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CHINESE BBQ
Fine Chinese roast meat can be 
found at Cookaholic Sumptuous 
Square, a spick and span eatery 
with wooden tables and stools 
spilling onto Circular Road. Char 
siu pork, roast duck and fresh 
dumplings are the highlights. The 
rice served here is perfect both in 
texture and taste. The Exclusive 
lunch and dinner sets include roast 
pork, roast duck and char siu with 
soup, dumplings, vegetables and 
noodles or rice — quite a feast.

KEEPING IT REAL
So extensive is the menu at Real 
Food organic vegetarian café that 
many locals dine here daily. Where 
else in Singapore could you find 
veggie burgers, buckwheat pasta, 
beetroot juice, raw chocolate 
desserts, miso soup and (meat-
free) English breakfasts on one 
menu? There are gluten-free and 
dairy-free options — the only animal 
products used are cheeses and 
eggs. It can take a while to get your 
sandwich here but it’s worth the wait, 
everything is made from scratch. 

Biryani Bargain
The anti-glamourous exterior should 
not put you o! trying the exceptional 
Indian dishes on o!er at Al Zouq 
Foods & Caterer. The specialty of 
the house is biryani. Pull up a yellow 
plastic chair, hand over the $4 or 
$5 and you will be presented with 
a dish of fragrant rice, a rich curry, 
and smoked chicken, mutton or fish, 
with a small salad on the side. Since 
you’ve spent mere pocket change 
on your meal, you can treat yourself 
to a cup of masala chai. An excellent 
find next to the pricey Asia Square.

CLUB STREET
Located on the ground floor of an 
historic shophouse on Singapore’s 
hippest eat street, Spizza dishes out 
tasty wood-fired pizza made from 
their own special pizza dough along 
with fresh pasta and antipasti. The 
pizza or pasta set lunches o!ered 
from Monday to Thursday for $11.50 
including tax are the cheapest 
on the street. Dinner prices tend 
to run slightly higher but are still 
reasonable, especially for Club Street. 

Cookaholic Sumptuous Square 
14 Circular Rd, Boat Quay

Real Food 
Basement of The Central Building
Eu Tong Sen St, Clarke Quay

Al Zouq Foods & Caterer 
3 Shenton Way, Shenton House #01–01

Spizza
29 Club St, Singapore

Lan Zhou La Mian 
19 Smith St, Chinatown

Boon Lay Power Nasi Lemak 
#B1-125, Novena Square 2, 10 Sinaran Drive

Food in Singapore tends to be 

either considerably pricey or 

a cheap, mass-catered affair. 

When you want a change from 

the ubiquitous food centres 

with their plastic seats and 

gaudy signs, here are six 

venues that serve high quality 

meals for around $10-15 after 

Singapore’s tax and service 

charge — that extra 15% that 

we all forget about until the bill 

arrives. None of these are in 

food centres, they each have 

their own restaurant or shop. 

HANDMADE NOODLES
Obscured by overpriced seafood 
restaurants and tourist shops Lan 
Zhou La Mian is a jewel. The pork 
noodles here are top notch. Some locals 
complain about the cost but it’s hard to 
find handmade noodles and dumplings 
of this calibre for less. To keep costs 
down, tell the sta! that you don’t need 
the wet towels or the pickles, which 
are charged to the bill. Without these 
unnecessary extras, enjoy the luxurious, 
silky noodles with steamed dumplings 
and green vegetables on the side.

Loc!l F!vourite
This no frills outlet often gets busy — the 
people at Boon Lay Power Nasi Lemak 
know what they’re doing. Traditional 
Singaporean Nasi Lemak (fragrant white 
rice prepared with pandan and coconut 
milk) comes with egg, sambal chilli, ikan 
bilis (dried anchovies) and a choice of 
chicken, fried fish or beef. Sometimes 
you’ll find peanuts and cucumbers on 
the side. This is exactly the way Power 
Nasi Lemak serves it and it’s divine. 

BBQ Duck
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