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oie gras gelée and black truffle 
coulis at André. Marinated 
botan shrimp with sea urchin 
and oscietra caviar at Waku 
Ghin. Rare Matsutake mush-
rooms with wakasagi fish 

and sweet fishbone sauce at Iggy’s. 
Myazaki beef with hay, corn and 
sesame at Jaan. For a rather small 
nation—technically a sovereign city-
state—Singapore has a lot of dining 
options. In fact, its rapidly growing 
array of fine-food restaurants, mixed 
in with the sprawling and abundant 
“hawker” food stalls it has long been 

famous for, has made it one of the 
world’s top dining destinations.

Like all things, food follows the 
money. Singapore, a country roughly 
the size of Calgary with a population 
of 5.3 million residents, now ranks 
among the International Monetary 
Fund’s Top 3 economies in the world. 
Its per capita GDP is surpassed by only 
Luxembourg and Qatar. Catering to 
this concentration of wealth, a slew 
of luxurious restaurants have opened 
at the city’s over-the-top hotels and 
resorts in recent years, many of them 
with star chef names on the awnings: 

Joël Robuchon, Mario Batali, Jamie 
Oliver, and Daniel Boulud have all 
opened properties in Singapore. In 
fact, a good portion of them can be 
found at the ridiculously opulent 
Marina Bay Sands resort, which boasts 
more than 30 restaurants, an infinity 
pool, concert hall and several bou-
tiques and bars in addition to its luxury 
hotel. If you want further proof that 
Singapore is a dining town, there’s 
this: last year saw close to 600 new 
restaurant openings. 

While some might sneer that the 
global creep of celebrity chefs homog-
enize international cuisine, the stars 
have sparked a renaissance in Singa-
pore. Homegrown talent and younger 
international chefs, some of whom 
trained at the star chefs’ institutions, 
have begun to experiment with local 
and global influences. “In recent years 
there has been an explosion of new 
concepts and trends in Singapore,” 
explains the award-winning chef 
Janice Wong, who learned the art of 
pastry making from Pierre Hermé and 
Thomas Keller before opening her 
own haute sweets empire, 2am:dessert 
bar, in the bustling Holland Village 
neighbourhood. “Local chefs are now 
more exposed to international trends 
and don’t need to travel around the 
world to learn from the best.” 

For chef Dave Pynt, who moved to 
Singapore from Australia last year 
to open Burnt Ends, a grill-positive 
restaurant in the trendy Chinatown 
area, the city’s food culture is a con-
stant inspiration. “You can get any-
thing from amazing hawker food to 
top-end Chinese, Japanese and west-
ern. And if you ever need to get away, 
you have an abundance of countries 
on your doorstep.” 

Still, Pynt hopes there will be a more 
focused effort to continue the push 
for a local food movement while pre-
serving the heritage of Singapore’s 
famously multicultural cuisine. “The 
food scene is evolving very quickly,” 
he says. “I hope something changes 
so that we can see the new guard of 
hawker markets emerge before the 
culture is lost.” 

the suit you board a plane in is rarely the one in which you arrive. that one’s usually wrinkled, stretched and smells faintly of over-
head compartment. suit scientists at J.crew have kindly solved the first two problems. their new ludlow traveler offers J.crew’s 
signature ludlow shape, but its special three-ply wool from italy’s lanificio di tollegno mill—with super-twisted yarns that retain 
their elasticity—resists rumpling, creasing and other indiginities of international travel. Ludlow Traveler ($844), www.jcrew.com
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for supper in singapore (and breakfast in dubai)
redeye special

Potatoes with 
garlic cacao soil at 

restaruant André

daniel boulud, 59

restaurants: 14
countries: 4
Famous for: making 
nyc’s le cirque the 
place to be seen 
eating in the 1980s

Jamie oliver, 38

restaurants: 55 
countries: 9
Famous for: 
Waging a healthy 
“food revolution” 

mario batali, 53

restaurants: 26 
countries: 3
Famous for: his 
orange crocs

Joël robuchon, 68

restaurants: 22  
countries: 9      
Famous for:  
mentoring  
gordon ramsay


