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SET MENUS

Calvin Lim 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 Eve.



$145 per person

L $145

Wine Pairing $60 per person
FRIZERLE  $60

Menu
Menu is designed for a minimum of 2 people.

Mushroom “Sung Choi Bao”

Water Chestnut, Bamboo Shoot, Lettuce Cup
A

Paired with Chandon Brut

* * *

Crispy Chicken Ribs
Yuzu, Plum Glazed
S e e

Paired with Pikes 'Traditionale' Riesling

* * *

Silks Dumpling Basket*

Prawn Spinach Dumpling

Scallop, Prawn, Pork Dumpling

Taro, Prawn, Chive Dumpling

IR PR = HORIREL, W AERIREL, B HERIREL
Paired with Kooyong 'Clonale' Chardonnay

ANHN LAS dTOD

S

* * *

“Kung Pao” Mooloolaba King Prawns

Bell pepper, Dried Chilli, Cashew Nut
B Bk

Gippsland Angus Beef Tenderloin

Honey, Pepper Butter Sauce
EMUE R KL

Seasonal Mixed Vegetables
Garlic Crystal Sauce
AR IR T B

Black Truffle Fried Rice

Chicken, Asparagus, Eggs

AR G P B B

Paired with Vasse Felix 'Premier' Syrah Shiraz

* * *

Jasmine Cake, Mandarin, Yuzu
FAG A TR FAE RS
Paired with T'Gallant Pink Moscato

— ADD-ONS

Add a Peking Duck Pancake | $12rerperson
SR ARG R $12

Seafood “Sung Choi Bao” Upgrade | $12per person
THiR LSRN $12

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

On request food items can be made to your specific dietary requirements. P S8 T LA RE R R RO B ER T TR



$185 per person
AL $185
Wine Pairing $110 per person

FE A $110

Menu
Menu is designed for a minimum of 2 people.

Chicken “Sung Choi Bao”

Water Chestnut, Bamboo Shoot, Mushrooms, Lettuce Cup
HEP AR

Paired with Veuve Clicquot-Ponsardin Brut

* * *

Silks Signature Baked Crab Shell

Spanner Crab Meat, Parmesan Cheese

i ny Gl LS

Paired with Shaw & Smith Sauvignon Blanc

* * *

Southern Rock Lobster
Ginger Spring Onion Sauce, Egg Noodles

T MR A
Paired with Albert Bichot Bourgogne 'Origines' Chardonnay

* * *

Rangers Valley Wagyu MBS 6 Gold
Fresh Mushrooms, Edamame, Pumpkin & Black Truffle Sauce
SRR EEA INFIARERE

ANAN LAS dANOKNVId

Tooth Fish “Glacier 51"
Osmanthus Honey Soy

BEAEET RS

J

Seasonal Mixed Vegetables
Garlic Crystal Sauce
AT B K

Black Truffle Fried Rice

Chicken, Asparagus,Eggs

AR G P B B

Paired with Prosper Maufoux Bourgogne Pinot Noir

* % *

Sesame Créme Brllée

Sesame Tuile, Mango Sorbet

ez ¥y 3 R =

Paired with Rockford 'Cane Cut' Semillon

— ADD-ONS

Add a Peking Duck Pancake | $12rerperson
SR ARG R $12

Seafood “Sung Choi Bao” Upgrade | $12per person
THiR LSRN $12

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

On request food items can be made to your specific dietary requirements. P S8 AT LR BE A T ORI R T T



$100 per person

L $100

Wine Pairing $50 per person
FEEAdE $50

Menu

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

e )
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
EEE=E V)

R LFEE, LFEREEN, ERETE

Paired with Kooyong 'Clonale' Chardonnay

* * %

Vegetarian “Mapo” Tofu

Deep-fried Mock Fish, Sweet & Sour Sauce
FREITANE SR fa

Seasonal Mixed Green Vegetables
with Garlic Crystal Sauce
AR IR B S

ANAN LAS NVIUVLADAA

Black Truffle Fried Rice

Asparagus

RN GE T

Paired with Giant Steps 'Yarra Valley' Pinot Noir

J

* *k *

Fresh Seasonal Fruit Platter
R 7K R
Paired with T'Gallant Pink Moscato

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

On request food items can be made to your specific dietary requirements. P S8 T LA RE R R RO B ER T TR



