N\ SPECIAL ISSUE
(7
< @ @ > June
L\/ / -
\/ 2023.06.01

b=

S I N G A P O R E A R E S T A u R A N T

Street Soup Seafood Main Vegetables and Tofu Beverage

B 7Y

»~

“Satay Skewers: the only type of love that can be both sticky and saucy.” By HAWKER

NINIES

A ER (Satay Skewers)

HERR BRI TR @ ERERMEBRIHA - FATFEARMEE - SLEARBRARKRNTELE - WRESINFRER —ERR < DEHE SN
WE RIVER/NZ > EREEFFSEREAILEZ KT

Satay skewers are a popular Southeast Asian dish consisting of marinated and grilled skewered meat, typically chicken, beef, or pork. The meat is often accompanied by a flavorful peanut
sauce and served with a side of cucumber and onion slices. Satay skewers are a delicious and convenient street food that can be found in many countries throughout Southeast Asia.
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A World of Flavors
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Singapore Culinary Culture

MR ERERERGRESTXLEDS > BMETE -~ FXR
E s IEMBESRERER > 28 7 oma ) BB —i
BB - KB EERARBBEMEARENER
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MEEMENTERAL > REMNNOBRMNSTETHNER °
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BERMs > ERFMENMEBUBENEELEER  RIRTZ
TXERNBEHE > EREFEXFETNAEZRETE  TUE
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Singapore's culinary culture is a vibrant and diverse fusion of flavors,
influenced by the country's multicultural heritage. Singaporean cuisine
is a melting pot of Chinese, Malay, Indian, and Western culinary

traditions, resulting in a blend of dishes that are unique to Singapore.

One of the hallmarks of Singaporean cuisine is its bold flavors and
fragrant aromas. Many dishes are characterized by a combination of
spices and herbs, including ginger, garlic, chili, lemongrass, and turmeric,

which give the food its distinctive taste.

Overall, Singapore's culinary culture reflects the country's rich history
and diverse population.Whether you're a foodie or simply looking for
delicious cuisine, restaurant HAWKER offers an unforgettable Singa-

pore epicurean experience that is not to be missed.
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TEBEEZEEHRLOEZHBNE

Makan at Hawker Center

HMIMKERNBE N — > REEMEZEZNERF D
(Hawker Center) 5 BY A SZE1E LUK #E IR i B B/ 1235818
 IEBXENR - ERREBEmEFMKEEERE
ARG RIE—EERERNBEREGH -

BB EEBMRE™ > Hawker CenteriBEUNBEBXHZ
FEXNGH > EMAREZEHRRFFRENML » £/O0&
ERBUNMAE > AEAEBERRBIEMN - BRTEXERHN
 CEREHERRANGHR > EERAMARE WX
RERBNFER o iSshHawker Center B IR E 8
AT IR ITmE DR R Z I ERR - R X MK
TR EZHM o

Singaporean cuisine is also known for its Hawker (street) food
scene, which showcases a wide range of affordable and delicious
options. It has been created for those who long for the local
culinary delights of Singaporean street food, offering them in one

all-encompassing eatery.

Similar to the Night Market in Taiwan, Hawker Centers are usually
crowded and bustling with activities, with locals and tourists alike
jostling for seats and eagerly lining up at their favorite stalls. A visit to
a Hawker Center is a must for anyone looking to experience the

vibrant and dynamic food scene of Singapore.

ELERFEEN
For More HAWKER Information
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FANg7K - [Bl g5 #h K
Drink More Water, Save the Planet
FEAFLEEEARESEENAZERS  RARKOLE—MHE2ER
BEMPN AR B, BB E ARKESES > MAFREFIE 20%
AR AEM BRI ERE o
EBZFILIESE > EAIUEESERNER
HBEM-—FAENHBEEEENETE o

RS TCHZIFEREFARBERFHHA

and

We are committed to providing our guests with the highest quality
dining experience possible while also
doing our par t to contribute to the global community.
As such, we have implemented a policy of charging NT$65
per person for Tea and Drinking Water, with 20% being donated to a
charity dedicated to saving the planet.

By suppor ting this initiative, you can enjoy the meal knowing that
you are helping to make a positive impact on the environment
and suppor ting a wor thwhile cause.

We thank you for your understanding and
for joining us in our effor ts to create a better world.

B Y w ® S

Sie B% 2R eE P2 2R EPR B¥E DE&E R
Crustacean  Shell Nuts Peanuts Sesame Vegan  Vegetarian Gluten free  Dairy Spicy

EEHBYEEEENRFEAS » BHEROFRMI0%RZE
BHEEKIRGE: BEBEEHNTS 500; ZUERBESHNTS1,000

ERXERERAGEN—E D » WENEEEREBERE S A FERE B BIEEEEEE
BO—RMEBAGRE - WHITEWNEER » —ARFREZSHREHTE8H307T (1%7T) °

If you have any food allergies, please inform our service team
All prices are subjected to a |0% service charge
Corkage Fee:Wines NT$500/bottle; Spirits & Sakes NT$1,000/bottle

As part of the commitment to sustainable development and in line with the "Ark of Tomorrow" plan of the
Intercontinental Hotel Group, the hotel restaurant will continue to reduce the use of disposable tableware.
For this announcement only, if guests require recycle packaging materials for take-out, an additional NT$30
(US$1) will be charged.

REERBRHOR

The menu price is in New Taiwan Dollars.

HAWKER
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THEAFEEZ
Weekday Set Lunch

B $980/1iL | 4 Courses $980/Person

Available on Monday - Friday, excluding national holidays and special occasions

A2/ \IZ i Ag
Street Food Platter

E19 g

e ERE |
Satay Skewers | Golden BaII | Tofu Goreng | Otak—Otak

B A T

8 O

(EE— A

Choose one of the below

77 AR o \ L
o BFEES® | ENABE®
P Double-boiled Coconut Chicken Soup | Teochew Bak Kut Teh
N (EE— R
I = Sioose;one of the below
Main BmEMERRO | BEDRIKD O

Hainanese Chicken Rice | Seafood Char Kway Teow

&H o

Dessert

EE—RmIEA

Choose one of the below

B2k | IREEEEE
lce Cendol | Bubur Cha Cha

ERm

Beverage

E&EmE

Add on Beverages

RS BRIIRE St D hER R
Classic Coffee Juices Tiger Beer
NT$|80/05E NT$ | 500088 NT$ | 5008

Additional NT$180 Additional NT$150 Additional NT$150
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Set Menu For Two
& $2,880 | 6 Courses $2,880
YFFRET H A IEFE

Not available on special occasions

g/ \izHEg
Street Food Platter

—_|—\|:| /}D§m$ ’ /J\ﬁizﬁ 25, / \/ L @j
Satay Skewers | Golden Ball | Tofu Goreng | Otak—Otak

cle)

N=Q=]
JZ700

Soup

EEMRmIE

Choose two of the below
WFHES® | BINAER®| £EINEHS 9O
Double-Boiled Coconut Chicken Soup | Teochew Bak Kut Teh | Seafood Tomyum Soup

IR
Main

BRI mIE

Choose two of the below

ENEATER, FRoRmiEsE J | #0meR, SRt O & | REEKR, BRFH S
Roti Prata with Malay-Style Chicken Curry | Chicken Rice with Hainanese Chicken Platter
Thai Rice with Beef Rendang

o
Seafood

EE—mE

Choose one of the below

BRI ERIENO | BEERTEE T 9O S
Steamed Flounder Fillet With Pickle Radish and Crispy Garlic
Scallops with XO Sauce and Broccoli

IR

Seasonal Vegetable

ZEHF R (@)

Seasonal Vegetable

EEELEENERAR

Cooking Methods as your desire

EALL B | BEDP | FEL | 2BELD P | LB

Cooking Methods :Wok-fried | Dried Shrimp | Garlic | Sambal Chili | Supreme Stock

&Hom

Sweet

EERRmIE

Choose two of the below

IREFEREISIE | FHTHRER
Bubur Cha Cha | Ondeh Ondeh

ERam

Beverage

IfE $999Mu ZZMBEHE R A E
Additional $999 per person for wine pairing
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Vegetarian Set Menu

4 5& $880/{i | 4 Courses $880/Person
WFRRED B A HFE

Not available on special occasions

ROBER | NE S 2| RRERE | BIIHERE S

74=3 13 e
fing/ NzHH iR Assorted Veggie Satay Skewer | Golden Ball with Sweet Turnip | William Potato with

Street Food Platter Mint Yoghurt | Masala Egg
VLT sV
Soup Creamy Pumpkin Soup
T8 BREREEE | FEORE
Main ChaiTow Kway | Char Kway Teow

EE—NRIE
Choose one of the below
EH T
aA

IREFEEEISIES | AFMRER

Sweet
wee Bubur Cha Cha | Ondeh Ondeh
. S HRIN M Rt FEhERnE
EX am Classic Coffee Juices Tiger Beer
Beverage NT$ 180703 NT$ | 50705 NT$|50/08E

Additional NT$180 Additional NT$150 Additional NT$150
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152 /\1Z Street

HENZ BEATHARBEEEENXR > RESESEEAKORE EAROUEEREMXNEELRX -
TEERMUER > REFEERE  MESLREINXRENNEREBESHENERER -
Street food is a beloved culinary experience found worldwide, offering foodies a chance to taste diverse flavors. It is a great way to try new

foods and immerse your self in the local culture . HAWKER serves authentic and diverse Singaporean street food, welcoming every one to
enjoy the unique flavors regardless of their background.

L

MIZMNZ Gado-Gado
HERXR - $55E - XE - XIEZE - #Fhes  tEE
Garden Vegetables, Quail Egg, Tempeh, Fried Mini Tofu, Emping Cracker, Peanut Sauce

2@ $280

w $YDE R EE Golden Fish Skin

VERREZ ~ BHER TR ~ FRAUAR
Fried Fish Skin, Salted Egg Yolk, Shredded Chil

$360

N

W DEZNE ER Satay Skewers

9~ A NEDN N FE S BR N TREE = PE:
Chicken or Beef, Cucumber, Pineapple, Onion, Peanut Sauce 6 Sticks 12 Sticks
(&)

= $380 $580

YR EE G K7 23 Belacan Chicken
MERZ VESE ~ 1RES ~ SRR

Fried Chicken Drumette, Prawn Paste, Chili Sauce

20QJS $380

w /NG EK Golden Ball

BRRZER ~ 58 ~ #5358 ~ £~ Y8 ~ TEER ~ BRIE
Crispy Pastry Ball, Sweet Turnip, Quail Egg, Chili Sauce,Ground Peanut, Bamboo Shoot, Lettuce

=X, $320

W B BIE Otak-Otak
EER IR~ SER

Seabass Paste, Prawn, Asian Spices

® S $380

%ﬁ’éﬁ,m Chai Tow Kway
IORRERS ~ &~ R BB - REEH
Wok-Fried Carrot Cake, Egg, Dried Radish, Sweet Soya Sauce, Dark Soya Sauce

(B $380
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/771 AR S0UP

o RRMNHMEXET2EEN -0 AZHBFZRBEHEE - RN EMEN > BEEEEEXRNAK
 mEERTFEED EHEER > KENSREZEINRNER > BEMUEREE FHIENREE -
soups in Asian culture of culinary.

e

8
Asian soups are nourishing and medicinal, with a wide variety enjoyed across the continent. Most Southeast Asian soups feature fresh herbs, spices
and ingredients, and have a comforting and delicious taste . At HAWKER, amust-try soup includes Bak Kut Teh , sho wcasing the importance of

&

R e

BN B AL Teochew Bak Kut Teh
BB~ Kiw ~ B BiE

Braised Pork Rib, Garlic, White Pepper; Dough Fritter

$480
ERZEAB AR Malay-Style Bak Kut Teh
BEL RS  FT 2F -~ REM

Shimeji Mushroom, King Oyster Mushroom, Bean Curd Sticks, White Radish, Chinese Herbs
®©

$320
¥ 121%% Double-Boiled Coconut Chicken Soup
HE%E ~ MR ~ oK ~ S ~ #15 ~ 112

Chicken, Coconut Meat, Coconut Water, Dried Mushroom, Red Date, Goji Berry

$400
EEB i /R ZE Seafood Crab Meat Soup
ER TR -B-FE-&
Crab Meat, Tofu, Shrimp, Scallops, Egg

B0

$480
I L RRIN/EEE % Thai Style Seafood Tom Yum
FE BB B BF BN

Scallop, Squid, Prawn, Mushroom, Lemon Grass, Chili

B QY

$520
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Y8 Seafood

BE S BHNMREEXACATHRN—FD  SESNRCELEHRANEN2EEEHS > FEEGRE LMK
RBEERRRE  EREEMA N EENFREEERSEBSFHTHRE -

Indulge in the authentic flavors of Singapore's seaf ood cuisine, featuring signature dishes like chili crab and sambal seafood, complemented by a
refreshing bottle of iced, cold beer At HAWKER, you can enjoy the "Ocean City" Kaohsiung for a tantalizing coastal and culinary adventure.

[ 3

ZLEZHE Sambal Squid
BFYHRE - B FDFR - TRHEHBEE
Stir-fried Squid, Bell Pepper; Shallots, Home-Made Sambal

® S $520

& 7PH%E Salted Egg Yolk Squid

BRIERAE ~ IR ~ BRI~ MIPEEE - 470d
Fried Squid, Salted Egg Yolk, Shredded Chili, Curry Leaf, Butter

(A $520

[ S

FTINIZE /R Singapore Cereal Prawn
BRNFOEMR ~ 285 ~ MPEEE - RN
Deep-fried Tiger Prawn, Cereal, Curry Leaf, Chili

NS $1,080

T EEK Thousand Island Prawn

ERVEIRIR - TEHEETEE « REN
Deep-Fried Tiger Prawn, Home-Made Thousand Island Dressing, Tobiko

X $680

28R Butter Prawn

YYD ~ WH ~ BIREEE ~ B
Stir-fried Tiger Prawn, Butter, Curry Leaf, Chili

HiR=) $1,080

(S

HZEIREK Kam Heong Prawn

Wit~ HEE ~ MR « BRIl « 8K
Stir-fried Tiger Prawn, Kam Heong Sauce, Curry Leaf, Dried Chili, Dried Shrimp

BJ0 $/80

&

B 2225 A Malay Sambal Halibut

VLB SR s TERRBEE
Deep-fried Halibut, Home-Made Sambal

j $980

EiErAKZ LB AIES] Steamed Halibut Fillet

B~ &~ FRER
Steamed Halibut, Pickled Radish, Crispy Garlic

O $/80

IREEIRFAREIETH T Nyonya XO Sauce Scallops

XO &~ T - 70z ~ K
XO Sacue, Scallop, Broccoli, Dried Shrimp

B0 $880
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EHEEFE Live Seafood

B BN EZEEXMLAAIHBRN—ED  EEZHNEECESENEBENR2EE8E FEESELE—K
K ORBIMEE KRR ZEE FREEMHNKEHNEECERE S BT TG o

Indulge in the authentic flavors of Singapore's seaf ood cuisine, featuring signature dishes like chili crab and sambal seafood, complemented by a
refreshing bottle of iced, cold beer. At HAWKER, you can enjoy the "Ocean City" Kaohsiung for a tantalizing coastal and culinary adventure.

* BEEFIRIN=XTEE

Crab requires 3 days advance reservation

W& DB Salted Egg Yolk Crab
FRERFIR - BEE - WIEE - &1
Braised Mud Crab, Salted Egg Yolk, Curry Leaf, Milk

@ 0

$3,880

W TN FERINEE Singapore Chili Crab
HRERFIR - BN B RS
Braised Mud Crab, Tomato, Egg, Chili Sauce

® J

$3,880

HZ&ELEEE “Kam Heong” Sauce Crab
HEBFLR - Bl WEE
Braised Mud Crab, Oyster Sauce Curry Paste

B0 J

$3,880

o R R EAMIEE Classic Black Pepper Crab
HER-FOR ~ B - WIEZE ~ B TR
Braised Mud Crab, Black Pepper; Curry Leaf, Chili, Onion

»JS

$3,880

IR A Marble Goby
F3A7 38 Cooking Method :

Steamed Marble Goby with Superior Soy Sauce Steamed Marble Goby with Chai Poh and Garlic Soy Sauce
!;EEJK‘\@&E;#;\E %,;,Z_g * 3 IR ()
FTINIRERMIE (VF)
Steamed Marble Goby with Sauerkraut and Tofu Deep Fried Marble Goby with Singapore Chili Sauce

50g / $220
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RIEE Meat

O l HNMKRERBXLREZEERNAERE  HRAGEHE - BREURNEXLE  ERFMNMRSTEENER -

Singaporean culinary culture draws from a variety of traditional meat dishes, including Indonesian, Nyonya and Indian cultures, showcasing the
diverse rich cuisine of Singapore.

FS2RMNPEZE Malay Chicken Curry

B L RERRR ~ FRERE ~ WIVE ~ 404 ~ BRI
Slow-Cooked Chicken, Potato, Curry Spice, Coconut Milk, Chili

®_J $480

Z=TUAKMNOE Thai Green Curry
B L HEERA ~ fnF ~ F|IUUBIE ~ 9D ~ B
Slow-Cooked Chicken, Egg Plant, Thai Basil, Coconut Milk, Chili

®JS $480

(S

N = . .
TS ZEPHEE Hainanese Chicken Platter
BRI ER - E - REEH

Poached Half Chicken, Ginger Sauce, Chili Sauce, Dark Soy Sauce

@ B:ggg $7 8 O

EFHIRFE Lemongrass Pork Jowl
RERN &% REE

Pork Jowl, Lemongrass, Sweet Chili Sauce

C® $480

K REELFE Hakka Crispy Pork Belly
YERTER ~ B3
Fried Prok Belly, Fermented Bean Curd

&

13

$480

EEMERZTERE Crispy Pork Belly in Dark Soya Sauce

RAEA ~ BREEDH ~ B * INEEXIE (21E) $60
Prok Belly, Dark Soy Sauce, Chili Add on Steamed Lotus Bun (2pcs) $60

@ ) seamz $680

5 B AR Black Pepper Beef Cubes
ATRRRE ~ PRERHN ~ Wy
Knuckle, Black Pepper, Butter

J $/80

EER 4 A Beef Rendang
B Prime B4/ ~ 95 ~ ERER
Slow Cooked US Prime Beef, Coconut Milk, Asian Spice

J $980

13
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5 oe £ T JE Vegetables and Tofu

FEEBRREGETE BRADRERHE HPIPERXESEERFIE 2FENRRK -

HAWKER provides a diver se selection a combination of Chinese, Hong Kong, Malaysian and Hakka cuisine. The signature dishes include
seafood claypot tofu and stir-fried seasonal vegetable with sambal sauce.

BT EIE Seafood Claypot Tofu
RIE~ B—IR - NE
Braised Tofu, Tiger Prawn, Squid

2O $580

AR EE Sizzling Tofu
T8~ FEAR
Sizzling Tofu, Minced Pork

O ® $480

R R EE Hakka Dried Radish Omelet

FUMESR ~ Xl
Pan-Fried Egg, Dried Radish

C@ @ EHZ= Ovo Vegetarian $28O

ZEIFFER Seasonal Vegetable

ZTHETEEY | BRDP| FEY (2580 S | B D
Cooking Methods : Wok-Fried | Dried Shrimp | Garlic | Sambal Sauce | Supreme Stock

$300
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EREEZH Rice and Noodle

EEZHAL BEUUBRIRATAMAZESEEREGE FEERRHZABE IR B 8mE

BR-MPDENEHENRE > THEEBEERE  AIRERANBESIZT  FENEIEEELRMEE
On important occasions, you can often see friends and family sharing a variety of noodle and rice. Hawker offers selections of signature dishes,

including Hainanese Chicken Rice, Laksa Noodles and Seafood Char Kway Teow. Whether you prefer to enjoy it alone or share it with family
and friends, there is always a great choice for you.

L

=B EKER Thai Rice

=

2 $50
ZEHER Chicken Rice

)

=

$80

FIEHEH Roti Prata
$80

B2 ER Pineapple Fried Rice
Turmeric, Egg, Pineapple, Walnut

B $360

S %EER, 7B %% Hainanese Chicken Rice, Chicken Clear Soup
omek ~ B BE - BE - REEH
Chicken Rice, One-fourth of Chicken, Ginger Sauce, Chili Sauce, Dark Soy Sauce

@ eség‘g $4 8 O

Z=TVEE )Y ER Thai-Style Crab Meat Fried Rice
BA - BXE - HRRR
Crab Meat, Baby Corn,Vegetables

B $520

TEEEID IR Seafood Char Kway Teow
WG & TR iR FE 25
Kway Teow, Egg, Scallop, Prawn, Squid, Beansprout

@ @ j Bl Yh3R Ovo Vegetarian Option Available $5 80

EIMNIDKFR Singapore Fried Bee Hoon
JORKD ~ BFIR - XS B TH B

Rice Vermicelli, Prawn, Char Siew, Egg, Beansprout, Leek

@ °§§82 A 1h3= Ovo Vegetarian Option Available $5 20

D HARIE Beef Kway Teow
WA B ZH R
Fried Beef, Egg, Beansprout, Leek

O $580

AN 4 Singapore Laksa Noodle
JHEE ~ FE ~ 1R B 25
Yellow Noodle, Scallop, Prawn, Squid, Beansprout, Coconut Milk

aJO0 $520

FEIREE Penang Prawn Mee
SHEE ~ KD~ 05 ~ TRIR

Yellow Noodle, Rice vermicelli, Prawn Stew, Tiger Prawn

®J $520
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tH5h Sweet

BRERESHMK BREEEBEE IS AMNIFER HaAZEABENBDREEEZRD > BLEEFSE
REmMENDOE > BRE-—BHFEERLIK °
HAWKER's signature sw eets, Ondeh-Ondeh, Cendol, Goreng Pisang, and Fried Banana are made with coconut sugar and coconut milk as the

healthier main ingredients. Indulge in these authentic desserts at HA WKER, paired with a cup of Chinese tea or coffee, for a joyful ending to
your meal.

W AFRHAER Ondeh—Ondeh
FEoK ~ MR ~ AERRE  DEREEE

Glutinous Rice, Grated Coconut, Coconut Sugar, Pandan Leaf

@ $210

W IRE EEEEIENE Bubur Cha Cha
FE I I FEKER AR AL ~ AR~ BERE
Taro Ball, Taro, Sweet Potato, Sago, Coconut Jelly, Red Bean, Coconut Milk, Pandan Leaf

@ $260

¥2%K Ice Cendol
RERE N KT ~ H0RE ~ D

Green Bean Jelly, Red Bean, Coconut Sugar, Coconut Milk

7 $240

W KT K Ais Kacang
AR ~ KL~ ERBHT ~ IRFEE - AN ~ MR ~ TACHM
Green Bean Jelly, Red Bean, Atap Seed, Jackfruit, Coconut Sugar; Coconut Milk, Ice Cream

e O $280

W JEERE Goreng Pisang
ERIEESE ~ F0FE ~ A09) ~ 2EED - DERGEE ~ ACEM

Fried Banana, Coconut Sugar, Coconut Milk, Flour, Pandan Leaf, Ice Cream

Gizan| $320

AIZEEHEHE] Sweet Potato Doughnut

Sweet potato, Glutinous Rice Flour

@ $280
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EX A Beverage

BRTYREMEZA  FEERERHES AT FAERG RUHEERFHERENREESR  BEEMBEX
REBRBRESHNEAM BEHTREARENFINREREE  EE-—RINECEBRANNETEE - FE
EEBRAUREEREZR NBEAFTRABRBBNREERR °

At HAWKER, in addition to Classic Coffees, you can indulge in a range of refreshing and creative local beverages that perfectly complement our

flavorful dishes or make for a perfect sip on a scorching summer day. Our beverage selection includes the iconic Singaporean beer - TIGER, as well
as a variety of wines that are suitable for any time of the day.

LN A
HEE A,

HAWKER Wine Selection

& MHRLIREE Rosé / Sparkling FFGlass  fiBottle
Moulin de Gassac, IGP Pays D'Hérault Guilhem Rosé, 2021, France $380 $1,800
Bisol Belstar Prosecco Cult Doc Extra Dry, NV, Italy $2,300
Pommery Royal Brut, Champagne, NV, France $3,800
Philipponnat Royale Réserve Brut Champagne, NV, France (375ml) $2,200

& HEIEE White Wine [
Moulin de Gassac, Pays d'Oc Viognier, 2020, France $350 $1,600
Kunster Estate Riesling, 2022, Germany $450 $2,100

P HAHalf Bottle #Bottle

Paladin delle Venezia Pinot Grigio 2021, Italy $800 $1,580
' %I%@/@ Red Wme MGlass  #iBottle
Domaine Gallet, Jade Northern Rhone Syrah, 2020, France $400 $1,900
Hesketh Twist of Fate Cabernet Sauvignon, 2018, Australia $450 $2,100

HAHalf Bottle #Bottle

Chateau de Valcombe No Sex for Butterfly Grenache, 2020, France $1,000 $2,100
Paladin Casa Lupo Valpolicella Ripasso Superiore, 2017, Italy $1,400 $2,280
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75 3R Refreshing Beers
FTN3Z ST RS A Tiger Beer

BER Heineken

B /&8 Taiwan Beer

$180
$180
$180

2= A4EEE HAWKER Cocktails
INBRIEGE IC Tiger

PRREKEENETH ~ 181551 ~ IRE - B« BREFUIIEREE
Tiger Crystal, Lemon Juice, Chili Sauce, Salt, Home-Made Lemongrass & Laksa Syrup

TN B4 Singapore Sling

=8 BE ~ EkaH « BIUT - RhEBERERS
Gin, Cointreau, Cherry Brandy, Pineapple Juice, Angostura Bitter

FEL T IS RS Tamarind Margarita

REEWE S BE BETRE  7ET B

Tequila, Cointreau, Tamarind Jam, Lime Juice, Sugarcane Sugar

DR & EF) Pandan-quiri

RS RS -« SET - B

Pandan Galangal Rum, Lime Juice, Sugarcane Sugar

$360

$380

$380

$380

& HFRFSERSIETE HAWKER Mocktails

W+ =372 Mojito Coconut Mojito

HRFoK ~ 1B ~ BE R

Coconut Water, Lemon, Honey, Mint

OERSHTINZ B Virgin Singapore Sling

BIRE ~ BEUT 0BT~ AT~ BITOK S SR - R

Spring Spiral Green Tea, Pineapple Juice, Orange Juice, Grenadine, Ginger Ale, Lime Juice, Sugarcane Sugar

ER 5L BE Eastern Red Dragon

HEE KR SE - NER - RIBT B

Iron Buddha Tea, Hibiscus, Cranberry, Dragon Fruit Juice, Lime Juice, Sugarcane Sugar

FERFEBIHEN HAWKER Specialty

$360

$360

$360

$300
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THIEZ |ced Lemon Tea

N A
OO RO RO RBOREOREO HAWKER
-

Il N 2 =
N —D ¥
LN Al

& HEREENGE HAWKER Signatures

$220

R ERAI A ST Traditional Taiwanese Milk Tea
FTONREHIMNEE /A Kopi / Teh

$240

$220

ZE0] 58, 2% Michael Jackson

$240

HLEFIEFRUEEN Tamarind Bubble

$260

ETRZEE Milo Dinosaur

$280

ETREEHTRI Milo Godzilla

$320

FIEEFHNEA Chai Latte

$280

FEERMNME Classic Coffee
EABINEE Espresso (Single/Double)

FICMIBE Americano( |/ H )

$180/$200
$200

$220

28 Latte (1/H)
#3358 Cappuccino (H)

$220

1 Juices

H T Sugarcane Juice

$180

7K Coconut Water

$180

UFEAHFES HAWKER Signature

$220
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Order Kopi like a Local

MK > 15 E—HMBEER L2 > F IR MBE(Kopi) AT 58 =
B S AL AP SR B — &R 17 LUBRFRIMIBE = 03 > SR ASHREL »
BHRREMWS ALRKES -

FOFMMBEEVRT € - USRS MBES ~ R YH - IS SR
C BRI B RBEEE 0 B EUSITEIMIBES BT E R » BCORER
RBEBHAR(EBRRT)BRE - REIMAMIKRIL > Tl—HFORK
=ERBIRAY 2 T

ARG KA R - WERZSHRE > HRRREUNEREE
A ARMGEIIHE (Kopi-0) ~ FAMIBEANZ W) (Ko pi-C) Al & A€ S8 #9  BHE A1
B3 (Kopi) - SEZTHMBEERE » TRRERZE  UEMEE
B m AR R N A BE S AL o

Kopi, also known as Singaporean coffee, is an essential part of Singapor-
ean culture. It is a type of coffee that is brewed using a unique blend of

coffee beans and is typically served with sweetened condensed milk.

To make Kopi, coffee beans are roasted with sugar and butter, which
gives the coffee its distinctive flavor and aroma. The beans are then
ground and brewed using a metal filter known as a "sock," which is
placed in a pot with hot water. Sweetened condensed milk is added to

the coffee to give it a rich and creamy flavor.

One of the unique aspects of kopi is the different variations available.
Some of the most popular types include Kopi-O (black coffee with
sugar), Kopi-C (coffee with evaporated milk), and the most classic Kopi

(coffee with condensed milk).

Kopi-O Kopi-O Kopi-O
Siew Dai Kosong

dl
di
al

Kopi-C Kopi Kopi
Siew Dai

Teh-O Teh-O Teh-O
Siew Dai Kosong

df
di
al

Teh-C Teh Teh
Siew Dai

. Water
Q Sugar . Kopi
H -

Condensed Milk
. Evaporated Milk
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) BERECHAWKERD SIS B E B X BB  EFE)  RFAERSHERBRFIEIE « BN
QIR > DEBBERNMEREAMR  ENBEEANRS  UREDINRERR  HIENEL RS
HRIKHEI A o

MrE INKZTomE N BEMIHTIIKEREXX M ERmESTERERNESTMAIL > TEREE SR RAKERRL—
REET > BEEMBMIZER B WETHERXLHEREZE » FRBRIE T KE -

BN FTTmAENNELHRANAE T IIRERREANRSTERZME - ERFEEEREEHMER - IR
EREMIIBCEFNERES - —MIIFrE ) ZIEHEBMTTE

Go Beyond Restaurant

The name "HAWKER” derives directly from the famous Hawker Center in Singapore. At HAWKER, we believe memorable dining
experiences derive from authenticity, connectivity and creativity. We do this by bringing the

Singaporean cuisine and culture of a world of flavors to Taiwan, through distinctive colonial design, authentic Singaporean food, and

engaging service experiences.

At HAWKER, an enticing presentation of locally sourced ingredients stimulates both nostalgia and the palate.

For anyone wanting to explore Singapore's rich food culture, a visit to HAWKER is a must.
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Highlights & Specials

FERES

FTIN3G ERHNEE Singapore Chili Crab
BMEZNIMEREZNREZ— Az —2FEREM - 788  FB > BnEMEMERSMNEBETIVIEE.. BEARERT  SEXEFEEIFEE LR » URIKEKRNET -

Singapore Chili Crab is a popular seafood dish that features crab cooked in a tangy, sweet, and spicy tomato-based sauce. This dish is often served with fried buns, known

as mantou, to soak up the delicious sauce.

fi%:ERK Ondeh-Ondeh

HIHAER R — R R B IRFEER AR - FRIRR R > PRISHNE - FMRER LR
EEEHRNEEIRZ - ARREEN - NEAMHIHE O « IR SRR KE—
BRECMAVRLOMEHR - WA EH thERE R ERINE

Ondeh-Ondeh is a traditional Malaysian dessert made of glutinous rice flour filled
with coconut sugar, boiled and then rolled in grated coconut.The dessert is small and
round with a chewy texture and a sweet center. Ondeh-Ondeh is a popular snack and
dessert in Malaysia and Singapore, and can also be found in other Southeast Asian
countries.




