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avocado. There will also be pastries
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WHERE: Level 1Swissotel Merchant

chefs will showcase specially curated Court, 20 Merchant Road

menusinspired by their diverse
ethnic roots. The four-day event
willfeature two six-course menus,
starting at table65, where

chef Richard van Oostenbrugge

MRT:Clarke Quay WHEN: Till Nov 30,
3-5pm PRICE: $42++ a person
(minimurm two people)
TEL:6239-1847/1848 INFO: E-mail

dining

Thomas van Santvoort on their
proudest Dutch signatures (§188++).
He will then collaborate with

chef Sam Leong at Forest for amenu
(81

swissotel.com

Executive Five-Course
SetLunch At Mitzo
This new executive setlunchis

Chinese and European dishes
WHERE: table65, Level 1 Hotel
Michael, 8 Sentosa Gateway;

Forest, Level 1 Equarius Hotel,

16 Sentosa Gateway

MRT: HarbourFront

WHEN: Richard van Oostenbrugge x
Thomas van Santvoort: Wed - Sept 20,
6.30pm; Richard van Oostenbrugge x
Sam Leong:Sept 21,6pm

PRICE: table65: $188++, Forest:
$138++; wine option available at
$168++ for six glasses (table65)

or $88++ for four glasses (Forest)
INFO: table65: 6577-7939,

NickyNg,
starting withachoice of two steamed,
baked or fried dim sum. Pair the dim
sum with the second course -a
choice of Abalone Soup of the Day

or Fish Maw Soup of the Day. For the
third course, diginto aCheese Baked
Seaweed Lobster or Steamed Black &
White Garlic Lobster. Anon-seafood
choice of Truffle Beef with seasonal
greensisalsoavailable. Rounding off
the savoury dishesis a choice of
Seabasswith Udon in Bonito Egg
Sauce or Seabass with poached rice
orsteamedrice. End offwith dessert

WAKE UP FOR WEEKEND BRUNCH

AT PS.CAFE ANN SIANG

The new brunch menu at PS Cafe Ann Siang
Hill has some dishes worth getting out of
bed on weekends for. Available on Saturdays
and Sundays from 9.30am, the menu
features some Asian-influenced dishes
geared towards local palates.

Afavouriteis Wok Smoked Paella ($16,
left) whichis likea cross between paella
andfried ice. Itis delicious and comes with
prawns,calamari,clams and chorizo.

Fried Laksa Noodles ($14,above), with

prawns,quail egg and fish cake, are very
appealingtoo. ke that the noodles are
nottoooily and are just spicy enough

For Western fare, get Smoked Burrata
Cheese($15),awholesome dish that comes
with heirloom tomatoes, basil pesto,
rocket leavesand capers. And the Grilled
CheeseToasties ($12) re pretty good too.
WHERE: PS Cafe Ann Siang Hill 45 Ann Siang
Road 02-02 MRT: Tanjong Pagar
WHEN: Weekends, 9.30am to 4pm

ofthe day, servedwiith Petit Fours.
WHERE: Level 4 Grand Park Orchard,
270 Orchard Road MRT: Somerset
WHEN: Noon to 2.30pm, weekdays
except public holidays PRICE: $48++
two todine)

e-mail table65@rwsentosa.com;
Forest:6577-7788,
e-mail forest@rwsentosa.com

inger At Parkroyal On Beach
APan

TEL:6603-8855

Dishesat this buffet spreadinclude 1 \eo e o i oo

an Asian-flavoured seafood paella,
which mee siam or
assam curry-flavoured paella base

WINE/WHISI(Y F\!ENTS

on rotation. Other seafood
specialities include Claypot Crab
KutTeh,grilled river prawns,

sugar prawns, Singapore chillicrab

ARhone Valley Treasure:
Pierre Amadieu
Founded n 1929, Pierre Amadieuis

TEL:9797-0648

DINING MAGIC OF LE PETIT CHEF

PHOTOS: GRAND

and salted egg yolk crab. awineryinthe village of Gigondasin Withmodern technology,an ordinary HYATT, PSCAFE
WHERE: Level Beach g meal can betransformedinto SINGAPORE
Road, 7500 Beach Road New Ubin presents two wine-pairing amagical experience. MARRIOTT TANG
MRT: Bugis WHEN: TillSept 29,noon- | sessions featuring the winery's Thatis howt feels with Le Petit PLAZA KEISUKE X
230pm (weekends),6 - mpm(m fine winesand local dishes. Cotes Chef,whichis experiential dining that ioN0

e

Sun) PRICE: L

$34+-+ child) TEL: 6505-5710
INFO: E-mail dining prsin@
parkroyalhotels.com

Flavours Of Thailand At
El

with Fries and
washed down with Bak Kut Teh
Shooters, and Le Pas de fAigle will
gowith Pork Knuckle done two ways -
braised and crispy German-style.
WHERE New Ubin,02-01 Chijmes,
ictoria Street MRT: B h

Getataste of Thai cuisine at
El C

Clty Hall WHEN: Sept 24,7.30pm

buffet
with creations such as Tom Kah Gai

Singapore at Zhongshan Park,
New Ubi 3

chicken), Yam
Mango Salad), Som Tum (Green
Papaya Salad) and Fried Thai Prawn
Cake. Other

16

Toa Payoh WHEN: Sept 25,7.30pm
PRICE: $98++a person

TEL:974

RE: Level 1,200 Middle Road

combinesfood and theatre through
the use of digital projection.
Inadarkened room called La Cave,
whichisalsothe wine cellar for the
Grand Hyatt Singapore's mezza9
restaurant, diners sitatalong table
withaleather-bound book in front
of them. They open the book and,
suddenly,atiny figure pops up (right)
initanda storybook comes tolife
with realistic 3D projection mapping.
Itis the story of Le Petit Chef, billed
astheworld's smallest chefas
henimated figtrs soniySamm

Hete\lsofhowhetrsve\srcund

whole fishin 'same time. It
tamarind prawns, Thai red pork curry, (uAvabAa‘Inmaand China-andhow  thechefsstopatth pped  th t
makmaugnned fish cake) and Whisk(y) Away At Ginett his culinary adventures inspiredhim  Himalayas. WHERE La Cave,Grand Hyatt
kt py pastry filled Wine B: toopenarestaurant. The dessert, Singap:
" prawn Ginett’ is MRT: OrchardeEN Till Dec 30,
and egg). whisky-infused, 270-day aged ithdish noon, and 8pm (imited 016 diners
WHERE: Level 1 Swissotel Merchant grain-fed Angus prime rib ($148++ for preps chefs. the Mar
Court, hat coms iththree which Itis excellent. ($188), Marco Polo's
MRT: Clarke Quay WHEN: Till Sept 29, saucesand a choice of three sides. Anarrator the story 88), )
noon - & air terring butter alongand four
6.30- dinner) Bacardi-Martini i frontof you t0|2(558]EndMarcoPolo‘sVegqn
PRICE: $52++ (lunch) & $68++ brand ambassador Mike Cheong, who lobster or barramundi. There s also : B 3
Hpriceforchiden rbet ’
aged sixt Sazerac and smooth Dewar's Highball pricedat singapore
TEL:! 5239 V847/1848 INFO:E-mail There will also be a one-night-only
dining, f $ P
designed around whiskies and &
swissotelcom Cheang'suniaue blends Se GOODVALUE CELEBRATION Sha-Cha Sauceand Braised
%) MENUAT WAN HAO Premium Abalone With Kombu Sauice

itchen Movements -
Green Is The New Meat

MRT: Rochor/Eencoolen WHEN:Till
Sep!

events which aims to shine the

30,6
Sept 27 7pm PRICE: $88++- $148++

bringing them together n friendly
competition. This third event in the
series s created for the public to

savour home-cooked food,bond as

randmab com/ginett-sg

OKTOBERFEST

Wan Hao[mneseReslauvam was
recentlyvoted oneof the top 52

(left):and Wok-Fried Rice With Crab.
Meat In Mini Pumpkin and Crab Claw

Other dishes

Boiled Fish Maw
Almond

hotelsin

justone week that

Superior Assorted

offers very good value for money.
Pricedat $108 person, the

Dessertisarefreshing Chilled
Flower Tea Jelly With Rosella Sorbet

Pan s five-course menu features and Bird Nest Custard Puff
back Pro: f hi
achosen charity. This year, the TnOktnberfesthlB and awhole dried abalone. Restaurant, Singapore Marriott
charity is D: fTomorrow, ueoffering g 32001
whichhe for MRT: Orchard WHEN: Sept 30 to
havinga10- Examples  Oct6PRICE:$108.
WHERE: Cookyn Inc, 01-04 31 Ah Hood areBraised Beef Short Rib With TEL:6831-4605

Road MRT: Toa Payoh
WHEN Oct 3,7- 10pm PRICE: $89

Assorted Wurst| with Sauerkraut (veal
bratwurst/nurnberger/bockwurst),

peatixcom Raucher trout with
almond butter)or classic barbecue
Lobby Lounge's Classic staplessuch as Char Grilled WITHKEISUKE TIE-UP camembert cheese and grilled.
Afternoon Tea: Origins Worcestershire and Mustard Kemono, it (52.90)

Among the highlights of executive
pastry chef Ben Goh's Classic

Marinated Beef Flank Steak and
Tiger Prawns. There willalso be

7 byl

iswonderful to with

is collaborating with the Keisuke

noodies. Itis smoked with cherry

Afternoon Tea: O Peach grouptoexpandits menu. Keisuke,  blossomwood chipsand theoft
Melba, cheesecake, chocolat ? s orange

lemongrass pineapple cake and WHERE: Level 4 poolside patio, aswell as other Japanese food You can also get the spicy miso
; items an Pac concepts here, has come up witha saba pie ($9.90), whichis a meal

include Bacon Onion Quiche;

7 Raffles Boulevard WHEN: Sept 20 -

)

White Truffle Cream; and Smoked
Chicken, Chicken Floss and Coleslaw
on Charcoal Bun,

WHERE: Level 1 nterContinental

0ct 26 (Fri& Sat lection
from Mon (daily)

PRICE: Food menu: $78 (adult),
$39 (child aged six to 12); Erdinger

Singapore, 80 Middle Road
MRT: Bugis WHEN: Till Oct 31,2- 5pm
PRICE: $78++ for two ($108++
includes two flutes of Taittinger Brut
Champagne) TEL: 6825-1008

INFO: TheLobbyLounge.sg

Autumn In Hokkaido Afternoon
TeaAtC

Weissbier, Erdinger Dunkel),

$40 (combo package of up to four
glasses, 4 - 8pm), $80 (tower package
of uptoeight glasses)
TEL:6826-8240 INFO: E-mail
dining.ppsin@panpacific.com

SINGAPORE GRAND PRIX

The Hokkaido-themed Afternoon Tea

tu\swneJoenTwmmermans Forthe

selection of dishes that are available

onitsown. | find theidea of putting

though.
WHERE: Order for delivery through
W,

y
deliveryservice.
Items | likeinclud

callor

0),

00-5997 (payment

yaki
onigiri($4.90) where thericeis

mdishes :

fi
suchas Pan Seared Turbot dressed in

i Sands,1Bayfront Avenue

noon- 3pm (lunch) & 6- 11pm (dinner)
ICE: T B

WHEN: 11am to midnight daily

TEL:6508-2188

: SmgaporeGrand Prix;and Mala Spicy

-Sept 3

Prix2019

: \heChmesevelsmn Sipon Casillero

del Diablowines and watch the live

Cela asparagus, RibEye for wine pairings); i
Salad with Hokkaido scallop and Week 2019 ith d fresh gl § i hosting WHERE: 01-01Chimi's,1 Marina
\kura Seared Wagyu Beef Sandwich; Nightlife destination Ce La Vi green Oroptfora (additi 1$88 f i TheFlthemed
Open Faced n the classic five-course dinner set: $198++ H (Sepl??) wx\lfeaturedlshesmspwred

Sandw\ch,F

The

with wasabi tartare; and Pulled
Salmon Teriyaki Sandwich with

South-east Asian khao soi with

setmenu s by Ce La Vi's chef de

flower.
WHERE: Level 57 Tower 3 Marina Bay

i (additional $168 for wi

! (additional $128++ for
eight-course dinner set:$298++

£ WHEN: Wed - Sept 22,5-10.30pm
19-$787.64

byF
suth aanspycmm Crab Baby
H inspi

eworld,

Tel:9187-3551INFO: sgp2019.

ired by the



