Peter Zhang Aaron Kam
Restaurant Manager Chef de Cuisine

Please note: credit card payments incur a service fee of 1.15%. 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).



PEKING DUCK

MONDAY - THURSDAY

Enjoy Delicious Peking Duck Pancakes And Soup To Be Shared For $108
(Includes Whole Peking Duck Sliced With 14pcs Home-Made Pancake, Leeks, Cucumber, And Plum Sauce.)

TR ER $108
(BRI, 14)7 ARBIRREE, LAMOREL B B 5/ RR0R

Roasted Peking Duck Broth With Tofu, Vegetables, Napa Cabbage, And Mushrooms.
[RIRER IR, & S, B3, $8 /L3R F il

ADD-ONS

Duck Sung Choi Bao (Each) 26
Water Chestnut, Bamboo Shoot, Lettuce Cup

WSS PRI A S, (D

R, V198, A3k

Duck Ma Po Tofu 28
Mushrooms, Hot Bean Paste, Preserved Vegetables

RS AR 222 52 TR
B0k, RS, R

Claypot Braised Roast Duck 36
Preserved Vegetables, Sweet Purple Potato

e DRI

Duck Fried Rice 28
Eggs, Spring Onions
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g Signature Dish (V) Vegetarian  *ltem contains traces of pork

On request food items can be made to your specific dietary requirements. BIRCE NS I AN O Sl S S e |
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APPETISERS

BRNE

Sautéed Crayfish with Cream & Egg White (for two)
FEMRAD RS (2h7)

46

Sung Choi Bao (each) Mushroom (V) #E (V) 16
Water Chestnut, Bamboo Shoot, Lettuce Cup Chicken %t +4
A3 (L) Seafood ViEEE +12

Baked Crab Shell
Spanner Crab Meat and Parmesan Cheese
P oy LS

40

Roasted Peking Duck Pancake Each 14 / 10pcs 120

Cucumber, Spring Onions, and Plum Sauce

AR B

Crispy Chicken Ribs (5pcs)
Yuzu, Plum Glazed
H oA Ee e (5

Silks Signature Trio of Dumplings*
Crab Meat and Beetroot Dumpling, Scallop and Sweet Corn Dumpling,
Prawn and Chinese Chive Dumpling

B TE PRV IR R —
FSRIRBEN , SRR 1AL, fRiRAESER

Trio of Dumplings Basket
Black Truffle Mushroom Roll, Edamame Sticky Rice Dumpling, Jade Dumpling

ERE=E W)
RINEREETR, BORAREE, 58 EHK

Premium Spring Rolls (5pcs)
Choice of: Prawn or Pork* or Vegetable Spring Roll (V)
HRESR O  fHR = FREER V)

Baby Abalone fififuff
Steamed with: Silks Signature XO Sauce* Fiid XO #x*
Black Bean %%, Garlic Ginger #7%

s Signature Dish (V) Vegetarian  *ltem contains traces of pork
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18/each

On request food items can be made to your specific dietary requirements. BIRCE NS I AN O Sl S S e |



SOUPS

Sweet Corn, Egg Drop Soup Chicken %Py 16

FOKEE Spanner Crab Meat #P +4

Hot & Sour Seafood Soup 24
POULTRY

Barossa Valley Chicken . 46

Choice of:

Black Bean, Dried Chilli & 55k
Spring Onion Ginger 72 140

Kung Pao Sauce =k
Sizzling Wild Mushroom, Black Truffle i B A=t Eic AN TR 1%

SEAFOOD
i
Japanese Hokkaido Scallops* 48
HA b HEE 5

Wok fried with: Ginger Spring Onion # 14, XO Sauce* fit#d XO ¥,
Black Truffle ki

Mooloolaba King Prawns - 52
Wok fried with: Ginger Spring Onion # %, XO Sauce* ##l XO i,
Black Truffle HkA##, Kung Pao Sauce &ifiti#, Salted Egg Yolk w4:i

Tooth Fish, Casserole, Chili Black Bean Sauce 55
fiEh FE B T B

Apple Wood Baked Tooth Fish “Glacier 51" 64
Osmanthus, Honey Soy

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

(FILLET UPON REQUEST)

i 7K e i

Coral Trout %25

Barramundi & #

Steamed with: Cantonese Style Supreme Soy ## %

Deep fried with: Sweet and Sour Sauce Flt#izi 1, Sweet Soy Sauce Fifiiit,

Salted Egg York #:4:#%, Spices Salt & Pepper #i i

Southern Rock Lobster itiift:i
Snow Crab =1

Served as

Wok fried: Salt & Pepper # i
Ginger Spring Onion # %
Black Bean & i

Salted Egg Yolk #4x4%

XO Sauce i XO x*
Singapore Chilli A ¥

Australian Green Lip Abalone i3 fif 75 g fifi 1
Sautéed with: Ginger Spring Onion %

XO Sauce® b XO #*

Black Bean w i #

Sauces and add-ons:

Black Truffle Sauce MEFA7E 1

Duck Liver & Brandy Sauce AT it
Add on egg noodle or braised E-Fu noodle

I EEAm B

Signature Dish (V) Vegetarian

*ltem contains traces of pork

175/500g

70/500g

190/500g
175/500g

175/500g

40/Serve
40/Serve
18/Serve
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MEAT

SR T

Mayura Wagyu Beef (180g), 158
Fresh Mushrooms, Edamame, Pumpkin, Black Truffle Sauce
RN R A IURNZFhE
Tender Valley Black Angus Beef Tenderloin 54
with Honey, Black Pepper Sauce i %852 F- iz
Slow Cooked Beef Short Ribs 46
Wild Mushroom, Five Spice Sauce Wrapped in Lotus Leaf
o S PR
Sweet & Sour Berkshire Pork, Pineapple, Bell Peppers, Llychee Pearls* 43
JRARLTH PR I e
BBQ Combination* (2 selections of your choice) 43
Char Siu Pork*, Roast Duck, Honey Mustard Crispy Pork*, Marinated Scallops Salad
BEREE
PREVT X ek, RERHNE, MR, b

TOFU & VEGETABLES

T 138 3K

Crispy Silken Tofu with Spices, Salt and Pepper (V) & jE (V) 23
Sautéed Broccolini with Black Garlic (V) B0 rb i (V) 29
Deep-fried Mock Fish, Sweet and Sour Sauce B&FHITk /% f 38
Seasonal Vegetables (V) 32
Steamed or Stir-fried with Garlic Ginger Crystal Sauce
BB (A1, 774%) (V)
Garlic #%, Ginger #J&, Crystal Sauce %10, Black Bean &84
Braised Fried Bean Curd Wild Matsutake Mushrooms (V) B A=A H 4 85 (V) 33
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RICE & NOODLES
ik, A%

Small  Large
serves 1-2 3-4

™ Fried Rice with Crab Meat, Conpoy, Egg Whites 32 46
3 AT I AR
“Yang Zhou" Fried Rice, Prawn and Char Siu Pork* 30 42
P e
Black Truffle, Asparagus Fried Rice (V) 24 34
RRERLHR (V)
Flat Noodle, Seafood, Egg Gravy 28 42
Singapore Noodles* 28 40

with Char Siu Pork and Shrimps
SR A A

Steamed Jasmine Rice (V) 6
FRr R ()

DESSERT
il

Sweetened Bird’s Nest Soup (per bowl) 148
Coconut Milk (Please allow 20minutes)

R e

Red Bean Pancake, Fairy Floss, Vanilla Bean Ice Cream 18
SIL R

Jasmine Cake, Mandarin, Yuzu 20
MIREAR TR AT E R

Sesame Créme Brilée, Sesame Tuile, Mango Sorbet 21

ZIREER SR I TR T

Mango Pudding with Mango Pearls 19
B EA
Fresh Seasonal Fruit Platter (1 serve) (V) 16
I R 7 (V)
Vanilla Ice Cream / Mango Sorbet per scoop 6.5

PRI/ REE
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SILKS GLOSSARY

The Differences of Dim Sum and Dim Sim

Dim Sum is an umbrella term that refers to the range of small, bite-sized portions of
Chinese food that is often served at restaurants that offer Yum Cha. Dim Sum dishes can
be prepared in a variety of ways, from, steamed, fried, or baked and area typically
served on small plates or inside bamboo steamers. Examples of Dim Sum classics are BBQ
Pork buns, Siu Mai.

Dim Sim is the name of a Chinese-inspired snack that is shaped like a Siu Mai i.e. a
Cylinder of meat and vegetables filling, partially wrapped in pastry. Although the
appearances are similar, Dim Sims and Siu Mai have different ingredients and taste
completely different to one another. Dim Sims are usually served either steamed or fried
and can come in a variety of fillings, with the most popular being pork and cabbage.
They have become extremely popular in Australia as a snack and are sometimes referred

1 n

to as “Dimmie’s”.

What Does “XO” Sauce Stand For?

The sauce originated in Hong Kong in the 1980s. Its name comes from XO (or extra old)
cognac, considered supremely luxurious. XO sauce is the most valuable Cantonese
condiment, with various umami flavours concentrated from dried scallops, Jinhua ham, and
dried shrimps.

Why is it Called “Peking duck”

The fall of the Yuan Dynasty in 1368 brought about many changes in China and paved
way for the rise of the Ming Dynasty. By this time, the recipe took on the name “Peking
Duck”, named for the capitol city in China (now more commonly referred to as Beijing).






