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). For special
days®, please note set menu may apply. *Valentines Day, Mother’s Day, Father’s Day, Public Holiday, or Public Holiday Fve.



$138 per person

AL $138

Wine Pairing $60 per person
Fhghdim $60

Menu
Menu is designed for a minimum of 2 people.

Mushroom “Sung Choi Bao”

Water Chestnut, Bamboo Shoot, Lettuce Cup
R A3

Paired with Chandon Brut

* % %

Crispy Chicken Ribs
Yuzu, Plum Glazed
i At i e

Paired with Pikes 'Traditionale' Riesling

* % %

Silks Dumpling Basket*

Prawn Spinach Dumpling

Scallop, Prawn, Pork Dumpling

Taro, Prawn, Chive Dumpling

At BRRBR A = JECRIRER, T AENIREL, EAESRRER
Paired with Kooyong 'Clonale' Chardonnay

ANAN LAS d'TOD

S

* % %

“Kung Pao” Mooloolaba King Prawns
Bell pepper, Dried Chilli, Cashew Nut

R B TR

Tender Valley Angus Beef Tenderloin
Honey, Pepper Butter Sauce
FEAUE R FIIRL

Seasonal Mixed Vegetables
Garlic Crystal Sauce

TR T R

Black Truffle Fried Rice

Chicken, Asparagus, Eggs

AT HE I

Paired with Vasse Felix 'Premier' Syrah Shiraz

* % %

Jasmine Cake, Mandarin, Yuzu
MR F B RS
Paired with T'Gallant Pink Moscato

— ADD-ONS

Add a Peking Duck Pancake | $12per person
SmEER AR RS $12

Seafood “Sung Choi Bao” Upgrade | $12perperson
Tk SRR S L $12

(V) Vegetarian  *Item contains traces of pork

On request food items can be made to your specific dietary requirements. Fﬁﬁ;‘éiﬁﬁ]ﬂuj’iﬁﬁ@Tﬁﬁﬁﬁug*@fé%



$178 per person

AL $178

Wine Pairing $110 per person
FoighdE $110

Menu
Menu is designed for a minimum of 2 people.

Chicken “Sung Choi Bao”
Water Chestnut, Bamboo Shoot, Mushrooms, Lettuce Cup

Paired with Veuve Clicquot-Ponsardin Brut

* % %

Silks Signature Baked Crab Shell

Spanner Crab Meat, Parmesan Cheese
AR 2

Paired with Shaw & Smith Sauvignon Blanc

* % %

Southern Rock Lobster
Ginger Spring Onion Sauce, Egg Noodles

B HE R S A
Paired with Albert Bichot Bourgogne 'Origines' Chardonnay

* % %

Mayura Station Wagyu Beef

Fresh Mushrooms, Edamame, Pumpkin & Black Truffle Sauce
SRRNEER A IR ARL

ANAHN LAS dANOKNVId

Tooth Fish “Glacier 51"
Osmanthus Honey Soy

HACEI T RS

Seasonal Mixed Vegetables
Garlic Crystal Sauce

TR T R

Black Truffle Fried Rice
Chicken, Asparagus,Eggs
TRANTEZE BRI AR

Paired with Prosper Maufoux Bourgogne Pinot Noir

* % %

Sesame Créme Brllée
Sesame Tuile, Mango Sorbet

PNy Y T S
Paired with Rockford 'Cane Cut' Semillon

— ADD-ONS

Add a Peking Duck Pancake | $12per person
SmEER AR RS $12

Seafood “Sung Choi Bao” Upgrade | $12rer person b ')
TH R E S AL $12 ‘

(V) Vegetarian  *Item contains traces of pork

On request food items can be made to your specific dietary requirements. P S m] LA AP T OB R i

|



$98 per person

AL $98

Wine Pairing $50 per person
Fo R0 $50

Menu

Mushroom “Sung Choi Bao”
Water Chestnut, Bamboo Shoot, Lettuce Cup

HERAASE R
Paired with Chandon Brut

* % %

Vegetables Spring Rolls

Paired with Pikes 'Traditionale' Riesling

* % %

Trio of Dumplings Basket

Vegetables Dumpling, Mushroom Bun, Vegetables Bean Curd Skin Roll
EFE=E V)

B FE, LEREFSC, RS

Paired with Kooyong 'Clonale' Chardonnay

* % %

Vegetarian “Mapo” Tofu
BB TG

Deep-fried Mock Fish, Sweet & Sour Sauce
FE TR E R

Seasonal Mixed Green Vegetables
with Garlic Crystal Sauce

TR AT R

ANAN LAS NVIUVLADHA

Black Truffle Fried Rice

Asparagus

EY N RAE A

Paired with Giant Steps 'Yarra Valley' Pinot Noir

* * %

Fresh Seasonal Fruit Platter
R KR
Paired with T'Gallant Pink Moscato

)

On request food items can be made to your specific dietary requirements. @fﬁ%iﬁi@ﬂuj’iﬁg@TE’J%/‘%”%X@Té%

(V) Vegetarian  *Item contains traces of pork





