A new face, a new taste, a new attitude

Offering a new face, a new taste and a new attitude, Zilver Restaurant brings modern sensibility to classic Chinese cuisine.

Elegant in its décor, innovative in its food and attentive in its service, Zilver aims to take you to a new level in Chinese dining. 

Our cuisine captures the best of contemporary and classic Chinese dishes. Award-winning Hong-Kong born executive chef Jack Ng, who has more than 30 years of cooking experience under his belt, breathes magic into classic Chinese cooking techniques by thinking “outside the wok”.

Known as the king of crab, chef Ng specializes in crab dishes deep fried live mud crab tossed in salted egg, braised mud crab with Chinese hua diao wine or the more unusual creamy stir fried mud crab in milk. 

We have designed a comprehensive beverage menu, with extensive wines by the glass and bottle, a unique tea menu and even a small selection of Asian cocktails, to complement your dining experience. 

From an intimate corporate business lunch to an elaborate wedding reception, our five private dining rooms – Diamond, Crystal, Silver, Pearl and Platinum ​​​​– cater to every style and requirement. Each room features a different colour theme inspired by their names.    


Relax and enjoy a new dimension in Chinese cuisine.
Opening Hours

Monday to Sunday

Lunch

8:00am-3:00pm

Dinner

5.00pm-11.00pm

Minimum spend for private room: $650 per table

Public Holiday surcharge: Lunch $2 per adult, $1 per child




       Dinner $3 per adult, $1.50 per child 

Corkage: $18 per bottle

All prices include GST.

Entrées

頭盆










(件/Piece)


(價目/Price)

Z       Zilver entrée tasting platter with deep fried oyster, 

deep fried fish fillets with seaweed and deep fried prawn spring roll


同樂三色炸盆





6 


$18.00

Steamed king prawns in chef’s master stock

水晶玻璃蝦皇(2隻起)


   
  
1


$18.00

Z       Salt and pepper mud crab claw or crab claw 




Market price

          stir fried with bamboo pith  


生拆原鲜隻蟹□ (椒鹽或竹笙扒)


2
 

時價
V       Vegetarian sang choy bow with lettuce cups

上素生菜包






2


$9.00

Chicken sang choy bow with lettuce cups

雞茸生菜包






2


$9.00

Z        Deep fried fillets with seaweed

苔條鱼






4 


$8.00

Deep fried pork spring rolls with hoisin sauce

脆皮春卷






4


$8.00

V       Deep fried vegetarian spring rolls with sweet and sour sauce

脆皮斋春卷






4


$8.00

Grilled kangaroo skewers

沙爹串燒袋鼠柳





1


$6.00

Mirugai Sashimi

北極貝刺身









$32.00

Z
denotes Zilver’s signature dishes

V       
denotes vegetarian dishes 

Barbecued specialities 

燒味 

Z       BBQ tasting platter with barbecued pork, roast suckling pig, 

roast duck, soy-sauce chicken and jelly fish salad

同樂皇朝拼盆








$30.80

Steamed free range chicken with secret Chinese herbs
(壹隻 Full)
$58.80


同樂軒貴妃雞






(半隻 Half)
$28.80

Z       Zilver special crispy skin duck




(壹隻 Full)
$48.80

醬燒琵琶鴨







(半隻 Half)
$26.80

Z       Roast suckling pig served with hoisin sauce 

脆皮乳豬件









$32.80

Roast duck

明爐燒鴨









$19.80

Soy sauce chicken with Chinese rose wine

玫瑰豉油雞









$19.80

Barbecued pork with honey

蜜汁叉燒









$16.80

Hot and spicy duck web

麻辣仙掌









$18.80

Century egg with pickled ginger

皮蛋酸姜









$18.80

Chilled garlic sliced cucumber salad

蒜香拍青瓜









$8.00

Chilled seaweed salad

凉伴海藻









$8.00

Sliced pickled szechuan vegetables with sesame seeds

麻香炸菜片









$8.00

Premium Soups

湯羹
Z        Assorted seafood and winter melon in chef’s master stock

八寶冬瓜盅 (8位起計﹐預訂)






$88.00起
Z
Prawn, scallop,crab meat and bean curd soup with shredded egg white

海皇一品荳
腐羹








$12.80

Dried scallop and fish maw soup

瑤柱魚肚羹









$12.80

Z       Shredded duck and dried scallop soup

瑤柱鴨絲羹









$8.00

Hot and sour seafood soup 

海鮮酸辣羹









$8.00

Crab meat and sweet corn soup

蟹肉粟米羹









$8.00

Minced beef in egg white soup

西湖牛肉羹









$8.00

Prawn dumpling short soup

鲜蝦雲吞湯









$8.00

魚翅 

Shark’s Fin 

Z       Zilver braised supreme shark's fin with Chinese      Per person


ham in chef’s master stock 

同樂大鮑翅 





每位


$98.00  

Braised shark's fin with crab meat







生拆蟹肉乾撈翅 (10两起)



每两
 

$60/两


Z
Shark's fin soup with crab  roe



Per person

生拆乾坤蟹肉翅 





每位


$48.80

Shark’s fin soup with shredded chicken

Per person

紅燒雞絲生翅





每位


$38.80

Shark’s fin soup with mustard green hearts 

Per person

高湯菜胆炖散翅 





每位


$38.80

Z       Stir fried shark’s fin with crab meat and egg white 

鮮蟹肉炒桂花翅








$68.00

Double boiled shark’s fin in papaya bowl

Per person

原只木瓜炖翅 





每位


$48.00

Zilver Buddha jumps over the wall


Per person

金鼎佛跳墙 (预訂,10位起) 



每位


$120.00

Abalone, Sea Cucumber and Fish Maw

鮑魚﹐海參﹐花膠
Sliced live abalone in steam boat with chef’s master stock and
   
Market Price
asian greens

堂灼游水鮑魚








時價
鮮蠔汁扣澳洲鮑魚






(顶大)$128.00 

Z       Slow braised whole abalone with premium oyster sauce and 
(特大)$98.00  

mustard green stems






    (大)$88.00










  

    (中)$38.80   

Z       Slow braised abalone with sea cucumber and dried scallop 
in claypot

同樂全家福









$88.00

Slow braised diced abalone with sea cucumber and seasonal greens

翡翠干煎鮑角








$68.00

Slow braised sea cucumber in abalone reduction
Per person

鮑汁扣原隻海參





每位


$38.80

Z
Wok tossed sliced sea cucumber with XO sauce

XO 醬干爆海參片








$32.80
Z       Stir fried sea cucumber with prawn roe

红燒蝦子海参








$38.80

Braised sliced abalone with fish maw and asian greens

碧綠花膠扣鲜鲍片







$88.00

Z
Bamboo pith rolls stuffed with abalone 

竹笙鲍鱼卷









$60.00

Live Lobster and Crab

龍蝦, 蟹 (皇帝蟹, 太子蟹, 肉蟹)

Live lobster served in two ways 





Market Price

龍蝦刺身兩食








時價

Sashimi style with wasabi and soy or stir fried with egg white and crab roe



1. 龍蝦刺身 /  蟹子蛋白炒球

Stir fried with ginger and shallots or deep fried with salt and pepper or 

     Lobster meat with rice in supreme broth

2. 薑蔥龍蝦 /  椒鹽龍蝦/拆肉泡飯
Live king crab served in two ways





Market Price

皇帝蟹兩食









時價


Deep fried with salt and pepper and 



1. 椒鹽蟹身 




Braised ee fu noodles with crab roe



2. 蟹皇伊麵


Z 
Zilver braised live mud crab with Chinese Hua Diao wine in claypot
Market Price

顯哥花雕蟹









時價


Z        Deep fried live mud crab tossed in salted egg



Market Price

金衣肉蟹









時價
Z
Braised live mud crab with garlic, pork and vermicelli in claypot  
Market Price

金沙粉絲蟹煲








時價
Steamed live snow crab with egg white 




Market Price

雞油蛋白蒸太子蟹







時價

Stir fried live mud crab in Singapore style




Market Price

星洲炒蟹









時價
Stir fried live mud crab with garlic, dried chilli and black beans 

Market Price

避風塘炒蟹









時價
Z
Creamy stir fried crab meat in milk

生拆蟹肉炒鮮奶








$60.00

Additional vermicelli or noodles

所有粉絲或麵底加收費







$10.00

 (Prawns, scallops, pipis and squid)

海鮮料理 

Stir fried live pipis with XO sauce





Market price
XO醬炒游水蚬 








時價
Z       Shanghai style stir fried king prawns





Market price

紅粉佳人(清炒蝦仁)







時價
Z
Wok tossed sliced sea whelk with seasonal greens

碧绿鮮螺片









$98.00

Z       Wok tossed king prawns with salted eggs

金衣蝦球









$32.80

Stir fried scallops with XO sauce and snow peas 

XO醬翡翠炒帶子








$32.80

Pan fried scallops topped with minced pork

百花煎釀帶子








$29.80

Z       Steamed egg tofu topped with fresh scallops and salmon roe

艷影舞台









$26.80 

Pan fried king prawns with shell in premium soy sauce 

鼓油皇干煎蝦碌








$29.80

Deep fried salt and pepper king prawns 

椒鹽蝦球









$26.80

Deep fried salt and pepper calamari and whitebait

椒鹽雙脆









$23.80

Stir fried squid with soy sauce

美極鮮尤桶









$23.80

(Poultry)

家禽 

Z          Peking Duck served in two ways 


(壹隻 Whole) 
$58.00

1. Crispy duck skin served with pancakes and hoisin sauce

2. Diced duck meat in sang choy bow  

北京片皮鴨兩食





(半隻 Half) 

$36.80

Z          Deep fried crispy duck topped with minced taro 

荔茸香酥鴨









$26.80

Z          Zilver Pigeon marinated in Chinese wine 

同樂醉香乳鴿皇








$23.80

Roasted Pigeon 







金牌紅燒乳鴿皇







 
$19.80

Z          Deep fried crispy skin chicken with garlic

一品蒜香雞









$18.00

Stir fried szechuan diced chicken with dried chilli and onions

川味辣子雞丁








$18.80

Crispy skin chicken with ginger and shallots in soy sauce

薑蔥油淋雞









$16.80

Shredded crispy skin chicken with garlic, vinegar and sesame dressing

山東雞









$18.80

(Beef and Lamb)

牛肉﹐羊肉
Z          Wok seared diced beef fillet with wasabi sauce 

同樂霜降牛柳粒









$28.00

Z          Wok seared diced beef fillet with black pepper sauce

黑椒牛柳粒










$24.80

Z         Baked lamp chops marinated in homemade sauce

Piece

秘制焗羊排
(4件起)





每件


$6.00

Chinese style fillet steak 

中式牛柳










$24.80

Stir fried szechuan style beef fillet with dried chilli and onions

四川牛肉










$18.80

Sizzling mongolian lamb

蒙古羊肉










$22.80

Wok seared kangaroo fillet marinated with Shanghai herbs

孜然醬爆袋鼠柳









$28.80

(Pork)

豬肉
Z          Red braised melting pork belly

家肥屋潤 (東坡肉)








$28.00

Z          Flaming pork ribs with mayonnaise

温哥華火焰骨排









$22.80

Z          Sweet and sour pork with pineapple and lychees

菠蘿咕嚕肉










$18.80


Deep fried pork ribs with garlic

黃金蒜香骨










$18.80

Z          Peking style baked pork ribs in sweet soy sauce

京都焗肉排










$18.80

Deep fried salt and pepper pork ribs

椒鹽焗肉排










$18.80

Braised pork belly with preserved mustard vegetables and dark soy sauce

梅菜扣肉










$18.80

Steamed mince pork with preserved vegetables and Chinese mushroom

雙冬蒸肉餅










$20.80

Pan fried pork patties with salted fish

咸魚煎肉餅










$20.80

(Hot Pots)

四季煲仔菜 

Z         Braised fish maw and sea cucumber topped with prawn roe 

蝦子花膠海參煲









$68.00
Steamed chicken with Chinese herbs and wine 

同樂藥膳酒煮雞窩








$38.00
Braised seafood with bean curd

海鮮荳腐煲










$26.80

Z
Braised pork-stuffed bean curd with pickled mustard greens and peas

雪菜毛豆琵琶荳腐煲








$22.80

Braised chicken with soy sauce, oyster sauce and rose wine 

三杯汁雞煲










$18.80

Wok fried chicken with black bean and shallots

乾蔥荳鼓雞煲









$18.80

Chiu Chow style braised pig’s intestine 

潮式猪肚煲










$18.80

Braised baby bok choy in chicken stock

雞汁煲淋小白菜









$18.80

V
Braised vegetables in claypot

家鄉齊煲










$18.80

 (Vegetables and Bean Curd)

蔬菜
Z  V     Braised preserved vegetables with bamboo piths

竹笙鼎湖上素









$23.80

Z  V     Braised seasonal vegetables wrapped in lotus leaf

籠仔荷香四蔬









$22.80

Z         Seasonal vegetables in chef’s master stock with dried scallop and wolfberries

瑤柱杞子上湯浸田園时蔬







$22.80

Z
Steamed winter melon with dried scallop sauce

瑤柱扒瓜脯










$23.80

V
Braised seasonal vegetables with three kinds of mushrooms

蠔汁扒三菰










$22.80

V
Steamed bean curd with preserved mustard greens 

梅菜蕊蒸荳腐









$18.80

V
Wok tossed snake beans with oyster sauce

干烧四季荳










$18.80

Steamed eggplant with dried scallop and garlic

金蒜瑤柱蒸茄段









$18.80

V
Deep fried salt and pepper bean curd

椒鹽脆皮荳腐









$16.80

(Noodles and Rice)

粉 ,麵 , 飯
Z       Zilver chef's special fried rice with crab meat, fried scallop and salmon roe

同樂軒招牌炒飯









$28.80

V       Fried Rice with vegetables and egg white

芥蘭粒蛋白炒飯









$18.80

V       Fried rice with  diced preserved vegetable

梅菜蕊炒飯










$16.80

"Hokkien" style fried rice with pork, shrimp and mushroom

福建炒飯










$22.80

"Yong Chow" style fried rice with BBQ pork, prawns and peas

楊州炒飯










$18.80

Fried rice with diced chicken and salted fish

咸魚雞粒炒飯









$18.80

Z       Fried noodles with seafood

海鲜炒面










$22.80

"Singapore" style fried rice vermicelli 

星洲炒米










$16.80

Stir fried rice noodles with beef and onions

乾炒牛河










$16.80

Stir fried ee fu noodles with prawn roe

蝦子乾燒伊府面









$22.80

Egg noodles tossed in abalone sauce with ginger and shallots

翡翠鲍汁捞粗面









$18.80

Stir fried egg or rice noodles with premium soy sauce

豉油皇炒麵或河









$14.80

Steamed rice







Per person

絲苗白飯 








每位 

$2.00
