Silk Cuisine

Authentic Thai Cuisine

656 W. Lancaster Ave. e Bryn Mawr, PA 19010
Tel. 520-2470, 527-0590, 527-8828

SOUPS

1. Wonton Soup .........evvvvvvevvennnnnns $ 350
Thai style wonton stuffed with pork in a clear broth with
shrimp and bean sprouts.

* 2. Chicken Lemon Soup................ $ 3.50
Hot and sour chicken in exotic Thai spices, mushrooms,
onions, and lemon grass.

3. Chicken Coconut Soup ............. $ 375
Sliced chicken breast cooked in coconut milk, mushrooms,
onions, and Thai herbs.

4. Mushroom Soup..........ccecuvvveeee.. $ 3.75
Sautéed Portabella and bottom white mushrooms and
onions in a homemade wine and beef stock.

5. Seafood Rice Soup................... $ 395
Clear soup with shrimp, calamari, crab meat, garlic,
cilantro, and rice.

* 6. Shrimp Lemon.............cccvvvveeee. $ 3.95
Hot and sour shrimp in exotic Thai spices, mushrooms,
onions, and lemon grass.

* 7.FishLemon.......ccccccccoevvnnnnnnnnn. $ 3.95
Fresh diced salmon in lemon grass, lime leaf, and exotic
Thai spices.

APPETIZERS

8.Silk Salad...........ccoeeviiiiiiiins $ 3.50
Garden salad with honey mustard dressing.
9. Spring ROI (2) evvvveeeiiiieeeee $ 350

Vermicelli noodles, minced chicken, cabbage, and carrots,
wrapped in rice paper then deep-fried and served with
Sweet Chili Sauce.

10. Crispy Wonton (5) .........c........ $ 395
Crispy deep-fried wonton stuffed with minced pork.
12. Sautéed Calamari ................... $ 595

Calamari sautéed in sweet chili sauce, served with cucumber,
carrots, and ground peanuts.

13. Fried Calamari ..........ccccccuvvee... $ 595
Fancy calamari deep-fried, served with a hot and sweet
sauce.

14. Spare Rib.......coovvvvviiiieeeee $ 595

Oven roasted spare ribs marinated in garlic, pepper, and
Thai herbs.

15. Satay (4) wovovveeeeeeeereeees $ 5095
Grilled beef OR chicken on a stick served with peanut
sauce.

16. Shrimp NOri (4) ...eeeeeeeeeeniinneee. $ 6.50
Jumbo shrimp stuffed with minced pork in Thai spices,
wrapped in seaweed, then deep-fried.

17. Chicken Salad ..........cccccceee..... $ 7.95
Chopped chicken breast, seasoned with lemon juice, crushed
chili, and Thai herbs served on a bed of mixed greens.

* 18. Pork Salad............cooovvvvvinnnnnnnn. $ 7.95
Ground pork seasoned with lemon juice, julienne ginger,
peanuts, crushed chili, and Thai herbs served over mixed
greens.

* 19. Noodle Salad.......................... $ 8.95
Ground pork, vermicelli noodles, and shrimp cooked with
crushed chili, fish sauce, Thai herbs, lemon juice and
topped with cilantro over a bed of salad.

* 20. Calamari Salad........................ $ 8.95
Calamari cooked with Thai herbs, red onions, mushrooms,
fish sauce, and lemon juice over a bed of salad.

** 21.Beef Salad............................... $ 895
Grilled Sirloin steak sliced and mixed in hot chili paste,
Thai herbs, and lemon juice over a bed of salad.

* 22.Shrimp Salad........................... $ 8.95
Shrimp seasoned with lemon juice, chili paste, Thai herbs,
and fish sauce over a bed of salad.

* 23. Seafood Salad....................... $ 10.95
Shrimp, scallops, mussels, and calamari tossed in herbs
and citrus juice over a bed of salad.

24. Marinated Beef Appetizer........ $ 10.95
Beef marinated in a special Thai herb and spice sauce,
grilled to your specification.

* 25. Steak Appetizer....................... $ 10.95
New York strip steak grilled in Thai sauce to your
specification, served with a side salad.

CURRY DISHES

* 26. Red Curry (Choice of meat)....$ 9.95
Beef, chicken, or pork cooked in red curry paste with
coconut milk, bamboo shoots, bell peppers, Thai basil
leaves, and string beans.

** 27. Green Curry (Choice of meat) .$ 9.95
Beef, chicken, or pork cooked in a green curry paste, with
coconut milk, bamboo shoots, bell peppers, Thai basil
leaves, and string beans.

* 28. Panang Curry (Choice of meat)...$ 10.95
Beef, chicken, or pork cooked in fresh chili, herb ground to
paste, thin slices of lime leaf, and coconut milk.

OR with Shrimp and coconut milk.......$ 13.95



* 29. Massaman Curry..................... $ 10.95
Sliced beef cooked in Massaman curry, with coconut milk,
potatoes, peanuts, onions, and carrots.

* 30. Scallop Yellow Curry............... $ 12.95

Yellow curry with scallops, potatoes, and fresh vegetables.

HOUSE SPECIALTIES

31. Ginger (Choice of meat).......... $ 9.95
Stir-fried sliced chicken, pork, or beef with bell peppers,
onions, carrots, and julienne ginger.

32. Silver Noodle (Choice of meat) $ 9.95
Chicken, pork, or beef stir-fried with silver noodles, baby
corn, egg, bean sprouts, carrots, and bell peppers.

* 33. Basil (Choice of meat)............. $ 9.95
Stir-fried chicken, pork, or beef with bell peppers, onions,
chili paste, carrots, and basil leaves.

34. Sweet and Sour (Choice of meat) $ 9.95
Stir-fried chicken, pork, or beef with pineapple chunks,
carrots, and bell peppers.

35. Pad Thai........cccevvieeeiiiiieeeeee, $ 10.95
Stir-fried rice noodles with shrimp, egg, ground peanuts,
tofu, and bean sprouts.

36. BBQ Chicken ............cceeevvvnnn. $ 10.95
Half chicken marinated in house spices and herb with
sweet and sour sauce.

37. Cornish Hen..........ccooovvvvnnnnnnnn. $ 10.95
Baked game hen flamed in brandy chili sauce.
38. Cashew Chicken..................... $ 11.95

Stir-fried sliced chicken with pineapple chunks, onions,
bell peppers, and cashew nuts.

OR With Shrimp.......ccccoeeveveieeces e, $ 13.95
SEAFOOD DISHES
* 39. Sautéed SqUId ...o.oeveveereeeee.. $ 995

Squid cooked in roasted chili paste sauce with Napa,
carrots, and bell peppers.

40. Shrimp with Bamboo............... $ 12.95
Stir-fried shrimp with bamboo shoots, bell peppers, basil
leaves, and garlic.

41. Scallops with Bamboo............. $ 12.95
Scallops sautéed with bamboo shoots, bell peppers, basil
leaves, and garlic.

42. Shrimp with Fried Garlic.......... $ 13.95
Sautéed jumbo shrimp with garlic, Napa, and bell peppers.
43. Lady in Green ............cceeuvveeee. $ 14.95

Charcoal grilled fillet of salmon in banana leaf, served
with tamarind sauce.

44. Poached Salmon.................... $ 14.95
Poached fillet of salmon with pickled plum sauce.
** 45. Seafood Medley ..................... $ 18.95

Sautéed scallops, shrimp, calamari, mussels, lemon grass,
galanka, lime leaves, and Thai Chili Sauce.

46. Three-Flavor Fish.................. Market Price
Deep-fried whole fish topped with our sweet, salty, and
sour three-flavor sauce sprinkled with thin slices of lime
leaf.

* 47. Fish with Chili Sauce ............ Market Price
Crispy whole fish with pepper garlic sauce.

VEGETARIAN SOUPS

48. Gaeng Jeud Pug........ccccceunnnnnns $ 325
Mixed vegetables, vermicelli noodles, and garlic in a clear
broth.

* 49. Tom Yum Pug.......ccoovveeeeeeenn, $ 325
Hot and sour fresh vegetables, onions, and lemon grass,
with exotic Thai spices.

50. Vegetarian Rice Soup.............. $ 325
White rice cooked in vegetable stock, cilantro, and fresh
garden vegetables.

VEGETARIAN APPETIZERS
51. Veggie Roll (2).....cccovvvveeeeennnns $ 3.50

Vermicelli noodles, cabbage, and carrots, wrapped in rice
paper then deep-fried and served with Sweet Chili Sauce.

52. Thai Corn Cake ........cccceeeeenns $ 495
Ground fresh corn with herb and spices deep-fried until
golden brown, served with sweet cucumber sauce.

53.S0M TUM ..ccooeiiiiiiiiicee e $ 525
Sliced cabbage and carrots with ground peanuts.
54, Sautéed Tofu........ccccvveeeeeeennns $ 5.95

Crispy golden brown deep-fried tofu topped with peanut
sauce on a bed of green salad.

VEGETARIAN ENTREES

55. Vegetarian Fried Rice.............. $ 8.50
Stir-fried rice with vegetables and egg.
56. Vegetarian Pad Thai................ $ 850

Stir-fried rice noodles with vegetables, bean sprouts, and
egg.

57. Vegetarian Silver Noodle......... $ 8.50
Stir-fried silver noodles with vegetables, bean sprouts, and
egg.

58. Vegetarian Pad-See-Ew .......... $ 8.50
Stir-fried wide rice noodles with broccoli and egg in black
SOy sauce.

59. Baked TOfU ......vvvvvvviiiiiiiiiieeeee, $ 850

Baked white tofu with mushrooms, Napa, julienne ginger
and cellophane noodles in brown sauce.

* 60. Vegetarian Red Curry.............. $ 8.50
Rainbow vegetables with coconut milk, tofu, and red curry
sauce.

61. Vegetarian Yellow Curry.......... $ 850

Vegetable combination with coconut milk, tofu, and yellow
curry sauce.

Steamed Rice $1.00 Brown Rice $1.50
Red Rice $1.95
* Spicy *Medium Spicy
Spiciness can be adjusted to your preference.



