Welcome te Hia FHiang!

Home of the legendary claypot chicken!

M KIA HIANG

restaurant

_ Updated Feb 2024



Heritage Hero:

The legend of the claypot chicken dish that made them famous.

The creation of the Ng’s famed claypot chicken dish was a fortuitous event that happened...
“My father would cook staff meals out of leftover cabbage and chicken.... The staff ended up
liking it so much, so he started to refine the recipe.” The result is a succulent chicken with

meat that falls off the bone, enveloped in soft sweet cablbage and swathed in a caramelly

savoury sauce that begs for a bowl of rice.

“the food is still
so good”

Instagram post on 18 Feb 2021
by Wong Ah Yoke
Sunday Times Food Critic

#tkiahiang
@. wongahyoke - Following .
E MYQ restobar

o : = ® wongahyoke An enjoyable CNY
e : dinner with old and new friends
@myorestobar | haven't been back to
this restaurant by Kia Hiang for a while
but the food is still so good
#singaporerestaurant #chinesefood
#myorestobar #kiahiang
#foodstagram #foodporn #foodie
#foodlover #foocdgasm #igfood
#instafood #foodcritic
#straitstimesfood

@ immichellechong & Your pics are
b much nicer than mine! &

3d 6likes Reply
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Kia Hiang Ala Carte Menu

CHICKEN

Kia Hiang Claypot Spring Chicken (700gm) &
EEHRETFY

Kia Hiang Claypot Chicken (1.2-1.4kg)
A

Kung Po Chicken

GHRK AT

Sauteed Chicken with Cashew Nut
% R ) 2 T

SEAFOOD
Crispy Yam Bag with Scallops

B FRT

Sauteed Scallops, Pineseeds & Garden Greens
S E ik

Handmade Har Cho & Beanskin Prawn Roll
& TR EHT R BT AF A

Sauteed Prawn & Squid in Sambal Sauce

A BRI I AR

Sauteed Prawn in XO Sauce
XO¥# X 3T 3K

Sauteed Prawn in Sambal Sauce
A ER)FFER

Fried Prawns in Salad Cream
¥R TR

Prawns in Butter & Salted Egg Yolk Sauce
HAIFIR

Sauteed Cuttlefish in Sambal Sauce #F
A BRI AR

Garoupa Fillet in Claypot with Garlic & Ginger G
R EFRPES N

Garoupa Fillet, Rice Vermicelli & Luffa

W Ny L7 B ARG PE R

Sauteed Garoupa Fillet with Ginger & Onion
%2 LA

Garoupa Fillet with Garden Greens
TR LS R

Curry (or) Assam Fish Head
R &k (R) A S K

$15

$15

S

$42

$23

$23

M

$30

$30

L

$5.50 each (min 3pcs)

$26 $39 $52
$6.00 per pair (min 3pcs)
$24 $36 $48
$22 $33 $44
$22 $33 $44
$22 $33 $44
$22 $33 $44
$20 $30 $40
$22 $33
$22 $33 $44
$22 $33 $44
$22 $33 $44
$40
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GAROUPA FILLET IN CLAYPOT

WITH GARLIC & GINGER
a Chunky Garoupa fillets slow-cooked in their
FRIED PRAWNS IN SALAD CREAM g itic
Crunchy, succulent prawns bathe in a delicaten
creamy sauce. Absolutely delectable.

KIA HIANG CLAYPOT SPRING CHICKEN - -
The whole chicken, tender and fall-off the bone, is wrapped in sweet braised cabbage "
and smothered in a luscious herbal sauce—Michelin Guide Singapore.
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Kia Hiang Ala Carte Menu

ABALONE & SOUPS (*contains pork) S M
$16 Abalone & Chicken Soup & $10 each
S16 & & F %

Fish Maw & Crabmeat Broth $10 each
R QAE S

Sichuan Hot & Spicy Thick Soup # $9 each
w9 I BRIR A

Chef’s Double Boiled Soup* $9 each
i S

Braised S16 Abalone with Mushroom & Sea Cucumber €& $18 each

LT IES1680 B 035 K

Braised S8 Whole Abalone with Sea Cucumber $24 each
21 JRse i @ i A

AUSTRALIAN BEEF S M
Black Pepper Australian Beef Cubes $22 $33
2 AP

Sauteed Australian Beef Cubes in Oyster Sauce $22 $33
¥ 75 b A

Salt & Pepper Australian Beef Cubes $22 $33
H 2k Ay

PORK S M
Sauteed Pork Ribs in Chef’s Sauce $18 $27
79 T be P HE

Sweet & Sour Pork $16 $24
+HHR

Sauteed Pork Slices with Bitter Gourd $16 $24
HTRINA R

Sous Vide Pork Ribs in Chef Sauce $18 $27
BATE R

Pork Ribs in Butter & Salted Egg Yolk Sauce $18 $27

AW HE

$44

$44

$44

$36

$32

$32

$36

$36



Kia Hiang Ala Carte Menu

F BEANCURD (*contains pork) S M L

F1 Hot Plate Beancurd Omelette $15 $20
AR 2B

F2  Guifei Beancurd with Shimeiji Mushroom & Conpoy $14 $21 $28
FEREMAE LB

F3  Guifei Beancurd with Seafood $18 $27 $36
HEIN TR B

F4  Mapo Beancurd* $14 $21 $28
23 )5

G VEGETABLES (*contains pork) S M L

Gl  Braised Crab Meat on Garden Greens & $16 $24 $32
BRINEG

G2  Stir-fry Ching Lung Cai & Bean Sprouts $13 $18 $24
FIADHALE

G3  Sambal Kangkong # $13 $18 $24
AEBE

G4  Fried French Beans with Minced Meat* $14 $21 $28
K Hvg & g

G5  Eggplant with Minced Pork & Garlic* $13 $18 $24
& AT

G6  Fried Bean Sprout with Salted Fish $12 $18 $24
BRI 2

G7  Fresh Mushroom & Bai Cai in Superior Stock $14 $21 $28
BWa Xy

G8  Assorted Vegetables with Macadamia Nuts $20 $25 $30
R T

H FRIED RICE / NOODLES (*contains pork) S M L

H1  Crispy Noodles with Prawns in Egg Sauce $16 $24 $32
BRI

H2  Sauteed Yi Fu Noodles with Chives $10 $15 $20
T AR &

H3  Fried Rice with Salted Fish & Chicken $12 $18 $24
B B2 T kAR

H4  Fried Rice with Seafood $16 $24 $32
R IR

H5  Fried Rice with Olive & Shrimps $16 $24 $32
MR 3B A= KR

H6  Fried Hor Fun with Seafood in Egg Sauce $16 $24 $32

G R=RE ISR R



Kia Hiang Ala Carte Menu

H FRIED RICE / NOODLES (*contains pork) S M L

H7  Hor Fun with Australian Beef Cubes in Bean Sauce $16 $24 $32
g AT

H8  Fried Hor Fun with Australian Beef Cubes $16 $24 $32
F 42 T

H9  White Rice $1.50 each
a R

J DESSERT

J1 Young Coconut with Peach Gum $9
2.3 6 R

J2 Dessert of the Day $5
48 # 8

J3 Yam Pudding & Gingko Nut (Or Nee) $6
& R F iR

K DRINKS 44+

K1  House Brewed Barley Water (warm/cold) $2.50 per glass
B ) & KK

K2  House Brewed Hawthorn & Roselle Tea (warm/cold) $2.50 per glass
B ) SR E AP LA

K3  Chrysanthemum Tea $2.50 per glass
EI RIS

K4  Chinese Tea (refillable) $2.50 per glass
&R (L)

K5  Coca Cola / Coke Zero $3.00 per can
—“TD""]-"% / "5]-[7—‘3—5’\ Zero

K6  Coke Lite $2.50 per can
ERcad] H‘Light

K7  Water (refillable) $1.20 per glass
K (44)

K8  Tiger $7.50 per can

% R



KIA HIANG RESTAURANT
10 Anson Rd, International Plaza, #02-29, S079903. Tel: 6220 7169 / 9006 5766
Website: www.kiahiang.com.sg Facebook: @kiahiang.restaurant Instagram: #kiahiangsg

MYO RESTOBAR
138 Robinson Road, Oxley Tower, Lobby 1, #19-01. Singapore 068906. Tel: 9026 0718 / 6931 1247
Website: www.myo.sg Facebook: @myorestobar Instagram: #myorestobar




