EDITOR ’S NOTE

That’s right, folks! 2018’s edition of our annual
dining guide is finally here. It’s been a whole year
since our last edition of Top Tables, and since
then Singapore’s food scene has only gotten
more exciting with dozens of new openings.
To help you figure out which are truly worth
your time and money (not to mention calories),
we’ve taste tested hundreds of restaurants
in search of the city’s best. As always, it’s
all about giving you the most honest and
authoritative take on dining establishments.
Expect to find a selection of 100 eateries that
made the cut in one nifty book, divided by
neighborhood for easy browsing. There’s also a
handy cuisine index in the back for those times
when you’re having a specific craving.
Eat your hearts out!
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TOP 10

1. NOURI

NEW

Fusion. 72 Amoy St., 6221- 4148,
www.nouri.com.sg. $$$$
The most exciting opening of 2017 is
Brazilian Chef Ivan Brehm’s fine dining
brainchild. We’ve been fans of Brehm
since his tenure at Bacchanalia (even
before it was awarded its first Michelin
star). Now that he’s launched his own
place in the CBD, we couldn’t be more
thrilled. It’s a gorgeous, intimate space
with a striking marble chef’s table, dark
wood and touches of turquoise. On the
food front, Brehm puts forth “crossroads
cooking”, blending influences from
cultures around the world to create
standouts such as Acarajé and Vatapá—
an Afro-Brazilian white pinto bean fritter
with turmeric coconut sauce, bread and
salted prawn vatapá. A thoughtfully
crafted beverage program by Restaurant
and Beverage Manager Matthew Chan
and on-point service round out an
amazing experience.

2 . BURNT ENDS
Australian, BBQ. 20 Teck Lim Rd.,
6224-3933, www.burntends.com.sg. $$$
It’s safe to say that no one does the downhome pleasures of grilled meat with the
upscale ambience of a classic date night
quite like Burnt Ends. It calls a shophouse
in Chinatown home, with counter seating
built around an open concept kitchen that
essentially gives you front row seats from
which to watch the chefs in action. Headed
up by Aussie Chef David Pynt, the alwayschanging menu here has long-standing
signatures like the smoked quail egg with
caviar, Burnt Ends sanger (stuffed with
pulled pork) and onglet with bone marrow
and burnt onions, cooked on three metal
grills with adjustable heights and a custommade brick and ceramic wood-burning oven.
This is ballsy food at its finest, bold flavors
executed perfectly.
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3. CORNER HOUSE
French. E J H Corner House, Botanic
Gardens, 1 Cluny Rd., 6469-1000,
www.cornerhouse.com.sg. $$$$
We’ve known Chef Jason Tan as a
culinary mastermind ever since Corner
House first opened, so we are heartened
to see global bodies like Asia’s 50 Best
and the Michelin Guide have since caught
on. This fine dining “gastro-botanica”
restaurant amid the lush greenery
in the Botanic Gardens impresses
with its beautifully plated dishes.
The sophisticated space is a worthy
complement to the refined menu prepared
with seasonal ingredients. Don’t miss
Tan’s homage to his favorite vegetable:
Cevennes onion done four ways, where
one of the renditions comes in the form
of a tea. Desserts are divine, too.

4. WAKU GHIN
Japanese. #02- 01 The Shoppes at
Marina Bay Sands, 2 Bayfront Ave.,
6688-8507, www.marinabaysands.com/
restaurants. $$$$$
A meal here comes with a hefty $450
price tag, but in this case, you get
what you pay for. Expect a sublime
European-influenced Japanese feast
with exquisite creations using premium
ingredients, such as grade nine wagyu
and Hokkaido uni, in an understated,
classy space complemented by top-notch,
personalized service. In other words,
this 10-course degustation menu is
worth the splurge. Hold your breath for
noteworthy signatures like the botan
shrimp with sea urchin and caviar,
and the wagyu with wasabi and yuzu
soy. Also remarkable is their sake list,
with over 100 options including two
developed specially for the restaurant.
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5. ODETTE
French. #01- 04 National Gallery
Singapore, 1 St. Andrew’s
Rd., 6385- 0498, www.
odetterestaurant.com. $$$$$
Inspired by and named after
Chef Julien Royer’s grandmother,
this bright contemporary French
restaurant at the stately National
Gallery caused a stir when it
opened a few years ago, with
foodies waiting for weeks to
snag a table for one of its lunch
or dinner degustations. Royer,
of JAAN fame, brings bucolic
sentimentality and gastronomic
touches to his creations, most
of which undergo constant
changes, depending on the season.
There’s an inspiring wine list to
complete your dining experience
for those so inclined, as well as
a Champagne cart if you fancy
some bubbly.

6. CHEEK BY JOWL
Australian. 21 Boon Tat St., 6221-1911,
www.cheekbyjowl.com.sg. $$$
You can thank husband-wife duo Rishi
Naleendra and Manuela Toniolo for this
stellar modern Australian establishment
in the CBD. While Cheek by Jowl has
gotten the well-deserved attention of the
Michelin Guide—it received its first star
last year—we first noticed Naleendra
during his stint at Maca several years
ago. The chef team cut their teeth in
Sydney at the likes of Tetsuya, and
the tasting menus draw on seasonal
ingredients resulting in delightful flavor
combinations such as Arctic char with
fermented pear juice, buttermilk and
green almonds, and kangaroo loin with
wattleseed and burnt carrots. To go with
Naleendra’s food is wife/Restaurant
Manager Toniolo’s carefully curated
wine collection, with an emphasis on
organic and biodynamic offerings.
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7. LES AMIS
French. #01-16 Shaw Centre, 1 Scotts Rd., 6733-2225, www.lesamis.com.sg. $$$$$

KYOKO NAKAYAMA

Just off Orchard Road, this homegrown establishment has been the toast of the town for years. In
the capable hands of Executive Chef Sébastien Lepinoy, French fare is given a contemporary update.
Think lobster mousse encased in black truffle accompanied by a classic fish bone sauce, and sea urchin
soufflé with anise sauce and kristal caviar. From impeccable service to homemade breads to sublime
desserts by award-winning Pastry Chef Cheryl Koh, this is one of our favorite French restaurants in
town. Plus, the wine list is outstanding. It’s hard to go wrong here, and that’s a very, very good thing.

8. SHINJI BY
K ANESAK A
Japanese. The St Regis Singapore,
29 Tanglin Rd., 6884-8239,
www.shinjibykanesaka.com. $$$$$
Chef Shinji Kanesaka’s famous
Edo-style sushi restaurant in Ginza
has been so successful here that
Singapore boasts not one but two
outposts, our preferred choice being
the one at The St Regis. The chef’s
omakase special menu is the way to
go—a veritable celebration of the
freshest Japanese seafood and the
finest culinary craftsmanship. It’ll
cost you a pretty penny, but it’s an
incredible experience that’s well
worth it. Book yourself a spot at the
black-and-beige, minimalist sushi
counter (just follow the pebbled
path leading you in). Be sure to call
on the impressive sake selection
on hand to complete your meal.
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9. IMPERIAL TREASURE SUPER PEKING DUCK
Chinese. #05- 42/45 Paragon, 290 Orchard Rd., 6732-7838, www.imperialtreasure.com. $$
In case the name wasn’t a dead giveaway, Imperial Treasure Super Peking Duck is all about its namesake.
The ultra crispy, traditionally roasted Peking Duck is second to none in this town. Just don’t forget to order
it in advance. This tastefully decorated, fancy Chinese restaurant has another branch at Asia Square, but we
always find ourselves at the one in Orchard. It is also a sure bet for dim sum, as well as other dishes like the
baby lobster baked with salted egg yolk and sautéed crab claw with preserved olives and shallots. They’re
particularly proud of their Yangzhou-style cold appetizers. Order a few of these to kick off what will surely be
a memorable feast.

10. BAK ALAKI
GREEK TAVERNA

NEW

Greek. 3 Seng Poh Rd., 6836-3688,
www.bakalaki.com. $$
We’re just going to come right out and say
it—Bakalaki is the best Greek restaurant
in town, hands down. Set in a picturesque
venue reminiscent of the Mediterranean,
this is a welcome addition to the Tiong
Bahru neighborhood and Singapore’s
dining scene. The vibe is convivial, the
service is friendly and the food is spot on.
Executive Chef Spiros Palaiologos takes
pride in creating authentic Greek cuisine
using products directly imported from
Greece. Order up stellar examples such
as taramosalata (cod roe spread), panseared feta cheese dressed with honey
and sesame seeds, and grilled octopus
with lemon, oregano and Bakalaki extra
virgin olive oil. You’re welcome.

C H I N AT OW N & TA N J O N G PAG A R

BAR-A-THYM

NEW

French. 18 Gemmill Ln., 6557-2224,
www.bar-a-thym.sg. $$
A handsome, bright and airy space
decked out in gray tones with
unexpected pops of color and wall
art keeps the vibe fun and relaxed.
Chef Francois Mermilliod puts out
contemporary French cuisine that
keeps you guessing, in the best
possible way. Classics are balanced
with Mermilliod’s take on things that
results in lighter formats like tomato
tarte tatin with burrata, almonds and
rocket herb salad, as well as duo of
Hokkaido scallop and langoustine,
shellfish emulsion, Pertuis green
asparagus. Desserts, too, are stellar.
Take our advice and go with the
omakase menu. After all, you’re in
good, capable hands here.

BAR-ROQUE GRILL
French. #01- 00 Amara Hotel,
165 Tanjong Pagar Rd., 6444-9672,
www.bar-roque.com.sg. $$
This convivial restaurant and grill
by Chef Stephane Istel (formerly of
the Daniel Boulud Group) serves up
classic and solid French fare, from the
rillettes, escargots and terrines at the
beginning to the Tomahawk ribeye
with Bordelaise sauce for mains to the
baba au rhum for dessert. Dig into
it all in a cavernous space with long
communal tables, and finish up at
their al fresco space with a digestif.
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BLACKWATTLE

NEW

Australian. 97 Amoy St., 6224-2232,
www.blackwattle.com.sg. $$
Award-winning Australian Chef Clayton Wells’ first
venture overseas comes in the form of a handsome,
understated establishment in a shophouse on Amoy Street.
Fans of Wells’ Automata in Sydney will be pleased to know
the same bold style of cooking features here, expertly
executed by Head Chef Joeri Timmermans and Sous Chef
Lillia McCabe. The space boasts a raw industrial aesthetic
with deep, earthy tones, softened by mood lighting and
cushy seats. The restaurant’s calling card isn’t Wells’
name—it’s the unique union of ingredients and strong
flavors that intrigue but don’t overpower. Don’t leave
without dessert, because that would be a mistake.

BLUE LABEL
PIZZA & WINE

NEW

American. #B1- 01, 28 Ann Siang Hill, 9821-9362,
www.bluelabelpizza.com. $$
After taking over the spot formerly occupied by speakeasy
B28, this newcomer set up by Travis Masiero, who also
owns Luke’s, has attracted crowds eager to try the pizzas
for themselves. It’s hard to go wrong with classics like
pepperoni, but the J-Dog—a red sauce pizza topped with
bacon, pepperoni, pork sausage and jalapeno—is a solid
bet for carnivores. There’s also a rotating guest chef pizza
on the menu, so there’s always something new to try. To
wash it all down, call on the extensive wine list or the
restaurant’s own Blue Label craft beer.

BRASSERIE GAVROCHE
French. 66 Tras St., 6225-8266,
www.brasseriegavroche.com. $$$
A facsimile of an old school Parisian brasserie right on
Tras Street, this pretty, skylit dining room fosters a bit
of nostalgia with black and white photos on the wall and
a 1930s wooden bar-counter said to have been rescued
from the original Parisian Café de la Paix. It’s all about
hearty and rustic here, and aside from the usual suspects
like escargots de Bourgogne, you can also look forward to
forgotten classics, made using recipes passed down from
Chef Frederic Colin’s grandpa Henri, like baked pork terrine
pie. The food and service are excellent, but it’s the charming
ambience that you’ll find particularly hard to resist.
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BURLAMACCO
RISTORANTE
Italian. 77A Amoy St., 6220-1763,
www.burlamacco.com.sg. $$
This intimate and elegant eatery, set in a
conservation shophouse, really drums up its Tuscan
roots, both in the Tuscan commedia mask it’s named
after, and the Tuscan dishes on the menu. The menu
may be by-the-book, but it is hearty, delicious and
comforting. Order home rolled pasta dishes like the
ricotta ravioli with porcini sauce and the spaghetti
vongole, and meaty affairs like the roast lamb rack
with herbed pumpkin in red wine sauce. There’s a
serious Italian wine list to go with.

BUTCHER BOY

NEW

Fusion. 31 Keong Saik Rd., 6221-6833,
www.butcherboy.com.sg. $$
A cozy, casual Asian-inspired bar and grill focused
on cuts of grilled meat specialties, complete with
Asian-centric cocktails, headed up by Chef-owner
Andrew Walsh of Cure just down the road. All the
grilled meats such as wagyu rump cap, Welsh lamb
and crispy skin pork belly come with a choice of
Asian-influenced sauces including sambal, XO sauce,
and yuzu bearnaise. The strong cocktail offerings
are another draw and features familiar flavors from
around the region.

CHEF’S TABLE
European. 61 Tras St., 6224- 4188,
www.chefstable.sg. $$$-$$$$
Chef Stephan Zoisl’s space looks more like a highend wine bar, with its high tables and stools, but
sign up for one of the multi-course dinners, and
he and his team whip up dish after exciting dish in
their open kitchen, with subtle gastronomy touches.
There’s no menu, only a daily list of about 28
ingredients the kitchen will be working with, and the
Austria-heavy wine list is a great accompaniment.
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THE COCONUT
CLUB
NEW

Singaporean. 6 Ann Siang Hill,
6635-2999, www.thecoconutclub.sg. $
Founded by food enthusiasts Lee Eng
Su, Kamal Samuel and Lee Chan Wai,
The Coconut Club came about after
they attended a nasi lemak convention
in Kuala Lumpur in 2014. What matters
most at this rustic eatery is the top-notch
nasi lemak with a piece of to-die-for,
deep-fried chicken, which is pretty much
the only thing on the menu, besides addons like charcoal grilled otak-otak and
cendol. For their coconut rice, they use
Malaysian West African hybrid (MAWA)
coconuts that are imported three times a
week from Selangor, which they clean and
juice by hand. That’s a lot of effort for a
simple dish, but it’s details like this that
really make their nasi lemak stand out.

DON & TORI

NEW

Japanese. 74 Tras Street, 9811-7888,
fb.com/donandtorisg. $$-$$$
It seems a bold move to open a premium
donburi restaurant in Tras Street’s revered
Japanese food enclave, but independent
concept Don & Tori holds its own. For
sashimi, fish is flown in directly from
Japan’s iconic Tsukiji Fish Market and
prepared live in front of you. Otherwise,
truffle reigns supreme—as do other
Western ingredients like foie gras that
are a staple in making Don & Tori’s
classic Japanese offerings exciting. The
truffle salmon carpaccio, and foie gras
and scallop are must-tries; but if you’re
choosing a don, make it the truffle wagyu
foie gras don, a decadent bowl that’s the
restaurant’s star offering. And it’s not
just good food here—Don & Tori comes
with a love story of fictional lovers Don
and Tori, realized via murals painted on
the walls of the restaurant.
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ESQUINA
Spanish, Tapas. 16 Jiak Chuan Rd., 6222-1616,
www.esquina.com.sg. $$$-$$$$
Young Barcelona-born Chef Carlos Montobbio
took over the Esquina kitchen a couple of years
ago, and the vivacious space has only gone from
strength to strength, offering classic, comforting
tapas with some innovative touches, as in the
sandwich-style Spanish omelet, which comes
with onion confit and olive oil caviar, and the
Spanish Nigiri, a delicious dollop of salted cod,
potato and garlic oil topped with roasted peppers.
If you haven’t been in a while, check out the
quieter second floor space, great for groups.

FLEUR DE SEL
French. #01- 01, 64 Tras St., 6222-6861,
www.fleurdesel.com.sg. $$
A cozy space featuring an open-concept kitchen,
this restaurant is helmed by French Chef-owner
Alexandre Lozachmeur, who has worked at the
Spoon restaurants and Alain Ducasse Au Plaza
Athenee. The menu includes classic French dishes
such as slow-cooked duck breast with apple, figs and
cherry, as well as a five-course Fleur de Sel dinner
and three-course set lunches.

KIMME

NEW

Asian, Fusion. 47 Amoy St., 6514-1588,
www.kimmerestaurant.com. $$
Run by Korean Chef Sun Kim of Michelin-starred Meta
(see page 19), along with his partner-in-crime and Head
Chef Louis Han, Kimme is a more casual experience than
fine dining Meta. Upon entering the space, a large marble
table serves as both a centerpiece and a communal dining
area while an open-concept kitchen lets guests see the
amazing culinary team in action. The kitchen offers up a
selection of Asian fusion plates, divided into small plates,
big plates and sweets. Creations such as Korean-style wagyu
tartare with sago chips, and kampachi sashimi with pickled
ginger, pomelo, shiso and homemade gochujang sauce,
shine bright, as does their version of bossam. It’s refined
without being stuffy, and makes for a great date spot.
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LE BINCHOTAN

NEW

Fusion. #01- 04, 115 Amoy St.,
6224-1045, lebinchotan.sg. $$
Helmed by talented Chef-owner Jeremmy
Chiam, the French-Japanese restaurant
on Amoy Street with its entrance on
Gemmill Lane lives up to its name by
specializing in meat and seafood grilled
over binchotan (or white Japanese
charcoal). Highlights from the menu
include foie gras shavings with oden-style
daikon, and Angus short ribs with port
wine reduction and burnt leek purée.
As for drinks, you can look forward
to signatures like the eponymous Le
Binchotan, the marriage of whiskey,
cherry syrup, yuzu, togarashi and bitters.

LUCHA LOCO
Mexican. 15 Duxton Hill,
6226-3938, www.luchaloco.com. $$
Probably among the more casual
places in this guide, but we’ll always
be fans of their original, perpetually
packed space on Duxton Hill,
especially the fairy-light festooned
alfresco backyard. The name of the
game here is elevated Mexican food,
and worthwhile options include
the mango and snapper ceviche,
the carnitas tacos with pork belly,
cilantro mayo and jicama, and the
Bistek con Nopales, skirt steak with
cactus salsa verde and chimichurri
sauce. Be sure to peruse their fun,
party-worthy and refreshingly
adventurous cocktail list, too.
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LUKE’S OYSTER
BAR & CHOP HOUSE
American. 22 Gemmill Ln., 6221- 4468.
www.lukes.com.sg. $$$
Travis Masiero’s oyster bar and chop house
has another branch in Orchard, but we’re
eternally partial to the tucked away flagship
on Gemmill Lane. The chic brasserie is
classy yet relaxed—everything from the
marble-topped bar, to the crisp white
linens, to the vest-wearing servers, recalls a
lighter version of Old World elegance, while
the food includes American retro-glam
classics, including iconic East Coast dishes
like the clam chowder and Boston lobster
pot pie. Or order the lobster mac and
cheese to go with your bone-in tenderloin
au poivre. The sommeliers on staff bring an
extra focus on the wines of the US, South
America and the Loire region in France.

MAGGIE JOAN’S
Mediterranean. #01- 01, 110 Amoy St.,
6221-5564, www.maggiejoans.com. $$
We have loved Moosehead for a long
time, so we have been absolutely
delighted by the arrival of the more
upscale sister restaurant Maggie Joan’s,
a narrow and beautifully decorated
hole-in-the-wall Mediterranean-inspired
restaurant, accessible only via the alley
behind Amoy Street, now home to a
row of cool restaurants. The space,
while intimate, is rather nondescript
with typical wooden furniture and raw,
exposed bricks. They serve up modern,
aesthetically driven plates like hamachi
crudo, pickled tomato and basil, Inka
roasted cauliflower, and the egg with
dukkah & saffron mayo.
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THE MARKET GRILL
American. 208 Telok Ayer St., 6221-3323,
www.themarketgrill.com.sg. $$$
The bustling industrial-looking space on
Telok Ayer is still going strong, with its
open-concept kitchen with a zinc counter
and a 1.5-meter long live lobster tank. In
the kitchen is Executive Chef Kenneth Lin
who puts out a straightforward menu of
juicy burgers and grilled meats, as well as
seafood. Premium beef aside, there is also
a selection of unsung-but-good, affordable
cuts. The food may be simple but it’s
flawlessly executed and always hits the spot.

META

NEW

Asian, Fusion. 9 Keong Saik Rd.,
6513- 0898, www.metarestaurant.sg.
$$$
This stylish, contemporary Asian
restaurant set in a shophouse along
Chinatown’s hippest street has earned
its first Michelin star and is helmed
by South Korean Head Chef Sun
Kim, who’s done stints at Tetsuya’s
and Waku Ghin. Expect seasonal,
inventive plates, whether you’ve
gone with the five- or seven-course
dinner degustation menus on offer, or
three-course lunch set, with attentive,
discreet service to boot. Examples
from their recent spring menu include
Japanese madai with avocado,
tomato and yuzu, as well as beetroot
with cherry, raspberry and shiso for
dessert. There’s also a full vegetarian
menu, for those so inclined.
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MYO RESTOBAR

NEW

Chinese. #19- 01 Oxley Tower, 138 Robinson
Rd., 6931-1247, www.myo.sg. $-$$
The modernized, sister restaurant of homestyle Cantonese cuisine stalwart Kia Hiang
is a great case study for F&B establishments
seeking to reinvent themselves. Myo has
married the old and the new in the best
of ways—by introducing what a newer
generation of diners are seeking (craft beers,
Instagrammable decor etc.) without forsaking
what regulars already love about the place.
Myo is a chip off the old block when it comes
to the food. Kia Hiang’s famed Claypot Spring
Chicken is available here and tastes just as
good. There’s also a creative dim sum menu
with items like Steamed Siu Mai with Conpoy
and Black Truffle, Healthy Walnut Buns,
among many others. But what you’ll really
want to try are the wok menu items. The Black
Pepper Angus Ribeye Cubes and the Myo
Chilli Crabmeat with Buns are easy standouts.

NEON PIGEON
Japanese. #01- 03, 1A Keong Saik Rd.,
6222-3623, www.neonpigeonsg.com.
$$-$$$
This packed, modern izakaya sports a
street-inspired facade with grafitti murals,
a hip crowd and a trendy menu. They serve
Japanese small plates with an edgier twist
like chilled cucumber with crushed chili
roasted peanuts and goma and crab cakes
with wasabi and avocado. For mains, try
the smoked baby back ribs in sake barbecue
sauce and the tare-roasted chicken thigh
with Japanese curry. A special mention
goes to their pocket-friendly cocktails and
special in-house junmai daiginjo sake.
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RESTAURANT LEROUY

NEW

French. 3 Stanley St., 6221-3639, www.lerouy.com. $$$
Chef Patron Christophe Lerouy hails from Alsace and
his namesake restaurant is both a reflection of his roots
as well as his travels over the years. Lerouy trained
under decorated, Michelin-starred chefs, including the
Pourcel brother of Le Jardin des Sens, and it shows. The
upscale establishment seats a maximum of 26 at its bar
counter and is the ideal setting for showcasing seasonal
ingredients put together in unique combinations such
as ibérico pork with eggplant purée, pork jus gelée and
pickled daikon. That extends to dessert as well, with
items like coconut sorbet pina colada, chocolate truffle
bacon, and white chocolate lollipop with a hint of wasabi.

RHUBARB LE RESTAURANT
French. 3 Duxton Hill, 8127-5001, www.rhubarb.sg.
$$$-$$$$
Rhubarb Le Restaurant has had a loyal following ever
since it first threw open its doors, and it’s easy to see why.
The lovechild of French dining temple Au Petit Salut alums
Chef Paul Longworth and manager Jerome Desfonds, this
classy dove gray and white space serves up refined and
seasonal French food in its open-plan kitchen. No gimmicks
here, just solid food and some interesting ingredients. The
a la carte menu has dishes like Obsiblue prawn tartare
with seaweed, pomelo and Oscietra caviar, and their
signature pigeon breast and leg confit with rhubarb and
rose puree. There are lunch and dinner degustations, too.

SENSO RISTORANTE
& BAR
Italian. 21 Club St., 6224-3534.
www.senso.sg. $$
Senso is a Club Street institution. Food here is
a joy, as is the service, and in such a charming
space (they occupy five adjacent shophouses
and the courtyard is gorgeous), too. The decor,
with its starched tablecloths and not-so-subtle
giant paintings, is pretty old-school fancy, but
the menu of Italian classics is well-executed and
consistent. Try the salmon tartare with pan-seared
scallops and Avruga caviar, and the homemade
raviolio with veal shank and porcini mushroom.
Their revamped bar is great for aperitifs.
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SUSHI MITSUYA
Japanese. #01- 01, 60 Tras St., 6438-2608,
www.sushimitsuya.com. $$$-$$$$$
Singapore is full of fancy sushi restaurants. But this
one—a rare standalone—has been reliably excellent.
Helmed by Chef Ryosuke Harada, formerly the Sous
Chef of Sora Sushi at Mandarin Oriental Tokyo, the
typically private and zen restaurant has an 18-seat
counter for course-by-course sushi. As expected, it
works on an omakase basis where you’ll get a mix of
fresh sushi and sashimi, as well as appetizers and an
assortment of cooked dishes. It’s a popular spot for
local sushi fanatics, native Japanese and of course
many of our panelists.

TIPPLING CLUB
European. 38 Tanjong Pagar Rd., 6475-2217,
www.tipplingclub.com. $$$$
It’s hard not to love Chef Ryan Clift’s molecular
degustation restaurant, with an ever-changing menu
that consistently impresses. In the deft hands of Paul
Gajewski, you’ll find a slew of amuse bouche and
palate cleansers before even embarking on the Classic
six-course or Gourmand 12-course tasting menu.
Everything is conceptual and presented in kooky
vessels, but the food is always a rave. Don’t forget
about the equally interesting cocktails, too.

VENUE BY SEBASTIAN

NEW

European. #01- 02 Downtown Gallery, 6A Shenton
Way, 6904-9688, www.venuebysebastian.com. $$
Chef Sebastian Ng made a name for himself at the nowdefunct Restaurant Ember, and while we were sad to
find out about its closure back in 2014, we’re glad Ng is
back with this casual concept. There are many things to
try on the menu, including the satisfying Chilean seabass
with mushroom bacon ragout, and the addictive crispy
homemade tofu with foie gras-mirin sauce with ice
lettuce. The dish that stands head and shoulders above
the others is the simple, umami flavor bomb of cold
angel hair pasta with konbu and truffle oil. Service, too,
led by Ng’s wife Sabrina, is exemplary. It’s an inviting
place for easy dinners with the gang that works just as
well for date night.

R A F F L E S P L AC E & M A R I N A B AY

THE BLACK
SWAN
European. The Quadrant,
19 Cecil St., 6438-3757,
www.theblackswan.com.sg. $$$
A 1920s-style establishment in
heritage building The Quadrant
in the heart of the CBD, the
chophouse-style dishes here are
well-executed and consistently
delicious. Add to that affable
but professional service, an
intriguing cocktail list, a selection
of carefully sourced steak options
and a lovely garden patio, and
it’s easy to see why it is one of
the best-loved restaurants in
town. The fact that they also do
a great oysters-and-drinks happy
hour combo doesn’t hurt either.

CHERRY
GARDEN
Chinese. 5/F Marina Square,
Mandarin Oriental, 6885-3500,
www.mandarinoriental.com/
singapore. $$
One of the best fine dining
Chinese restaurants in town,
the opulent and elegant Cherry
Garden offers a wide selection of
Cantonese cuisine presented with
an artistic touch. Not too much
has been shaken up here, but we
can’t complain when the BBQ
meat platter, wasabi prawns and
double-boiled soups are so good.
The weekend dim sum brunches
are also unmissable, featuring
faultless food and service.
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THE CLIFFORD PIER
International. G/F The Fullerton Bay Hotel,
80 Collyer Quay, 6597-5266,
www.fullertonhotels.com/dining.html. $$
The Clifford Pier is a lot like many other super-pretty
hotel restaurants with a colonial heritage aesthetic,
except it’s housed in a historic landmark that served
as the first port of call for immigrants in Singapore’s
early days. But start things out with a drink in a
rattan armchair at their outdoor terrace overlooking
the water, and things get a bit magical. On the menu
are upscale versions of familiar favorites and hawker
reinterpretations with Western touches, such as
wagyu beef rendang and classics like prawn laksa
with quail eggs.

CUT
European, Steak. #B1-71 Galleria Level, The
Shoppes at Marina Bay Sands, 2 Bayfront Ave.,
6688-8517, www.marinabaysands.com/restaurants.
$$$$
Singapore is no stranger to outposts of international
celebrity restaurants, but this one by Wolfgang Puck
is an enduring classic. It serves a really notable menu
of beef, including 300-day grain-fed Australian
Angus from Rangers Valley and Japanese Wagyu,
along with a range of unique and delicious sauces
like their signature Argentinean chimichurri.
Cocktails are also marvelous. If you’re looking for a
classic meat extravaganza, look no further.

DB BISTRO &
OYSTER BAR
American, French. #B1- 48 Galleria Level, The
Shoppes at Marina Bay Sands, 10 Bayfront Ave.,
6688-8525, www.dbbistro.com/singapore. $$$
Chef Daniel Boulud’s restaurant is awash with soft
lighting, dark wood accents, and a beige marble
bar dedicated to oysters. The menu is dominated
by well-executed French classics including
bouillabaisse and traditional coq au vin, as well
as delectables like the quintessential original db
burger. There’s a dizzying amount of luscious
seafood, too, covering the oyster bar, selection of
tartares and ceviches, and a handful of seafood
cocktails including the jumbo shrimp cocktail.
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EDGE
International, Buffet. 3/F Pan Pacific Singapore, 7 Raffles Blvd., 6826-8240,
www.edgefoodtheatre.com. $$
Many hotel buffets feel same-y, but that is not the case here. For sure, they cover all the bases, but there is
something to be said for the sheer variety this crowd favorite offers, and at such impressive prices. We’re
talking seven different open concept kitchens, Japanese sushi and Thai salads, Indian curries and chargrilled
satay, not to mention oysters, prawns, mussels and scallops made a la minute at the seafood station, as well as
pastas, pizzas, steaks and of course, a dessert spread. This is the big hotel buffet blowout you’re looking for.

LAVO ROOFTOP BAR
& RESTAURANT
NEW

Italian, American. 57/F Sands Skypark Hotel
Tower 1, Marina Bay Sands, 10 Bayfront Ave,
6688-8591, www.lavosingapore.com. $$-$$$
This first foray into Asia by famed nightlife operator
TAO Group is, expectedly, nothing short of a
stunning and much-welcomed addition into the
dining and entertainment scene here. Think upscale
restaurant-meets-lounge experience, set amidst the
spectacular setting that is the rooftop of Marina
Bay Sands, 57 floors high. Expect luxurious indoor
and outdoor lounges, a wraparound terrace (where
a gelato cart sits) and nightlife programing that
includes live DJ sets. Get used to the Las Vegasstyle VIP treatment as you wine and dine on an
Italian-American menu with items like penne a la
vodka, linguini with clam sauce, chicken parmesan,
and their infamous one-pound meatball. Once
you’re ready, feel free to dance the night away.
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SPONSORED LISTING

LEVEL33
Western. #33- 01 Marina Bay Financial
Centre Tower 1, 8 Marina Blvd.,
6834-3133, www.level33.com.sg. $$$
Its prime location on the 33rd floor of
the Marina Bay Financial Centre has
earned LeVel33 the deserving reputation
of being one of the best spots for killer
views of the city skyline. You’ll find both
proper sit-down table settings and classic
barstools wrapped around the main
defining features of this establishment,
a row of towering brewing tanks, two
brewing kettles and a whole lot of shiny
metal. This urban craft brewery serves up
some mean dishes such as hand-cut Black
Angus beef tartare with sourdough chips,
lightly poached Hokkaido scallop with
bonito flakes, and Welsh lamb rump with
parsnip pureé and stout caviar, as well as
signature beers brewed onsite like 33.15
India Pale Ale and 33.4 House Porter.

MORTON’S OF
CHICAGO, THE
STEAKHOUSE
American, Steak. 4/F Mandarin
Oriental, Singapore, 5 Raffles Ave.,
6339-3740, www.mortons.com/
singapore. $$$
It has been the year of casual barbecue in
Singapore, but when it comes to classic,
carnivorous glamor, this American
steakhouse stalwart is still a sure bet,
especially since it lightened things up
after its renovation. Have a “Mortini”
or two at their brass-colored island bar
before heading in for a big, fat juicy slab
of steak the size of a baseball mitt. The
stars are the onion bread and the USDA
prime ribeye, as well as desserts like their
legendary hot chocolate cake and New
York-style cheesecake.
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OLA COCINA
DEL MAR
Spanish. #01- 06 Marina Bay
Financial Centre Tower 3, 12
Marina Blvd., 6604-7050,
www.olarestaurant.sg. $$
Helmed by Peruvian Chef Daniel
Chavez, this is a homey spot
with friendly service and simple,
well-executed food. Don’t miss
the gazpacho, a cold tomato and
cucumber soup with raspberry
vinegar, ceviche—marinated fish
with lime, chili and red onions—
as well as the roasted suckling pig
with orange caramel and sweet
and sour sauce.

OSTERIA ART
Italian. 55 Market St., 6877-6933,
www.osteriaart.com. $$
It’s been a while since Osteria
Art threw open its doors, but we
still adore this spot, which takes
cues from traditional osterias
and bars found in Italy. The
menu is all about classics with
dishes like beef agnolotti pasta
with truffles, pappardelle with
pork cheek in red wine and beef
sirloin tagliata with asparagus
and Parmigiano. The sexy and
dimly-lit space is awash with lots
of dark wood, marble top counters
and a storied library-like vibe.
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OSTERIA MOZZA
Italian. #B1- 42/46
The Shoppes at Marina Bay Sands,
10 Bayfront Ave., 6688-8522,
www.singapore.osteriamozza.com. $$$
Celebrity Chef Mario Batali’s Singapore
outpost is a sleek space with marble
counters and dark wood finishings.
Italian comfort classics are created with
refinement and premium ingredients, as
in the orecchiette with fennel sausage
and Swiss chard, and the sea trout with
Umbrian lentils. Don’t miss the creamy
burrata cheese with beets, horseradish,
walnuts and rocket—and other combos—
from the dedicated mozzarella bar.

RANG MAHAL
Indian. 3/F Pan Pacific Singapore,
7 Raffles Blvd., 6333-1788,
www.rangmahal.com.sg. $$
Breaking with the heavy, Mughalinspired decor commonly found in many
fine dining Indian places, this stalwart,
around since 1971, is all about high
ceilings, clean lines and minimalist decor.
Even the presentation of the regional
(North, South, coastal and other) dishes
is delicate rather than hearty. Try the
tandoori lamb chops, served on a hot
stone, and tandoori salmon tikka.
Vegetarians won’t feel left out with
balanced, but flavor-packed, dishes like
the smoked eggplant bharta, paneer tikka
and the palak paneer. There’s a brief list
of mostly French wines, too, curated
specifically for Indian flavors.
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SAINT PIERRE
French. #02- 02B One Fullerton,
1 Fullerton Rd., 6438- 0887,
www.saintpierre.com.sg. $$$$
Veteran Chef Emmanuel
Stroobant moved his beloved
Saint Pierre from Sentosa to One
Fullerton a couple of years ago,
with a lighter touch and more of
a market-to-table concept. The
six- and 10-course degustations
involve seasonal ingredients and
change often, divided into Earth
(meat and seafood) and Nature
(vegetarian). Expect swish dishes
with exciting touches like haysmoked Hamachi with ponzu and
leek, and steamed hairy crab with
corn and lemongrass. There’s also
the option to go a la carte if that’s
more your style.

WAK ANUI
GRILL DINING
SINGAPORE

NEW

Western, Steak. #04- 02 Marina One,
The Heart West Tower, 5 Straits View,
6384-2665, www.wakanui.sg. $$$
There is certainly no lack of steak
restaurants in Singapore, but what
diners can expect here is partaking in
fine quality New Zealand beef from
cattle raised on natural green pastures
and fed locally grown organic grain
feed. The meat is aged to perfection
in the restaurant’s on-site aging room
and grilled using traditional Japanese
Binchotan charcoal, in a glass capsule
venue perched on the fourth floor of
Marina One. Wakanui imports its beef,
lamb and seafood such as oysters and
salmon from New Zealand. Naturally,
diners will find a good range of famous
New Zealand wines to go with their
meats, but do look out for the assortment
of wines from boutique producers.

SATISFY YOUR CRAVINGS
WITH SCRUMPTIOUS FARE
Whether you’re craving for hearty steaks, fuss-free eats or delectable local cuisine, head to these
top spots to get that fix sorted. Plus, score 15% off your bill when you pay with your Mastercard®.

BEDROCK BAR & GRILL

FAT COW

KATONG KITCHEN

It’s all about bringing the classics back
on the grill, only this time, using the
finest ingredients. With prime options
such as tomahawk—400-day grain fed
long-bone ribeye—and double cut aged
porterhouse grilled to perfection, it’s
little wonder why Bedrock is one of the
most raved about steakhouses in town.

Serving up a handpicked selection of
the finest wagyu from around the world,
Fat Cow is the place to go to for an
experience that pays homage to timeless
Japanese preparation methods. Aside
from selecting your cut of choice, you
can even choose from cooking methods
like shabu shabu, sukiyaki or the everpopular sumibiyaki (charcoal grill).

Katong Kitchen offers international
cuisine with an emphaisis on Perakanan
favorites, a nod to Singapore’s prized
Katong heritage. You can also expect
Macanese, Asian, Chinese and Western
fare in its buffet spread with standouts
such as ayam buah keluak, beef rendang,
durian pengat and cempedak crème
brûlée on the Nyonya front.

#01-01/02 Camden Medical Centre,
1 Orchard Blvd., 6735-0308,
www.fat-cow.com.sg

4/F Village Hotel Katong,
25 Marine Parade, 6551-2141.

THE PELICAN

SALTWATER

STRAITS CAFÉ

The Pelican dishes out an ingenious
interpretation of East Coast American
cuisine, featuring the freshest seafood
from the deep ocean paired with a
pristine steakhouse selection. Tuck into
items such as The Pelican Burger and The
Pelican Grilled Seafood Platter, complete
with a stunning waterfront view.

Hidden away in Changi Village, Saltwater
specializes in Asian and local fare. You
can opt to dine in the spacious indoor
area, or dine alfresco, overlooking
Changi Golf Club. Enjoy all-you-can eat
meat and seafood grilled a la minute
from the live barbecue station for dinner
from Friday to Sunday.

#01-01 One Fullerton, 1 Fullerton Rd.,
6438-0400, www.thepelican.com.sg

1/F Village Hotel Changi,
1 Netheravon Rd., 6379-7018.

Located within the iconic Rendezvous
Hotel Singapore, Straits Café presents
a regional buffet spread featuring the
favorites of the Straits like KL prawn
noodles and Ipoh chicken rice. Don’t
miss the Seafood Sambal Live Station
from Friday to Sunday, offering a wide
selection of fresh seafood and greens
prepared a la minute.

#01-05 Pan Pacific Serviced Suites
Orchard, 96 Somerset Rd., 6238-0054,
www.bedrock.com.sg

ENJOY MORE DELICIOUS DISCOUNTS WITH MASTERCARD AT THESE BARS AND RESTAURANTS

1/F Rendezvous Hotel Singapore,
9 Bras Basah Rd., 6708-7745.

BROUGHT TO YOU BY

CIT Y HALL

ARTICHOKE
Middle Eastern. 161 Middle Rd., 6336-6949, www.artichoke.com.sg. $$
Set in a sprawling single-story building in the courtyard space behind Objectifs gallery, Bjorn Shen’s
Middle-Eastern-with-attitude restaurant has been a place we keep going back to for simple but fireworksinducing dishes like the massive Lambgasm, the skillet prawns with harissa and the chargrilled pork collar
with shish kebab spices, not to mention a whole host of delightful little mezze. From the bustling environment
and friendly service to the hearty and approachable grub, nothing is too precious at this casual, unpretentious
restaurant and that’s just the way we like it. For brunch, you can’t go wrong with the shakshouka, it’s pretty
darn delicious.

CORIANDER
LEAF
Asian, Fusion. #02- 01 Chijmes,
30 Victoria St., 6837- 0142,
www.corianderleaf.com. $$
The long-famed pan-Asian small
plates restaurant by Samia Ahad
moved to a dramatic space in the
revamped heritage building. The
menu is cleverly divided into five
flavor profiles—fresh, familiar,
spicy, umami and sweet—and
features dishes like Nepalese
minced chicken momo dumpling
with roasted tomato relish and
Sichuan pepper, and soft shell
crab with salted duck egg yolk
sauce and curry leaves. The
restaurant also has an extensive
list of regional whiskies, craft
beers, sakes and umeshu.
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GUNTHER’S
French. #01- 03 Talib Centre,
36 Purvis St., 6338-8955,
www.gunthers.com.sg. $$$
It’s not new and shiny, but Chefowner Gunther Hubrechsen’s
consistently great contemporary,
simple-yet-refined French food
has a loyal following. While
the interiors here tend to the
minimalist, conservative even,
perhaps that’s so as not to
distract you from the fabulous
fare. The cold angel’s hair
pasta with Oscietra caviar
is legendary, and the meat
mains are also excellent.

LE BISTROT DU SOMMELIER

NEW

French. 53 Armenian St., 6333-1982, www.lebistrotdusommelier.com. $$$
For a relaxed yet superb French dining experience, look no further. This is the place to hit for rustic, French
comfort food with robust flavors. They have an impressive assortment of housemade rillettes including duck,
pork, rabbit and mackerel, while their chicken liver pâté is to die for. Even a classic like pan-seared onglet
beef with French fries deserves a mention. If it’s available, do yourself a favor and order an oven baked
whole Vacherin Mont d’Or (choose between smoked chorizo, sautéed onion and bacon, or white wine). We
especially love the vibe at the Rillette Bar upstairs, which always makes us feel at home. A real plus is owner
and sommelier Maximilen Fedkiw, who is not only charming but incredibly knowledgeable as well. Heads up,
remember to save room for dessert.
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LEWIN TERRACE
French, Japanese. Fort Canning Park,
21 Lewin Terrace, 6333-9905,
www.lewinterrace.com.sg. $$$
Located in a black-and-white house in the leafy
heart of Fort Canning, Lewin Terrace is a serious
date night spot. The setting is lovely, particularly
when paired with a food menu which features
changing seasonal offerings that highlight Japanese
ingredients with French and Japanese cooking
techniques such as sea bream marinated “konbu”
with golden dashi jelly and black sesame powder,
and saikyo miso cod with yuzu cream soup. This is
the perfect spot to take that special someone when
you want to pull out all the stops.

MIKUNI
Japanese. 3/F Fairmont Singapore,
80 Bras Basah Rd., 6431-6156,
www.fairmont.com/singapore/dining. $$$
Fairmont’s Japanese restaurant is a big, well-dressed
space that elevates, not just covers, its bases with the
teppanyaki counter, a sake/sushi bar, an intimate
live robatayaki station (our pick), in addition to the
main dining room. At its helm is Executive Chef
Keisuke Uno whose kaiseki dishes are innovative yet
restrained. Whatever you’re sampling here, it’ll be
money well spent.

NATIONAL KITCHEN
BY VIOLET OON
NEW

Peranakan. #02- 01 National Gallery Singapore
(City Hall Wing), 1 St. Andrew’s Rd., 9834-9935,
www.violetoon.com. $$
As you’d expect from the doyenne of Nyonya cuisine
Violet Oon, bold and full-flavored fare is the order
of the day here. Classics such as beef rendang and
fish head curry put up a strong showing, as do
local-inspired dishes like baked cod in laksa sauce
accented by coriander pesto and buah keluak pasta.
They also do high tea sets made for sharing with
sweet and savory nibbles including otak crostini,
hae bee hiam finger sandwiches and kueh lapis legit.
It’s a fetching, tastefully done up space, complete
with framed traditional Peranakan mosaic tiles that
highlight Oon’s heritage.
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SAHA
Indian. #01- 03 National Gallery
Singapore, 1 St. Andrew’s Rd.,
6223-7321, www.saha.sg.
$$-$$$

TONO
CEVICHERIA

NEW

Peruvian. #01- 49/50 Duo Galleria,
7 Fraser St., 6702-7320,
www.tono.com.sg. $$
Peruvian slang for “party”, Tono
certainly delivers on its promise with
a good time and a party of Peruvian
flavors in your mouth. Specializing
in ceviche, this is the brainchild of
Peruvian Chef Daniel Chavez, who also
heads the popular Ola Cocina del Mar.
Aside from ceviche made using the
freshest seafood—get a tasting platter
which comes with three different
ceviches, you can also find a large
variety of classic Peruvian specialties
on the menu such as huatia (slow
roasted pork served with bean stew and
mint coriander sauce) and patacones
(deep fried green plantains). Whatever
you choose, expect only the most
authentic flavors.

DAPHOTOGRAPHER

Modern Indian restaurant Saha
moved from Duxton Hill to the
National Gallery, offering an
inventive approach to a hard-tochange cuisine. Abhijit Saha’s
restaurant takes time-honored
regional Indian dishes and recasts
them in interesting, light and
sometimes deconstructed ways for
both vegetarians and ominvores
alike. Try their take on the Kerala
vegetable stew, which comes
espuma-style, with citrus pudding
and garlic crumbs, or just get one
of their tasting menus and let the
kitchen take you on a familiar,
but entirely new ride.
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WHITEGRASS
Australian. #01-26/27 Chijmes,
30 Victoria St., 6837- 0402,
www.whitegrass.com.sg. $$$-$$$$
Headed by Chef-owner Sam Aisbett, this
modern Australian restaurant champions
using native Australian ingredients, some
of which are completely new to Singapore.
The restaurant offers five- and eight-course
degustation menus featuring an oft-refreshed
selection of progressive dishes like the raw
shaved yellowtail amberjack with smoked
soy and white Vereduna beetroot, and
Australian organic grass fed beef, fermented
black beans, ice plant, veal broth and other
delightful flourishes. This is easily one of
the most handsome dining establishments
around, elevated by stellar service.

WOOLOOMOOLOO
STEAKHOUSE
Western, Steak. 3/F Swissôtel
The Stamford, Singapore,
2 Stamford Rd., 6338- 0261,
www.wooloo-mooloo.com.sg. $$$
The refined, but unstuffy, steakhouse
is known for its selection of Australian
Angus and USDA-grade meats. Aside
from perfectly seared meats, the
menu is kept to steakhouse classics
including starters like crab cakes
and prawn cocktail, and mains like
lamb cutlets and fish. This reliable
140-seater also boasts a wine
collection of over 150 bottles.

K AMPONG GLAM & LITTLE INDIA

CHAR

NEW

Chinese. 363 Jalan Besar, 6842-7759,
char.eleospages.com. $
The fact that droves of Char devotees
make regular visits to this casual eatery
shows just how addictive their renditions
of sticky, unctuous char siew and roast
crispy pork belly are. That’s the happy
result of the owners of Char having
spent a year mastering how to replicate
the roast meats at KL’s legendary
Oversea Restaurant, which itself attracts
heaps of food-obsessed, day-tripping
Singaporeans. Aside from their two
signature items, other dishes worth a go
include the homemade charcoal beancurd
with spinach and mushrooms, and black
garlic stewed chicken in casserole. For
fans of craft brews, there’s also a range
of options such as Brewdog Punk IPA,
Wychwood Ginger Bread and Hobgoblin
to pair with all that porky goodness.

CICHETI
Italian. 52 Kandahar St.,
6292-5012. www.cicheti.com. $$
At this Venetian restaurant, wood
fire oven-baked Neapolitan pizzas
are on offer, as well as tapasstyle snacks known as “cicheti”,
like the burratina with onion
marmalade, pesto and ham, and
the oven- roasted asparagus with
spicy crumbs. With wrought
iron furnishings and beat up oak
tables, regional Italian cuisine and
an all-Italian wine list is the name
of the game at this cozy gem.
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MEATSMITH
LITTLE INDIA

NEW

BBQ, Fusion. 21 Campbell Ln.,
9625-9056, www.meatsmith.com.sg. $$
We can’t think of a more fitting locale
for this laidback establishment that’s
a little rough around the edges than a
corner shophouse on Campbell Lane
in Little India. Chef Andrew Baldus
of the original Meatsmith is the man
responsible for the punchy, Indianinspired menu—think winners like bone
marrow curry, coconut chutney pork
ribs, BBQ corn & curry lead za’atar,
and gun powder potatoes. To quench
your thirst, Beverage Director of Burnt
Ends and Meatsmith Andrew Cameron
has put together everything from Indian
lager, wine and whiskey to craft brews
and goli soda cocktails. Be sure to pop by
Rogue Trader, their sister bar, for tasty
tipples accented with Indian spices.

MUSTARD
Indian. 32 Race Course Rd., 62978422, www.mustardsingapore.com. $
There’s no shortage of decent Indian
eateries along Race Course Road,
and this restaurant specializing in
Bengali and Punjabi cuisine is one
of its brightest stars. Occupying a
modest space in the shadow of its
bigger and better known neighbors,
eating here is a truly delightful
experience. Service, while good, plays
second fiddle to the mouthwatering
food. You’d do well to order yourself
the rich and spicy coconut prawn
curry, a moreish dal tadka and kosha
mansho (sautéed mutton curry).
This truly is the best mid-priced
Indian establishment in town.

ORCHARD

BEDROCK BAR & GRILL
Western, Steak. #01- 05 Pan Pacific Serviced Suites, 96 Somerset Rd., 6238- 0054,
www.bedrock.com.sg. $$$
This is a longtime stalwart when it comes to New York-style steaks. They’ve got a real slick Mad Men vibe
with semi-circular, leather booths, wood-paneled walls and some serious mood lighting. Also serious is their
fantastic list of choice cuts like USDA Prime dry-aged ribeye and Aussie grassfed porterhouse. Don’t miss the
indulgent mac and cheese.

SPONSORED LISTING

HARD ROCK CAFÉ
American. #02- 01/03- 01 HPL House,
50 Cuscaden Rd., 6235-5232, www.
hardrockcafe.com/cafes/singapore. $$
Orchard’s classic American rock n’
roll-themed bar and restaurant, decked
out in music memorabilia, is always
the place for a good time and often
hosts live music gigs. But it’s not just
the place to go for classic rock fans,
the food’s solid too. Tuck into hearty
all-American fare such as buffalo wings,
crisp potato skins and their famous
burgers—take our advice and go with
the wagyu bacon and cheese burger.
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HASHIDA SUSHI
Japanese. #04-16 Mandarin Gallery, 333A Orchard
Rd. 6733-2114, www.hashida.com.sg. $$$$
We couldn’t possibly leave out the amazing Hashida
Sushi, the first overseas offshoot of the famed Tokyo
establishment, which has moved upstairs to a bigger
space. Chef Hatch Hashida, who apprenticed under
his master chef father Tokio, brings an artistic touch
and maestro-level cutting skills to all his seasonal
sushi, such as the sea bream, sea eel and botan
shrimp, as well as bowls like the ikura and uni
version. There are also fine sakes, including Chef
Hatch’s private label, to sip.

IGGY’S
European. 3/F Hilton Singapore, 581 Orchard Rd.,
6732-2234, www.iggys.com.sg. $$$$$
This is undoubtedly one of Singapore’s most wellknown and highly regarded restaurants, a darling of
most regional and international top lists. European
food with Japanese touches and refinement is no
longer new, but is executed perfectly here and
enhanced by attentive yet discreet service. The wine
list by owner and sommelier Ignatius Chan is a
massive draw.

SPONSORED LISTING

JAMIE’S ITALIAN
Italian. #01- 01/04 Forum, 583 Orchard
Rd., 6655-7676, www.jamieoliver.com/
italian/singapore/restaurants. $$
Celeb Chef Jamie Oliver’s fresh value-formoney Italian recipes served up in hearty
portions is a reliable bet for affordable
everyday eats. The sheer variety of offerings
means that there’s bound to be something
for everyone. We’re talking everything from
pastas to pizzas, such as 12-hour slow cooked
oxtail lasagne and truffle ravioli to starters
like crab arancini and crisp squid. Desserts
include their take on tiramisu, a layered
dessert of coffee and Kahlua sponge with
orange mascarpone and chocolate shavings.
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KI-SHO
Japanese. Chateau Tcc,
29 Scotts Rd., 6733-5251,
www.ki-sho.com.sg $$
Another black and white heritage
house turned into a fine dining
establishment on Scotts Road,
the two-story Ki-sho is divided
into a sushi bar, private dining
rooms and a sake bar that
serves up from a collection of
50-strong nihonshu. On the
food front, you have the option
of just six sets, including Kyoto
Chef Hamamoto’s omakase,
comprising the best seasonal
seafood flown in twice a week
from Japan.

MIN JIANG
Chinese. G/F Goodwood Park Hotel, 22 Scotts Rd., 6730-1704,
www.goodwoodparkhotel.com. $$-$$$
This fancy hotel restaurant has been around since the ‘80s, offering up that classic combination of Peking
duck, an impeccable dim sum selection, the kind of ambience that would please your parents and pitch-perfect
service. But that doesn’t mean Min Jiang is stuffy. It’s probably one of the most sun-drenched restaurants of
its kind, and those poolside patio seats are a rare thrill for upscale banquets with the fam.
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SHISEN HANTEN BY
CHEN KENTARO
Chinese. 35/F, Orchard Wing Mandarin Orchard
Singapore, 333 Orchard Rd., 6831-6262. $$$
The popular Michelin-starred Sichuan chain’s
first Singapore outpost features creations by
Head Chef Chen Kentaro, scion of the famous
Iron Chef Chen Kenichi. The space is flamboyant,
with high ceilings and plush furnishings set
against a scenic view. Not sure what to have?
For starters, try classics such as the mapo tofu,
dan dan mian, and whole steamed fish.

TANDOOR
Indian. B1/F Holiday Inn Singapore Orchard
City Centre, 11 Cavenagh Rd., 6733-8333. $$
Lavish and relatively affordable, this Indian
stalwart’s forte is North Indian and tandoori staples,
but they do a good job on regional and coastal dishes
too, such as the Malabari fish curry and the crab
masala, made with coconut milk, curry leaves and
mustard seeds. Changing with the times—but not
too much—they also do a funky paneer-pea tikka,
where they stuff cottage cheese with spiced peas,
Philly cream cheese and all kinds of herbs and spices.

WAN HAO CHINESE
RESTAURANT
Buffet, Chinese. 3/F Singapore Marriott Hotel,
320 Orchard Rd., 6831- 4605. $$
One of Orchard’s oldest and most beloved fancy
Cantonese restaurants enjoyed a facelift, reopening
with the super ornate décor theme of “home of the
Chinese scholar”. Chef Brian Wong’s signatures
include the steamed shrimp dumpling with black
truffle and cordyceps flower in the dim sum lunch
menu, and spicy HK-style deep-fried spicy ibérico
pork with garlic. If you haven’t been in a while, this
is a great excuse to visit.

D E M P S E Y & TA N G L I N

BASILICO
Italian. 2/F The Regent Singapore, 1 Cuscaden Rd., 6725-3232,
www.regenthotels.com/regent-singapore. $$
Italian restaurants in Singapore are a dime a dozen, but few are quite as dependable as Basilico. It’s swish,
it’s swank, yet somehow it manages to be warm and inviting as well. Thanks to northern Italian Chef Luca
Beccalli, you can expect delectable food options that are both upscale and comforting. Familiar Italian staples
are executed with seasonal ingredients and interesting combinations if you decide to go the a la carte route.
But what they do best are their buffets, featuring a dazzling display of antipasti, live stations and excellent
desserts. Get in on their wine and cheese nights. They’re legendary for good reason. You can thank us after.

CANDLENUT
Peranakan. 17A Dempsey Rd.,
1800-304-2288,
www.candlenut.com.sg. $$-$$$
Housed in Dempsey’s Como
development, Candlenut is all
about polished Peranakan food in
a handsome space. We must say
we’re glad to see Peranakan food
getting the fine dining format,
especially when it’s in the form
of communal degustation dinner
menus. Chef Malcolm Lee fuses
innovation with the complex
flavors of Nyonya cuisine passed
down through his family to create
dishes like Westholme wagyu
beef rendang and tiger prawns
with gula Melaka coconut sauce.
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FAT COW
Japanese. #01- 01/02 Camden Medical Centre,
1 Orchard Blvd., 6735- 0308, www.fat-cow.com.sg.
$$$$
A meat specialist with an emphasis on wagyu, this
Japanese-inspired spot is a heaven for carnivores.
Walk in through the shoji doors, grab a seat at the
centerpiece U-shaped counter and prepare to dig into
a selection of premium wagyu. Chat with the chefs as
they prepare your food and choose from prime cuts
from several Japanese prefectures such as Ohmi from
Shiga or Kobe from Hyogo. They do lunch sets, too.
Our pick being the Fat Foa-gura Don: delightfully
unctuous glazed foie gras and wagyu cubes over rice.

MORSELS
Fusion. #01- 04, 25 Dempsey Rd., 6266-63822,
www.morsels.com.sg. $$
We’re always heartened to see strong female
leadership in the kitchen (and look forward to the
day when that is no longer something uncommon). In
the case of Morsels, Singaporean Chef-owner Petrina
Loh, a Cordon Bleu San Fran graduate, leads the
charge. Since the move from Little India to Dempsey,
Loh has kept some favorites such as steamed venus
clams with fig chicken broth and kimchi, as well as
introduced new creations like pulled pork pasta with
habanero pesto. Their new home is relaxed and cozy,
making it the perfect setting for a great evening with
friends or that special someone.

YAN TING
Chinese. 1/F The St Regis Singapore, 29 Tanglin
Rd., 6506-6887, www. yangtingrestaurant.com. $$
Just pulling up to The St. Regis’ driveway feels like
a special occasion; few hotels scream luxe like it
does. So it should come as no surprise that the dining
hall at Yan Ting, replete with stained glass panels,
chandeliers and plush booths, is as lavish as it gets.
Under the guidance of Hong Kong-trained Chef Tony
Wun, superb Cantonese cuisine is treated to delicate,
contemporary plating. The weekend dim sum brunch
is always packed, so book ahead.

SINGAPORE RIVER

BACCHANALIA
European. 39 HongKong St.,
6509-1453, www.bacchanalia.
asia. $$$$
After Bacchanalia moved from
the Masonic Building in City
Hall to HongKong Street, the
mood and the menu lightened
considerably—no more heavy
velvet drapes and black-out
brunch parties. Helmed by
Australian Chef Luke Armstrong,
who’s cheffed at establishments
such as two-Michelin-starred
The Ledbury in London, you can
look forward to ever-changing
five- and seven-course degustation
menus featuring local and
regional produce sourced from
farms in Singapore and Malaysia.

BISTECCA TUSCAN
STEAKHOUSE
Italian. 26 Mohamed Sultan Rd.,
6735-6739, www.bistecca.com.sg. $$$
Dim lighting, dark wood furnishings
and deep red accents give this Italian
steakhouse a distinctly sexy feel; a great
date venue. In case the name wasn’t a
dead giveaway, it’s all about the meats
here, specifically wagyu, so forgo
their pastas in favor of their signature
Fiorentina—a deliciously smoky chargrilled 1-1.2kg T-bone steak of marble
score six Aussie wagyu, big enough to be
shared by three or four people.
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FOC
Spanish, Tapas. 40 HongKong St., 6100- 4040, www.focrestaurant.com. $$
It opened a few years ago, but this boisterous and well-dressed Spanish tapas and cocktail joint, by Michelinstarred Nandu Jubany in collaboration with Jordi Noguera and Dario Nocentini, is still perpetually packed
most nights of the week, thanks to its affordable cocktails and gently tweaked versions of classic dishes.
Expect modern takes on dishes like black Mediterranean paella with seafood and garlic mayo. Jubany has
also added in some Asian flair with progressive plates of onion soup ramen noodles with smoked quail eggs,
pork belly and shitake mushroom.

JAPANESE BBQ
YAKINIKU YAZAWA
Japanese. #01- 01 Robertson Walk,
11 Unity St., 6235-2941,
www.yazawameat.com. $$
You can’t swing a bat without knocking
into a Japanese eatery in the Robertson
Quay area, but this BBQ establishment
is a standout, despite the pretty ordinary
setup (think black booth seats, dim
lighting and wood accents). Grilled
everything is the order of the day, from
seasonal fish to Kurobuta to Saga beef.
The Yazawa meats on offer are reason
enough to warrant a return visit, as are
the set menus at lunch and dinner.
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RVLT

NEW

European. #01- 01, 38 Carpenter St., 9388-1436, www.winervlt.sg. $$
This is exactly the kind of place we’d want to own, if we decided to open a cool resto/wine bar that is. Run
by Ian Lim and Alvin Gho, these guys know a thing or two about vino, and are more than happy to share.
As you’d expect, their wine offerings are carefully curated, and complement the honest, straightforward fare
coming out of the kitchen care of Manel Valero—whom some may remember from his time at FoodBar Dada
and Moosehead—nicely. Their beef tartare, as well as crab, kohlrabi and tamarind, stand on their own. An
unassuming, chilled out vibe is a big draw, as is the friendly service.

TAMASHII
ROBATAYA
Japanese. #02- 01, 12 North
Canal Rd., 6222- 0316,
www.tamashii.com. $$$
Run by Chef-owner Patrick
Tan, his wife Nicole and
Chef-co-owner Max See, this
joint specializes in robatayaki
(Japanese grill). Snag a seat at the
long chef’s counter: they serve
food up on long wooden paddles,
making for a fun interactive
experience. Also worth a go is
their shabu shabu/sukiyaki menu
that includes two specialties—
sake nabe, which uses 100% sake
in hot pot and whisky sukiyaki
for whisky lovers. If you don’t
want to blow your budget, swing
by for their affordable lunch sets.

SENTOSA & HARBOURFRONT

BAYSWATER
KITCHEN
NEW

Western, Seafood. 2 Keppel
Bay Vista, 6776- 0777,
www.bayswaterkitchen.com.sg. $$
Bayswater Kitchen’s coveted location
at Keppel Bay is the ideal backdrop
for The Privé Group’s latest, a modern
seafood restaurant. After all, you
could do a lot worse than a waterfront
view of yachts, complete with seaside
breeze, as you enjoy Head Chef Jack
Allibone’s innovative dishes. Allibone’s
time at London’s Angler has served
him well. He reinvents classic seafood
offerings with a distinctly British
touch—from starters like the whipped
cod’s roe with flatbread to indulgent
mains such as the Fisherman’s Feast,
a deep skillet of lobster, fish, prawns
and linguine swimming in seafood
stock. It’s especially magical at night;
you’ll be hard-pressed to find a more
romantic date spot.

CASSIA
Chinese. G/F Capella Singapore,
1 The Knolls, 6591-5045, www.
capellahotels.com/singapore. $$$
As far as classy Chinese restaurants
go, it’s hard to beat the über glam
Cassia. Housed at the elegant
Capella, tasteful interiors in the
form of luxe finishings, ornamental
lamps and gorgeous screens with
floral motifs are complemented by
contemporary Cantonese cuisine,
making it as appropriate for a date
as it is a family reunion. Chef Lee
Hiu Ngai is the man responsible for
spot-on classics like double boiled
soups and Peking duck, not to
mention signatures such as baked
lobster with cheese and Australian
M9 wagyu with black pepper
sauce. Plus, there’s a great dim sum
set lunch on the weekends to boot.
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L’ATELIER DE JOEL ROBUCHON
French. Resorts World Sentosa, G/F Hotel Michael, 8 Sentosa Gateway,
6577-6688, www.rwsentosa.com. $$$$
We’re fans of the more “casual” of Joël Robuchon’s two Singapore outposts, with the same distinctive red
and black styling as the others around the world. Spring for the eight-course Discovery menu, which brings
a seemingly endless procession of dishes, including standouts like the signature amuse bouche of foie gras
custard with red port wine and Parmesan foam, the decadent Imperial caviar and Hokkaido uni, and of
course, the unimaginably smooth and creamy mash potato. Desserts, too, are equally commendable, topped
off with discreet and attentive service. Just a warning, expect to roll out of there after.

TAMARIND HILL
Thai. 30 Labrador Villa Rd., 6278-6364,
www.tamarindrestaurants.com. $$
Tamarind Hill has a lot going for it. First,
there’s the setting—a historic colonial
mansion at Labrador Park with Asianinspired décor and lush foliage, which
makes it feel like a lavish tropical resort
in Thailand. Then, there’s the impressive
menu. All the bases are covered with
staples like salads and curries done in an
elevated way, such as five variations on
the ever-popular papaya salad, including
one with wagyu. However, you’ll also
discover hard-to-find dishes from Chef
Wanthana’s native Northeast, such as
shrimp paste relish with green mango.
All in all, an amazing experience.

SKIRT

urn the heat up with a decadent
nner at one of the best steakhouses
Singapore.

INNER

un-Thur
pm-11.30pm

ri, Sat, Eve of PH & PH
pm-12am

MAKING THE CUT
Along with a refurbished terrace and a new head
honcho, SKIRT has upped the ante and is shifting
away from being your regular steakhouse. Led by
Justin Dingle-Garciyya, Director of Culinary who
has earned his stripes in various Michelin-starred
restaurants, guests can expect to indulge in the
decadent with a new and unabashed menu of modern
European cuisine with distinct Asian overtone.
The philosophy remains as sourcing only the finest to
present the season’s best produce in brazen platters
and impeccable mains carefully curated by our chefs.
Ditching the stereotype of paying hefty prices for

quality cuts, guests can expect to enjoy a grazing
menu of top-notch grub – an extensive repertoire
of offerings along with a choice of a prime cut or
a fresh catch as your main for only SGD68++* per
person at SKIRT’s revamped terrace. For those
looking to pander to cravings for an evening of
opulent dining, delight in our signature classics –
Pressed Laksa Octopus, Sher SKIRT Steak, Grilled
Wagyu Sirloin, Slow Cooked Lamb Belly, Whole
Cape Grim Butchers Cut SKIRT Steak, Baby Blunts
and Beats, Cape Grim Beef Tomahawk and Iberico
Pork Chop to name a few.

BROUGHT TO YOU BY

21 Ocean Way / Singapore 098374
Reservations: 6808 7278 / skirt.singapore@whotels.com
@wsingapore

wsingaporesentosacove

@w_singapore

wsingaporesentosacove.com/skirt

ELSEWHERE

BINCHO
Japanese. #01-19, 78 Moh Guan
Terrace, 6438- 4567,
www.bincho.com.sg. $$$
This hip and hidden Japanese
restaurant and bar in Tiong
Bahru oozes coolness; all mee
pok shop in the front (featured in
Eric Khoo’s Mee Pok Man) and
all low-ceilinged and copperfurnished in the back. The
premium lunch and dinner menus
revolve around their binchotan
grill, and while there is a lot of
excellent, juicy yakitori, Chef
Asai Masashi’s food delivers lots
more. Try the grilled chicken
with seasonal white truffle when
it’s available, and don’t forget
to wash it down with their brief
but balanced list of cocktails.

FISK SEAFOODBAR & MARKET

NEW

Nordic. #01- 01, 30 Stevens Rd., 6732- 0711, www.fisk.com.sg. $$$
Places offering Nordic cuisine are few and far between in Singapore, but thanks to Fisk (Norwegian
for fish), a venue that is equal parts restaurant and grocer, we now have at least one establishment that
serves up an authentic Nordic meal. The fishmongers and the kitchen teams work closely together here,
and thanks to this relationship, you can expect good use of fresh seasonal seafood and herbs in the
menu. There is little seasoning in most dishes, and little is needed. The natural sweetness of the daily
catch is allowed to shine here, such as with items like the Prawns on Ice, where Greenland coldwater
prawns are simply served in a bowl of ice (and are supremely addictive). Definitely try the Smorrebrod,
an open-faced rye bread sandwich that comes topped with a range of seafood and condiments.
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KILO K ALLANG
Fusion. #02- 01, 66 Kampong Bugis, 6467-3987,
www.kilokitchen.com. $$
A lot has changed over at the Kilo building on
Kampong Bugis: the party lounge upstairs is gone,
and Loysel’s Toy has been replaced by an excellent
barbecue joint. What remains the same is the
minimalist, leafy and beautiful Kilo restaurant.
The menu is Asian-fusion, but the dishes are far
from unoriginal: try the salmon poke with sesame,
shiso and watermelon, or the more substantial lamb
shank, with pickled onion and lemon yogurt.

NAMI

NEW

Japanese. 24/F Shangri-La Hotel, Singapore, 22
Orange Grove Rd., 6213- 4398, www.shangri-la.com/
singapore/shangrila/dining/restaurants/nami. $$$$
Calling the cuisine at Nami fit for royalty isn’t a
superfluous commendation. Head Chef Shigeo Akiba
once served the likes of Japan’s Prince Akishinomiya
and Princess Kiko at their wedding, as well as Emperor
Akihito when he dined at Nadaman Tokyo. He brings
that experience with him now that he oversees Nami,
a kaiseki restaurant serving up a range of seasonal,
traditional Japanese cuisine using ingredients from
Tsukiji Market as well as from the chef’s personal
suppliers from Kyushu and Hokkaido. That attention
to produce is what elevates the cuisine here to a level
that’s truly a feast for kings and queens. A service
crew that takes pride in offering only the most regal of
dining experiences sets this place apart even further.

ORIGINAL SIN
Mediterranean, Vegetarian. #01-62 Chip Bee
Gardens, 43 Jalan Merah Saga, 6475-5605,
www.originalsin.com.sg. $$
There’s a lot to eat in Holland Village, but little
to write home about, with exceptions like this
perennially crowded Mediterranean establishment
that makes you wonder why restaurants bother
serving meat at all. The hearty, delicious food
is strictly vegetarian, and the friendly staff will
be on hand to recommend something suitable.
Try the mezze platter, the Turkish flatbread with
mushrooms and goat cheese, and the moussaka.
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PISTACHIO MIDDLE EASTERN
& MEDITERRANEAN GRILL
NEW

Mediterranean. #01-15 Zhongshan Mall, 20 Ah Hood Rd.,
6262-6400, www.pistachiogrill.com. $$
A hidden gem in the Balestier neighborhood, Pistachio is well
worth a visit. Aside from folks who live in the area, in-the-know
foodies have also discovered the joys of Chef Khaled Elelimi’s
authentic, on-point Middle Eastern and Mediterranean fare.
Egyptian-born Elelimi consistently delivers with standouts like
hummus and freshly baked pita bread, a mix grill platter of beef
kebab, chicken kebab and lamb chops, served with aromatic
saffron rice and condiments, and fish chermoula—oven-baked red
snapper fillet marinated with Moroccan spices. For dessert, don’t
leave without ordering the konafeh, a triumph of crisp shredded
filo dough filled with Greek kasserie cheese.

RISTORANTE TAK ADA

NEW

Fusion. #01-37 Alexis Condominium, 356 Alexandra
Rd., 6339-3969, www.ristorante-takada.sg. $$
Tucked away on the ground floor of a condo building
along Alexandra Road, you’d hardly expect to find
an upscale Japanese-Italian restaurant here. Chef
Masahiro Takada leads the charge with winning flavor
combinations exhibited in items such as tagliolini
Hokkaido sea urchin with squid ink sauce, and
Kagoshima kurobuta pork with balsamic sauce. It’s
an understated space with a muted color palette, and
discreet service, ideal for those times when you want a
civilized, grown-up dining affair.

WINESTONE

NEW

Mediterranean. #01- 01 Novotel & Mercure Singapore on
Stevens, 28 Stevens Rd., 6491-6100, www.winestone.com.sg. $$
Among the nascent Stevens Road lifestyle enclave’s many F&B
options, Winestone is probably the most inviting and the one we’ll
likely keep going back to. It’s essentially a wine bar and restaurant
with an easy-chill factor that makes it an option on almost any
night. Once here, there’s no need to think long and hard on what
to order. First go for the Winestone Express Platter—a board
of jamon iberico, chorizo, brie and tomme cheeses, olives and
focaccia accompanied with a glass of house pour wine (yes, the
wine is inclusive)—for a fuss-free start to your evening. You can
then peruse the menu of Mediterranean cuisine at your leisure.
Be sure to order the Lebanese bread with hummus, the luxurious
grain-fed beef tenderloin served with foie gras, and the tantalizing
spiced mackerel with couscous.
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24/F Shangri-La Hotel, Singapore,
22 Orange Grove Rd., 6213-4398.
NATIONAL KITCHEN
BY VIOLET OON............................. 34
#02-01 National Gallery
Singapore (City Hall Wing),
1 St. Andrew’s Rd., 9834-9935.
NEON PIGEON................................ 20
#01-03, 1A Keong Saik Rd.,
6222-3623.
NOURI .............................................. 06
72 Amoy St., 6221-4148. N

O
ODETTE............................................ 08
#01-04 National Gallery Singapore,
1 St. Andrew’s Rd., 6385-0498.
OLA COCINA DEL MAR................ 27
#01-06 Marina Bay Financial
Centre Tower 3, 12 Marina Blvd.,
6604-7050.
ORIGINAL SIN................................. 53
#01-62 Chip Bee Gardens,
43 Jalan Merah Saga, 6475-5605.
OSTERIA ART.................................. 27
55 Market St., 6877-6933.
OSTERIA MOZZA........................... 28
#B1-42/46 The Shoppes at
Marina Bay Sands,10 Bayfront
Ave., 6688-8522.

P
PISTACHIO MIDDLE EASTERN
& MEDITERRANEAN GRILL......... 54
#01-15 Zhongshan Mall,
20 Ah Hood Rd., 6262-6400.
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R
RANG MAHAL................................. 28
3/F Pan Pacific Singapore,
7 Raffles Blvd., 6333-1788.
RESTAURANT LEROUY................ 21
3 Stanley St., 6221-3639.
RHUBARB LE RESTAURANT....... 21
3 Duxton Hill, 8127-5001.
RISTORANTE TAKADA................. 54
#01-37 Alexis Condominium,
356 Alexandra Rd., 6339-3969.
RVLT................................................... 48
#01-01, 38 Carpenter St.,
9388-1436.

S
SAHA................................................. 35
#01-03 National Gallery Singapore,
1 St. Andrew’s Rd., 6223-7321.
SAINT PIERRE................................. 29
#02-02B One Fullerton,
1 Fullerton Rd., 6438-0887.
SENSO RISTORANTE & BAR....... 21
21 Club St., 6224-3534.
SHINJI BY KANESAKA................. 09
The St Regis Singapore,
29 Tanglin Rd., 6884-8239.
SHISEN HANTEN BY
CHEN KENTARO............................. 42
35/F, Orchard Wing Mandarin
Orchard Singapore, 333 Orchard
Rd., 6831-6262.
SUSHI MITSUYA.............................. 22
#01-01, 60 Tras St., 6438-2608.

T
TAMARIND HILL............................. 50
30 Labrador Villa Rd., 6278-6364.
TAMASHII ROBATAYA .................. 48
#02-01, 12 North Canal Rd.,
6222-0316.

TANDOOR........................................ 42
B1/F Holiday Inn Singapore
Orchard City Centre, 11
Cavenagh Rd., 6733-8333.
TIPPLING CLUB.............................. 22
38 Tanjong Pagar Rd., 6475-2217.
TONO CEVICHERIA....................... 35
#01-49/50 Duo Galleria,
7 Fraser St., 6702-7320.

V
VENUE BY SEBASTIAN................. 22
#01-02 Downtown Gallery,
6A Shenton Way, 6904-9688.

W
WAKANUI GRILL
DINING SINGAPORE..................... 29
#04-02 Marina One,
The Heart West Tower,
5 Straits View, 6384-2665.
WAKU GHIN..................................... 07
#02-01 The Shoppes at Marina
Bay Sands, 2 Bayfront Ave.,
6688-8507.
WAN HAO CHINESE
RESTAURANT.................................. 42
3/F Singapore Marriott Hotel,
320 Orchard Rd.,.
WHITEGRASS.................................. 36
#01-26/27 Chijmes,
30 Victoria St., 6837-0402.
WINESTONE.................................... 54
#01-01 Novotel & Mercure
Singapore on Stevens,
28 Stevens Rd., 6491-6100.
WOOLOOMOOLOO
STEAKHOUSE................................. 36
3/F Swissôtel The Stamford,
Singapore, 2 Stamford Rd.,
6338-0261.

Y
YAN TING.......................................... 45
1/F The St Regis Singapore,
29 Tanglin Rd., 6506-6887.

I N D E X - BY C U I S I N E

AMERICAN
BLUE LABEL PIZZA & WINE......... 13
DB BISTRO & OYSTER BAR........... 24
HARD ROCK CAFÉ ........................... 39
LUKE’S OYSTER BAR
& CHOP HOUSE................................... 18
THE MARKET GRILL.......................... 19

ASIAN
CORIANDER LEAF............................. 32

AUSTRALIAN
BLACKWATTLE .................................. 13
BURNT ENDS........................................ 06
CHEEK BY JOWL................................ 08
WHITEGRASS....................................... 36

CHINESE
CASSIA.................................................... 49
CHAR........................................................ 37
CHERRY GARDEN.............................. 23
IMPERIAL TREASURE
SUPER PEKING DUCK...................... 10
MIN JIANG............................................. 41
MYO RESTOBAR ................................ 20
SHISEN HANTEN
BY CHEN KENTARO.......................... 42
WAN HAO CHINESE
RESTAURANT...................................... 42
YAN TING............................................... 45

EUROPEAN
BACCHANALIA.................................... 46
THE BLACK SWAN............................ 23
CHEF’S TABLE..................................... 14
IGGY’S...................................................... 40
RVLT......................................................... 48
TIPPLING CLUB................................... 22
VENUE BY SEBASTIAN .................. 22

FRENCH
BAR A THYM......................................... 12
BAR-ROQUE GRILL........................... 12
BRASSERIE GAVROCHE................. 13
CORNER HOUSE................................. 07
FLEUR DE SEL..................................... 16
GUNTHER’S........................................... 33
L’ATELIER DE JOEL
ROBUCHON.......................................... 50
LE BISTROT DU SOMMELIER........ 33
LES AMIS................................................ 09
LEWIN TERRACE................................ 34
ODETTE.................................................. 08

RESTAURANT LEROUY .................. 21
RHUBARB LE RESTAURANT........ 21
SAINT PIERRE...................................... 29

SUSHI MITSUYA.................................. 22
TAMASHII ROBATAYA...................... 48
WAKU GHIN.......................................... 07

FUSION

MEDITERRANEAN

BUTCHER BOY ................................... 14
KILO KALLANG................................... 53
KIMME...................................................... 16
LE BINCHOTAN .................................. 17
MEATSMITH LITTLE INDIA............. 38
META........................................................ 19
MORSELS............................................... 45
NOURI...................................................... 06
RISTORANTE TAKADA.................... 54

MAGGIE JOAN’S................................. 18
ORIGINAL SIN...................................... 53
PISTACHIO MIDDLE EASTERN
& MEDITERRANEAN GRILL........... 54
WINESTONE......................................... 54

GREEK
BAKALAKI GREEK TAVERNA...... 10

INDIAN
MUSTARD............................................... 38
RANG MAHAL...................................... 28
SAHA........................................................ 35
TANDOOR.............................................. 42

INTERNATIONAL
THE CLIFFORD PIER......................... 24
EDGE........................................................ 25

MEXICAN
LUCHA LOCO....................................... 17

MIDDLE EASTERN
ARTICHOKE.......................................... 32

NORDIC
FISK SEAFOODBAR
& MARKET.............................................. 52

PERANAKAN
CANDLENUT........................................ 44
NATIONAL KITCHEN
BY VIOLET OON................................. 34

PERUVIAN

ITALIAN

TONO CEVICHERIA .......................... 35

BASILICO............................................... 44
BISTECCA TUSCAN
STEAKHOUSE...................................... 46
BURLAMACCO RISTORANTE...... 14
CICHETI................................................... 37
JAMIE’S ITALIAN................................ 40
LAVO ROOFTOP
BAR & RESTAURANT........................ 25
OSTERIA ART....................................... 27
OSTERIA MOZZA............................... 28
SENSO RISTORANTE & BAR......... 21

SINGAPOREAN

JAPANESE
BINCHO................................................... 52
DON & TORI........................................... 15
FAT COW................................................ 45
HASHIDA SUSHI.................................. 40
JAPANESE BBQ
YAKINIKU YAZAWA.......................... 47
KI-SHO..................................................... 41
MIKUNI..................................................... 34
NAMI......................................................... 53
NEON PIGEON..................................... 20
SHINJI BY KANESAKA..................... 09

THE COCONUT CLUB....................... 15

SPANISH
ESQUINA................................................ 16
FOC........................................................... 47
OLA COCINA DEL MAR................... 27

THAI
TAMARIND HILL.................................. 50

WESTERN
BAYSWATER KITCHEN.................... 49
BEDROCK BAR & GRILL.................. 39
CUT........................................................... 24
LEVEL33................................................. 26
MORTON’S OF CHICAGO,
THE STEAKHOUSE............................ 26
WAKANUI GRILL
DINING SINGAPORE......................... 29
WOOLOOMOOLOO
STEAKHOUSE...................................... 36

Perched 156 metres above
Singapore’s glittering Marina Bay, LeVeL33
fuses the traditions of craft beer-making
with modern European cuisine, set against
an unobstructed view of one of the
most spectacular city backdrops in Asia.

Experiential penthouse
dining in the world’s highest
urban craft-brewery

▲

▲

For reservations please call +65 6834 3133

8 Marina Boulevard #33-01 Marina Bay Financial Centre
Tower 1 Singapore 018981

LeVeL33craftbrewery

level33_sg

