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MIEBRKRBEK - FEHNRBAE

BHMEBIIFERMI0%RHEE

BEBEKIRFE: BEBEM NTS$500 ; ZUB KBS NTS$1,000

ERKEBERRAGN—ID  WLEUNREEEE "BBEAA . FIERE— - BIEEEFEE
BO—RUEEEFHRE  IF{T88Y  —ERRESBHEEF G 457T (K) /307T (/)\)

If you have any special dietary requirements, please inform our service team

All prices are subjected to a 10% service charge

Corkage Fee:Wine NT$500/bottle; Spirit & Sake 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$45 (L)

/ NT$30 (S) will be charged.

KEBERRHa

The menu price is in New Taiwan Dollars




HAWKIR RO RO RO RO RO RIEORIEC:
H50 2l - REEE
Taste the Soul of Vletnam & Thailand
& Nf£# 48 $2,180 | Choice of 4 Courses for Two Person $2,180

9/16-11/30 HAEIPRE - HHokeEn H AHLE

Available from September 16t to November 30, excluding special occasions

e
Koh Samui

LEIR¥I#4 B8 Tom Yum Prawn Glass Noodle Claypot 35 & _/
BRiR - ZiHp - é% BRE  SFE - BR

Tiger Prawns, Glass Noodles, Lemongrass, Kaffir Lime Leaves, Red Onion, Pineapple

SR IEE BB Thai Steamed Sea Bass with Lime ) &0 _/
R 2R 28 &Y
Sea Bass, Lime, Tofu, Lemongrass

MR R PSS Wok-Fried Squid with Shrimp Paste (@ )

EF’”’ AEPE ~ TRE - AEETE
Shrimp Paste, Scored Squid, Baby Corn, Broccoli

THIBEBIZEE A 22 Pad Krapow Pork with < 200 & _/
Romaine Lettuce

TIE - BRA -~ BEEX

Pad Krapow Sauce, Minced Pork, Romaine Lettuce

EHE
Phu Quoc

IR B E B Fresh Prawn & Herb Spring Rolls %@j
REEX - RIR - EE - B DEN - ORR  BREEE

Mixed Lettuce, Tiger Prawns, Mint, Coriander, Cucumber, Rice Vermicelli
House-made Fish Sauce Dressing

HT&EUR Sugarcane Prawns B S
FERRIBEREEREE REE

REE
Chef’s Signature Prawn Paste on Sugarcane, Thai Chili Sauce

#HEFBEIRES Tamarind Hot & Sour Fish Soup @j

EET - BRSEN B BERE - Eih - B RF
Tamarind, Sea Bass Fillet, Lemongrass, Kaffir Lime Leaves, Tomato
Pineapple, Bean Sprouts

WX FERAR Chargrilled Pork with Rice Vermicelli By S
BERIKERR - BEXBE KR - F\% - LESE  FHEEE

Spiced Chargrilled Pork, Leafy Lettuce, Rice Vermicelli, Shredded Cucumber

Thai Basil, House-made Fish Sauce Dressing

HREETEE Banh Mi 395D 4¢
EEIREE] - HRIKEREAR - BREE - /NEN
EFRE BEFER

French Baguette, Spiced Chargrilled Pork, Leafy Lettuce, Cucumber
Vietnamese Pickled Radish, Lemongrass Chili Sauce, Pickled Onions

M REHZEE

NNAERE FA
Add on Sweets

EEASEMEAOEH (DED e 980
Banana Roti with Coconut Ice Cream Bubur Chacha
$260 $240

INESER AR

Add on Beverage

Fo 20 Ik SEHR 3]
Coffee Sugarcane Lemon Beer
$200 $200 $150
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FOAET B ABEIE

Not available on special occasions

O
S
SL%

EAEE
Set Menu For Two
6 75 $2,980 | 6 Courses $2,980

g/ Iz H
Street Food Platter

z&m/l\u%;x%% Y | m2hen 42000y | Brmrsakian S

++++

250 S| ZXEsD P
Ch|cl<en Satay | Golden Ball with Sweet Turnip | Vol-au-vent Masala
Okra with Mango Salsa | Thai Fish Cake

FEMmIE

N=N== Choose two of Soup

/23 0A .

Soup FEABRY | sRIER D
Singapore Bak Kut Teh | Spinach Tofu Thick Soup
FEMmIE _

=) Choose two of the Main

Main BEIRIED B (DWW | mmiRd XD | Crtw, Bk P
Seafood Char Kway Teow | Hainanese Chicken Rice | Beef Rendang with Thai Rice
FE—mE

56y Choose one of the below

\n\\ N

Se/afood /T/T—I”R&'@@ 5 *%EBEI'FE'?F@ j

Steamed Fish with Garlic and Preserved Radish | Scallops with Medan Sauce and Broccoli
E3-0]:557A

. Seasonal Vegetables

I 2% E:Efi?%{' Eﬁagggﬁﬁft

Vesetable ook it as your desire

& R /F‘Ekll\%gogg | BRI @ | BN | 258 @j
Cooking methods : Wokfried | Dried Shrimp | Garlic | Sambal Chili Sauce
FEMmIE _

= Choose two of the Main

EHDD e &Ko e

Bubur Chacha | HAWKER Ice Cream
JU— F UGk SEHE Kris, Delle Venezia DOC, ~ Campagnola Barocco,
RS ER o Coffee Sugarcane Lemon Veneto, Pinot Grigio Puglia, Primitivo
Add on Beverage
$200 $200 $300 $360




HAWKI R BORBORRORBORBORBORIO:
HENRBEAEZE
Vegetarian Set Menu
4 & $980 | 4 Courses $980
5k 8 F Rt

Not available on special occasions

A7/ Iz 38
Street Food Platter

REERSY O N SIRERT L & | BERE | 2xEmnmayy (1) mnE

Okra with Mango Salsa | Golden Ball with Chickpea Curry | Pickled Vegetables

Vol-au-vent Tomato Plum | Papadam

N==|

(LI — I
Choose one of the below

/Z5 AR N L
Soup ZMBE YW | FRIEEd (D
Veggie Bak Kut Teh | Spinach Tofu Thick Soup
FE—FmlE
+a Choose one of the below
E A N A=
Viain BEWE & O | BEmEHEE (D
Pineapple Fried Rice | Egg Gravy Crispy Noodle
FE—FNmE
Choose one of the below
-
e o EEEE | SRR ¥
wee
Bubur Chacha | HAWKER Ice Cream
o F I 0k SEHE Kris, Delle Venezia DOC, Campagnola Barocco,
A= ER o Coffee Sugarcane Lemon Veneto, Pinot Grigio Puglia, Primitivo

Add on Beverage

$200 $200 $300

$360
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fE175=/\1Z7, Street Food

YD IE R Satay Skewers 2 ¥
JEHRIDE - TEEE

Grilled chicken skewers with peanut sauce

68 128R

6 Sticks 12 Sticks

$400 $690

M2 N2 Gado-Gado LD
EEM - KB - HEEXE - YERIREE - 88355 - 1648

Indonesian salad, tempeh, garden vegetables, fried mini tofu, quail eggs, peanut sauce

$300

s ()
JNE IR Crispy Golden Ball ) &850 (D% S
BRRZRIREK « JRZE - BBIRE &3 - M8 - B4R - BIE (IKEHEFEARKNEZR)

Crispy pastry balls, sweet turnip, quail eggs, lettuce, baby bamboo shoots, crushed peanuts, chili sauce (Fill with ingredients of your choice) $3 20

ELEREHE Chai Tow Kway &) (D
EHEDMKD AN - IR - X BE
Wok-fried radish cake with sweet soy sauce, bean sprout, dried radish, eggs

$420

MR Samosa 55 ) %
on N 55 < = AR AZ B
Fried pastry dough filled with curry potatoes

$320

£ D E & Golden Fish Skin®» (D (1)
FRYERR R KO iR E =
Crispy fish skin sautéed in salted egg yolk and butter

$400

FAEETE R Okra with Mango Salsa ()4
NIZRKEE ~ ERIBIE
Blanched okra with mango salsa

$250




HAWKIER

RJEH Meat

{ZE 4 Beef Rendang %97%

BFAER - MPAREEIEREREF/)\BE

Slow-cooked US Prime Beef in asian spices and coconut milk

(@

for=d

$980

EE4 A Yin-Yang Beef @ 8{9
FIFEHEEE  4AR

Beef slices stir-fried in Chef’s speial sauce, chili

$870

{\Lf FS2RINME ZE Malay Chicken Curry $8 @ R
e ~ FHi -~ WIS

Slow-cooked chicken in curry, spices, coconut milk

$480

M= 97, . . QQOU
JE R Z# Hainanese Chicken @{?Q 2O Sk )
JIBEXKE  BHEH B - BE BREE)

Poached half chicken, home-made shallot oil , ginger sauce, chili sauce and dark soy sauce

$980

P& & #t Roasted Ayam Percik % %9% ‘@ )
IRFEER D IMNE A BEN S - MREHEE

Roasted marinated chicken served with lotus bun and pickles

NNELFETZE B Add on lotus bun %@

$420

FBPiece/ $40

IETENI B F #8 Masala Tomahawk Pork Chop @ )
BREE R BENE FERE  BREFE

Grilled tomahawk pork chop with masala sauce and fried potato, pickled purple onion

$1,180

{55 &EFMABMRFE Lemongrass Pork Jowl X0 _/J
RIEBEFEERN - REE

Grilled pork jowl with lemongrass, Thai chili sauce

TNEL7Er 2 B Add on lotus bun %g

$520

FAPiece/ $40

1B EBER 25 Tandoori Lamb Chop (]
ENEERMEEN HEBERE - (FHRE - MEMN

Indian spiced marinated lamb chops, mint yogurt sauce, fried potatoes, pickled tomatoes

$1,180




HAWKIR

15285 Crab

BEEFREI—KFEE
Crab requires 3 days advance reservation

b MR Singapore Chill Crab 38 (D
IR EBRWE ~ SRR

Singapore chili sauce fried mud crab

$3,880

i3 % )8 Salted Fgg Yok Crab 4 (D) S
IEWER - HERENA

Deep-fry mud crab coated in creamy salted egg yolk

$3,880

£ B R EAMIEE Classic Black Pepper Crab @ @ @j
ZIME - EEFOA

Black pepper sauce fried mud crab

7% Marble Goby

$3,880

ER% B Marble Goby

= iH7A= Choice of Cooking Method :
o BEL

Superior Sauce

[} mmmznemz d S

Sauerkraut and Tofu

o SmnEEmE Y 0>

Singapore chili Sauce

50g / $200




HAWKIER

YR Seafood

3

2 E BRI Sambal Grilled Fish Fillet &» 3 _/J
RIS RS EERIER R
bass fillet with chef's sambal sauce

|_|_|,

Grilled sea

$1,280

W3 Steamed Fish with Garlic and Radish 50 o) 5%
RERALE R B0

Steamed halibut fish fillet with garlic, preserved radish, superior soy sauce

$890

S AL FHEZ DA Golden Fish Fillet with Jackfruit Salad % _/
BRIFLLERE - 0T - REE - R4 B BX
Fried halibut fish fillet served with jackfruit salad

$890

£ th% Salted Egg Yok Squid 3 (D (1) %¢_/
WES - FRERE - Bl
Deep-fried squid coated in salted egg yolk sauce, chili

$560

. 22 th# Sambal Squid @

ERRRSEEPE
Wok-fried squid in chef's sambal sauce

$600

N0 PEE 475 8 8 Curry Butter Prawn ® np
IR YIS E KD R iR
Wok-fried king prawn in curry butter gravy

$980

Fr N3 2 7 8 Singapore Cereal Prawn BdHws
ERYERRIR - & h - MMEEE

Prawns toasted in cereal, butter with curry leaves

$1,280

2 BHUAKYRER Singapore Black Pepper Prawn Claypot &) &L
ELGR BRI AR o

Claypot tiger prawn in black pepper sauce

$1,080

T ERER Thousand Isiand Prawn 3 (D %
THEHEHETEE  FRERIREK

Crispy tiger prawns with Chef's home-made tobiko thousand island dressing

$780

88 %F Padang Style Scallops 3% e,
ERENTHE - ™ B

Stir-fried scallops in Padang sauce, okra, pineapple

$880

BB+ Medan Scallops M
WEENTEH - At
Stir-fried scallops in Medan sauce, broccoli

$880
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HAWKIER

05 a8l B4 Rice and Noodle

{Jﬁ /SR Z#ER Hainanese Chicken Rice, Chicken Clear Soup &0 &= S
NRBEKE - BRER - B - BIE - RESHWEHREES
Poached half chicken, home-made shallot oil, ginger sauce, chili sauce and dark soy sauce $5 20
served with chicken oil rice, clear soup

EZ YDA RR1E Beef Kway Teow @@9 D ¥ )
IOHRIE - R/~ 93 B BE
Wok-fried flat noodle with beef slices, bean sprouts, chives, egg $58O

BEEIDIR1E Seafood Char Kway Teow @@ @ ®%°°3?=
k"‘ﬁﬂ% CTECB 9B 55 #E
Wok-fried flat noodles with scallop, prawn, squid, bean sprouts, egg $62O

B I VDR \/egetab|e Char Kway Teow @ @ %@ %Oog?: j EYHZE Ovo Vegetarian B2 2 Vegan option available
k"‘ﬁﬂ% - FESER - BERE - BE 25
Wok-fried flat rice noodles, seasonal vegetables, tofu, egg, and bean sprouts $460

{Jﬁ A0V Ef Singapore Laksa Noodle @ @@)@%&
IREMYNSE - A%l - FFCHNA - T8 - &R - HeEs g5 @%%%5

Yellow noodles in coconut, shrimp-based broth served with sous vide chicken breast, scallop, shrimp, tofu, beansprouts, quail egg $58O

{Jﬁ BE AR Fgg Gravy Crispy Noodle 0B o Dy
YERRES - BE - TR Bk F%
Crispy noodle with silky egg sauce, scallop, tiger prawn, squid $620

BZAYDER Crab Meat Fried Rice 03 (D
BN #E
Crab meat, egg $5 80

)
&%

BISLER DR Pineapple Fried Rice % (D

BE - EBR - #8%  #E

Pineapple, Cashew nut, raisin, egg $360
= ENEMBH Roti Prata () %
o Pan-fried flatbread $8O

Z#HER Chicken Rice
Steamed rice with chicken oil $80

ZzB & KER Thai Rice
Steamed rice $50




HAWKIER ¢

15 #IRAIBE Singapore Bak Kut Teh 4
BERMAFRBFEINBEES ik
Pork rib soup braised with white pepper and garlic, served with dough fritters $6OO

ESARZEMI B ZE Malay-style Vegetarian Bak Kut Teh %¢ o
REMES - QT - {0iE - BB - B BT

Chinese herb soup with white radish, shiitake mushrooms, shimeji mushrooms, king oyster mushrooms, dried tofu skin $4OO

BF #% Lemongrass Chicken Soup
BY BEEEHHEZ
Boiled chicken broth with lemongrass $48O

BT FEE Spinach and Tofu Thick Soup &/ (D
RRT SR BE - HEC

Diced vegetables, soft tofu and eggs thick soup, sweet pea

$400

B LR S Tofu and Vegetable

544 BB 17 SF Seafood and Tofu Claypot &) 55 (D
BEIR - TE Rk b5 HE - TKE - A%F
Braised egg tofu, tiger prawns, squid, sweep peas, baby corn, carrots $58O

J\ =

MEEE TG E Truffle Golden Tofu @ @ @ Z 42 Ovo Vegetarian
BETR  FEINE  NTEE BEE
Truffle-topped egg tofu in pumpkin sauce, and shimeji mushrooms $48O

ZEIRFER Seasonal Vegetable

s A S8 | ek R | e | 2xEp © S
Cooking Methods : Stir-fried | Dried Shrimp | Garhc | Sambal Sauce $3OO




R RERIOREORECRES TAWKER

EH 5 Sweets

[} YEEEE Goreng Pisang (D () 4

Z
YEEE - INRE - SEICEM
Banana fritter served with kaya sauce, vanilla ice cream $3 20
IMERY &L S] Kaya Butter Toast () (1) %# & $300
4T HIHE Sweet Potato Doughnut (D (1) % $260

.
(2l

HB##EK Ondeh—ondeh I8
PUBIRRIK - R - 4k
Grated coconut pandan dough balls filled with coconut sugar $220

FEMEIRE HAWKER Coconut Pudding %07‘% 0
HEYD ~ HRHE - A% - DI
Coconut milk, coconut sugar, grated coconut, pandan $220

Y75 B BEIB TS Bubur Chacha 55 (1)
WLES ~ 58 ~ I - FE - MWHE - R 249 - ERE - AAAERE - BEK

Coconut milk sweet soup with taro, sweet potato, taro balls, sweet potato balls, coconut jelly, sweetened red beans, pandan jelly,
pomegranate jelly, sago pearls $28O

,ﬁ
(2l

LTS K Als Kacang (D (1) ¢ S5
Bk~ 418 - &N - KZEZE - BOEMIE - Mg - R

Shaved ice topped with red bean, atap seeds, jackfruit, pandan jelly, coconut sugar, vanilla ice cream $3 30

,_ﬁﬁ
(el

1725 B IR ACE HAWKER Ice cream (D (T) %¢
OBEERBAE $120

For flavor options, please consult our staff
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A )
HAWKER Wine Selections

=T N 7 =
LN A
< FEDBE/ETE Sparkling Wine/Champagne _—
Philipponnat Royale Réserve Brut, Champagne, NV, France (375ml) $2,200
Bisol Belstar Prosecco Cult Doc Extra Dry, NV, Italy $2,300
Pommery Royal Brut, Champagne, NV, France $3,800
Ruinart Blanc de Blanc, Champagne, NV, France $6,600
@ E' 5@ White Wine MGlass  JfiBottle
Kris, Delle Venezia DOC, Veneto, Pinot Grigio 2021, Italy $330  $1,500
Terrazas de Los Andes, Reserva, Chardonnay, 2024, Argnetina $450 $2,100
Cloudy Bay Sauvignon Blanc, 2025, Newzeland $2,980
KUnstler Estate Riesling, 2022, Germany $2,100
@ %15@ Red Wine MGlass  HBottle
Campagnola Barocco, Puglia, Primitivo, 2024, Italy $400  $1,900
Hesketh Twist of Fate Cabernet Sauvignon, 2022, Australia $450  $2,100
Agricola Querciabella, Mongrana, 2022, Italy $420  $2,000
Paladin Casa Lupo Valpolicella Ripasso Superiore, 2018, Italy $2,280




A A AR AR A HAWKIR

HEFE I LIRS Ry A~ L

Cocktails ~ Mocktails ~ Beer

= N [ =

& BRI EH HAWKER Cocktails

Hr N B Singapore Sling $420

Z - BERA - BkAmEit - BEOT - AERE - L5 ERES
Gin, Cointreau, Cherry Brandy, Pineapple Juice, Grenadine Syrup, Angostura Bitter

#E 3522 IH K B4 Emerald Margarita $400
ﬁiﬁ%%ﬁﬁ/@ BEERT - SET - iE

Pandan Liquer, Tequila, Lime Juice, Palm Sugar

{EEI ™ Garden City $400
BIMBIDE - St BEA &Y  BE B

Pandan Rum, Lime Juice, Lemon Wedges, Lemongrass, Honey, Sugar Syrup

O

L PR RF EH HAWKER Mocktails

F312/&E 82 Shinning Marina Bay $320
Bt B2 ¥H% - #1TK

Sugarcane Juice, Honey, Chamonmile, Soda VWater

FOBB I N3E S Virgin Singapore Sling $380
BBE - BT 0BT - BT BAK  BIET K
Spring Spiral Green Tea, Pineapple Juice, Orange Juice, Grenadine, Ginger Ale, Lime Juice, Sugar Syrup

< B Beer
TN R hE /K BENESH Tiger Crystal $180
& E 128 Taiwan Beer $180
B EMR Heineken $180




HAWKER RORRORBOREOREOR

G sz N—#ng ' K
Drink Like A Local

=

q CPp

L —

(o 2B HAWKER Signatures

E 1 REE Milo Dinosaur $280
Lo ETER Michael Jackson $240
ENEEFRIZR Chai Latte $260
=BIE 3-Layer Milk Tea $260
ZEE F 12 R B ER Tamarind Lemon Bubbly $280
RIEZ Iced Lemon Tea $260
IEMNBE Kopi Cincau $240
~ KOPI $220

CECR AR A

: Kopi . , Kopi-O Kopi-O
Kopi Siew Dai KOpHC Kopi-O Siew Dai  Kosong J®F, Condensed Milk
A TEH $220 B 34 Evaporated Mik

R AL D B

Teh-C  Teho 1O TehO

S|ew Dai Siew Dai Kosong

OX:=b :

N %/—I_ JU|CeS MGlass ==Bottle
B1EHTE Sugarcane Lemon $240 $620
HT#>T Sugarcane Juice $180 $580
HI4& 3t Orange Juice $180 $580

& Z IUINEE Coffee

ImAAINLE Single Espresso $180
=3, Americano $200
=i Latte $220
~7hZFs6 Cappuccino $220
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