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At the Silk Road Restaurant, discerning
diners can feast to their hearts’content a
they join in the spirit of discovering authentic
Chinese cuisines like Shenyang Snowflak
Dumplings, Beijing Roasted Duck, Sichuan
Handmade Noodles and more.

Comejourney with us and discover the
essence of the Silk Road.
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STARTERS

I BrRHEE

Jelly Fish Flower with Aged Vinegar and Sichuan spice 16
J2 REMA

Sliced Beef and Tripe with Spicy Sauce 15
D Feiafui, op

Chilled Chicken in Spicy Bean Sauce 14

4 mkBAMA

Sliced Pork with Garlic Sauce 14
ds5 mRBHEMN

Chilled Cucumber with Garlic Sauce 10
o HAREEK

Crispy Fish Skin with Mala Spice 14
)7 HEEmsY

Shredded Chicken with Spicy Sesame Sauce 14

MBEHEMEYIILE, HBMBE NI IIEAR. Please inform our staff if you have any food allergies.

* % Chef's recommendation ‘ % Vegetarian } B Spicy

PL_EMHE SR 5 2 R B ERE S5 . All prices are quoted in Singapore dollars and subject to service charge and prevailing government taxes.
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SOUP

& {3 / per person

= = A2 Y
Double-boiled Fish Cartilage Soup

with Superior Fish Maw 20
£ Ml &=
Pumpkin and Burdock Soup 12

25 8 & F 0 IE 58 7

Double-boiled Chicken Conpoy Consommé,

Abalone and Burdock Root 24
Il R 2R 7
Traditional Sichuan Spicy and Sour Soup 14

MBEFHEM BV, HBIBRNINWIIEAR. Please inform our staff if you have any food allergies.

* [ TR Chef's recommendation ' % Vegetarian ] ¥R Spicy

PLEM 18 B U AR 5 2 R B ERE S5« All prices are quoted in Singapore dollars and subject to service charge and prevailing government taxes.



BARBEQUE SPECIALITY

¥ X/ Half — 2/ Whole
®°12 Jt R} E S

Classic Peking Duck 38 70
— E = 1A Second-course 14 26
= & b B {1 sautéed with Spring Onion and Ginger
2O M B8 {4 sautéed with Black Pepper Sauce
FS AL b 1R Wok-fried Rice with Diced Duck
FY 22 fii) £/ TH Braised Ee Fu Noodle with Shredded Duck
13 18 %K

Camphor Tea Smoked Duck 40 80

&1 / Per portion

14 B K xR

Crispy Roasted Pork Belly 16

MR EIHEM B, BEBHMBAIIIEAR. Please inform our staff if you have any food allergies.

* &% Chef's recommendation ' % Vegetarian ] R Spicy

DA% B U BR 55 B R BURF M ERE S5 . All prices are quoted in Singapore dollars and subject to service charge and prevailing government taxes.
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SEAFOOD

o 15

216

17

18

19

2 20

oo 21

J 22

23

24

womERE&
Crispy Cod Fish with Special Sauce

KAEAEB R

Boiled Sliced Fish with Sichuan Spicy Pepper Sauce

SEM & R
Fried Dynasty Sliced Fish

7N AF & F iR OEK
Deep Fried Prawn with Wasabi ,Crispy Potato,
Sakura Prawn and Fish Roe

2 R A SRR
Wok-fried Prawn and Asparagus with Black Truffle

+ k& BR 4F

Stir-fried Prawn with Chilli Sauce

0 kRN WK &

Australian 4-head Abalone &1 (per person)

7 J RN [ 3k 8 &
Sautéed Sliced Abalone with X.O Chilli Sauce

KAEAE R

Pan-seared Hokkaido Scallop with Broad Bean Pepper Sauce

SEB & R

Suancai Fish with Pickles and Vermicelli

MREIHEMELE, BEBHMBANIWIIEAR. Please inform our staff if you have any food allergies.

* &% Chef's recommendation ‘ % Vegetarian ] R Spicy

42

30

28

30

38

36

138

48

42

30

DA% B U BR 55 B M BURF M ERE S5 . All prices are quoted in Singapore dollars and subject to service charge and prevailing government taxes.



FISH

— H / Whole

25 4 %t

Red Grouper 90
26 B &

Sea Bass 36
27 AR &

Soon Hock 80
28 £ fa

Cod Fish Fillet 90

7?_"': 1@ 7‘_7 :_Et Preparation Style

B I J& Z Steamed with Superior Soya Sauce
P9 JIl ) #l 2X Steamed with Pickled Chill
R #R JE £ MalaGrilled

JII I & Stewedin Super-spicy Sichuan Pepper Sauce

MREIHEM RS, BEBHMBAINWIIEAR. Please inform our staff if you have any food allergies.

* [ fi##E Chef's recommendation ' % Vegetarian ) R Spicy

PL_EA% B BR S5 2 R BURFM ERE S5 . All prices are quoted in Singapore dollars and subject to service charge and prevailing government taxes.
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e M EERA
Stir-fried Kurobuta Pork with Garlic Shoot

= @ 3% |

Sichuan Style Stir-fried Pork

WEEES

Fried Pork with Sweet and Sour Vinegar Sauce

5 R M4
Stir-fried Sliced Wagyu Beef with Ginger and Scallion

KRG A

Sliced Beef with Spicy Sichuan Pepper Sauce

BB BT g M4
Wok-fried Wagyu Beef with Mala Sauce

Sautéed Sliced Plant-based Meatball with Cumin

MWeEf&%T
Stir fried Chicken with Dried Chilli

T 5
Traditional Sichuan Spicy Diced Chicken

KE RED

Plant-based Chicken Chunk with Spicy Sichuan Pepper Sauce

28

24

24

48

32

48

32

26

26

26

MREIHEM RS, BB IIEAR. Please inform our staff if you have any food allergies.

* [EF#E% Chef's recommendation

‘ 2 Vegetarian

) #R Spicy

LB A% B U AR 5525 B BURF L ERL 55 - All prices are quoted in Singapore dollars and subject to service charge and prevailing government taxes.
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BEANCURD
SEASONAL VEGETABLES

® )38 KEITHE

Stir-fried Tofu in Hot Sichuan Pepper-flavoured Meat Sauce 20
g3 AlETR
Braised Beancurd with Mushroom and Vegetables in claypot 24
J40 & F G F
Braised Eggplant with Spicy Bean Sauce 18
g4 T E W E NN R
Sautéed Duo Mushrooms and Black Truffle with Seasonal Vegetables 26
43 FROFE
Wok-fried French Beans with Minced Pork 20
4 & R EN R
Boiled Seasonal Vegetables with Trio of Eggs in Superior Stock 20

MREIHEMELE, BB IIEAR. Please inform our staff if you have any food allergies.

* [EFfi##E Chef's recommendation ' % Vegetarian } R Spicy

LB A% BU AR 55 25 R BURF L ERL 55 - All prices are quoted in Singapore dollars and subject to service charge and prevailing government taxes.
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DUMPLINGS

o 45 ¥ A $8 Bh (8pcs)

Kurobuta pork pot sticker 18
o 46 k& BH K £ RL 1R (8pcs)
Shenyang Pan-fried Snow Flake Dumplings 16

47 £ 8 /N E B (6pcs)
Shanghai Xiao Long Bao 12

@ 48 & FH #& R X (8pcs)
Shenyang Vegetarian Dumplings 12

MPEFHEMEYILE, BB IIEAR. Please inform our staff if you have any food allergies.

* [EFfi##E Chef's recommendation ' % Vegetarian ) R Spicy

DA% B BR 55 2 R BURFM ERE 55 . All prices are quoted in Singapore dollars and subject to service charge and prevailing government taxes.



NOODLES

& ) 49

<% 50

51

g 52

[

gl 8 8 |
Silk Road Original Spicy Noodles Soup 10

A4 K7 &

Stir-fried Shaved Noodles with Wagyu Beef 32

It = I &

Beijing Minced Meat Noodles with Bean Sauce 10

=K 7] H |
Stir-fried Shaved Noodles with Medley of Vegetables 12

N\

RICE

<% 53

54

55

BEAEODE T KR

Wok-fried Rice with Crabmeat Sakura Prawn and Fish Roe 32

8 8 R

Poached Rice with Cod Fillet in Superior Stock 28
g B R
Scorched Rice with Seafood served in Claypot 26

MBEHEMEYLE, HBEBIIWIIEAR. Please inform our staff if you have any food allergies.

* EHHE#E Chef's recommendation

‘ & Vegetarian ) R Spicy

L1118 BUR AR 5 2 IR FFLERE S5« All prices are quoted in Singapore dollars and subject to service charge and prevailing government taxes.
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DESSERTS

56 i R 15 &/ B &

Chilled Lemongrass Jelly with Seasonal Fruit

57 B R H B

Chilled Mango Sago with Pomelo

58 M JIl 2 72 % B
Sichuan Red Bean Pancake
50 0% M E B
Doubled Boiled Hashima with Ginseng and Red Dates

MBEHEMEYILE, HBEBIIWIIEAR. Please inform our staff if you have any food allergies.

' B #E% Chef's recommendation ‘ & Vegetarian } ¥R Spicy

18 BUR R 5 2 IR FFMLERE S5« All prices are quoted in Singapore dollars and subject to service charge and prevailing government taxes.
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NON-ALCOHOLIC
BEVERAGES

1 Z2F (%% EEEE. & hH)

Premium Chinese Tea (Chrysanthemum, Imperial Pu-Er, Jasmine) 4

2 J\E F
Eight Treasure Tea 5

k=0 R K
Evian (330ml) 6

w

4 - #HOBAEET R K
Perrier (330ml) 6

5 AXK(ITER. BREBEATR=HE E)
Soft Drink (Coke, Coke Light or Sprite) 6

6 & K /KK

Warm Water / Ice Water 2

L E 1% SUK R 5 28 RIRFMERE S5 . All prices are quoted in Singapore dollars and subject to service charge and prevailing government taxes.
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ALCOHOLIC
BEVERAGES

7 HBRIR

Wu Liang Ye (500ml) 525
8 K H 1h

Shui Jing Fang (500ml) 350
9 #H % BB

Hu Lu Premium Shaoxing (750ml) 76
10 & B A (/\ F )

Hua Tiao Chinese Wine - 8 years (500ml) 76
feis 2o e A A )

Nu Er Hong Chinese Wine - 8 years (500ml) 76
12 — %8 %

Er Guo Tou Chinese Wine (100ml) 25
13 & jH

Bottled Beer (Heineken, Tsingtao) 15
14 F & B

Grolsch Premium Pilsner 12 (300ml)

16 (500ml)

11 1% BUK R 5 28 RIRFMERE S5 . All prices are quoted in Singapore dollars and subject to service charge and prevailing government taxes.



