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SILKS

Aaron Kam
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).



$78PP ALL YOU CAN EAT YUM CHA

Monday to Friday, includes a glass of Red, White, Sparkling Wine, Local Beer or Soft Drink
with Complimentary 4 Hours Multi-Level Parking

STEAMED
Prawns and Chive Dumplings* f#iRIE SR *

Jade Skin Vegetarian Dumplings (V) 352 _EHRE (V)
Crystal Skin Prawn Dumplings* a5 IRER *
Steamed BBQ Pork Buns* Z&3+X )& *

Chicken Siv Mai* ZERIEE*

Spicy Pork Wontons with Chilli Oil*  ALH#)MF*
Black Truffle Bean Curd Skin Rolls (V) RIEETE (V)
Chicken Feet with Chilli Black Bean Sauce BT Z5BlT
Steamed Spareribs with Black Bean Sauce* St 2HFE*

Steamed Glutinous Rice with Chicken and Pork Sausage* A ZE*

* * %

BAKED & FRIED
Berkshire Char Siu Pork Puffs* 2EFEINX EERL*
Pan fried Turnip Cakes* HRIZEEFR*

Selection of Spring Rolls:
Prawn*, Pork* or Vegetarian (V) IRE&ESE*, HAESE* X 2FS (V)

Crispy Silken Tofu with Salt and Pepper (V) HREEZE (V)

* * %

NOODLE, RICE & CONGEE
“Yang Chow” Fried Rice* 15/ XD 8K *
Stir Fried Egg Noodles, Vegetables (V) BHEXER (V)
Chicken, Preserved Century Egg Congee 7 ZE 2P
Vegetables of the Day, Supreme Oyster, Crispy Garlic 1HRFER

* * %

DESSERT
Fresh Seasonal Fruit Platter EZ#fRAZ
Sweet Black Glutinous Rice Pudding T 2AEK
Portuguese Egg Tarts EAEEI TN EHE
“Ma Lai Gao” Chinese Steamed Cake FHHIEE

(V) Vegetarian ~ *Item contains traces of pork

Please note: Price per person with maximum 1.5 bours dining time. Children aged between 4 - 12 are balf price,
children under 4 years old are complimentary. Whole table must dine from the same menu. Kitchen closes at 14:30, no
orders can be made after this time. No furtber discount applies. Not available for take away. On request food items can

be made to your specific dietary requirements.
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STEAMED

3£ 2k

AR

Supreme Dumpling
BEERFRED

Lobster, Ginger & Spring Onion Dumpling with Tobiko*
EERERA TR

Crab Meat & Beetroot Dumpling*®
F S BE AR

Scallop & Sweet Corn Dumpling™
AT R

Jade Skin Vegetarian Dumpling (V)
$FZE LRI (V)

Crystal Skin Prawn Dumpling™®
SRS

Steamed BBQ Pork Buns*
E X

Deluxe Steamed

LSFASETTIRY

Chicken Siu Mai*
HEPJEEE *

Pork Xiao Long Bao™

BN e

Spicy Pork Wonton with Chilli Oil*
FLIRTD Fx

Black Truffle Bean Curd Skin Rolls (V)
RINEREETE (V)

Chicken Feet with Chilli Black Bean Sauce
AN

Steamed Spare Ribs with Black Bean Sauce *
Bt 7k E*

g Signature Dish (V) Vegetarian ~ *Item contains traces of pork

On request food items can be made to your specific dietary requirements. ﬁﬁﬁ XA UIRFRE TR R R SR ET R

16.00 per serve
3 pcs each

14.00 per serve
3 pcs each
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BAKED AND PAN FRIED
MLk & RIKESH

Berkshire Char Siu Pork Puffs* (3pcs each) 15
TEFE A SUBERRx (31F)

Pan Fried Turnip Cake* 12
T R K

Prawn Spring Rolls* (3pcs each) 14
EheiRES (31F)

Vegetarian Spring Roll (V) (3pcs each) 13
REL W) (3fF)

Crispy Silken Tofu with Spices Salt & Pepper (V) 12
U )5S

Portuguese Egg Tarts (3pcs) 16

F e NEsE (31F)

NOODLE, RICE & CONGEE
R, 36

Small Large

serves 1-2 34
Fried Rice with Crab Meat, Conpoy, Egg Whites 30 44
EEERERNER
“Yang Zhou” Fried Rice, Prawn and Char Siu Pork* 26 38
B PN A B
Black Truffle, Aparagus Fried Rice (V) 22 32
A EE I (V)
Cantonese “Chow Mien” with Wild Mushroom (V) 22 32
LB (V)
Crispy Noodles with Braised Seafood 28 42
HES ST
Flat Rice Noodles Stir Fried with Tender Valley Beef 24 36
HCRBF Ry
Spanner Crab Meat, Conpoy Congee 20
R o
Chicken & Century Egg Congee 20

g Signature Dish (V) Vegetarian ~ *Item contains traces of pork

On request food items can be made to your specific dietary requirements. AR LUZRE TR ##EU%*JE?‘T%EE



APPETISERS
ZH/NR

NSW Oysters #7F iz i 1A 85

Fresh with: Hua Diao Wine Vinaigrette, Yarra Valley Salmon Roe Each 6.5

AR JEREKES, =Sk

Steamed with: Silks Signature XO Sauce® Each 7

& (XOE+)

Roasted Peking Duck Pancake 5tz R Each 14

Cucumber, Spring Onions and Plum Sauce 10pcs 112
™ Sung Choi Bao (each) 4 526 (51i2) Seafood EfF 28
) Water Chestnut, Bamboo Shoot, Lettuce Cup Duck BEE 25

Chicken ZEH 20
Mushroom (V) ¥ (V) 15

P Baked Crab Shell 39
) Spanner Crab Meat and Parmesan Cheese

< LTIREERES

Sautéed Crayfish with Cream & Egg White (for two) 45

REMERID Ry (2A37)

Spiced Salt and Pepper Calamari with Mango Mayonnaise 23
B AU ek
Crispy Chicken Ribs (5 pcs) 18

Glazed with Honey Ginger Soy
E B e (51

% 4R
Sweet Corn, Spanner Crab Meat and Egg Drop Soup 20
B A S B2
Hot & Sour Seafood Soup 22
TR BRTSS

g Signature Dish (V) Vegetarian ~ *ltem contains traces of pork

On request food items can be made to your specific dietary requirements. AR LR R E TR A ERIE TR
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TO SHARE

(For live seafood of the day, please speak to one of our wait staff)

IR (FEkBEEAZHIFKEEH)

Stir Fried Japanese Scallops™®
with XO Sauce, Pineapple, Bell Peppers
XOE K B ARG T+

Queensland King Prawns with “Kung Pao” Sauce

=R BRI

Roasted Black Cod, Osmanthus Honey Char Siu
HEEXETIRIER

Tender Valley Black Angus Beef Tenderloin
with Honey & Black Pepper Sauce
B AR

Mandarin Black Angus Beef Tenderloin
e bW B

Barossa Valley Chicken with Black Bean and Dried Chilli
BRATHE

Sweet & Sour Berkshire Pork
Pineapple, Bell Peppers, Dehydrated Lychee
JRABRL T T it T Ay

BBQ Combination® (Your choice of 2 options)
Char Siu Pork™, Roast Duck, Honey Mustard Crispy Pork ™,
Marinated Baby Octopus

BEREE P VR BT Xk, RIS R, B E T R B, Yk UT SR

Sautéed Broccolini with Black Garlic (V)
BRI PHRE AL (V)

Seasonal Vegetables (V)
Steamed or Stir Fried with Garlic Ginger Crystal Sauce
Rr gt (LY, wa) (V)

g Signature Dish (V) Vegetarian ~ *Item contains traces of pork

On request food items can be made to your specific dietary requirements. AR TR RE TR ERE
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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

IR

sometimes referred to as “Dimmie’s".

What Does “XO” Sauce Stand For?

The sauce originated in Hong Kong in the 1980s. lIts 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).
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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. AR LR R E TR A ERIE TR



