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Drip It Yourself Honey Soft Serve

Hokkaido's popular soft serve and gelato brand Icenoie
Hokkaido launches Honey Soft Serve, in celebration of its
first anniversary at City Square Mall. Honey Soft Serve
comes with a DIY (drip it yourself) honey dropper and
edible flowers. WHERE: Icenoie@City Square Mall,
Basement 2 within Don Don Donki, 180 Kitchener Road
MRT: Farrer Park WHEN: Ongoing PRICE: $7

INFO: www.icenoiehokkaido.com

Morganfield's Honey Rum Sauce

Infused with aromatic golden honey, pineapple and rum,
thissauceis available in the Honey Rum Baby Back Ribs
($38.90++) or the deep fried Honey Wings ($13.90++).
Available in store and for take away or delivery.
WHERE: All Morganfields outlets MRT: Various WHEN: Till
Feb9,1am-11pm (Sun-Thu); 117am - Midnight (Fri, Sat,
Public Holiday) PRICE: $13.90++ - $38.90++

INFO: www.morganfields.com.sg

25 Degrees' Fried Chicken With

Mac And Cheese Waffles

Ajuicy fried chicken thigh marinated in cajun spices,
topped with a sunny-side egg and jalapenos and pickles.

Thisis served with two crispy house-made mac and cheese

waffles with bourbon maple syrup.

WHERE: 25 Degrees Burger, Wine & Liquor Bar, Hotel G, 200

Middle Road MRT: Rochor WHEN: Till Feb 29
PRICE: $18++ TEL: 6809-7990 INFO: randblab.com

Family Brunch At Barnacles By The Sea

Sunday Family Brunch at Barnacles by the Seais back and
now held every first Sunday of the month. Expect seafood
such as lobsters as well as wagyu prime rib and deep-sea
oysters flowninfrom France. There is free-flow
champagne, cocktails, craft beer, soft drinks and juices.
WHERE: Shangri-La's Rasa Sentosa Resort and Spa, 101
Siloso Road MRT: Vivocity WHEN: Every first Sunday of the
month; 11am - 3pm PRICE: From $128++ an adultand
$64++achild with complimentary entry to Sentosa Island
TEL: 6371-1966 INFO: E-mail
fbreservation.sen@shangri-la.com

Roasted Italian Style

Suckling Pig

Towelcome the Chinese New Year, Guccio Ristorante chef
Marco will feature Italian style suckling pig. The pig is
marinated overnight with rosemary, sage, thyme, lemon
skin, garlic,onion and dry white wine. It is served with
sauteedred apples and grapes, smooth celery root puree
and fresh berry sauce.

WHERE: Guccio Ristorante, 20 Gemmill Lane MRT: Telok
Ayer WHEN: Jan 20 -Feb 1;11.30am - 3pm & 5.30 - 11pm
(Mon - Fri),5.30 - 1lpm (Sat), closed on Sun PRICE: $168++
(half a pig serves two to four), $328++ (whole pig serves
four to six) TEL: 6224-1684 INFO: E-mail
reservations@guccioristorante.com

‘Pink Of Health' Yusheng

Pink Fish's dish consists of an abundance of Norwegian
salmoninfused with alocal twist.

WHERE: Pink Fish, Jewel Changi Airport, B1-261,78 Airport
Boulevard MRT: Changi Airport WHEN: Till Feb 9,10am -
10pm PRICE: Individual serving: $10.90 (small), $14,90
(medium), $18.90 (large); family size: $28.80
TEL:6909-9771INFO: www.pinkfish.sg/restaurant/
pink-fish-jewel-changi-singapore/

The Halia's Traditional Yusheng

Thisyusheng features Halia's signature ginger flower
sauce and fresh sliced raw fish. Acomplimentary pack of
red packets as well as a souvenir photograph will be given
forevery platter ordered.

WHERE: The Halia, Ginger Garden, Singapore Botanic
Gardens, 1Cluny Road MRT: Botanic Gardens

WHEN: Till Feb 8 PRICE: $8.88++ a person TEL: 8444-1148
INFO: thehalia.com

Local Gin And Food Pairing

Savour a three-course gin tasting menu combination
curated by CIN CIN's head bartender Fadly Sujebto and
discover how tonics or mixers can influence the botanical
profile of gin. Match tonics with locally crafted gins - the
Brass Lion Singapore Dry, Tanglin Orchid Ginand Tanglin
Mandarin Chilli,and pair the creations with The Flavours of
Singapore tasting menu featuring dishes such as
Hainanese chickenrice,Singapore laksa and Peranakan
otak-otak.

WHERE: CIN CIN, 01-02 Oasia Hotel Downtown, 100 Peck
Seah Street MRT: Tanjong Pagar WHEN: Tomorrow -
March11;5-6.30pm (Mon - Wed, Sat) PRICE: $85++,
reservationrequired TEL: 6385-2604

INFO: www.cincin.com.sg

FoodPicks

: SMALL'S BIG FLAVOURS

i Aftera rocking 12-course meal at

: chefBjorn Shen's new four-seat

* microrestaurant, we kick around

: some ways todescribe what we just
: had.Doughmakase is my

i contribution. My colleague Eunice

: Quekhasabetterone -

: doughgustation.

Small's,which occupies a

: pocket-sized space at Shen's

¢ restaurant, Artichoke, celebrates

: dough.He fermentsitatleast four

i days,then worksitinto gutsy, robust
: dishesand pizza. He cooks and tells
i stories through the meal, which you

: eatinaveryconfined space.

The 37-year-old chefis riffing off

: 1990s pizza restaurants,where he

: had pies loaded with toppings, garlic
: bread, meatballs and Caesar salads.
: Butweareinthe2020sand no

: groups of fourare going to pay

i $500++ for this sort of food.

So the meal has to be upscale but

i alsofitinwith his fun-loving,
: irreverent public persona, which the
: chef makes work.

The Neapolitan-style pizzas are

: LATENIGHT EATS

: Soyou're outdrinking with your

i buddiesand you getacravingfora
: hotbowl of ramenand more drinks.
i Head to Torasho Ramen & Charcoal
: BarinTras Street.

It was just this sort of night that

inspired the owners, Tora Widjaja, 21,
: andchefSho Naganuma, 40, toopen
theirrestaurant.

While the idea was conceived over

: drinks, the attention to detail tells me
i the plans were executed in the cold

: lightof day. Hip-hop music plays at

i justtherightvolume, the

: restaurant'slogois printed onthe

i sheets of nori garnishing the ramen,
: thereisahousesakeanda

i condiments bar with boiled eggs,
spicy ikan bilis and cabbage.

The food, too, is well-curated. Ikura

Nachos ($12) - papadam topped with
i mayonnaise and salmon and flying

: fishroe -is designed to go with

i drinks.Miso Black Cod Collar ($12) is
: forthelow-carberinyour party.

I will go back for three things.
Chicken Neck Karaage ($6)

: comprises pieces coatedina

: spice-herbblend and then battered
: and deep fried. Who knew chicken

: neckscould be so meaty and

: delicious?

Thenthere are two of the ramen

: offerings.UniTsukemen ($16) comes
: withthick, springy noodlesand a

: umami-rich dipping sauce made with
: unipaste.ltcoatsthe noodles

i beautifully and the flavour just will

: notquit.

Tonkotsu ($12,above) features
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superb. We start with Pizza Aglio Olio,
the flavours of that ubiquitous pasta
dish transferred onto puffy, blistered
dough, wedges of which we drag
through a dip made with roasted
oysters pulverised with fried eggs.

I do not like pizzas that flopin the
middle.Shen's are positively swampy,
especially the Pizza Vongole, topped
with juicy sunset clams from Lombok,
chunks of fiore di latte cheese, cherry
tomatoesand, crucially,lemon zest
andjuice.Oh and a shower of grated
cheese.

Octopus, squidink, fiore dilatte,
and basil top the Pizza Black
Octopus (above), together with more

thinner noodlesinarich, thick pork
broth. Both bowls are topped with
charshu, gelatinous slices of pork
belly finished on a wood fire so they
aresmoky and charred in all the right
places.

Currently,the restaurantis open
late only on Friday and Saturday
nights.| can't wait for the charcoal
grilled steaks and donabe -
Japanese claypotrice - to be added
tothe menu and for the extended
hours to run through the week.
WHERE: Torasho Ramen & Charcoal
Bar,32Tras Street MRT: Tanjong
Pagar OPEN: 11.30am to 3pm
(Mondays to Thursdays), 11.30am to
11pm (Fridays and Saturdays), closed
onSunday TEL: 6970-5055
INFO: www.torashosg.com

: LARDYNOODLES
: Whenafriend asks
. metomeethimat
i The Milky Wayin

¢ TanglinHalt,lam

i struck by dejavu.A
: checkshowslwrote
i abouttheicecream
¢ therein2014.

really there for

¢ noodles.The cafe

: hasnewowners,who
i soldbak chormeein
¢ thehawkercentre

i nearby.Because of
: kitchenlimitations,
: thereisnomee pok
¢ ormeekia.

i recommendsthe

¢ kwayteowandwe

i orderthe Signature
* Noodle ($5.80,

i pictured)withtherice noodles.It's a
: hefty serving, with pork balls,

i minced pork, fish dumplings, mock

: abalone, eggand spinach served

i separately from the noodles,ina
light pork broth.

cheese and shavings of cured
octopusroe.

But nothing prepares us for Pizza
Alla Banh Mi (above), whichisin the
running for my bestdish of 2020,
despite it being only January.

The doughis shapedintoasquare
and shoved in the surprisingly small
oven,which reaches atemperature
of 500 deg C,and then stuffed with
Vietnamese sandwich fixings -
Vietnamese and Italian mortadella,
pickles,cucumber, coriander leaves,
scallionsand alouche spread of
Vietnamese pate mixed with
mayonnaise and condensed milk. Itis
doused with Maggi seasoning sauce,
the not-secret weapon of many a
banh mipurveyor.

Thenthe sandwichis folded up,
skewered and cutinto four hefty
chunks. It has all the flavours | lovein
abanhmibut the bread is better. It
even tastes good out of the fridge
the next day.

In between the pizza are other
delights - maitake balls with pizza
bread crumbs and an Alfredo sauce,
blistered padron peppers with aioli

Thistime, lam

Owner Terence Aw

But the main attraction for meis

: inthe other bowl. My lard sensor

i lightsupinstantly.|can do without

: thesoupand otherthings bobbing
init,the minced pork and mushroom
: topping, plus the fried wontons, on

i thenoodles. Justgive me

: lard-slicked kway teow, with flavour
¢ boosts fromkicap manis and fish

: sauce.

Other savoury offeringsinclude

PHOTOS: SMALLS,
TAN HSUEH YUN,
TORASHO

and a sprinkling of sakura ebi,and a
second contender for best dish 2020
-Capresesaladservedina
skull-shaped glass, featuring
mozzarella blitzed with cream,
tomatoes macerated in elderflower
liqueur, drizzled with Thai basil oil
and sprinkled with dehydrated rose
petals.

Dessertisahot chocolate cookie
with a Reese's peanut butter cup
smashed into the middle, topped
with three scoops of Hokkaido ice
cream.

Small's opens properly early next
month. Groups have to take all four
seats, book online and pay upfront.
The menu will change, but I hope the
banh miis never taken off the menu.
WHERE: Small's, 161 Middle Road
MRT: Bras Basah
OPEN: Fridays, Saturdays and
Sundays for dinner
INFO: Make reservations at
smalls.as.me. Available dates are
released one week before the new
month,announcements are made at
www.facebook.com/ smalls.sg and
onlnstagramat smalls_sg

Curry Chicken, Fish Maw Beehoon
and Braised Pork (available in two
sizes, $2.80 and $5.80). Thereis also
Mama Tom Yum ($5.80), instant
noodles with prawns, meatballs,
mock abalone, shredded chicken
andegg.

Butreally, the Signature Noodle
steals the show.
WHERE: The Milky Way, Block 48
Tanglin Halt Road, 01-333
MRT: Commonwealth
OPEN: 10am to 9pm (Tuesdays to
Thursdays and Sundays), 10am to
10pm (Fridays and Saturdays)
INFO: www.facebook.com/
Themilkywaysg/
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RAFFLES

SINGAPORE

USHER IN THE ARRIVAL OF SPRING &
CELEBRATE LUNAR NEW YEAR

with heartwarming family reunions & prosperous gifts
at Raffles Hotel Singapore.

. : £ For reservations and enquiries,
please visit RAFFLESCELEBRATIONS.COM.SG
:‘{3’/ or email SINGAPORE@RAFFLES.COM
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