 per person

SR AR B $10

Upgrade to a Seafood “Sung Choi Bao”
for $10 per person
TR LS 0L $10

On request food items can be made to your specific dietary requirements. AR IR RE TR ERET RS



DINNER SET MENU $158 PER PERSON

Menu is designed for a minimum of 2 people.

Chicken “Sung Choi Bao”
Water Chestnut, Bamboo Shoot, Mushrooms, Lettuce Cup

WL RE

Silks Signature Baked Crab Shell

Spanner Crab Meat, Parmesan Cheese
LR E

Southern Rock Lobster Ginger & Spring Onion
with Egg Noodles

BRI AR

Mayura Station Wagyu Beef
Fresh Mushrooms, Edamame, Pumpkin & Black Truffle Sauce

EINCR NG IR S A

Osmanthus Honey Char Siu Black Cod
E(AE Ay iG] e

Seasonal Mixed Green Vegetables with Garlic

S A S
TR TS K

Black Truffle Fried Rice
Chicken, Asparagus

BIRERHENIP AR

Sesame Créme Broleé
Sesame Tuile, Mango Sorbet

I ENEEE R RS

Add a Peking Duck Pancake
serving for $10 per person

SRR B $10

Upgrade to a Seafood “Sung Choi Bao”
for $10 per person
THIR VAR TN $10

On request food items can be made to your specific dietary requirements. AR IR RE TR ERET RS
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APPETISERS

BHI/NE

Tasmanian Oysters £ 175 e ah A5

Fresh with: Hua Diao Wine Vinaigrette, Yarra Valley Salmon Roe Each 5.5

Afr: (TEMEKER, =T

Steamed with: Silks Signature XO Sauce* Each 6

7 (X0

Sung Choi Bao (each) Seafood % 28

Water Chestnut, Bamboo Shoot, Lettuce Cup Duck BBl 25

6 (BN Chicken ZEy 18
Vegetable (V) 35 (V) 14

Baked Crab Shell 38

Spanner Crab Meat and Parmesan Cheese

ZrREEES

Sautéed Crayfish with Cream & Egg White (for two) 45

FRMBID By (201)

Fried “Har Kau” Balls with Mayo (5 pieces) 25

Fried Toasted Bread with Prawn Mince and Mango

BRMaVEiRER* (514)

Spiced Salt and Pepper Calamari with Mango Mayonnaise 22

F e b AL

Crispy Chicken Ribs (5 pieces) 18

Glazed with Honey Ginger Soy

e R HE e BIR)

Silks Signature Trio of Dumplings* 19

Crab Meat and Beetroot Dumpling, Scallop and Sweet Corn Dumpling,
Prawn and Chinese Chive Dumpling
(MIEFREAR, TRETR, FIRERR)

Vegetarian Trio of Dumplings (V) 16

Black Truffle Bean Curd Roll, Edamame Dumpling, Jade Dumpling
EFEE=E W)

CRIMEREATR, BURAREE, 53 EHER)

Premium Spring Rolls (5 pieces) 21
Choice of: Prawn or Pork* or Black Truffle & Mushrooms (V)

FEER 6

fipig ol AR RAAERHERE (V)

s Signature Dish (V) Vegetarian  *Item contains traces of pork

NN

On request food items can be made to your specific dietary requirements. ﬁﬁﬁ R YA PUIR FRE TR R SR TR
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Sweet Corn, Spanner Crab Meat and Egg Drop Soup 20
FEPISOKSE

Hot & Sour Seafood Soup 22
TR RS

Braised Fish Broth, Tofu 25
fiE A I

POULTRY

Roasted Peking Duck Pancake Each 12
Cucumber, Spring Onions and Plum Sauce 10 Pieces 108
A BN

Barossa Valley Chicken with Black Bean and Dried Chilli 40
BRATHE

Yu Shiang Eggplant with Minced Chicken, Spicy Garlic Sauce 35
BT

Sizzling Barossa Valley Chicken, Oyster Sauce & Macadamia Nuts 40

SR I RAT S

g Signature Dish (V) Vegetarian  *Item contains traces of pork

On request food items can be made to your specific dietary requirements. AR LR R E TR A ERIE TR



FRESH LIVE SEAFOOD
(FILLET UPON REQUEST)

i Y2
Coral Trout 25 280/1kg
Barramundi E# 118/1kg

Steamed with: Cantonese Style Supreme Soy H# %
Deep fried with: Sweet and Sour Sauce or Sweet Soy Sauce Hf & TELELH

Southern Rock Crayfish i 340/1kg
Snow Crab 21 230/1kg
Wok fried: Salt & Pepper H

Sautéed: Duck Liver & Brandy Sauce or XO Sauce* 40/Serve

PEAT RIS BB EIX0 45%

Australian Green Lip Abalone U i 15 i fa 230/1kg
Sautéed with: Ginger, Spring Onion #

Baby Abalone fififafr 16/each
Steamed with: Silks Signature XO Sauce* FhHIX0 #*

SEAFOOD
g

Black Cod, Minced Chicken and Eggplant Casserole, Douban Sauce 52
i P T 1%

Queensland King Prawns with “Kung Pao” Sauce 49
EOR R LT

Deep Fried Queensland King Prawn with Salted Egg Yolk 49
A IRER

Sea Cucumber, Prawn, Scallop, Calamari, Bailing Mushroom 85

RS 1 1 O

ECERIERER

XOEWBAEF"

On request food items can be made to your specific dietary requirements. AR IR RE TR ERET RS
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MEAT
EENE VSY i

Mayura Wagyu Beef (180g), Black Truffle 148
Pumpkin and Wild Mushrooms

LN RIS

Tender Valley Black Angus Beef Tenderloin 48
with Honey, Black Pepper Sauce ZHE&j4 i

Mandarin Black Angus Beef Tenderloin #0444 46
Mongolian Lamb Loin with Leek, 46

Served on a Sizzling Hot Plate

E IR [N

Slow Cooked Beef Short Ribs 45
Wild Mushroom, Five Spice Sauce Wrapped in Lotus Leaf

f& R B

Sweet & Sour Berkshire Pork, Pineapple, Bell Peppers, Llychee Pearl* 40
JRBLEH R I I A

BBQ Combination* (2 selections of your choice) 40

Char Siu Pork*, Roast Duck, Honey Mustard Crispy Pork* Marinated Baby Octopus
SEREE
R ET Bk, SRS L, e Bl R T AR, k) U

TOFU & VEGETABLES
BIREX

Crispy Silken Tofu with Spices, Salt and Pepper (V) #EIEE (V) 22
Sautéed Broccolini with Black Garlic, Chilli Crumbs (V) R vtpg1e s (V) 26
King Brown Mushroom Fritters, Sweet and Sour Sauce (V) BRVEEHEA T EEFE (V) 28
Seasonal Vegetables (V) 28

Steamed or Stir Fried with Garlic Ginger Crystal Sauce
IRF 2t (R, 5220 (V)

Braised Fried Bean Curd Wild Matsutake Mushrooms (V) B74:baEikE & (V) 32

g Signature Dish (V) Vegetarian  *Item contains traces of pork

On request food items can be made to your specific dietary requirements. AR LR R E TR A ERIE TR



RICE & NOODLES
B, FR

Small Large
serves 1-2 3-4
P Fried Rice with Crab Meat, Conpoy, Egg Whites 28 42
3 L B ANES=P 4
“Yang Zhou" Fried Rice, Prawn and Char Siu Pork* 24 36
B
Black Truffle, Aparagus Fried Rice (V) 22 32
RRAEERI R (V)
Braised E-Fu Noodles, Crabmeat, Egg White Gravy 28 42
SRR A A
Singapore Noodles* 24 36
with Char Siu Pork and Shrimps
IS KAy
Cantonese “Chow Mien” Wild Mushrooms (V) 22 32
05 2 RO (V)
Steamed Jasmine Rice (V) 6

R R (V)

g Signature Dish (V) Vegetarian  *ltem contains traces of pork

On request food items can be made to your specific dietary requirements. SiREESwSEI AT *#EU%*JE?‘.I_'%EE



DESSERT
& mh

Red Bean Pancake, Fairy Floss, Vanilla Bean Ice Cream 18
ISRUE T

Jasmine Milk Tea Tiramisu 18
TR ER

Sesame Créme Brilée, Sesame Tuile, Mango Sorbet 18

ZREER SRR T R A

Mango Pudding with Mango Pearls 15
HB A

Corn Flake Coated Banana Fritters 18
Butterscotch, Vanilla Bean Ice Cream

AN EAT LTI

Fresh Seasonal Fruit Platter (for 1 person) 14

Scan QR Code for beverage list

On request food items can be made to your specific dietary requirements. BT ﬁ *x ft i’ﬂ aJ LA ;tff BEET E]’\] 5‘% )D]U %2‘2 ]Eﬁ'? %JE



