
Menu
Oriental Cuisine

Silk
O R I E N T A L  C U I S I N E



Vietnamese Spring Rolls
Shrimps wrapped in rice paper 

with fresh cucumber served 
with peanut sauce inside.

$8

Chicken Dumplings
Pan seared or steamed 

chicken and vegetable filled 
dumplings.

$6

Creamy Crab Wontons
Crab and cream cheese filled 
fried wontons served with a 
house sweet dipping sauce.

$7

Pork Dumplings
Pan fried or steamed 
pork and vegetables 

filled dumplings.

$8

A!etizers __________________________________________________

Skewers
A varieties of grilled skewers 

selections served over 
crunchy sushi rice.

Chicken Skewers             $8
Beef Skewers                   $9
White Tuna Skewers       $10
Shrimps Skewers            $11

Dim Sum Bacon Rolls
Bacon wrapped fish 

croquettes served with 
creamy sweet sauce.

$12

Spring Rolls
Crispy rolls stuffed with 

mixed vegetables, served 
with a sweet dipping sauce

$6

Vegan

Due to the shortage of different products some products, plates and/or beverages may not be available.



Soups

Puff Pastry Soup
A hearty cream based soup with 

chicken stock, mushroom, corn and 
topped with a buttery puff pastry.

$8

Hot and Sour Soup
A chicken based soup mixed with 

pork, carrots, bamboo shoots, 
mushroom, tofu and eggs.

$6

Miso Soup
A clear soup based in soy bean 
paste with tofu, seaweed, green 

scallions and cabbage.

$6

__________________________________________________

Spicy

Chicken Entrées
We have a diversity of Chicken, beef and Seafood Dishes

Cashew Chicken
Stir fried chicken with 
cashew nuts & mixed 

vegetables.

$21

Moo Goo Gai Pan
Chicken with assorted vegeta-

bles sautéed in a delicate 
chicken broth-based sauce.

$19

Sichuan Phoenix
A combination of stir 

fried beef and chicken 
with celery and scallions.

$19

__________________________________________________

General Tso's Chicken
Crispy chicken tossed with 
vegetable in a sweet and 

spicy sauce.

$21

Ginger and Scallion
Chicken or Beef

Stir Fried chicken or beef slices 
with ginger and scallions.

$20

Honey Sesame Chicken
Crispy chicken strips 
sauteed with honey 

glaze and sesame seeds

$19

Kom Po Chicken
Stir fried chicken with dried 
chilies, carrot, bells peppers 

and crunchy peanuts.

$19
Spicy

Mandarin Chicken
Fried Chicken pieces in 
sweet and sour orange 

sauce.

$19

Due to the shortage of different products some products,
plates and/or beverages may not be available.



Chicken strips,



Ginger and scallions Fish
Delicate fish steamed with ginger and scallions, 

drizzled with soy sauce.

$22

Red Snapper Sweet and Sour sauce
Crispy red snapper fillet batter fried 

and served with sweet and sour 
sauce.

.
$29

Silk Fried Rice
Your choice of chicken, beef, shrimp, veggie or mixed.
.

$14

Silk Fried Rice
Half order of your choice of chicken, beef, shrimp, 
veggie or mixed fried rice.

$8

Pineapple Fried Rice _____________
Stir fried rice with Chinese sausage and chunks 
of sweet pineapples, no soy sauce added..

$15

Walnut Shrimps
Batter fried shrimps covered 

in a sweet creamy sauce 
topped with candied walnuts..

$26

Seafood Wharf
Scallops, shrimps, lobster, and 

fish served with vegetables with 
white sauce on a sizzling platter.

$39

Butterfly Shrimp
Classic Chinese shrimp 

and bacon omelet.

$24

Fish & Seaf"d Entrées

Rice & N"dles

_______________________________

_____________________________________________

___________________

WARNING: Consumption of raw or under-cooked foods may be hazardous to your health.

Due to the shortage of different products some products, plates and/or beverages may not be available.



Baby Bok Choi
Tender Baby Bok Choi 

sauteed in a garlic sauce.

$18

Vegetarian

Roast Duck
A quintessential Cantonese dish. Air dried and 

roasted in a traditional oven. Portion is half a duck.

$26

Peking Pork Chops
Sweet and tangy bone in 
Peking Style pork chops 
served over a crispy rice 

cracker bowl.

$21

Red Snapper in
Black Bean Sauce 

Crispy fried red snapper filet 
drizzled with black bean sauce. A 
boldly flavored Cantonese dish.

$29

Sizzling Steak
Filet Mignon cutlets seared 
with black pepper served 
over a sizzling platter in 

brown sauce.

$36

Chinatown Specials ______________________________________________________________

Lo Mein Noodles
Sautéed noodles with 
vegetables and your

choice of:

Chicken                        $16
Beef                             $18
Vegetables                 $14
Shrimps                       $24

Crispy Pan Fried Noodles
Light and thin crispy noodles 
topped with vegetables and 

your choice of:

Chicken                                $20
Beef                                     $21
Vegetables                         $18
Seafood                              $30

Singapore Noodles
Zesty curry flavored ricenoodles 

stir fried with vegetables, chicken, 
beef and shrimps.

Chicken, Beef & Shrimp             $19
Jumbo Shrimp                             $24

Spicy

Due to the shortage of different products some products,
plates and/or beverages may not be available.



Pepper Steak with
Vegetable Fried Rice

$10.95

Pepper Chicken with
Vegetables Fried Rice

$10.95

Mandarin Chicken with
Vegetable Fried Rice

$10.95

Dragon and Phoenix with
Vegetables Fried Rice

$10.95

Mandarin Beef with
Vegetables Fried Rice

$13.95

Shrimps in Lobster Sauce
with Vegetable Fried Rice

$15.95

Walnut Shrimps with
Vegetable Fried Rice

$15.95

Beef and Broccoli with
Vegetable Fried Rice

$10.95

Savor the best prices __________________________________________________

Sichuan Shrimps with
Vegetable Fried Rice

$15.95

Kom Pao Chicken with
Vegetable Fried Rice

$10.95
Spicy

Due to the shortage of different products some products, plates and/or beverages may not be available.

Sesame Chicken with
Vegetables Fried Rice

$10.95

Spicy

Chicken and Broccoli with
Vegetables with Fried Rice

$10.95



Sushi Pizza
Spicy Tuna, Spicy Salmon or Spicy Crab

$18

Spicy

Tuna Tataki

$15

Edamame Soy Beans

$5

Seaweed Salad
$7

Sunomono Salad
$8

Spicy Crab Salad

$9

Spicy

Silk Tiradito Ceviche

$18

Spicy

Spicy Seared Ahi Tuna

$16

Spicy

Creamy Scallop Salad
$10

Sushi Salads and A!etizers __________________________
WARNING: Consumption of raw or under-cooked
foods may be hazardous to your health.

Crunchy Giri

$12

Spicy

Due to the shortage of different products some products, plates and/or beverages may not be available.

David Special Salad

$18

Spicy



Nigiri & Sashimi __________________________

Mackerel

Nigiri                $2.25
Sashimi           $5.25

Red Clam

Nigiri                $2
Sashimi           $5

Unagi Eel

Nigiri                $3
Sashimi           $7

Yellow Tail

Nigiri                $2.75
Sashimi           $6

Smoked Salmon

Nigiri                $2.50
Sashimi           $6

Kani Crab

Nigiri                $2
Sashimi           $5

Sea Urchin Uni

Nigiri                $6
Sashimi           $12

Ebi

Nigiri                $2.25
Sashimi           $5.25

White Tuna

Nigiri                $2
Sashimi           $5.50

Fresh Salmon

Nigiri                $2.75
Sashimi           $6

Red Snapper

Nigiri                $2
Sashimi           $5

Ikura Salmon Roe

Nigiri                $3
Sashimi           $7

Tuna

Nigiri                $2.75
Sashimi           $6

Octopus

Nigiri                $2.25
Sashimi           $6

Squid

Nigiri                $2.25
Sashimi           $5.25

Flying Fish Roe

Nigiri                $2
Sashimi           $6

Nigiri 1pc Sashimi 3pcs

Due to the shortage of different products some products, plates and/or beverages may not be available.



Maki Sushi Ros______________ ______________
Rolls comes in 6 or 8 pieces.

California Special Roll

Kani crab, avocado, 
cucumber and tobiko

on top.

$9

Tuna Roll

Yellow fin tuna inside with 
roasted seaweed wrapped 
outside, comes in 6 pieces.

$8

Fresh Salmon Roll

Fresh salmon inside and 
roasted seaweed wrapped 
outside, come in 6 pieces.

$8

Smoked Salmon
and Avocado Roll

Smoked Salmon with avocado.

$9

Eel & Avocado Roll

Unagi eel, avocado and 
drizzled of eel sauce on top.

$12

Salmon Skin Roll

Salmon skin chips with 
drizzled of eel sauce.

$8

Spicy Crab Roll

Kani crab mixed 
with spicy mayo.

$8

Spicy

Spicy Salmon Roll

Fresh salmon mixed 
with spicy mayo.

$9

Spicy

Spicy Tuna Roll

Yellow fin tuna mixed 
with spicy mayo.

$9

Spicy

Spicy Shrimp Roll

Cooked Shrimp mixed 
with spicy mayo.

$12

Spicy

Spider Roll

Soft shell crab, avocado, 
cucumber and kani crab.

$16

Spicy

Due to the shortage of different products some products, plates and/or beverages may not be available.

California Roll

Kani Crab, avocado and 
cucumber.

$8.25



House Special Ros
______________

Yellow Tail Roll

Yellow tail inside with scallions 
and roasted seaweed wrapped 

outside, comes in 6 pieces.

$8

Philadelphia Roll

Smoked salmon, avocado 
and cream cheese.

$9

Tempura Crab Roll

Crab tempura with 
drizzled of eel sauce.

$11

Tempura Salmon Roll

Salmon tempura with 
drizzled of eel sauce.

$11

Crazy Roll

Unagi Eel, cream cheese 
and tempura flakes on top 

and drizzled with eel sauce.
$12

Shrimp Tempura Roll

Shrimp tempura, drizzled 
with eel sauce.

$12

Grilled White Tuna Roll

Tender white tuna grilled 
and avocado drizzled of 

eel sauce.
$11

Beef Teriyaki Roll

Tender and succulent 
teriyaki beef inside 

and outside.
$13

Chicken Teriyaki Roll

Tender teriyaki chicken 
breast inside and outside.

$12

Hot Tuna Hannah Roll

Tuna, kani crab, avocado and cream cheese roll, 
fried in tempura batter topped. With spicy mayo 

eel sauce and tempura flakes.

$13

Vegetable Roll

Avocado, cucumber, yamagobo, 
japanese pickled turnip.

$7

Vegan Vegetarian

Due to the shortage of different products some products, plates and/or beverages may not be available.

Spicy



Red Dragon Roll

California roll inside 
and tuna slices on top.

$16

Golden Dragon Roll

Eel, kani crab and avocado 
inside with a touch of cream 
cheese, fresh salmon on top 

drizzled with eel sauce.

$15

Mango Dragon Roll

Eel, avocado and kani crab 
inside topped with a touch 
of cream cheese and fresh 
mango slices then drizzled 

with eel sauce.

$18

Volcano Roll

California Roll inside and a mix of 
creamy scallop and crab on top, baked 
and drizzled with Japanese mayo, eel 
sauce, scallions, tobiko caviar on top.

$19

Super Crazy Roll

Shrimp tempura, kani crab, 
eel and avocado inside with 

tempura flakes and eel 
sauce on top.

$18

Green Dragon Roll

Unagi eel, kani crab, avocado, 
pork sung seasoning and a 

touch of fine minced peanut 
inside topped with cream 

cheese and avocado slices.

$16

Black Dragon Roll

California roll with a touch of 
cream cheese inside and 
grilled unagi eel on top.

$21

Rock & Roll

Tempura kani crab and avocado 
inside with a touch of cream 

cheese. Eel slices outside 
topped with spicy mayo, eel 
sauce and tempura flakes.

$19

Rainbow Roll

California roll inside topped 
with assorted fish and avocado.

$16

Creamy Scallops Roll

A mix of scallops, kani crab 
and avocado inside sprinkled 
with tempura flakes on top.

$13

Super Crunchy Roll

Ika salad inside, topped with cream 
cheese, smoked salmon, ika salad, 

spicy mayo and tempura flakes on top.

$16

Sakura Hannah Roll (4 pc)

Tuna, salmon, yellowtail, kani crab, avocado and 
tobiko caviar rolled in a thin slice of cucumber 

and drizzled with citrus soy sauce and scallions.

$14

Due to the shortage of different products some products, plates and/or beverages may not be available.



House Special Orders

Nigiri Combination

12 pieces of assorted nigiri.

$24

Sushi & Sashimi Deluxe Box

A combinations of 9 pieces of 
sashimi, 8 pieces of nigiri and a 

BBQ eel and avocado roll.
$42

Due to the shortage of different products some products, plates and/or beverages may not be available.

Fire Works Roll

Spicy salmon mixed with tempura flakes 
inside, and spicy tuna outside topped 

with more tempura flakes.

$16

Baked Alaska Roll

Smoked salmon, avocado and cream cheese 
inside topped with spicy crab salad. Baked 

and sprinkled with tempura flakes and tobiko 
caviar then drizzled with eel sauce.

$18

Spicy

Spicy



  

Silk
O R I E N T A L  C U I S I N E

_______________________________

_______________________________

Cocktail menu

$21.00
$21.00

$3.75
$5.75
$3.50

$6.00
$5.00
$5.25

Lychee Martini
Our asian flare on a classic Vodka based cocktail with 
lychee fruit simple syrup.

Lychee Mimosa
Italian Sparkling Wine with a splash of sweet lychee liquor.

Moscow Mule
Vodka & Ginger beer served in a traditional tin cup. Also try 
our other variants with Bourbon or Rye.

Old Fashioned
Bourbon, Bitters & a cube of sugar (not a weak thing). Also 
try our Rum Old Fashioned made with Puerto Rican Rum.

Espresso Martini
Vodka based with sweet Puerto Rican premium coffee. 
Great as a dessert cocktail.

Ginger Martini
A ginger coulees Martini bold & spicy like we like it! Vodka 
based with ginger & a touch of Crème de Violette liquor.

Vanessa's Cocktail AKA London Dill
185 East Japanese Gin & cucumber with a touch of ginger 
& lime juice.

Premium Sake served Chied
Hakutsuru Superior Junmai Ginjo 300ml Bottle
Hakutsuru Sayuri Nigori (Unfiltered) 300ml Bottle

Fiji 500ml
Ferrarelle 750ml
Ferrarelle 300ml

Japanese Sapporo
Medalla Light
Coors Light


