TRADITION
WITHA
TWIST.

HERITAGE DRIVEN BAR & DINING EXPERIENCE
BILDERDIJKSTRAAT 140 - AMSTERDAM

FOLLOW @SILK_AMS WWW.SILK-AMSTERDAM.NL
BRING YOUR FRIENDS AND FAMILY.
OUR TEAM IS HERE TO WELCOME YOU!

TRAVEL
THE
WORLD
WITH US.




SNACKS

OYSTER
Japanese vinaigrette, cucumber, salmon roe

SOURDOUGH BREAD
Whipped butter, smoked sea salt

TEMPURA FRIED MUSHROOMS VEGETARIAN
Oyster mushrooms, chinese-vinegar mayo

ARANCINI
White ragu, dashi, lime mayo

BEEF SKEWER
Anchoiade, lime

LEEK SKEWER VEGETARIAN
Ajo blanco, miso glaze

PRAWN TOAST

Spicy prawn mayo, spring onion, sesame seeds

BURRATINA VEGETARIAN
Peach, smoked almonds, miso glaze plums,
basil

STARTERS
BEEF TARTARE

Crispy rice paper, quail egg

CRUDO

Smoked halibut, X0 chili sauce, kombu-tomato

water, apple

100 LAYERS LASAGNA VEGETARIAN
Pecorino foam

MUSSELS

Thai satay sauce, ginger, coriander,
shallots,cucumber

BEEF CARPACCIO
Tuna foam, ponzu, cappers
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MAINS

28DAYS AGED BEEF STEAK
Rib-eye, cured egg yolk, steamed rice

CHARRED CABBAGE VEGETARIAN

Koji miso, black garlic mayo, fried garlic

GNOCCHI VEGETARIAN
Gochujang, tofu foam,fried cavolo nero

TUBETTI RAGU

Oaxtail, leek oil, parmesan

SPAGHETTI
Prawns, cherry tomatoes, bimi

SEABASS
Fried seabass, spicy herb salad,
steamed rice

SIDES

CRISPY POTATO SALAD VEGETARIAN
TOMATO SALAD VEGETARIAN
JASMINE RICE VEGETARIAN

DESSERTS

BURNT BASQUE CHEESECAKE
Hojicha, miso caramel, vanilla icecream

FRIED PEANUT-BUTTER ICECREAM
Miso caramel, banana custard

TICKLE ME CITRUS

Yuzu sgroppino

SILK

AXENXXG®
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