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FOOD

PROMOTIONS

Udon Kamon Goes Green,

Red And White

Udon Kamon has combined th
ypesofitSanukiudon heoginal
white udon,the green matcha udon,
et mercha o Kyoto
the red chill udon madewith Korean
chill powder - intoone bow Italso
has three new offerings: mentaimaze
udon ($12.80++) beef shabu shabu
bukkake udon (§13 80++) and uni
maze udon ($19.80++).

WHERE: 03-315 North Wing Tower I
Suntec City, 3 Temasek Boulevard
MRT. Esplanade/Promenade

WHEN: 11 30am - 3pm,5.30- 10pm
PRICE:$12.80++ -$19.80++ (geta
second bow athalf price il June 30)
TEL

6-5338

INFO: facebook com/udonkamonsg

Seasonal White Asparagus

At Frieda Restaurant

Frieda Restaurant, which serves
German cuisine with Austrian
influences has added two white
asparagus dishes toits menu this
month - cream of white asparagus
soupwith sourdoughcroutons and
green cherviloil(§12++) and poached
white asparagus with housemade
nollandaise sauce and new potatoes
(rom $32-++)Diners canalso enjoy

Wiener Schnitzel (§37++) breaded
veal cutlet pan-fried and served with
potato salad.

WHERE: 01-87 6 01-K1-K2 Arcade @
The Capitol Kempinski 15 Stamford
Road MRT: City Hall WHEN: Noon -
3pm, 6. 10.30pm PRICE: $12+-+ -
$39-++ TEL: 6715-6873 INFO:E-mail
frieda.singapore@kempinskicom

Artemis Grill Happy Hour
Artemis Grillhas extended its Happy
Hour at ts Sky Lounge rooftop bar.

Customers can enjoy beer at $10.and
cocktails signature GSTs and wines,

PRICE:$10- $15 TEL: 6635-8677
INFO: E-mail enquiries®
artemisqrillcomsg

New Sunday Halan Brunch
At Dolc:

Do\revmasnewsundayE
ctartowith anafettat uffotofering
coldcuts and cheeses Inthe next
round, primo and secondo, th
standouts are the artichoke fisotto
andmanz0,a Tajima wagyu beef
aysterblade, slow-roasted and
accompanied by red cabbage and
wineius, End the meal with desserts
suchas warm berries compote and
sorbetto.

WHERE: Level 5 Mandarin Oriental
Singapore, 5 Raffles Avenue

MRT: Promenade WHEN: Sun, noon-
3pm PRICE: §58++ - $76++aperson,
add $46-++ for three hours free-flow
NinoFranco Prosecco

TEL: 6885-3500 INFO: E-mail
mosin-dining@mohg com

Local Heritage High Tea

At Car

Camuse\ww\\d\shou(nerwlage
specials such as tau kwa pau, char
kway teow with cockles, braised
Hokkien mee with praws,
housemade muah chee, kueh tutu
and tehtarik. Other highlights include
ngapore laksa, kueh pie tee. oyster
omelette, roti prata androtijala with
butter chicken and dhal curry.
WHERE: Lobby Level, Royal Plazaon
Scotts, 25 Scotts Road MRT: Orchard
WHEN: Mon - June 23,3305 30pm
PRICE S4201- S48 (adul 577+
$32+-+ (child) TEL:6219-3;

INFO: E-mai carousei@
royalplazacomsg

Complimentary Birthday
Cocktail At Yellow Pot Duxton
Yellow Pot at Six Senses Duxton
celebratesits first birthday by
offering a complimentary cocktail -
its signature Escape ToKaifeng - to
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FLAVOURFUL OX TONGUE

HedyKhoo's 17 0od Online E ditor recommends

theonly regret youwill have is not ordering more,

he ) made

f

value-for-money. Jaoaneselusmn food,

For
AgedPork Loin Cutlet et (§20++).The pork oin from

For aseafood-flled brunch to
CoebrateFathers Doy headtoSiy22
atCourtyard by Marrott Singapore
Novena

The Father's Day brunch on
June'6 featuresa newdish of
Curry Lobster speciallycreatedby
executivechef John Chye, 37,
whomakes his own spice paste
‘The spices are well-balanced, but the

lobsterwasalittletoo chewy formy
taste,

For those who prefer non-spicy
flavours,go for the Lobster
‘Thermidor or Baked Whole Seabass
that aree bumnt butter sauce
andcay

it really caught my attrtion
was Oyster Rockefeller,whichis
oyster with baby spinach servedin
ahalf-shell witha Pernod-based
cream sauce.

The chef's controlof heatis so

wineand beer.
WHERE: Level

The OxTongue goshima Prefecture s aged for aweek. The
the detail i
of which the restaurant’s co-owner, Mr Tan Min Li 51 Myonly grouseis that the interiorisess juicy than one
refusestodivulge. ke
Itis
Tlamto3: 10pm

the mouth and ]
snruonmznnsmz

(Clockwise from top left) Baked
dby with burnt butter and

capers, Lobster Thermidor, Curry.
Lobster and Oyster Rockefeller are

highlights of the Father's Day Brunch

achild
(sixto12years old).Children aged five
andyounger dine free.

h
3pm TEL:6378-2040
INFO:Goto

at Sky22 at Courtyard by Marriott
Singapore Novena,

free-flow

The grilled

HEDYKHDO

OLD-SCHOOLKAYATOAST

Ifyou appreciate old-schoolflavours and hawkers who
takequiet pride in their work,the kaya toast at Seng
Huat Traditional Coffee in Hougang Hainanese Village:
Centrewillblowyour mind.

The Kaya Toast Set B 2.80) features kaya toast
made using brown bread. You get one slice of kaya toast,
twoeggs andacup of coffee. The brown bread s
carefully toasted for five minutesover an electric il

Onceyougetyour bread, do not waste time taking
photos Instead,sink your teeth immediatelyinto that
wafer-crisp toast held together with homermadie kaya
andchilledslicesof butter.

Youvilalsoenjoy the Kaya French oaf (§2)or the
Kaya Bun($120) Be prepared towait though.Stall
co-owner Cheng Kiat Chiow, 66,whois Hainanese,
devotes 5 minutes togriling each piece of French loaf
toobtain that optimum crispness.

Thekeyaishandmatebythestalsothscco-cumer,

m Kok Koh Keow, 55, who makes a batch of kaya
ey e s worhatramn
leavesatatime

Patience s the mostimportantingredientin making
3iaanc o e s e ohe S tasm i hara
astiondassgine by

0225 Hougang HainaneseVilage Cente,
Boct 105 Hougang Avene 1MRT: Kov
OPEN: 530amto 230pm e ednesdoys)

’(_ 80 Dish P\acewHEN June 14,530pm & te )L
i june 16,6 doub " WHERE: Jade;
ant o napeoneTE6305:1468 n 3 Singapore,
8+ )roastduck (838v)and ¢ 5880+~ eight-cight i Mandarin ¢ INFO:E-mailnfo@zafferanosg chicken soup, Thebufet lunch tortelli(GaiaC 013 ¥ e 26,
ok searedorganicoassedbeet | Lound kepape) Dkhesatthaprce - Tomeme .
WHERE: 88 Duxton Road fude ps d I L 01l and C TEL:6319-4038
anjong Pagar WHEN:Till = lamb chops FO:E
s prce 12+ araise Teohew' rtebuffet, X schas Remi sphcomsg
35+ TEL:6914-1420 crab, Sichuan spicy
! anton ddesserts,adults | crab, 1ah | WHERE:05-03/06.02 Natonal Chef Beppe De Vito's
5 fassic's tofu flower crab, Today, 7pm Cuisine And Veneto Wines
- w f hug b The five-course menuncludes
HE] with por rbaked river . -

FATHER'S DAY th pork el e ot tadegy ¢ PREESHESL spersn e reres,
L sweet peas and grapefruit caramel;
(usualpy WHERE: Level 1 Swissotel Merchant | book@aurasg

Champagne Brunch For Dad $19.80++) includegriled squid Vietnamese-  Court, 20 Merchant Road MRT: Clarke reduine risottowith vealcheck,

Startat the seafood bar with
ive-shucked oysters and Maine
lobsters. Go on to charcoal-grilled
prime steaks, hearty carvings and
pon-seaodiole s thenthe

Quay WHEN: June 16 PRICE: Ll

grille dd

WHEN:Till une 16 PRICE: 58804+ | skewers.

WHERE: 39 Tyruhitt Road

dinner
$78++ (adult), mu (child)

o
ChefLeongCheeYengof The

ok
wines fromVeneto, taly,such as the.

TEL:6239-1847/1848.

G hard 016 Manara

lhan 30typescf Ewropeancheese

.
Truffle Fries At Zafferano

ik e 16,69 PRICE: Xsau

{adult),§
TEL:9757-3680

DOC Classico
Superiore, 01

SN et sl s!y\epnzzzwnhﬁes - hateau )
WINEEVENTS Beychevel DOCG, Classico, Postera.
WHERE: Lobby Level Hilton burata P
v - P Crab- At ja Wi AtAura lambrib fve Gallen
3 June 23630898+ c e It Vil WHEN: Jone 28,75
: bucketof t afe's Ginner Michelin-starred | beef
701 Iomee o Taittinger bottled beers Peranakan s for HSBC cardholders)
champagr : Lunch andCrablicious Buff lobster, Chateau Beychevelle 2008, | TEL:6319-4
INFO: Centre, 10 C 'Marcanda 013and




