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The idea of “Ricey Silo” was born out of an enthusiasm for great food and culture.

In Yunnan China, we appreciate the fruits of our nature.

Yunnan people live a life where they believe you can achieve satisfaction without having much.
This is our attitude while preparing and serving our food.

After years of continuous preparation and improvements,

now we are excited to serve you a bowl of Yunnan’s authentic crossing-the-bridge noodles.

We invite you to join us on a cultural food expedition to taste our fresh

and timely prepared ingredients, served with a base broth made by simmering quality

chicken bones for up to 10 hours, then cooked with our chewy rice noodles at your table.

We serve our noodles using nutritious ingredients,

leading to a result that requires little seasoning but is extraordinarily tasty,
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Crossing the Bridge Rice Noodle is one of the most revered and well-known dishes in Yunnan
Province, China. The history of this style of noodle dates back over 100 years, and was listed
as an intangible cultural heritage of Kunming (capital city of Yunnan Province). The dish is
served with a large bowl of boiling hot broth, separate from the soup ingredients which are
then added to create an extremely fresh aroma for the diner.

The soul of the delicacy is the broth. Made with chicken bone, pork bone and ham, the soup
needs to be simmered for more than 10 hours to get a rich, gelatinous texture, Then a thin layer
of glistening chicken oil is created on top to insulate the soup and keep the whole bowl piping hot.

The soup ingredients are served separately on a cutting board or plate. Common ingredients
include thin slices of fresh meat, chunks of chicken, strips of bean curd sheets, shredded chives,
raw quail eggs and rice noodles. Once added into the broth, the heat of the hot soup will make
all the ingredients cooked in a short time and soon you can enjoy it.
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Separate the quail eqqg yolk from eqq whites, Battered the raw chicken, fish, and beef slices in Quickly dip the meats a few times in boiling broth,
put the egg yolk into the boiling soup. slightly beaten egg whites o tenderize the meat. as this will intensify the flavor
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Then, place all ingredients into the broth, noodles and place it into the broth.

and add chili oil base on preference Slurp the noodles, enjoy the texture and flavor that melts in your
mouth. When the noodles are finished, take your time and enjoy
the rich, flavorful & nutritious broth.
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Recommended : Contain Seafood Mild Medium Spicy Very Spicy Contain Peanut
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5 AL 3y 2 Cooked Pork Belly

Organic Quail Eggs

Cooked Chicken
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Fresh Fish Fillets

Ok & o) B

KE R AR B

Original Low Sodium
Crossing-the-Bridge
Rice Noodle

$19.99
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Premium Ham
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FE LR
Asparagus / Tofu Skin
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Chicken Breast The dish is served with a large bowl of boiling broth and fresh,

delectable toppings. No artificial flavors or other spices are added
tothe broth, allowing the original flavours of the dish to shine.
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TER PSR HAE )/ FE All thelove and care that is put into this soup really makes it

Crispy Pork / Pickled Mustard Tuber / ] . . :
Clitass Chives f Craan Onian / Cilantra unique, allowing the freshness of the ingredients to be tasted
with every bite,
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Organic Enoki Mushroom

M A MO +

AL BB /AT Australion Wagyu M4+

Crganic Cordyeeps /
Organic Shimeji mushroom

A

Chicken Breast

E

Pea Greens

Pk L

Asparagus / Tofu Skin

L o MO +
Australian Wagyu M9+

HoE S MEE S M FE
Crispy Pork / Pickled Mustard Tuber /
Chinese Chives / Green Onion / Cilantro
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Wagyu Beef Crossing-the-Bridge
Rice Noodle with Matsutake

$25.99
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Served with melt-in-your-mouth Australian M9+ wagyu beef,
five different kinds of organic mushrooms, premium crispy pork,
plus a variety of gorgeous vegetables, this bowl of goodness is

a beautiful flavor bomb, luxurious and unparalleled in flavor.
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Braised Pork Rice Noodle Soup
Topped with Black Garlic Oil

$18.99

D IBEHMARKEAKER vo
Pinewood Smoked Pork Rice (%) (Less Soup)
Noodle Soup with Mixed Vege

$18.99

PRINE & 4 iy 47

Fresh Fish Fillets&Passion
Fruit Rice Noodle Soup

$18.99

e AN P
Tomato Beef Brisket Copper Pot
Rice Noodle Soup

$16.99
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Z BIAFIERER e
Kunming Pork Intestine &
Duck Blood Rice Noodle Soup

$16.99




W R e
Braised Pork Copper Pot
Rice Noodle Soup

S14.99
2GR S

Shredded Chicken
Rice Noodle Soup

S14.99

D B FIRAREK T v
Grilled Pineapple &
Pork Rice Noodles

(Served with sauce, no soup)

$16.99

> — < 2
B BIKE (1) s2
Soft Tofu & Minced Pork Rice
Noodle with Mixed Vege

(Served with sauce, no soup)

S14.99

DHERABEIRBTRER FB

Dai-Style Spicy & Sour Fish JJ/s#
Fillets RiceNoodles

(Served with sauce, no soup)

$16.99
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s Marinated Beef Chinese Seaweed Salad

= Strips in Spicy Sauce B RS : 3.49 1699

E BAS :3.99 H=131:14.99
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5, Cold Cut Chicken Spicy Lime Chicken (Dai Style)
g with Chilli Sauce BAHS 3.9 24 1:10.99

B A4S :3.99 HE1:10.99

> X J
GmIRER M (/:Eﬁ'/a ﬂr1%' kled Cabb
Sliced Pork Belly & W YRS

; i ¥ AS :3.49 H=431:6.99
Cucumber with Garlic Sauce Tl
BAMS :3.99 2Z=141:10.99

D B W HE G By s R HF 48

Dai-Style Chopped Chicken ~ Mixed vegetable salad
Wild €

Feet with hili $6.99

$7.99

B FH IR HEHEFEH P w
Okra Salad Dai-Style Chopped Fish
BAS :3.49 HZ41:6.99 Slices with Lemongrass

$7.99

SWETHE
Celery & Fresh Lily Bulbs Salad

B AMS :3.49 HEA31:6.99
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Steam Pot Egg with
]

MatsutakeMushroom
*C G L E R §7.49
Steam Pot Chicken with

‘Traditional .
Yunnan Dish Matsutake & Wild Mushrooms

o

G L BB ARG 70
Steam Pot Chicken with
Pu'er Tea & Pickled Olive

PR BR. Y sous

Garlic Spicy
Fried Pork Ribs

& ME 7«)% ;@ (6 pc) ?T‘}’%ﬁic iiﬁfy 4 $7.49
Fried Chicken Wing

S IETETF so $3.49

Fried Potato

%3 B E J $6.49

Fried Tofu
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Traditional

Yunnan Dessert
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with Watermelon

$5.99
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Red Bean lce with
Sweet Fermented Rice

$5.99
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$5.99

D K KB R

Rose lce with

Sweet Fermented Rice

$5.99
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Diet Coke
$2.49

Drink Arizona ¥ 2~
Arizona Green Tea

$2.99

7t 5
Canada Dry
S2.49

V5 By H S A R F7K
Delicious PaoLuDa Coconut Water
$7.99 $3.99

FvE By = T Mm% E
Delicious Mango Juice Jia Duo Bao

$4.49 $2.99

KE T BR A5 17 TR 2R
Osmanthus Sour Plum Drink Nestea
$4.99 $2.49

FAT B BB IR K

Lemon Coconut Water with

Chestnut Popping Boba
$5.49
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Fanta

$2.49

A A A

C O C a C 01 a k "')u"‘”’nn;mmml!
Thiay FRELL ettt
"'""'-’Hnnu:.r.rrr
PRE s a g

ey t: L
/ gy, ,:"'"’"r.rrmmmu Z ‘'
"'umu, """’44"~m.'m.§'§,|ﬁ LT Pt
. ks [T " < b FREeRey,

Yerney
# !
S el T et trieueEigointons

L Th J
m""m,,::""'""w”"‘ 3 “,‘":.“_«”"”




	ricey-silo-menu
	大菜单网站更新
	页 1
	页 2
	页 3
	页 4
	页 5
	页 6


