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.



SILKS LUNCH SET MENU
98/pp

Set menu is available for a minimum of 2, for the whole table only.

0 =/
Dim Sum Combination Prawn & Chive Dumpling, Scallop & Lemon Myrtle
with Chive, King Prawn Sui Mai

J55 Rl RS 8 KL
Nourishing Soup of the Day

A

Sweet & Sour Kurobuta Pork, Lychees & Mandarins

5 I 5 v D
Wok Fried Egg Noodle with Squid, Prawn and Fish Fillet,
Bean Shoot & Garlic Chivese

DESSERT
T RIHE

Sesame Salted Egg Yolk Lava Ball, Sesame Sponge

OR

ILEO E 3y

Fresh Seasonal Fruit Platter



SILKS LUNCH SET MENU
128/pp

Set menu is available for a minimum of 2, for the whole table only.

RO =/ N
Dim Sum Combination
Prawn & Chive Dumpling, Scallop & Lemon Myrtle
with Chive, King Prawn Sui Mai

A A B PR SROK 32

Braised Crab Meat & Sweet Corn Soup

AR I M
Wok Fry Coral Trout Fillet, Celery, Black Fungus
in Shallot & Ginger Sauce

BB R 1 AR
Black Angus Beef Tenderloin with Mixed Pepper
and Honey Sauce, Asparagus

B R R B
Egg White Fried Rice, Crab Meat, Scallops & Flying Fish Roe

DESSERT
SRR T A )

Mango Pudding, Compressed Watermelon with Mango Pearls
OR

IR 4 i SR

Fresh Seasonal Fruit Platter



SILKS SET MENU
198/pp

Set menu is available for a minimum of 2, for the whole table only.
24 hours’ notice required for a group of 7 or less and 48 hours’ notice for 8 people and more.

BRIk =9f
BBQ Meat Trio Combination Platter
Crispy Roasted Pork, Applewood Smoked Free Range Pork Char Siu,
Slice Peking Duck on Bao & Oscietra Caviar

fify f 4 3E SRR3R
Shredded Tasmanian Baby Abalone Soup with Conpoy and Chives

Rl SRAE
Applewood Smoked Toothfish “Glacier 51, Sweet Soy & Garlic Shallot Soil

LA

Cantonese Braised Kurobuta Pork Belly with Supreme Sauce

B PR AT AR

Black Angus Beef Tenderloin with Mixed Pepper and Tasmanian Honey Sauce

BERE R G AR
Egg White Fried Rice, Crab Meat, Scallops & Flying Fish Roe

DESSERT
H T ML LS FE 30

0Oolong Mousse, Lemon Sakura Cake, Cherry Gel



SILKS SET MENU
238/pp

Set menu is available for a minimum of 2, for the whole table only.
24 hours’ notice required for a group of 7 or less and 48 hours’ notice for 8 people and more.

BHO =/
Dim Sum Combination
Prawn and Crab Meat Har Gao, Black Garlic Wagyu Beef Sui Mai,
Vegetarian Jade Dumpling

fifl f 45 4E S EE MR
Shredded Tasmanian Baby Abalone Soup with Conpoy and Chives

e it R R
Wok Fried Homemade XO Southern Rock Lobster with Egg Noodle

LRe s

Cantonese Braised Kurobuta Pork Belly with Supreme Sauce

JRAN R 4 VR A r
Australian MBS9+ Wagyu Beef, Garlic, Pumpkin & Wild Mushroom

gk SRR P
Egg White Fried Rice, Crab Meat, Scallops & Flying Fish Roe

DESSERT

TR BRE A FHE 5 AT
Chilled Bird Nest, Coconut & Pandan Pudding



