
summer vegetable salad ...................................................... 9
Citrus Vinaigrette, Mint

satur farms baby lettuce .................................................. 9
Apple - Ginger Vinaigrette, Candied Walnuts

wild mushroom salad ........................................................ 12
Truffle Vinaigrette, Ginger Goat Cheese 

big eye tuna tartar ............................................................... 14
Uni Vinaigrette, Chinese Celery

no wok calamari  ................................................................. 13
Chinese Bacon, Thai Chiles, Celery 

mushroom gyoza ................................................................... 11
Hon She Meji, Spiced Soy Emulsion

tavern mac & cheese ............................................................ 12
Korean Rice Cakes, Vermont Cheddar
 
salted fish roe noodles .................................................... 14
Pea Shoots, Scallions, Cilantro 

singapore chili crab pot pie .......................................... 15
Blue Crab, Black Bean

curry coconut mussels ..................................................... 15
Roasted Pineapple, Herbs 

skate & chips ............................................................................. 22
Ginger Tartar Sauce, Scallions 

crispy bass & beans ................................................................ 24
Baked Soy Beans, Mizuna

charmoula spiced paiche ................................................. 23
Crisp Garlic, Eggplant Fries 

hainese chicken ..................................................................... 19
Chicken fat grits, Sambal Cucumbers

sichuan petite filet ............................................................. 24
Spinach, Black Garlic

bbq braised short ribs ....................................................... 24
Kimchee Brussel Sprouts, Sunny Egg 

6
pickle jar

EGGPLANT FRIES
baked soy beans

SidesSides

shrimp satay
Curry, Cilantro, Lime

13

deviled tea eggs
Lap Cheong, Chinese Mustard 

8

scallion pancake crostini
Edamame, Miso Ricotta, Truffles

9

root vegetable chips
Ginger tartar sauce, scallions

7

everything duck egg roll
Foie Gras, Apricot Mustard

12

shrimp “toast”
Shizen Toban Jan, Miso Butter

10

pekin style chicken wings
Toban Jan, Pickled Cucumber

10

veal breast man tao
Mint, Thai Basil, Pickled Shallots

12

SnacksSnacks

silkrdtavern.com
For parties of 6 or more, a 20% gratuity will be added to the final bill.

We use local & seasonal market ingredients. Consuming raw foods may cause foodborne illness.
Executive Chef: Leo Forneas
Chef de Cuisine: Alex Lopez 



SUMMER COCKTAILS 2012 
 

GINGER SIDECAR (martini) 14 

1.5 oz Hennessey VS Cognac, .5oz triple, 1oz lemon juice, muddled fresh ginger, 1 oz 

maple syrup, orange peel zest w/ garnish, sugar rim 

       

SPICY THAI MARGARITA  (rocks) 13      

2 oz Cazadores Reposado Tequila, ¾ oz Tamarind, ½ dried Thai Chili, 1 oz Agave, ½ oz 

Lime, lime garnish    

 

APPLE BOURBON SMASH (rocks) 13 

2 oz Knobb Creek Bourbon, 1 oz Honey, 6-8 Muddled Apple pieces, top w/ an Apple 

Slice   

 

CUCUMBER COLLINS (Beer Glass) 13 

2 oz Hendricks Gin, Muddled Cucumber, Mint, Lime, 1 oz simple, top w/ Soda and sour 

mix, Cucumber Wheel garnish    

 

THE REVIVED MONK (Martini) 14 

2 oz New Amsterdam Gin, Splash of dry Vermouth, ¾ oz Benedictine, 2-3 dashes 

Angostura Bitters, Top w/ Orange zest and peel   

 

PATRICIA (flute) 14 

1 oz Reyka Vodka, 1 oz Grapefruit Juice, ½ oz Elderflower, top w/ Cava Orange Peel  

 

TAVERN PUNCH (high ball) 13 

2oz Antiguo Herradura Tequila, ½ oz Cointreau, ½ oz Grapefruit, ½ oz Lemon, ½ oz 

Lime, ¾ oz Agave, Muddled Jalapenos & cilantro, jalapeno oiled rim, top w/Ginger Beer 

or Ale, lemon wheel garnish  

 

SILK ROOT LEMONADE (high ball) 13 

¾ oz Root Liqueur, 4 oz Fresh Lemonade, ice, Sugar rim, Mint Garnish 

 

POSSIBLE NON-ALCOHOLIC DRINKS $5 

Thai Basil Lemonade 

Muddled Thai Basil & Lemonade 

Apple Jin Ja Soda 

Fresh Apple Juice, Jin Ja Syrup, Soda, top w/ Crystalized Ginger 

Ginger Pineapple juice 

Muddled Ginger, orange juice, fresh Pineapple juice, top w/ ginger ale Orange slice 

Coconut Lime Cooler 

Coco Lopez, Limeade 

 

**In 1 month** 

When fruit is in Season… 

STRAWBERRY MOJITO (rocks glass) 13 

1.5 oz  Don Q Rum, 2tsp. Muddled Strawberries berries, muddled mint/lime, .5oz lime 

juice, .5oz simple, top w/soda, sour mix, garnish with sugar dried mint rim 

 

COBBLER MARTINI (Martini) 14 

2 oz New Amsterdam Gin, Muddled Fresh Blueberries, ½ oz Lemon, ½ oz Simple, top 

w/ a caramelized Peach slice 
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