
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 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.  

燒味三拼 

BBQ Meat Trio Combination Platter  

Crispy Roasted Pork, Applewood Smoked Free Range Pork Char Siu, Slice Peking 

Duck on Bao & Oscietra Caviar 

鮑魚絲韮皇瑤柱羹 
Shredded Tasmanian baby Abalone Soup with Conpoy and Chives

煎封銀鱈魚 

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

古法東坡肉 
Cantonese Braised Kurobuta Pork Belly with Supreme Sauce 

蜜椒蘆筍爆牛粒 

Black Angus Beef Tenderloin with Mixed Pepper and Tasmanian Honey sauce

蟹肉蛋白飞鱼籽玉带炒飯 

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

DESSERT

檸香櫻花配烏龍慕斯 

Oolong Mousse, Lemon Sakura Cake, Cherry Gel




