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“I'm on a seafood diet. I see food, I eat it.” By HAWKER

HTINERHNEE (Singapore Chili Crab)
BEEIINERELNROC— HFfRc—2ERERN - 78  F8 » EnENEMESHEANERETIVIEE . BEAREAE  SEXERHIFEE LR »
DR SR BV o

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.
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Singapore Culinary Culture

MR ERERERGRESTXILES > METE -~ FXR
s IEMEARRER > 28 7 owa HBEE -8
BB - KB EERARBBEMEARENER
Z— HBERXE -

MEEENTERL > REMNNOBRMNSTETHNER °
ZEHEERTEAEHES NEE - XK Bl &
FNEES  BTEMEHANES  FREEE -

BEME > CEFNEOHECENERSS  RBRTS
AMHBEHE BRESLEERELEEE  FE
EEBEU— B ARSN 2 RAKZHESEERE
) RE A o

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.

/A
TEBEEZEEHRLOEZHBNE

Makan at Hawker Center

HMIKERNBE N — > REEMEREZNERFT D
(Hawker Center) 5 BY A S 1B LUK 638 i B BY/)\1Z 38 T
 BIEBXENR - ERREBEmEFMKEEERE
ARG RIE—EERERNBEREGH -

BB EEBMRE™ > Hawker CenterBEUMRBEBXHZ
FEXNGH > EMAREZEHXRFFBRENML » £/O0&N
ERBUNMAE > BEAEBERRBIEMN - BFRTEXERHN
 CEREHERRANGHR  EERAMARE WX
CRER BT AR © EiiHawker Center B R E
WA TT o DR ERBIFERER » BEEHMNIKIK
TR EZHM -

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.

BEERFEER
For More HAWKER Information
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Chef

ARARABNETREIE HERNAE BEKRERE —EE
MFZHAWKERE BN BRAY - BER (Kelvin Wong) £ » BMELRARERBRHEHIEL - LLUFME  BREGSHNEESHREE
ZARE BIFREERADNR  REFMRIEEHE  SEMEFEEREERE - BTHUSTEWAK - SHNBRN >

UERHEBEEEHNEEZEERME S &R -
HEREIEWTENRIFHLCI5K  ERME-—RERNT —BFEE > IREELTRHE > tRLFARTHMONEMEE EFE 188
 BRESREIFEFNERBEE ZTENHMTFSEMZSNHR/NIZ > AIKRZEBEEEN TR ENEESH RS -

ITEUBEEEXRR  BEMRREDAKHYRARAEZER  AIEHBREETSHAERE - HIXSHEREENRERR > HEMER
EMWREREHBNZHNEEZEMS > [HFEIBEHETTHBHIMT -

“It all started with an egg...” — Meet Chef Kelvin Wong
Kelvin Wong, head chef of HAWKER, is known for his modern Southeast Asian cuisine, with a focus on Singaporean, Malaysian, and Thai dishes. With his
Malaysian roots and almost a decade of experience in Singapore before moving to Dubai, his dishes are renowned for their genuine flavors and

exceptional taste, thanks to his experience to cater to the diverse preferences of international customers.

Chef Kelvin's passion for cooking began at the age of |5 when he discovered his love for culinary arts and while pan-frying a simple egg at home. At
HAWKER, he showcases his signature dishes, such as the Sambal sauce, Cheese Crab, and other local street foods, while providing a fun, creative, and

interactive dining experience for customers of all ages.

Chef Kelvin's expertise is evident in his skills to blend traditional Southeast Asian flavors into modern dishes, creating a unique and unforgettable

dining experience. HAWKER is a must-visit destination for those seeking fun dining or simply craving delicious and easy-to-find Singaporean street
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Save the Planet, Drink More Water
EMBORBEAREREENHESER  AFURHMI—H
NEBFMBHEMU AR o HMEBHBE AKENTSES > %

HAB20%BEER IR EMIRBRIESHE o
BRLZFEEE > BUNEEZTEZR_NEE
HEPRBETTR—EERERNED -
FEEBRRHACHZFI2EEFAEERFHHA -

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

By supporting this initiative, you can enjoy your
meal knowing that you are helping to make a positive
impact on the environment and supporting a worthwhile cause.

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

o Lo <
k) L W W
FRRSE =k 82X s Z IR 2R Efx BHE PR
Crustacean  Shell Nuts Peanuts Sesame Vegan  Vegetarian Gluten free  Dairy

EEHBYESEESHRBA B U LEBEREFSN 0% E
BEEKRSE: BEESM NTS 500, ZUER HBESHNTS 000
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

ﬁ
Spicy
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Weekday Lunch Set

338 NT$ 880 /fiL \ 3 Courses NT$ 880/Per Person
438 NT$ 940 /{iL | 4 Courses NT$ 940/Per Person

B—EEA, FEIEERA
HE /BTG ... | have only | hour for lunch. .. Available Monday-Friday, excluding public holidays

DEHEENES| NSRS FEE S| HesE S
Satay Skewers | Pie Tee Cup | Tofu Goreng | Otak-Otak

g/ N\ZH g
Street Food Platter AR Vegetarian Option Available-
o NT$300 MAEER AR RUEE —HF o NT$120 MNRSEERRREE—IR
Additional NT$300 for Prosecco Rosé Additional NT$120 for Tiger Beer

BE—RmEA

Choose one of the below

Ta ERREN | ENRWER | BEmhEE 5Ol BEIRIE B O
Mai Hainanese Chicken Rice | Nasi Goreng | Seafood Laksa Noodle |
aln

Seafood Char Kway Teow

-AIMIERY3R Vegetarian Option Available-

HE—FmIE
E‘Hl:ﬁl:l Choose one of the below

22Kk Q@ MR @ FERIEMEE (2

Dessert . _ ,
lce Cendol | Ondeh-Ondeh | Goreng Pisang with Kaya Dip
= = T > Y A O
EX ACEAMNE 5% +NTS30 FHEBIF R EBaR

Beverage Classic Coffee or +NT$30 upgrade to HAVWKER Signatures
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HEMI » {B1FEEEIZ... We're only two, but we want it all...

HREAEZE
HAWKER Set For Two

NT$ 2,480

INEENTS$999/M FHikBE BAHD

g/ Iz P
Street Food Platter

WEIRERSR S Ner S 2 RS o | BRREY S
Satay Skewers | PieTee Cup | Tofu Goreng | Otak-Otak

NT$200/108
Additional NT$200 for

o EREBEEEANSNYS R, evemE(l

9 D.O.C. Prosecco Rosé Brut Millesimato 202 |

LU MR

Choose two of the below

2.5 (15 ) TS @ | N BR
Soup(pax) Double-Boiled Coconut Chicken Soup | Teochew Bak Kut Teh
NTS | SO0 . EEEEE B O
Additional NT$150 for ~ Turmeric Seafood Broth
LUTF&ZERmR
Iﬁ Choose two of the below
Main FIEB ([ | BUBRIE (0 | REIEXKER @

Roti Prata | Char Kway Teow | Thai Rice

SRR

DEEERE B S
Sambal Grilled Tiger Prawn

Seafood NT$2,500/18% o FIEEHER S N, BREZIE P 0
Additional NT$2,500 for Singapore Chili Crab Or Malay-Style Creamy Cheese Crab
¥ D.0.C. Venezia Pinot Grigio 202 |
FERIERE
Malay-Style Chicken Curry
A%E NT$280/15 o AMTTEED (fF) &8
Meat Additional NT$280 for Shredded Pork Lotus Bun (2 pcs)
NT$380/ o BEFR xS
Additional NT$380 for Beef Rendang Or Hainanese Chicken Platter
® IGP Pays d'Oc Pinot Noir 202 |
o BT
BT E Seasonal Vegetable
Vegetables & Tofu NT$28071% . EEREFEE O 5 BERERE P
Additional NT$280 for Claypot Tofu with Assorted Seafood ~ Or Cantonese FuYong Egg
VEEEALIANE (7
& om Goreng Pisang with Kaya Dip
Sweet NT$80/08E o HEERCE) @ @

Additional NT$80 for Ondeh-Ondeh(2 pcs)

HAWKER

Add. NT$999 per person for wine pairing

Prawn & Pineapple Kerabu Salad Or Fish Skin & Salted Egg Basket
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HAWKER Set For Four
NT$ 4,280

INEENTS$99I/AL FHR B ETEES
Add. NT$999 per person for wine pairing

g/ \zhtg

Street Food Platter

PDEFRERR O NN S| IFEE o | BEMRERE D
Satay Skewers | PieTee Cup | Tofu Goreng | Har Jiong Gai

NT$200/08%

o ERBEREALSN® S %, evamE
Additional NT$200 for

Prawn & Pineapple Kerabu Salad ~ Or Fish Skin & Salted Egg Basket

9 D.O.C. Prosecco Rosé Brut Millesimato 202 |

LUF&E MR

Choose four of the below

8.5 (1) BFHES @ | NRABR
Soup(pax) Double-Boiled Coconut Chicken Soup | Teochew Bak Kut Teh
NT$ | 50705 . EEEEE R O
Additional NT$ 150 for Turmeric Seafood Broth
DUFE#2msR
Iﬁ Cho;):ie fOL,l: of the belo;vE o
Main FIEEIMBH (T | BBIE (o | EEEXER O

Roti Prata | Char Kway Teow | Thai Rice

etk
/511@\ ]

BEERR B S
Sambal Grilled Tiger Prawn

Seafood NT$2,500/115% O FEENE®S @, BrctE 90

Additional NT$2,500 for  Singapore Chili Crab ~ Or Malay-Style Creamy Cheese Crab
¥ D.0.C. Venezia Pinot Grigio 2021
SR | BRFA O

iE Hainanese Chicken Platter | Beef Rendang

Meat NT$480/188 o FRFERIEIE B X, AMEFESWE) <R
Additional NT$480 for Bebek Goreng Or Shredded Pork Lotus Bun (4 pcs)
® IGP Pays d'Oc Pinot Noir 2021
ZERR | BRRFRRE O

iy e = 3 Seasonal Vegetable | Claypot Tofu with Assorted Seafood

Vegetables & Tofu

e () (2

Salted Egg Yolk King Mushroom

NT$280/08% o BAAEXEER 59

Additional NT$280 for Cantonese FuYong Egg Or

&H m

Sweet

I EKRBHE Q@ | FFERIEMTE (o
HAWKER Fruit Platter | Goreng Pisang with Kaya Dip

NT$ | 60/ o TEAER(45) @ @
Additional NT$ 160 for Ondeh-Ondeh(4 pcs)
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BRITFEBHIRE - NotA Meat Lover...

FERRBEAEE
HAWKER Vegetarian Set Menu

NT$ 1,680
IFENTS 999/ FHRBEEIEE
Add. NT$999 per person for wine pairing

g/ \izHEg
Street Food Platter

REEWBES S (Wl SR I 1FEEE | mens & ¢
Vegetarian Satay Skewers | PieTee Cup | Tofu Goreng | Gado-Gado

NT$ | 507088 RIS A
Additional NT$ 150 for Dark ChaiTow Kway

® D.O.C. Prosecco Rosé Brut Millesimato 202 |

ZL[E=20T)) BREABR @
Soup(pax) Malay-Style Vegetarian Bak Kut Teh
FR FERRWER (@
Main HAWKER Vegetarian Fried Rice
ERRWE (= | #0285 002 | BEYEE®| ERFHE (@
. Malay-Style Vegetarian Curry | Salted Egg Yolk King Mushroom |
EXR Wok-Fried Seasonal Vegetable | Hakka Radish Omelet
Main Dish
9 D.O.C.Venezia Pinot Grigio 2021
® IGP Pays d'Oc Pinot Noir 202
HHom FEKRHEO® = FEEEMDE (v

Sweet

HAWKER Fruit Platter Or  Goreng Pisang with Kaya Dip
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1=/ \1Z Street

HENZEHTHRAZEENEZEER  EHTAESHAKNKE  ARE N EMXHNBELR -
RNEMRMER > RIGFZERE  HEZMREIRENNIREEMESENTHRER -

Street food is a beloved culinary experience found worldwide, offering foodies a chance to taste
diverse flavors. It's a great way to try new foods and immerse yourself in the local culture.
HAWKER serves authentic and diverse Singaporean street food, welcoming everyone to enjoy the
unique flavors regardless of their background.

1% 1% Gado-Gado

HERXR - $B5E  #iFhes TS
Garden Vegetables, Quail Egg, Emping Cracker; Peanut Sauce

? C@? -AJ {2 22 Vegan Option Available-

$220

JEEH T K EIBR BU K 50T Sweet Corn Avocado & Mizuna Salad
JETH R AR ~ BREL ~ JKEE « EEHEBE R « BE S EE

Grilled Sweet Corn, Avocado, Mizuna Salad, Caramelized Walnut, Kaffir Lime Dressing

SO
Py C@g -A] (23R Vegan Option Available-

$220

VFZ B Tofu Goreng

VFEE ~ HEEZ ~ TS
Fried Tofu, Garden Vegetables , Peanut Sauce

? C@? -A] & 3K Vegan Option Available-

$220

JYZRFEEIHE Dark Chai Tow Kway

WREERE & R R’
Wok-Fried Carrot Cake, Egg, Dried Radish, Sweet Soya Sauce, Scallion

C@ -AJ &R Vegan Option Available-

$220

IRERERZ 2 (357) Har Jiong Gai (3 pcs)
HERZEEE ~ SR ~ RIS
Fried Chicken Wings, Prawn Paste, Chili Sauce

@

$280

B EEFEE T Seafood White Chai Tow Kway

IR ~ ERIR &~ RLEER ~ XOE
Wok-Fried Carrot Cake, Tiger Prawn, Egg, Shallots, XO Sauce

® O

$380

INEM (618]) Pie Tee Cup (6 pcs)
BREZAT ~ 2 ~ 8R5RE - BME
Crispy Pastry Cup, Sweet Turnip, Quail Egg, Chili Sauce

= (g

$320

2V R & Fish Skin & Salted Egg Basket
VERERZ ~ EHEEE BRI
Fried Fish Skin, Salted Egg Yolk, Chili Flakes

fi

$320
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firiz/\Mz Street

HENZERTHIRAREENXRER  BRHT RESHAKIORKE > IRENREMICHEESR -
TEMRRMER > REFEEE > LESMTREIRENMEREBESHENERER -

O | Street food is a beloved culinary experience found worldwide, offering foodies a chance to

taste diverse flavors. It's a great way to try new foods and immerse yourself in the local

culture. HAWKER serves authentic and diverse Singaporean street food, welcoming everyone to
enjoy the unique flavors regardless of their background.

ZRIRBELIF ARLUAHL Prawn & Pineapple Kerabu Salad
ErRiR ~ HARO - B FER

Tiger Prawn, Green Papaya, Pineapple, Asian Spices
S S $380

fiEf2 3% Otak-Otak

i~ R BREH

Seabass, Tiger Prawn, Asian Spices

® J $380

|3

VDI JEER Satay Skewers
R R~ BE S FRE > AR

Chicken or Beef, Cucumber; Pineapple, Onion, Peanut Sauce

6 1%
= $320 $480
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JEH O S
27 oA S0Up
SEETNHNBENTL+IEEN—F9 IR RSESENEEENUNAY  EVRRESERE - AS

YmrsmBEHER BHANEMER > EE2EEZEXNOR > REERETFEXERK EHFTERE > &
ENSZRERBELNASANEBEESH S, TEEMOEKERE FHNENXLIFE -

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, must-try soups include Bak Kut Teh and Turmeric Seafood Soup,
showcasing the importance of soups in Asian cuisine and culture.

€

€

€

BZKERH)% Clam Soup with Shaoxing Wine
S~ AEEDE ~ B M1
Clam, Shaoxing Wine, Ginger, Goji Berry

@

H A
M Size L Size

$180 | $340

- .
FERZAW B A Vegetarian Malay-Style Bak Kut Teh
BELE TG BT 2R~ PEM - K &
Shimeji Mushroom, King Oyster Mushroom, Bean Curd Sticks, Tofu Puff, Asian Spices, Garlic, Dough Fritter

@

$180 | $340

BT B AS Teochew-Style Bak Kut Teh
B~ Kim > BER - Sl
Braised Pork Rib, Garlic, White Pepper, Dough Fritter

$240 | $460

WPF %1205 Double-Boiled Coconut Chicken Soup

BB #FK - BEE A1 810
Double-Boiled Black Bone Chicken, Coconut Water, Dried Mushroom, Red Date, Goji Berry

®

$240 | $460

== N .
B /B#% Turmeric Seafood Broth

A IR ERIB B TE -8R ER

Fish Fillet, Clam, Tiger Prawn, Pineapple, Scallop, Squid, Tumeric

® O

$280 | $520
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RANEEEIFRENXItPR AT RN — D ETEEHH L BREUUEINERERFAMAAEZEREEs A
RE FEEREREEZIBETIE O BEER MAENMREER  FEME2EBHERE > 2EFRA

MBPENZE  FENSZANIREEREREMEIRNAZTHEHIR -
Rice and noodles are an integral part of Southeast Asian cuisine and culture, they are seen as

a symbol of community and sharing. It is common to see large platters of rice and noodles
being shared during special occasions and celebrations. HAWKER features signature main
dishes, including Hainan Chicken Rice, Laksa Noodle and Nasi Lemak, for those who are
L looking for a single dish to enjoy or to be shared among their family and friends.

ZEHEKER Thai Rice

FREIHK
Thai Rice

® $50

NN, TN . .
JHZEER Chicken Rice

REK - #S5  HEE B BF

Thai Rice, Chicken Stock, Pandan Leaf, Ginger, Lemongrass

$80

ENEAMER Roti Prata
AR~ HEE ~ BREL
Flour, Egg, Condensed Milk $8O

E2REZFHEFEA Malay-Style Wonton Noodle
LHMEE  REHRXE - RCEEHS
Dried Egg Noodle, Black Pork Char Siew, Shrimp Wonton Chicken Soup

) $420

W R EEIDIRIE Seafood Char Kway Teow

IORRME S ZRIB1RIE N PECBEHF & ESURES yishd
Wok-Fried Flat Rice Noodle, Tiger Prawn, Clam, Squid, Beansprout, Egg Vegetarian Seafood

? O $330 | $420

WS EI2EER Hainanese Chicken Rice

BUMALE ~ iR ~ #5  BE -~ BINE - £
Poached Local Chicken, Chicken Rice, Chicken Soup, Ginger Sauce, Chili Sauce, Dark Soy Sauce

$480

W HIE1ER Nasi Goreng

WOER ~ R ~ KIBE ~ BEDE ~ VEREIR - 158 - THERBEE ES 2
Wok-Fried Rice, Shrimp, Sunny Side Up, Chicken Satay, Fried Chicken Leg, Prawn Cracker, Home-Made Sambal Veg Chicken

@ @@ j -BI 1% 2 Vegan Option Available- $33O ‘ $48O

YEEED) 7D%A Seafood Laksa Noodle
SHAR ~ AEKA ~ RIR B W TR EH TR
Yellow Noodle, Rice Noodle, Tiger Prawn, Sliced Fish Fillet, Clam, Scallop, Beansprout, Tofu Puff

2 OJ $480

MPEEER (% | 4F) Nasi Lemak (Chicken | Beef)

FRAEAR « 2R« ATBE ~ 104 MRS~ L " .
Coconut Rice, Sambal Squid, Sunny Side Up Egg, Peanut, Dried Fish, Cucumber Chicken Beef

e $480 | $520
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BE O BHNEEZEEBXEAAUARN -6 - REELENXCEETHENEN2EEHS > FBESR L —H K
ﬁmﬁﬁk&xﬁoMAﬁﬁE%M@MR&%ﬁMW%%é@Jm%é%ﬁMW@%ﬁEMT%DmAﬁ
FHNEE=Z o

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

& 7)H%E Salted EggYolk Squid

YERE ~ R - B
Fried Squid, Salted Egg Yolk, Chili Flakes

i $480

W 2EWEFRIR(3E) Sambal Grilled Tiger Prawn (3 pcs)
BERR - TEHRR2EE
Grilled Tiger Prawn, Home-Made Sambal

®JS $/80

EREEERAA kan Asam Pedas
KRR~ BER

Steamed Seabass, Asian Spices

B J $980

e BB IR{EIRIEFA Sambal Grilled Fish
IR~ FEISASEE
Grilled Seabass, Home-Made Sambal

®JS $980

W TN ERMEE Singapore Chili Crab
HEEFAR BN E-RE o BRAHREE

Braised Mud Crab, Tomato, Egg, Chili Sauce Please reserve 2 days in advance

®JS $3,280

W FE2K°2 8% Malay-Style Creamy Cheese Crab
HEMFAR ~ B FE - UBERS) ~ #800H SEie s e

Braised Mud Crab, Black Peppercorn, Onion, Cheddar Cheese, Cream ¢ Please reserve 2 days in advance

® 0 $3,280

T 9 BY 2 55

Qur Commitment

SHENEEEAECREEEMEATEMBERAE TR REREMEMPERERRNEMARRE -
BN EHEERRRRBELRNTHEE  MREEMEEHHNEIEZER  ATHNEEEBEEX

feRtHREE

At InterContinental Kaohsiung, we are committed to using only the finest ingredients,
sourced from local growers and producers whenever possible. Our menu ensure that you
enjoy the authentic flavors of Singapore, with fresh seafood sourced from Pingtung that

captures the essence of Taiwan's natural beauty.
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A 8 Meat

HMENEEXLEERESEERNAERGE  HREEHENERFTA  SmEHEBEURERMALRE
CRETEEAEREENZEER  UTATAREFENEE BEHTHRNECE—EARTEBEZETLRE
O ! B EIRERDANEERENEBRNEEHKE > BEHEMARRDEBREMENFTMBERE -

Singaporean food culture features unique meat dishes, including rendang beef, Hainan chicken
platter, and crispy pork belly, that showcase the country's culinary heritage. These dishes,
which source their origins from Indonesian and the Hakka cuisine, offer a range of flavours and

textures for meat lovers to enjoy. While street food is a popular option, these dishes are often
. found in specific restaurants and areas that hold a special place in the hearts of locals.

ERMNVEZE Malay-Style Chicken Curry

B REEER ~ BEHE ~ WIE ~ D
Slow-Cooked Chicken Leg, Potato, Curry Spice, Coconut Milk

S $480

W S REIFLFE Hakka-Style Crispy Pork
VERETIHER =GN - & - 7 » 225 - THERRE
Fried Black Pork Belly, Ginger, Garlic, Fermented Bean Curd, Home-Made Chili Sauce

® $480

PR T3 62 (31@) Shredded Pork Lotus Bun (3 pcs)
WRRTHARBAMN £ AEE
Wok-Fried Shredded Black Pork, Lettuce Wrap, Lotus Bun

@ $480

ERIFEKIHEAR Bebek Goreng
ERIFIEEIREER « BRERA « BERHES - TERRBEE
Fried Cherry Duck Leg, Seasonal Vegetables, Bergedil, Home-Made Sambal

i) $/80

N L . .
B PR Hainanese Chicken Platter
BUMA T2~ EF - BHE ~ E4

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

$780

W 4 Beef Rendang
B SEBEPrime B4/ EE ~ B ~ RHER
Slow-Cooked US Prime Beef, Coconut Milk, Asian Spice

&g $/80

Z

3 AP BY 2B

OQur Commitment

SHEMNEBEEARECREREEMRZHEMAHNE  TRUEREMEMTEERAEMEHRE -
BMARERaZENEBHR T RRITHEXANERBSEN  ERETHEEMHNREF
EZER AR AEMEL -

At InterContinental Kaohsiung, we are committed to using only the finest ingredients,
sourced from local growers and producers whenever possible.

Our menu features locally raised Black Bone & Free-Range Chicken, Pingtung Black Pork, and
Cherry Duck to ensure that you enjoy the authentic flavors of Singapore, whilst supporting
our local partners.
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i B T ¥ Vegetables and Tofu

FEEBRREHZEREEMNFINMKERNZEHIE > KRB LG
REERAAXEEN2EER  RHSEEZERXZSTHHEERER -

BETR B -BRRERHE FEEBENBRE

HAWKER provides a diverse selection of genuine Singaporean Vegetables and tofu dishes,

influenced by Chinese, Malaysian, Hakka, and Cantonese

include Hong Kong Style egg Foo Young and Sambal tofu,

to balance your dining experience.

cuisine. Some of their signature dishes
offering an authentic yet lighter flavor

W

BRI fEEE Hakka Dried Radish Omelet

RUSGESE R
Pan-Fried Egg, Dried Radish

ez $180
ZEIRFER Seasonal Vegetable

=mrsan @ waw | suEw () L3

77—

Cooking Methods : Wok-Fried U | Garlic | Sambal Sauce | Supreme Stock $280
WEE SR B Fried Tofu with Pineapple Salsa

VEEE ~ B3~ BEH ~ Bl ~ &

Fried Tofu, Pineapple, Five Spices, Chili Flakes, Scallion

@ -Alf# 231 Vegan Option Available- $28O
DEWEIR Sambal Goreng

WEE - RB -~ UET ~ TERFR2SE

Wok-Fried Tofu, Tempeh, String Beans, Home-Made Sambal

ez $280
BILEAE Cantonese Egg Foo Young

WUFRE ~ BR(C ~ g~ FE

Pan-Fried Egg, Shrimp, Char Siu, Onion

® $320
&) A #%E Salted Egg Yolk King Mushroom

ERIFASEAES « MRS -« MIUEZE - FREUD

Fried King Mushroom, Salted Egg Yolk, Curry Leaf, Chili Flakes

il $320
B R1FEE Claypot Tofu with Assorted Seafood

28R RIE B

Braised Tofu, Shrimp, Clam, Squid

2O $460

BB M5 F Wok-Fried Scallop & Asparagus
WEBES - 2288 HF X0 &
Wok-Fried US Asparagus, Water Bamboo Shoot, Scallop, XO Sauce

R

$460
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tH §& Sweet

FEERNERERESMMN B ANMIFER SLEHRAZSERTHENBDREEER D » BHLERE
WREMMIERR > RERRMNEAR BUTEBEMNHER BELPARIMHE > BLFETERENOE &

RE—BEEHNERZIK °

HAWKER's signature sweets, including Ondeh-Ondeh, Cendol, and Goreng Pisang, are made with

ingredients like coconut sugar and coconut milk, which are healthier alternatives to regular sugar

and cream. Indulge in these authentic desserts at HAWKER, paired with a cup of Chinese tea or
L coffee, for a satisfying end to your meal.

W OBHAER (358) Ondeh—Ondeh (3 pcs)
FEK ~ AR ~ RN  BERRE

Glutinous Rice, Grated Coconut, Coconut Sugar; Pandan Leaf

® @ $150

ERE AR5 (2R) Black Glutinous Rice Dessert (H)
BIEK -~ BIFIE, 804D

Black Glutinous Rice, Pandan Leave, Coconut Milk

® @ $180

EEEEIENS (75 | 1) Bubur Cha Cha (1| H)
FE ~ F5E ~ I~ 1 ~ HERE

Taro Ball, Taro, Sweet Potato, Coconut Milk, Pandan Leaf

® @ $220

227K Ice Cendol
MG~ KL~ ERBHF  RFRE - H0HE ~ D
Green Bean Jelly, Red Bean, Atap Seed, Jackfruit, Coconut Sugar, Coconut Milk

® @ $220

13

VEEFEMMIME Goreng Pisang with Kaya Dip
BRIFEER - 04 ~ 10D - 2EKD ~ AR

Fried Banana, Coconut Sugar; Coconut Milk, Flour, Pandan Leaf

iz $220

R KEHEE HAWKER Fruit Platter

Seasonal Fruits

@ $320

T P9 By B

Qur Commitment

SEMNEBEERREAZEEORSSEDAUR BAEDER > BFEEGIHEREYD > WHIHREF
TR BARINEMEHBETFEZCESENER -

InterContinental Kaohsiung insists on using highest quality ingredients, such as French
Flechard butter and Japanese flour, combined with low G| coconut sugar and plant-based

coconut milk to prepare your desserts. Providing you guilt-free yet satisfying sweet options.
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EX &% Beverage

BRyEAEMEH  FEEZRERESAFFAENR BEHECEFRFHNERENREEE  BFEMBEIR
REAFHBIBENEZEAM  BEHTEAEARUENFMREEREE  EF - RIIBCEBRARNEEE - I
EEBRAREEREZR  NBEAFTRABREBHNREERR °

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.

=i )\l

& THRMEA Refreshing Beers
FTHNKZ R RENER A Tiger Beer $180
BER Heineken $180

B &% Taiwan Beer $180

I EEEH HAWKER Cocktails
INBRARGE IC Tiger $340

[RREKERNEE ~ 18501 mE - B BREFIVEREE

Tiger Crystal, Lemon Juice, Chili Sauce, Salt, Home-Made Lemongrass & Laksa Syrup

O

FTINIE B4 Singapore Sling $360
A BE ~ Bharmt - BT - KEIERERS

Gin, Cointreau, Cherry Brandy, Pineapple Juice, Angostura Bitter

FELE T ISMEEYF Tamarind Margarita $360

BREME s BE  BEFRE - H18 BE

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

MR EE#E ] Pandan-quiri $360
HHEREEE « F18T -« 85t - FBR

Pandan Galangal Rum, Lime Juice, Sugar Syrup Juice, Sugar Syrup

& PR ESE RS HAWKER Mocktails

P +E7E% Coconut Mojito $280
BRFoK o~ 1B ~ B S Ef

Coconut Water, Lemon, Honey, Mint

FOBFSHTIN B Virgin Singapore Sling $320
BRE BRI BT s BT Y B R~ B

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

B 5 #LAE Eastern Red Dragon $320

HERE - RE - BEE - NEER - T R
Iron Buddha Tea, Hibiscus, Cranberry, Dragon Fruit Juice, Lime Juice, Sugar Syrup
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IREHIFT NI A — 1 Ra PN

Order Kopi like a Local

EHME > 15 E—HMBEER L2 > FIRMBE(Kopi) IR R E
B S AL AR SR BY — &R 17 LUBRFRIMIBE S 3 > R AR
BRREMWS ARKES -

FFMIEERA € > LIS BMISHIBES « #EA100H - M2 SR
» BRI E RBE > B HUSITEIMBES BT E R » BXORER
REARBMAR(ERSRET)ERE - REMAHBKRL » Tl —# O
=ER B IERY 2 TUMIBE o

NGB R AR - WERZHREL > HRRZEINEREE
ERMPENNAE (Kopi-0) ~ FRMIBEANA Y (Kopi-C)F &4 82 /9 B0 BE 0
1R3L(Kopi) - SEZTHMBEERE  TMRERLZE  BETEE
B AR H N BT GE S AL ©

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).

L. |

Kopi-O Kopi-O Kopi-O
Siew Dai Kosong
Kopi-C Kopi Kopi
Siew Dai
Teh-O Teh-O Teh-O
Siew Dai Kosong
Teh-C Teh-
Siew Dai

. Water
Q Sugar . Kopi
|

Condensed Milk
. Evaporated Milk
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FTLE Chinese Tea
P AREE » FHARBERTC

Please approach our service colleague for selection of Chinese Tea

S HINBE Hand Drip Coffee
ENFEHEMSES > FFaRBEIC

Please approach our service colleague for HAWKER-Select coffee beans $280
AEERMNEE Classic Coffee

EHMEINGE Espresso (Single/Double) $180/$200
ZTUMIEE Americano( 1/ H) $200
=8 Latte (1/H) $220
753354 Cappuccino (H) $220
EER A Flat White (H) $220
ZET527] Milo Milk (1/H) $220
2 ENSE HAWKER Signatures

B AKIK Barley Water $220
FTINELEH Kopi / Teh /Teh O R $220
ZEAJE ST AR Michael Jackson $220
ZE%2EE Milo Dinosaur $240
BEYHA Yuan Yang Milk Tea $240
FNEELENA Chai Latte $240
HTEFER T Fresh Juices

HFE T Sugarcane Juice $180
H+7K Coconut Water $180
EEHH7K Mixed Citrus Juice $180
PP EAFEL HAWKER Signature $220
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HAWKER Wine Selection

MIRL/FREE Rosé / Sparkling HiGlass  jffiBottle
IGP Pays D'Hérault Guilhem Rosé 202 | $360 $1,780
D.O.C. Prosecco Rosé Brut Millesitamo 2021 $380 $1,880
Pommery Champagne Brut $800 $3,800
A8 White FGlass  ffiBottle
D.O.C.Venezia Pinot Grigio 2021 $320 $1,580
Pays d'Oc Viognier 2020 $380 $1,880
AL B &) B Red M Glass  jifiBottle
IGP Pays d'Oc Pinot Noir 2021 $380 $1,880
IGP Pays D'Hérault Pont de Gassac 2021 $440 $2,180
No Sex for Butterfly Grenache 2020 $440 $2,180
D.O.C.Valpolicella Ripasso Casa Lupo 2017 $2,880
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MrE INREBTomE I BBMBFIIKER R ERmEBTEREZERNESTMAIL > TEREEZS R RAKERRL—
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Kt

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. VWWe 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.




HAWKER

Highlights & Specials
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Sambal Sauce

BEER—NBEMN - K (IEE  £BERERE
FEARMMBER > RIKFERREI > ERmaRETHN
i BEAEMR « BRARMFINEK > ERERVHE
) HBERRE o

BEEAFETRAKMNRER L - MiFEEmRE
EEHBEE > B EEKelvin UERIFIIRE SHRMW
FHHEE o AIFERCHE B - RARFRHARA > X
ERIGEER » BRERTRARTEERNRE
REFRELRMBIRE R - BAEMTEN

Sambal sauce is a condiment with a spicy and tangy
taste that is widely enjoyed in Southeast Asian
cuisine, especially in Indonesia, Malaysia, and
Singapore. Its ingredients typically include chili
peppers, garlic, shallots, ginger, and a variety of
other spices. This sauce is commonly used as a
dipping sauce or condiment for a range of dishes.

There are numerous variations of sambal sauce,
each with its own distinctive flavor and level of
spiciness. One such variety is HAWKER's signature
homemade sauce, created by Chef Kelvin, which is
made from chili and shrimp paste. This sauce is a
popular accompaniment for meats, seafood,
vegetables, and noodles, as reflected in the offerings
on the HAWKER menu.

b=

[ e et °

#7538 Garlic
R IEEIERMNE ARy — » KEREMES
FHEED > BRGEEARAKINER - EHRHNZ AR
2, EAER > mERBESRREE > H¥XEH
IRBHINEHEPNARTEIE « AFENFHERIEEER
s B ESHINKEENEETE °

AL ERERTNEAMAFENERESL  WRRER
BEW > BERER  AEEEERISRRENF

Garlic is a commonly used ingredient in Singaporean
cuisine and is often paired with other fragrant
ingredients to enhance the flavor of a dish. Its
pungent taste and unique aroma are defining
characteristics of many Singaporean dishes, making it

an essential part of the country's culinary identity.

Garlic has been used for centuries in traditional
medicine and is believed to offer a range of health
benefits, including anti-inflammatory effects,
improved cholesterol levels, and immune system

support.

TR HE

Milo Dinosaur

ENRDRETERT IS 2R AR ER (B2 5K > FSERTS
577~ IR AR o B EREXRFMIERER
MR > a2 R RER - EARRREE LS
Mg o ik T BRI HMEFHEMAA © &
Z FEFP R A ER Y ER AR BRI o RIRRDBELUSERE
T RREEEMANEE > W RSHTIIKEM
BEEEAFAR SO ©

Milo Dinosaur is a popular drink in Singapore
and Malaysia that is made with condensed milk,
milk, and Milo powder. The drink derives its
name from the generous amount of Milo
powder sprinkled on top, which resembles a

dinosaur fossil.

Milo powder is a chocolate and malt-flavored
powder that is widely used as a beverage and
baking ingredient in Southeast Asia. The drink is
typically served cold and is a favorite among
children and adults alike. It is also commonly

found in cafes and Hawker Centers.

By HAWKER




