Silk Road Restaurant
Amara Singapore, Level 2,165 Tanjong Pagar Road, Singapore 088 539
Tel. +65 6227 3848, +65 6879 2655 Fax. +65 6879 2620

Email. silkroad@amaraholdings.com

amarahotels.com
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At the Silk Road Restaurant, discerning
diners can feast to their hearts' content as
they join in the spirit of discovering authentic
Chinese cuisines like Shenyang dumpling,
Beijing roasted duck, Sichuan handmade
noodle and more.

44 Come journey with us and discover the
- essence of the Silk Road.
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A LA CARTE

VAR

Your gastronomic journey
at Silk Road begins here.

pmAE®RHMBI AIFL, B FEMER S LRER B R

All prices quoted in SGD and are subject to service charge and prevailing government taxes.

BERANHSH.

Food pictures for reference only. Presentation of dishes may change without prior notice.
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EYERA

Sliced Pork with Cucumber on Rack

T B X
STARTERS

1. B ¢ 6% A 4. K FE WA
Crispy Cod Fish with Aged Vinegar Sliced Beef & Tripe with Spicy Sauce

1 B RS M
Crispy Cod Fish with Aged Vinegar

2 RTHAWRW

Sliced Pork with Cucumber on Rack

3 oKy
Chilled Chicken in Spicy Bean Sauce

4 R FE A
Sliced Beef & Tripe with Spicy Sauce

5 I & &

Braised Beef with Five Spices
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S
STARTERS

6

fiE + oy
Aged Drunken Chicken

7 P H

Marinated Jelly Fish with Spicy Sour Sauce
8 B

Shredded Chicken with Spicy Sesame Sauce
9 kAW

Sliced Pork with Garlic Sauce
10 B ¥ H OB OAKH

Black Fungus with Garlic and Aged Vinegar
11 & W P

Chilled Tofu with Century Egg
12 7 Je 1 ¥ K

Chilled Cucumber with Garlic Sauce
13 K B M

Jelly Noodle with Spicy Sour Bean Sauce
6. B+ 1

Aged Drunken Chicken

14

12

12

12

10

10

10

10

9. % % H K

Sliced Pork with Garlic Sauce



18. NIl B Bk &
Traditional Sichuan Hot and Sour Soup

7
SOUP

14

15

16

17

18

16.

4N = 4
Golden Pumpkin Soup
with Superior Shark’s Fin, Scallop and Fish Maw

VA R ]

Double-boiled Cartilage Soup
with Superior Fish Maw and Shark’s Fin

NZ X G
Double-boiled Chicken Soup with Ginseng

W
Sliced Fish with Preserved Vegetable Soup

W’ % &

Traditional Sichuan Hot and Sour Soup

UNE W]
Double-boiled Chicken Soup with Ginseng

#3457 / per person
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28. 3¢ X #F =R
Deep-fried Prawn with Wasabi and Crispy Potato

g
SEAFOOD

19. fo & & M 65 fo 25. K # fu )y

19

20

21

22

23

24

25

26

27

28

29

Pan-fried Cod Fish with Sichuan Spicy Sauce Boiled Sliced Fish
with Sichuan Spicy Pepper Sauce

i A ORI AR 65 M
Pan-fried Cod Fish with Sichuan Spicy Sauce

W A& bR 65 M
Crispy Cod Fish with Special Sauce

e K 6% fa
Deep-fried Cod Fish with Sichuan Salt and Pepper

KW EH KM

Steamed Sea Perch with Black Fungus and Preserved Vegetable

X0 ¥% & W F
Wok-fried Scallop with Asparagus in XO Sauce

Wok-fried Scallop with Asparagus and Garlic

K&
Boiled Sliced Fish with Sichuan Spicy Pepper Sauce

B OE R AR
Fried Dynasty Sliced Fish

B IR BR
Wok-fried Prawn with Chilli Crab Sauce

IF R R BR
Deep-fried Prawn with Wasabi and Crispy Potato

Ok OHF ER
Wok-fried Prawn with Dried Chilli

36

36

36

36
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32

30

28

28

28

26
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BEEF & PORK
37 KE4+ WA
Sliced Beef with Spicy Sichuan Pepper Sauce 28

38 HRABEYSFR

Wok-fried Beef with Leek and Oyster Sauce 28
39 E 4 M

Wok-fried Beef with Black Pepper Sauce 28
40 EHE

Honey Glazed Pork Rib 24
41 N X E %AW

Twice-cooked Sliced Pork with Leek in Special Bean Sauce 22
2 BF RN«

Fried Shredded Pork with Special Sichuan Sauce 22
43 fHEBERF

Sweet and Sour Pork 22
a4 X 16 B R

Braised Pork Belly with Salted Fish 22

.i'...
-

-

37. KEHF W 40. B H B 43. BB EH

41 )1 & E %R
Twice-cooked Sliced Pork Sliced Beef with Spicy Sichuan Honey Glazed Pork Rib Sweet and Sour Pork
in Special Bean Sauce - Pepper Sauce




X,
POULTRY

Half Portion Whole

30 I X kR KNG
Sichuan Camphor Tea Smoked Duck 29 56

31 BR OB ke XS
Roasted Spring Chicken with Garlic and Crushed Hot Bean 22 40

32 f& 4 db W OE
Traditional Beijing Roasted Duck 32 60

33 I X B 70y
Traditional Sichuan Spicy Diced Chicken 22

34 A E ik H G
Deep-fried Chicken with Capsicum and Sichuan Chilli 22

35 i fiEOJE XS
Stewed Chicken with Salted Fish and Tofu in Clay Pot 22

36 HRG T
Stir-fried Chicken with Dried Chilli 22

32. g db K W 331 B TS
Traditional Beijing Roasted Duck Traditional Sichuan Spicy Diced Chicken




SR /X
BEANCURD / SEASONAL VEGETABLES

55. ) B 5 R
Traditional Ma Po Tofu

45 iy i T OJE &
Braised Stuffed Beancurd with Seafood 25

46 FR HOOH
Sautéed Asparagus with Minced Garlic 18

47 X 0 & B M H
Sautéed Asparagus with XO Sauce 18

48 T Jm W ZF E
Wok-fried French Beans with Minced Pork 18

49 wm W OH O
Stir-fried Dou Miao with Garlic 14

50 B @5 — &4
Stewed Assorted Mushroom in Clay Pot 18

51 f1 & i T
Braised Eggplant with Spicy Bean Sauce 16

52 Bk BE /N IF =
Stir-fried Baby Kai Lan with Spicy Sauce 16

53 W R I &
Stir-fried Bitter Gourd with Egg 16

54 B & WO =
Stir-fried Hong Kong Kai Lan with Garlic 16

55 Bk % H R
Traditional Ma Po Tofu 18

56 i Kb #E K
Stir-fried You Mai Cai 15

48 FRINZE
Wok-fried French Beans with Minced Pork
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L/ R R/ R
HANDMADE NOODLE /
SPECIAL NOODLE / FRIED RICE

57 g & K J] HI M
Fried Shaved Noodle with Seafood 20

58 4 A K ) HI T
Fried Shaved Noodle with Sliced Beef 20

59 i XS T iR
Fried Rice with Chicken and Salted Fish 20

60 i fiF Kb R
Fried Rice with Prawn, Scallop and Squid 20

61 JII X | B K
Sichuan Fried Rice with Egg 15

62 L FH = B 1% i 1
Shenyang Seafood Dumpling Noodle Soup 12

63 R W M
Vegetarian Dumpling Noodle Soup 12

64 DU I #t K 1
Sichuan Handmade Noodle with Fragrant Chilli Oil and Garlic 10

65 4 )il 41 41 qm
Traditional Sichuan Dan Dan Noodle 9

66 db X JE ¥ m
Beijing Minced Meat Noodle with Bean Sauce 9

57. i & & J) 1 68. L@ M E A
Fried Shaved Noodle with Seafood Shanghai Xiao Long Bao




% F
DUMPLING

WBH UK fE R R
Shenyang Pan-fried Snow Flake Dumpling

g NG A
Shanghai Xiao Long Bao

o = KR
Shenyang Seafood Dumpling

OB BN K R
Shenyang Minced Pork Dumpling

o g oK R
Sichuan Minced Meat Dumpling with Chilli Oil

by W E P2 N
Shenyang Vegetarian Dumpling

PO F T
Sichuan Dumpling with Chilli Oil

Wt e R K 1R
Sichuan Dumpling Soup

= i AR 3E B
Pan-fried Seafood Dumpling

eI = S
Pan-fried Minced Pork and Cabbage Dumpling

Tyl
e

N LT

67. L B UK 16 AR 71, 00 ) oK %
Shenyang Pan-fried Snow Flake Dumpling Sichuan Minced Meat Dumpling with Chilli Oil




i
DESSERT N
i

6 R P A 7K

Seasonal Fresh Fruit Platter

A LI Beverage
Chempedak Créme Brlée with Berries

o % F
Chilled Herbal Jelly with Honey

FEREREERK
Chilled Lemongrass Jelly with Aloe Vera

M7 E R K
Chilled Lemongrass Jelly with Yuzu Sherbet

W Bt 8
Chilled Mango Sago with Pomelo

™R AT

Chilled Mango Pudding @
AR

Yam Paste with Gingko Nut

W 5w fm ot

Sichuan Pancake

78. WHEP W EEER 80. FENRRBFBFERK

Chempedak Créme Brilée with Berries Chilled Lemongrass Jelly with Aloe Vera




K A K

BEVERAGE BEVERAGE
Freshly Brewed Tea Alcoholic Beverage 4K /Bottle 4 4% /Glass
1 FE R 4 8 ¥ & 480
Chinese Tea Mao Tai (500ml)
2 NFEXH 4.8 9 MW 408
Eight Treasure Tea Wu Liang Ye (500ml)
10 K H# 5 278
Non Alcoholic Beverage Shui Jing Fang (500m|)
11 # & 6 Bk B 76
3 EFF RK 12 Hu Lu Premium Shaoxing (750ml)
Fiji Water (1 Litre)
12 3 5 6 Mk B 58
4 K= H RK 6 Hu Lu Premium Shaoxing (375ml)
Evian (330ml)
13 16 BE W\ ( )\ 4F) 62
5 #OAFSRF R K 6 Hua Tiao Chinese Wine - 8 years (500ml)
Perrier (330ml)
4 Z)ha ()\44) 52
6 RH (R, BM. = REE) 8 Nu Er Hong Chinese Wine - 8 years (500ml)
Fresh Juice (Apple, Calamansi, Mango or Orange)
15 — 4 3k 22
7 RAK(H KA., KETFHE #) 6 Er Guo Tou Chinese Wine (100ml)
Soft Drink (Coke, Coke Light or Sprite)
16 % & A 70 15

House White Wine

17 # @ a8 70 15

House Red Wine

18 B m g 13

Guinness Stout

19 # 0O g 15
Imported Beer (Asahi Super Dry, Carlsberg Green Label,
Heineken and Tsingtao )

20 7 Hh 44 (Jug) 12
Tiger Draft Beer

BB #% 5 l R 5 R ORBUR A BLF .

All prices quoted in SGD and are subject to service charge and prevailing government taxes.








