
Starters

BUFFALO CHICKEN EMPANADAS
buffalo sauce, blue cheese dressing, carrot, 

celery, mixed greens, crumbled blue cheese   · 9

SILK CITY  
TAKE OUT  MENU

      -The stranger- $13 
    Espolon Reposado Tequila, Grand Marnier,

     lemon, pineapple, chile de arbol & orange simple

-Braised Short Rib & Creamy Polenta- 
Creamy three cheese polenta, red wine braised short rib, 

charred broccoli rabe, cipollini onions, red wine jus

PURPLE RAIN
Tequila, Pomegranate Puree,

Triple Sec, Lime 
$10/$12/$22

 

SILK SALAD
mixed greens, grape tomatoes, cucumbers, avocado,

carrots, herb croutons, balsamic vinaigrette · 11
(add chicken · 5 or shrimp · 8)

CAESAR SALAD
romaine, shaved parmesan,

herb croutons, caesar dressing · 12
(add chicken · 5 or shrimp · 8)

CHICKEN WINGS
one pound, spicy buffalo, bbq or thai chili

carrots, celery, blue cheese · 12

CAULIFLOWER WINGS
battered & fried cauliflower, spicy buffalo, bbq 

or thai chili, carrots, celery, blue cheese · 12

Sandwiches

SPICY CHICKEN SAMMY
southern, fried or grilled chicken breast,

lettuce, tomato, pickles, 
spicy mayo, sesame bun · 11

THE BIG MARK BURGER
two 4oz angus beef patties, cheddar chesse,

lettuce, tomato, onion, 
special sauce, sesame bun · 13

BEYOND PATTY MELT
Beyond Burger patty, caramelizied onion,

mushroom, swiss cheese, 
vegan island dressing, toasted rye · 11

TURKEY BLT
house smoked turkey, bacon, 

avocado, lettuce, tomato, 
roasted garlic mayo, multigrain bread · 13

CRAB CAKE SANDWICH
4 oz. lump crab cake, lemon-caper aioli, 

mixed greens, tomato, martin’s sesame bun · 14

Entrees

BBQ ST LOUIS RIBS
1/3 rack, sweet and spicy, house bbq sauce · 17

(with choice of 2 sides)

BUTTERMILK FRIED CHICKEN 
1/2 Organic Lancaster Free Range Chicken, 

honey-chili · 17
(with choice of 2 sides)

GRILLED FILET MIGNON
marinated 6oz. filet mignon, 

local heirloom tomato, blue cheese aioli,
 crispy tabasco onions, fresh basil· 20

KABAYAKI GLAZED SALMON
spicy shrimp fried rice, cremini mushrooms, 

peas, scallions, sesame seeds · 20

SHRIMP & GRITS
sautéed jumbo shrimp, tasso ham, roasted 

red pepper shrimp jus, scallion
 castle valley mills cheese grits, sunny up egg· 19

Sides

POTATO SALAD
red bliss potato, creamy dressing · 5

JALAPENO CHEDDAR CORN MUFFIN
honey-chili butter · 5

MAC N CHEESE
garlic bread crust · 8

COLLARD GREENS 
smoked turkey braised · 5

MASHED POTATOES
5

HAND CUT FRIES
5

GRILLED LOCAL CORN
garlic parmesan butter· 5

WATERMELON
fresh mint · 5

BAKED BEANS
burnt brisket ends, sweet & tangy sauce · 5

Specialty Cocktails To Go
PASSION PUNCH

Rum, Orange Liquer, White Wine
Passion Fruit Puree, Lemon, 
Vanilla Cardamom Simple 

$10/$12
 

WATERMELON JAWN
Watermelon Vodka, Peach Liquer, 

Lemon, Honey Vanilla Simple  
$8/$10

 
ROTATING MULE

Seasonal Ingredients with Lime, 
Ginger Liquer & Agave Ginger Simple

$10/$12
 

SPICY MARGARITA
Seasonal Ingredients with Lime, 

Triple Sec, Spicy Chile Simple 
$10/$12

 

THE PAINKILLER (FROZEN)
Rum, Pineapple, Coconut,

Gosling’s Rum Float 
$12

 
ORANGE CREAMSICLE (FROZEN)

Vanilla Vodka, Orange Liquer,
Orange Juice, Lemon, Simple 

$10 

                                                      435 Spring Garden St. Philadelphia PA 19123 |  215-592-8838
Follow us on Instagram @silkcitydiner or silkcityphilly.com for daily updates and specials! 

WATERMELON SALAD
Feta cheese, fresh mint, spring mix, 

citrus vinaigrette, chile-lime sea salt · 9
(add chicken · 5 or shrimp · 8)


