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Dennis loves this food
If it wasn’'t for a crazy craving.. Silk would not exist.

Our founder was busy developing a hotel in a remote island in
Croatia. As with anything to do with construction, delays and
other problems occurred which required him to be posted for
extended periods of time on the island.

The choice of restaurants or access to specialized food was
indeed rather limited on the island. As the founder’s craving for
Asian food grew, an opportunity arose to take over the lease of
a local restaurant. Without thinking twice, he flew over an Asian

Chef, whose only mission was to create the food the founder

wanted to eat.

The menu you see here, is the food our founder (Dennis)
loves to eat.

Enjoy!

Allergy Warning
Please note that some dishes may contain, or have traces of, or may
have been made alongside other products containing: NUTS, SHELLFISH,
DAIRY, PHOSPHATES, GLUTEN, etc.

Please enquire with our staff if you suffer from allergies
BEFORE taking a bite!



DIM SUM SELECTION

HOMEMADE GYOZA (3 pcs.)
crispy dumplings with their own dipping
sauce or steamed w/ soy-mirin dipping
sauce

(10) CHICKEN w/ sweet chilli mayo
(1)  PORK w/curry mayo

(12) VEGGIE w/curry onion mayo 0
(13) DUCK w/hoisin sauce

(14) HOMEMADE SIU MAI WITH TRUFFLE
OIL (3 pcs.)
steamed pork dumplings w/ soy-mirin

(16) HOMEMADE SEASONAL VEGETABLE
SPRING ROLLS ) (2 pcs)
crispy spring rolls w/ sweet chilli
sauce

(17) EDAMAME ¥ 0\
steamed soybeans w/ salt

(18) CRISPY AUBERGINE FINGERS 0\9
deep fried aubergine w/ miso
dressing and ginger, served
w/fresh red chilli, spring onions,
wakame, cucumber & cabbage
salad

(37) HOMEMADE VIETNAMESE FRESH
SPRING ROLLS (2 pcs.)

salad, carrots, scallions, cucumber &

prawn rolled in rice paper, spicy hoisin

peanut sauce & sweet chilli sauce

V) ask w/ mango instead of prawn,

3F ask w /out hoisin sauce)

SMALL BITES

(23) CHICKEN SATAY ¥ ¢ (2 skewers) grilled
chicken skewers w/ spicy peanut sauce

(24) SWEET & SPICY TOFU ‘) \ﬂ (3 pcs.)
fried tofu served w/caramelized
sweet & spicy soy sauce

SILKY WINGS (&
soy & honey glazed chicken wings
marinated overnight in our secret
sauce ask for «mildly spicy» or
«blow my top spicy»

(25) 4pcs.
(26) 6 pcs.
(27) 12 pcs.

(31) CHICKEN KARAAGE
crunchy japanese-style chicken
thighs served w/ plum mayo

(34) CRISPY SQUID 6
w/red chilli & lime

O & 0O
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SOUPS

U
(19) MIso soup ¥\
fermented soybean broth w/ tofu,
wakame, edamame & scallions

()
(20) KIMCHI SOUPF é
miso soup, fermented spicy
Chinese cabbage w/ scallions

(21 LAKsA soup®

rice noodle soup w/ chicken, prawn
&tofu served w/ arich curry coconut
broth, cabbage salad, chilli, spring
onions & fried shallots

U . .
Q(F ask without chicken)

(22) HOT & SOUR SOUP !‘F &

Sichuan style braised seafood soup
w/ shrimp, surimi, bamboo shoot,
black mushrooms, tofu, egg drop,
spring onionand chilli oil.

(77) TAIWANESE STYLE BEEF NOODLE

soup &

slow-braised beef slices in arich
aromatic ramen broth with black
fungus, coriander, chopped scallions,
ramen noodles and a few drops of
chili oil

RAMEN
(44) Veggie with tofu 0

(45) Pork

........................ KlDS MEAL

(75) CHICKEN & VEGGIE FRIED RICE

(76) CHICKEN & VEGGIES FRIED NOODLES
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TATAKI & CEVICHE

(38)

(39

(36)

SALADS

(29)

(30)

(32)

TUNA TATAKI ¥ &

SALMON TATAKI ¥ &

seared tuna or salmon w/ wakame,
spicy mayo, fresh red chilli & ponzu

SEA BASS CEVICHE E‘F
citrus marinated Sea Bass w/
coconut milk dressing, red & green

chillies, red onions, cherry tomatoes &
coriander

MARINATED WAKAME SALAD ‘) \9
seaweed salad w/ sesame soy

dressing (:.F ask w/ GF soy sauce)

SALMON SALAD

lightly seared salmon, mango,
salmon roe, mint, & scallion w/ soy
ginger dressing (ask with ¥ dressing)

ASIAN STYLE OCTOPUS SALAD
mixed greens, alfalfa, wakame,
cherry tomatoes & Asian style
vinaigrette (ask with ¥ dressing)
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BIG BITES

40

(42)

(43)

(46)

47)

(40)

(48)

(49)

(50)

VEGETARIAN VEGAN GLUTEN FREE

SALMON TERIYAKI

pan fried salmon filet w/teriyaki
sauce, served w/baby spinach &
ponzu orange dressing & steamed
rice

VEGGIE OKONOMIYAKI )
japanese savoury veggie pancake,
okonomi sauce, mayo, nori &
scallions (W ask w /out mayo)

OKONOMIYAKI

japanese savoury pancake w/
prawns, chicken, veggies,
okonomi sauce, mayo,
katsuobushi flakes & nori

ASIAN STYLE FRIED CHICKEN 6
crispy marinated chicken thigh, spicy
mayo & steamed rice w/ teriyaki
sauce

CRISPY PORK BELLY
crackling pork belly, okonomi sauce
& spicy kimchi fried rice (:.F ask with
steamed rice and no sauce)

ORIENTAL BLACK PEPPER BEEF !‘F
stir fried tender beef w/ garlic,
ginger, scallions, capsicum and
onions w/ steamed rice

0
MONGOLIAN BEEF ¥F
sweet & tender beef w/ garlic,
ginger & scallions w/ steamed rice

CHICKEN KATSU CURRY
crispy chicken w/ curry katsu
sauce, scallions & steamed rice

CRISPY PEKING DUCK

duck legs, steamed pancakes,
scallions, carrots, cucumber & hoisin
sauce

9 ©
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WOK & CURRY

Select your wok dishes and then add
the proteins from the selection below

(51) THAI RED CURRY WITH VEGGIES
served with steame.d rice
(with veggies only D)

(57) KIMCHI FRIED RICE WITH VEGGIES 6
topped w/a fried egg & scallions
O\ w/out egg or oyster sauce. ¥ On
special order not possible with
chicken)

PAD THAI WITH VEGGIES
rice noodles, veggies, egg
& pad thai sauce topped w/
crushed peanuts, scallions,
sichimi pepper, soybean
sprouts & lime. (\ Ask w /out
egg, ) Ask w/out fish sauce,
¥ On special order, not possible
with chicken)

(69) HONG KONG STYLE FRIED UDON &
wheat noodles, egg & veggies in a wok
() VI ask w/out oyster sauce)

ADD YOUR PROTEINS

(E‘F ask waitstaff)

CHICKEN

PORK ¥

®

®

® BEEFY
® PRAWNY
®

O TRAY
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CARPACCIO

(100) AMBERJACK CARPACCIO

()
(102) SALMON CARPACCIO F

()
(104) OCTOPUS CARPACCIO F

TARTARE

“11)

112)

served with deep-fried leeks, black
pepper & ponzu sauce

(F ask w/no ponzu)

marinated salmon w/citrus fruits,
served with zebra tomatoes and
fusion sauce

with lemon-olive oil vinaigrette topped
with chopped cucumber, tomato, and
sweet onion

TUNA TARTARE & 3
crushed fried onions, tomatoes,
chopped red onions, sriracha,

togarashi, sesame oil, scallions
& quail egg yolk

SALMON TARTARE 6 =.F
served on a wacamole base
(avocado, chilli and tomato)
topped with salmon roe

©
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SASH IMI (5 pcs.)

fresh sliced raw fish with wasabi and soy
sauce (¥f ask waitstaff)

(120) MAGURO
fresh adriatic bluefin tuna

(121) KAMPACHI
fresh adriatic amberjack

(122) SAKE
fresh salmon

(123) SHIROMI
fresh adriatic sea bass

(124) TAKO
octopus

(125) MORIWASE SASHIMI
mixed sashimi (21 pcs.)

N|G|R|(2pcsi)

Fresh sliced raw fish on s‘ushi rice with
wasabi and soy sauce (3 ask waitstaff)

(130) MAGURO
fresh adriatic bluefin tuna

(131) KAMPACHI
fresh adriatic amberjack

(132) SAKE
fresh salmon

(133) SHIROMI
fresh adriatic sea bass

(134) TAKO
octopus..€ 8

(135) UNAGI-TOMINI
fresh water eel & scorched
Tomini cheese

(137) EBI
shrimp

(138) TAMAGO
rolled omelette

(139) MORIWASE NIGIRI
mixed nigiri
(8 pcs. chef's selection)

GUNKAN

«\‘vorship roll» (2 pcs.)
(3F ask waitstaff)

(172) MAGURO-YUKKE GUNKAN & !‘F
spicy tuna tartare, quail egg

'
(173) SAKE-YUKKE GUNKAN XF
salmon tartare w/ black tobiko

VEGETARIAN VEGAN GLUTEN FREE SPICY



URAMAKI

«inside-out roll» (4 pcs.)

()
(150) SILK “ROCK & ROLL” G SF
tuna, salmon, avocado,
wasabi mayo & tobiko

(0

(151) CALIFORNIA ROLL IF
surimi, avocado, cucumber,
tamago & tobiko

()
(152) DRAGON ROLL (& 3F
yakitori eel, prawns, avocado,
cucumber spicy mayo

(153) SPICY TUNA ROLL &
tuna & avocado inside, sprinkled
w/ togarashi and spring onions
outside

(154) SPICY SALMON ROLL &
salmon, avocado and spicy mayo
w/ an avocado covering outside

(155) SALMON TERIYAKI ROLL
salmon, avocado, cream cheese,
asparagus, sesame seeds &
teriyaki sauce

(156) SILK’S RAINBOW ROLL (t
salmon, tuna, amberjack, avocado,
carrots & spicy mayo

(157) SHRIMP TEMPURA ROLL
shrimp, avocado, tanuki &
wasabi mayo

(158) KANI-KYURI ROLL
kani, mango, cucumber, mayo &
tobiko (this roll does not contain rice)

0O O © ©
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URAMAKI
VEGETARIAN pcs)

(160) SEASONAL RoLL 0 0 %
capsicum, cucumber, avocado,
furikake & topped w/ wakame salad

0
(161) KIMcHIRoLL V0 &
goat cheese, cucumber, asparagus
topped w/ kimchi

0
(162) IZAKAYA ROLL \ﬂ 0 N3
cucumber, carrot, asparagus, mayo,
covered w/ kiwi & mango

(163) COLOURED MAKI ROLL \9 ‘) !‘F
takuan (pickled radish) carrots,
avocado & cucumber, covered w/
iceberg & blanched carrots

(164) VEGGIE KYURI RoLL ) &
mango, avocado, cucumber,
lettuce & mayo
(this roll does not contain rice)

9 &6 0
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DESSERTS

ICED MOCHI (3 only Yuzu)
flavoured ice-cream wrapped in
rice dough

(81) per piece

(82) selection of 3 mochis

(83) STICKY RICE ,
with mango & coconut milk A%

(84) ICE CREAM GORENG
fried ice cream with seasonal fruit
topped with caramel syrup, quinoa
& wipped cream

(85) FORBIDDEN RICE CHEESECAKE
Baked cream cheese, black rice
on a crunchy chocolate biscotte.

Allergy Warning

Please note that some dishes may contain,

or have traces of, or may have been made
alongside other products containing: NUTS,
SHELLFISH, DAIRY, PHOSPHATES, GLUTEN, etc

Please enquire with our staff if you suffer from 0 @ @ 0
allergies BEFORE taking a bite! VEGETARIAN  VEGAN  GLUTENFREE  SPICY
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MEMORABLE TIMES, AMAZING LOCATIONS AND GREAT FOOD !
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