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HYATT SINGAPORE.

New at the Grand Hyatt is a week-old
restaurant that boasts differently
themed rooms "one would find in a
real mansion”, like The Living Room
and artsy The Collection Room.
Replacing the former Scotts Lounge,
10 Scotts' a la carte menu offers
savoury items like Duck Rillettes
with Gherkins ($22) and sweets like
Affogato with Vanilla Bean Ice Cream
($15). They do afternoon tea, too,
for $38 on weekdays and $48 on
weekends. Expect scones with
raspberry jam, kaya & clotted cream,
assorted sandwiches, pastries,
shaved prosciutto and freshly-made
popiah.

© TongKang Colonial
Bar & Restaurant encisH
#01-06 3D RIVER VALLEY RD.

TE
Tongkang comprises a bar and
restaurant housed in two separate,
well, tongkangs (Malay name for the
colonial era cargo boats that plied
the Singapore River until 1983).
These 40-year-old or so lovelies are
the last surviving pair in Singapore —
they were restored for over $1 million

PRIME RIB

| just so they
~ can have a new
lease of life as
floating makan

| joints (pity

. they're perma-
nently anchored
to one spot on

' the Singapore

! River). The grub

10 SCOTTS’ AFTERNOON TEA
served here is influenced by '
food popular during Singapore's
colonial era, such as Old English
Lamb & Kidney Pie ($18) and
Hainanese Kurobuta Pork Rack
($20).

© Sque turopean

#01-70 THE CENTRAL. TEL: 6222-1887
Chef Emmanuel Stroobant has
opened a new casual diner to
add to his stable of eateries. In
case you're wondering, Sque is a
funky spelling for “skew”
(referring to the spit, or rod),
reflecting the rotisserie concept
of this joint. It takes over the
lovely riverside space formerly
occupied by Sun With Moon
restaurant. The Combi Platter
($42) allows you to sample
numerous items from the
rotisserie — chickern wings,

beef rib, pork rib and pork belly.
Bonus: there's no service charge

here.




