


CHEF’S PROFILES

Chinese cuisine is widely regarded as one of the richest and most diverse culinary heritages in the world.
Silks is proud to present its team of chefs, each drawing inspiration from their diverse backgrounds and
expertise in regional Chinese cuisine including Northern, Southern, Sichuan and Cantonese.

JINHUA JIANG - /L4 #

With over 20 years experience, chef Jiang specialises in both Cantonese and Northern cuisines. Originally
trained as a Cantonese dim sam chef in Guangzhou, he has a passion for creating new dishes with ingredients
including abalone, shark-fin, fish mow and birds nest. Chef Jiang has had the honour of being selected to
cook for many world leaders and political figures and is revered amongst his peers as an expert in his field.

SHITANG ZHANG - i ¥
As a national certified master chef, chef Zhang is highly skilled in Shanghai cuisine and a member of the
Shanghai Professional Chef Association. With over 20 years experience, chef Zhang has formed a reputation

for creating spectacular meat dishes and was awarded the gold medal at the Shanghai Food Competition
for his Shanghai version of ‘Buddah Jumped Over the Wall’ in 2003.

KUN FU - 1548

Chef Fu specialises in Sichuan cuisine and is a certified Level 1 Master Chinese Chef. He is renowned for
creating dishes with the bold flavours synonymous with Sichuan cuisine, particularly the unique flavour of
the Sichuan peppercorn. His diverse career comprises working in Government owned five star restaurants
and the food manufacturing industry.

LIN SHO GUO — 3 #kff

With over 28 years experience, chef Guo is a Certified Northern Chinese cuisine chef. He has specialised
in Lan Zhou noodles, originating from the famous Lanzhou City where legendary noodle chefs are trained.
Chef Guo always aims to create dishes that please his guests, leaving a lasting impression.
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REGIONAL CHEFS’ SPECIALTIES

CHEF WAI LIM CHAN - CANTON

Grilled beef tenderloin with mustard or black pepper sauce
& B AR R

Braised duck with taro

e Ly

Mixed seafood with steamed egg white

iR E

CHEF JIN HUA JIANG - NORTHERN& SOUTHERN

Steamed Patagonian toothfish with chopped chilli pepper
Stewed abalone with wild pepper

B IR B f T

Braised sea cucumber with minced pork

g2

CHEF SHITANG ZHANG - SHANGHAI
Braised sweet and sour scallops with minced pork

BENT

Stewed barramundi fillet with Chinese wine and black fungus
Stir-fried shredded pork and celery with dried bean curd

Pa T BT N4

CHEF LIN GUO - NORTHERN CHINA
Stir-fried sliced fresh abalone

I

Wok-fried crayfish with Sichuan pepper corns

EARFEIR R E

Garlic flavoured ribs

T aEE

CHEF KUN FU - SICHUAN
Spicy Sichuan cold noodles

ENIbEy

Wok-fried Kong Pao prawns

B RRR

Big red door — braised Murray cod with bell pepper and spicy sauce

FA P4
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48.00
48.00

52.00

48.00
15.50 each

62.00

52.00
48.00

38.00

Market price
Market price

38.00

18.00
55.00

48.00



COLD APPETISERS

ML 2

NORTHERN CHINA 3t 7 &=k

Sweet and sour cabbage with chilli and rice vinegar 15.00
BRI 3K
Tossed cucumber salad with crushed garlic 15.00
FriefHE I
Tossed jellyfish head with Chinese aged vinegar and garlic 18.50
ek T v £ BZ
Crystal noodles with shredded chicken in sesame sauce 18.50
SICHUAN )| &%
Braised beef marinated with Chinese wine and chilli 18.50
EAHPET R
Duck in red chilli oil 18.50
17K
SHANGHAI L /#JE%
Braised wheat gluten with mushrooms and soy bean 15.00
=B %k
Drunken pigeon - A typical Chinese entrée prepared with Shaoxing’s finest rice wine 42.00
AR AR

HOT APPETISERS

SHAE /N

Chicken egg roll (2 Pieces) 17.00
BHARTE
Sliced roasted pork with barbecue sauce 14.50
BT X
Fried calamari with salt and pepper 18.00
U Aok
Lightly battered deep-fried scallops with mustard sauce 18.50
TR
Barbecued pork pastry parcels (3 pieces) 17.00
M3 X JgE Ik
Dragon boat prawns with black pepper sauce 22.00
R BEMT IR
Steamed scallops with fine ginger and coriander in soy sauce 18.50
EEAWT
Quail ‘Sung Choi Bao’ (each) 18.00
finely diced quail, mushrooms, bamboo shoots and water chestnuts in a crisp lettuce leaf
S PR ER A
Deep-fried garfish stuffed with mixed vegetables and served with mushroom sauce 18.00

FESHf
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Steamed oysters with a trio of sauces: black bean, XO chilli, spring onion and fine ginger

= A

Deep-fried king prawns in light batter with mandarin sauce (2 pieces)

(RS SEER

Pan-fried beef dumplings “Beijing-style” (3 pieces)

A G

Crispy quail with spicy salt and spring onions

[ E B RSN

Finely diced lobster, mushrooms, bamboo shoots and water chestnuts in a crisp lettuce leaf (each)
BEIRA-SE A

Baked crab shell with Portuguese sauce

AR

Sautéed lobster with cream and egg whites (serves 2)*

BEMRM 1y

Assorted BBQ meat platter (serves 4) — char sui pork, beef shank, roasted duck and jellyfish*
PR

SOUPS

18.50
18.50
16.50
17.50
24.50
22.00
36.00

43.00

=
R

NORTHERN CHINESE dt7 &=
Tomato and egg soup with preserved vegetables
HFINEREACS

Pumpkin soup with yellow fungus

7 H e 22

Shark’s fin soup with fish maw and seafood (per 100g)*
{2 Al

SICHUAN w)l| &=k

Hot and sour soup — the classic spicy soup of Sichuan
Y J TR PR

Tian-Ma Pigeon soup*

RIS

CANTONESE /& R JE %

Seafood and spinach soup

SR EE

Shredded duck soup with Chinese mushrooms and bamboo shoots
XIS 3E

Sliced fish fillet and green mustard soup

TS

Fish maw and dried scallop soup with mushrooms and bamboo shoots
LB AT

Sweet corn chicken soup

FEEBEOKEE

5

SILKS

*Items not included in specials.

17.00

18.00

158.00

17.00

28.00

17.00

17.00

18.00

18.00

17.00



Wonton soup

friR E R

Combination soup of scallops, prawns, chicken and vegetables
RS

Superior shark’s fin soup in loose form (per 100g)*
ALBERHH

Shark’s fin soup in comb form (per 100g)*

AL BE BT 5 A

Shark’s fin soup in comb form with crab meat (per 100g) *

AL BE BRI R A i3

Double boiled premium bird’s nest in superior stock (per portion)*
R A Y T

Thick bird’s nest soup with crayfish (per portion)*

FrERE IR P e T 2R

NORTHERN CHINESE SPECIALTIES 3t 7 45 &,
Sweet and sour deep-fried barramundi with pine nuts*

FRIHA FEE A

Stir-fried fresh beans with minced pork

THRMEE=E

Fried sliced pork with dried beancurd, red chilli and bell pepper

EIEEAES

Braised sea cucumber with fresh leek in dark soy

A2

Stir-fried shredded potato with green pepper and vinegar

[ =R

Wok-fried lamb fillets with cumin, capsicum, garlic, celery, leek and black pepper

RIREN

SICHUAN SPECIALTIES m)I| 4} &
Poached sliced beef with assorted vegetables in red chilli oil
KEFN

Sichuan braised Ma Po bean curd

it 22 LR

Sichuan diced chicken with dried chilli

PR

Sliced shredded pork with special Sichuan spicy sauce
Spicy and crispy fried prawn with dried chili

PR B B i
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17.00
18.00
110.00
160.00
170.00
165.00

175.00

Seasonal price
38.00
38.00
58.00
30.00

49.00

49.00
38.00
40.00
38.00

55.00



SEAFOOD

Vi frE 2E
CRAYFISH FE#%
Crayfish sashimi*
BEMR M &
Whole crayfish with XO sauce*
XOEHEER

Whole crayfish with ginger sauce and glass vermicelli*

B E M AR EER

Deep-fried whole crayfish with spicy salt*

TR R RE R

Stir-fried whole crayfish with garlic sauce*

O REIR

All crayfish dishes may be served with egg or E-Fu noodles
BEMR TN A= A B AE

MUD CRAB % &

Pi pa bean curd — pan-fried mashed bean curd with crab meat, finely cut Chinese mushrooms
and bamboo pith, served with shallots and mushroom sauce (8 pieces)

RV SR

Mud crab with spicy salt*

TR Y&

Singapore style stir-fried mud crab with tomato and chilli sauce*
B INERUNR Y &

Wok-tossed mud crab with ginger and spring onion*
BEERE

Wok-fried mud crab with salty egg yolk*

HE

Wok-fried mud crab with goose paté*

G R P B

Steamed mud crab with Hua Tiao Chinese wine*
{EREZE Y B

All mud crab dishes may be served with egg or E-Fu noodles

PA) R ] AR B A

SCALLOPS % ¥ %

Sautéed scallops with home made XO sauce and seasonal vegetables
XOEHF

Sautéed scallops with vegetables

IR+

Scallops tossed in ginger sauce

BEMTET

Wok-fried scallops with Singaporean style chilli sauce

B YNHD T T
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Seasonal price
Seasonal price
Seasonal price
Seasonal price

Seasonal price

52.00

Seasonal price
Seasonal price
Seasonal price
Seasonal price
Seasonal price

Seasonal price

52.00
52.00
52.00

52.00



SEAFOOD

T fiE AR

PRAWNS #5438

Steamed king prawns with fresh garlic sauce 55.00
B AN

King prawns with seasonal vegetables 55.00
IRF 22 HH HR

King prawns with chilli sauce 55.00
PRI IR

Lightly battered deep-fried king prawns with salty egg yolk 55.00
=R

Sautéed crystal prawns with superior stock and seasonal vegetables 55.00
VINETLE

King prawns with XO sauce 55.00
XOE ik

Deep-fried king prawns in light batter with Mandarin sauce 55.00
PE TR

Lightly fried prawns with spicy salt 55.00
iCEL SRR

DEEP SEA ABALONE #2328

Braised sliced abalone with duck web (per100g)* 160.00
W5 5 B A PRI 52

Braised whole abalone with oyster sauce (per100g)* 155.00
052 B2 Jir B M i

Sautéed whole abalone served in the shell with asparagus and oyster sauce* Seasonal price
AR R R )

Steamed baby abalone with ginger and spring onions (each)* 14.50
BHEAF Hamr

Steamed baby abalone with garlic sauce (each)* 14.50
TR e AR E R F

FISH & %7

Steamed whole fish* Seasonal price
B2 R

Deep-fried sliced rockling in light batter with oyster and mushroom sauce 42.00
JbwEVE DR

Steamed fresh whole barramundi with preserved vegetables and sliced Chinese mushrooms* Seasonal price
BRI

Pan-fried Patagonian toothfish with sweet soy sauce 48.00
CALAMARI # #t48

Wok-tossed calamari with mustard greens and black bean sauce 38.00
R ST -1 it ik

Deep-fried calamari in a light batter with spicy shallots 38.00
Fried calamari with spicy salt 38.00

Wok-fried calamari with chilli sauce and seasonal vegetables 38.00
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POULTRY

EN -

PEKING DUCK Jt 3 15

Peking duck is a world famous dish, not only because of how it is cooked but also due to the way it is served.
Tender duck meat is wrapped in a pancake with spring onion, strips of sliced cucumber and plum sauce, so
the crunchy vegetables contrast with the juicy duck and the piquancy of the sauce to make a distinctive dish.

(Minimum 4 pieces)

per piece 10.50

Boneless duck’s web and tongues with jellyfish 34.00
I E PR
Golden fried crispy skin chicken 39.50
e B F 2
Sautéed chicken fillet with Sichuan pepper sauce 38.00
T
Sautéed chicken with mixed vegetables and cashews 38.00
7 SR SR ZE TR
Barbecued pigeon 42.00
B FLas
Roast half duck — a Cantonese classic 42.00
& HRBE KNS

PORK

FE N %E
Tender pork chops, diced and served with Mandarin sauce 38.00
AR A BE
Fillets of pork with sweet and sour sauce 38.00
i FE T VR A
Lightly battered pork tenderloin in rice pudding and Chinkiang vinegar sauce 38.00
FRIM P HE
Braised pork belly with preserved vegetables 38.00
A A

CLAY POT DISHES

R
Braised minced pork and eggplant with Sichuan sauce 37.00
REMF IR
Seafood combination with bean curd and lettuce 49.50
B SRR
Braised dried scallops, dried shrimp, Chinese cabbage and vermicelli 33.00
PREAL MR KD SR AH 2 8
Sautéed sliced chicken breast with garlic, coriander and dried chilli 38.00

RAFEE
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MEAT

Mongolian lamb 45.00
Lamb fillets wok-fried with leeks and a touch of spicy Mongolian sauce

Sl K ERN

Sautéed lamb fillet with special sauce 45.00
R

Crispy shredded beef fillet with Mandarin sauce 49.00
T4

Sliced beef with seasonal vegetables 49.00
R34 Y

Diced beef with honey and pepper sauce 49.00
AL

Stir-fried shredded beef with vegetables 49.00
TR

Sautéed eye fillet of beef with Sichuan sauce 49.00
J1-A400

Stir-fried sliced beef with honey roasted cashews 49.00
EPEE R A

Cantonese beef 49.00

Specially selected eye fillet, marinated for one day then gently cooked, presented on fresh seasonal Chinese
vegetables served with Cantonese sauce with a touch of spiciness

h IR

VEGETARIAN SELECTION

Vegetarian spring roll (per piece) 7.50
Steamed vegetable dumplings (3 pieces) 14.00
ZEE R

Vegetarian fried rice 20.00
TR TR I 8

Vegetable ‘Sung Choi Bao’ 13.00
Finely diced vegetables in a lettuce leaf (per piece)

FEREXRE

Selected Chinese vegetables tossed in the wok Small 18.50
RS Large 24.50
Pan-fried rice noodles with enoki, shimeji and black mushrooms 28.00
= AR

Vegetarian Ma Po style bean curd 30.00
Preserved vegetables, white fungus, bean curd, chilli oil and black bean sauce

Enoki and shimeji mushrooms with seasonal vegetables 30.00
EETEY\ I B

Deep-fried bean curd with mushrooms and choy sum 29.00
AL BEEE
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RICE AND NOODLES

A fiAE
E-Fu noodles — wok-tossed fresh egg noodles 27.00
T GEE
Spicy Singapore noodles — shrimps, pork, bean sprouts, 27.00
onions, green peppers and rice noodles
=iV S
Noodles with shredded pork, seasonal vegetables and mushrooms 30.00
Fried rice noodles with beef 31.00
TS A
Hand made noodles with seafood combination soup 47.00
3 EAS RV ]
Sautéed king prawns with rice noodles and seasonal vegetable 47.00
RF SRR DI Ky
Fried rice noodles with scallops in egg sauce 47.00
BERTFIH
Soupy rice with fresh oyster, minced pork and seasonal vegetables 28.00
i N R TE Al
Fried rice with minced beef Small 20.50
oy e SN Large 29.00
Special fried rice with prawns and barbecued pork Small19.50
BN B Large 31.00
Fried rice with conpoy and egg white Small 22.00
BAEE AR Large 32.50
Congee with century egg and sliced pork 26.50
JZ EE A ok
Congee with fish fillets 28.00
RN
Hokkien fried rice Small 30.00
& I B Large 47.00
Fried rice with salted fish and minced chicken Small 28.50
BRI Al Large 37.50
Fried rice with diced seafood and snow peas Small 30.00
AR ER Large 47.00
Steamed long grain rice (per bowl) 5.00
fFe H AR
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DESSERTS

i A

Sweet almond cream soup with egg white 11.50
M

Sweet walnut soup 11.50
EHkEE

Sweet red bean soup 11.50
NSRS

Sweetened soup with dried Longan, red dates and lotus seeds 13.50
ESEIEIRE <SS

Pan-fried red bean pancakes 13.50
FUREREY Gyt

Mango pudding with fresh seasonal fruit 13.50
TSR ) FEAE R

Banana fritter with ice cream 13.50
Red date, lotus seed and snow frog roe in sweetened soup* 28.50
SRR o

Deep-fried ice cream 14.00
FEEAL

Fresh strawberries with ice cream 15.00
e 4L BTy

Fresh fruit platter (2 persons) 30.00
iRy R

Sweetened bird’s nest soup* 155.00
UKIERUE e

Sweetened bird’s nest soup with Ginseng* 160.00
NS
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