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2012 Silk Road
Chinese New Year Set Menu

$68++ Per Person
(Minimum 2 Persons)

MoE B E XA BN AL
“Fatt Choy” Salmon Yu Sheng

w o EE ()RR A E 5
Signature Hot and Sour Soup with Fish Maw
¥ e W F (GF R IF )
Wasabi Prawn with Crispy Potato

A N G |- W L))
Sautéed Chicken with Si-chuan Spice

BRI ERXREWRA R
Steamed Garoupa Fillet with Chive and Chili

K E R (BEEM I R MM
Hand-made Noodle with Smoked Duck

HERW (EEERAT I EERD

Fresh Mango Pudding with Strawberry
Fried Nian Gao
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2012 Silk Road

Chinese New Year Set Menu
$88++ Per Person
(Minimum 2 Persons)

Mok (E XA B M A S
“Fatt Choy” Salmon Yu Sheng

W K R ACE M A
Double Boiled Cartilage Soup with Shark’s Fin

R AVNE N (=)

Sautéed Prawn with Asparagus

Mot B odE (I X F R4 D)
Wok Fried Angus Beef Loin with Si-chuan Pepper

Ll EEEERE M
Steamed Garoupa Fillet with Fresh Herb

B oK G§ R # 8 W m

Hand-made Noodle with Seafood

HERW (EBEERAT I EERD

Fresh Mango Pudding with Strawberry
Fried Nian Gao
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EHEEWHEER
2012 Silk Road
Chinese New Year Set Menu

$108++ Per Person
(Minimum 2 Persons)

Mol B O\ % i & %)
Eight Treasure Yu Sheng

X e m A W A E & H)
Double Boiled Shark’s Fin with Crab Meat and Fish Maw

W E W FE (R E K

Steamed Boston Live Lobster with Eggwhite

# R e 1 (B R &)
Fried Cod Fish with Trio Pepper

e BME EFELEFE
Baked Kurabuta Rib with Five Spice

B OB H M (I R A m

Hand-made Jade Noodle with Abalone

HEBE & C 8 F B 8 % F R
Double Boiled Hashima with Almond Cream
Fried Nian Gao




£
L
StLKROAD
ay
g Sl Hood Restnurant
s Singapone, Lovel &
LGE Tanjong Pagar Roac Bingapore DEAEIS
Te| - +655 BB 2E6G Fax ; +65 GE7D 3620
Erraail « silkroackBamanhaldings com  wivw sl noadnesEmr s com

FTHEOWDHEER
2012 Silk Road
Chinese New Year Set Menu

$138++ Per Person
(Minimum 2 Persons)

Mol H O\ % B & %)
Eight Treasure Yu Sheng

T A (BAW W T MR
Double Boiled Whole Shark’s Fin Soup with Crab Meat and Scallop

& & R &R G w4 B A
Baked King Prawn with Garlic Butter

FREANE B & I\ B E F D)

Braised Baby Abalone with Sea Moss and Mushroom

# OBk & 1T (B £ fF 5 f)
Deep Fried Cod Fish with Crispy Ginger

& R (XM I R M)
Hand-made Noodle with Smoked Duck

a v MR E (4 F M T B 8 1EF 8
Double Boiled Hashima with Red Date
Fried Nian Gao
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HESTUDEEE
2012 Silk Road
Chinese New Year Set Menu

$168++ Per Person
(Minimum 2 Persons)

Mol B O\ % i & %)
Eight Treasure Yu Sheng

e B E (B W T M )
Braised Whole Shark’s Fin with Crab Meat and Dried Scallops

& R B (% om E & AP

Steamed Boston Live Lobster with Eggwhite in Superior Stock

e B Bt (R A 4 - § £
Seared Wagyu Beef with Truffle Potato

E kK G & I\ F T F 5

Braised Abalone and Scallop with Mushroom

T o R OR T & AR N
Hand-made Jade Noodle with Sliced Goby

HEBE2 & LCHEF B 3 EFE R
Double Boiled Hashima with Almond Cream
Fried Nian Gao




