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Paris, July 24th 2025

The MICHELIN Guide Singapore 2025
Welcomes 36 New Restaurants

The ninth edition of the MICHELIN Guide Singapore awards 3 three MICHELIN
Stars, 7 two MICHELIN Stars, and 32 one MICHELIN Star restaurants

A total of 288 restaurants recognised in the MICHELIN Guide Singapore 2025
selection with over 40 different cuisine types

26 other new establishments join the MICHELIN Selected category,
spotlighting contemporary and innovative concepts

Michelin is pleased to announce the full restaurant selection of the MICHELIN Guide
Singapore 2025 today. The newly released Guide includes a total of 288 locations
- with 3 three MICHELIN Stars, 7 two MICHELIN Stars, 32 one MICHELIN Star, 89
Bib Gourmand, and 157 MICHELIN Selected establishments.

"The ninth edition of the MICHELIN Guide Singapore showcases an extraordinary
blend of innovation, cultural diversity, and enduring dedication. Our inspectors are
thrilled to see new culinary gems emerge, from Ningbo to Colombian fare, alongside
exceptional skills rewarded with a new MICHELIN Star and promotions. We also
applaud those who have consistently upheld their distinctions over the years,
maintaining exceptional quality and setting a high bar for culinary excellence,
thereby enriching Singapore's dynamic dining landscape. Despite market
challenges, Singapore remains a vital culinary destination in Southeast Asia,
attracting global talent and fostering a rich exchange of ideas,” shares Gwendal
Poullennec, the International director of the MICHELIN Guide.

"This year, the MICHELIN Guide celebrates 125 years of its mission to enhance
lifestyle experiences through independent and quality-focused recommendations.
The 2025 selection highlights Singapore's unwavering commitment to culinary
innovation and its evolving food culture, which will continue to shine brightly on the
global stage.”

Sushi Sakuta is Promoted to Two MICHELIN Stars

Within 2 years of its entry in the MICHELIN Guide Singapore 2023 with one
MICHELIN Star, Sushi Sakuta is promoted to two MICHELIN Stars this year. Chef-
owner Yoshio Sakuta leads an all-Japanese kitchen team in creating a season-
driven omakase menu, exclusively featuring Japanese fish. Every dish is prepared
with utmost care, even the rice is a blend of two Japanese cultivars in a precise
ratio for perfect texture. The space itself is simply elegant, befitting its hotel location,
and features a striking 10-seat counter carved from a 200-year-old Nara cypress
tree, plus a private room.
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Sushi Sakuta joins 6 other restaurants maintaining the two MICHELIN Stars
distinction: Cloudstreet, Jaan by Kirk Westaway, Meta, Saint Pierre,
Shoukouwa, and Thevar.

Omakase @ Stevens Debuts with One MICHELIN Star

Omakase @ Stevens is helmed by chef Kazuki Arimoto, an Osaka native who
honed his skills in some of Tokyo's top kitchens. His 6- or 8-course omakase menu
revisits his Japanese roots with classic French techniques. Expect exquisite dishes
prepared from the finest seasonal Japanese produce, tasting light, sophisticated
and subtle. With just 16 seats at the pine wood counter overlooking the open
kitchen, booking ahead is advised. Immaculate service completes the experience.

This brings the total number of MICHELIN Starred restaurants in Singapore to 42,
including 3 three MICHELIN Stars restaurants that maintained their distinctions:
Les Amis, Odette, and Zén; 7 two MICHELIN Stars restaurants, and 32 one
MICHELIN Star restaurants.

Two MICHELIN Green Star Restaurants Maintain Their Commitments to
Sustainable Gastronomy
Within the MICHELIN Guide restaurant selection, the MICHELIN Green Star
highlights establishments at the forefront of the industry for their sustainable
practices and dining experiences that combine culinary excellence with outstanding
eco-friendly commitments.

Two restaurants — One MICHELIN Starred Seroja and MICHELIN Selected Fiz
continue to uphold their mindful approach to gastronomy. Both restaurants are
actively sourcing local and regional ingredients to minimise food waste while
leveraging technological innovation to promote eco-friendly dining practices.
Techniques such as fermentation and self-sufficient food preparation have further
enhanced Singapore’s sustainability efforts in the culinary sector, offering fresh
industry perspectives.

Three MICHELIN Guide Special Awards

In addition to recommending quality restaurants, the MICHELIN Guide also aims to
highlight talented individuals who contribute to enhancing the gastronomic dining
experience. By doing so, it also acknowledges the diversity of jobs and know-hows
involved in the restaurant industry.

MICHELIN Guide Young Chef Award

Presented by Blancpain, the 2025 MICHELIN Guide Young Chef Award
recognises a young chef working in a restaurant of the selection, and whose
exceptional talent and great potential have impressed the inspectors. This year’s
award is given to Mr. Kazuki Arimoto from newly awarded One MICHELIN
Starred restaurant, Omakase @ Stevens.
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Chef Kazuki Arimoto joined the team as sous chef in 2022 and took over as head
chef in April 2024. At 31, he is a young and promising talent with around 10 years
of experience in some of Tokyo's renowned restaurants. This position marks his
first venture in Singapore. Hailing from Osaka, Chef Kazuki is dedicated to
leveraging his Japanese heritage while incorporating influences from French
cooking techniques. He presents a variety of specialty dishes in omakase form,
creatively blending both cuisines into beautifully crafted dishes. Known for his
youthful energy, he actively follows market trends to keep the menu fresh and
innovative.

MICHELIN Guide Service Award

The 2025 MICHELIN Guide Service Award aims to highlight and encourage skilled
and talented professionals who dramatically add to the customer experience. This
award goes to Ms. Ines Carriere Bega from Three MICHELIN Starred restaurant
Odette.

Ms. Ines Carriere Bega is the head waitress from France. She has impressed guests
with her attentive service and wonderfully natural and poised responses. She
effortlessly engaged with patrons, sharing lighthearted jokes in a relaxed manner
while consistently upholding the highest level of professionalism. The entire service
team exemplified quality, but her warm demeanour significantly enhanced the
dining experience, making her an invaluable addition to the team.

MICHELIN Guide Sommelier Award

The 2025 MICHELIN Guide Sommelier Award recognises the skills, knowledge, and
passion of talented sommeliers of the industry. This year, the Sommelier Award is
given to Ms. Bella Jankaew from Two MICHELIN Starred restaurant Jaan by Kirk
Westaway.

Ms. Bella Jankaew is a passionate and knowledgeable sommelier with a strong
background in hospitality. Her career began at the age of 19, when she started as
a hostess at a fine dining restaurant in Hotel Indigo Bangkok while still attending
university. After securing second place in Thailand's Best Sommelier Competition,
she recently joined the team and is currently living and working in Singapore. The
restaurant proudly boasts a total wine collection of approximately 3,000 bottles,
featuring diverse labels meticulously stored across various cellars, a testament to
her expertise and dedication to the art of wine.

26 Other New Establishments Join the MICHELIN Selection
26 other new locations also join the MICHELIN Guide Singapore 2025 selection as
MICHELIN Selected establishments, bringing the total number to 157.
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Contemporary and innovative concepts shine among the newly selected
establishments. These include creative vegetarian omakase restaurant Ki Su,
Taiwanese contemporary restaurant Iru Den, Korean contemporary restaurant Na
Oh, Spanish contemporary restaurant N6émada, and innovative restaurants
Quenino and Somma. The new selections also broaden the culinary spectrum with
a wide variety of cuisines alongside popular Singaporean street food, featuring
Indian restaurant Bhoomi, Colombian restaurant Latido, Basque restaurant
Sugarra, Middle Eastern restaurant The Prince, and Ningbo restaurant Yong Fu.

The full selection of the MICHELIN Guide Singapore 2025 is attached to this press
release. The restaurant selection joins the MICHELIN Guide selection of hotels,
which features the most unique and exciting places to stay in Singapore and
throughout the world.

The MICHELIN Guide is a benchmark in gastronomy. Now, it's setting a new
standard for hotels. Visit the MICHELIN Guide’s official website, or download the
MICHELIN Guide mobile app (i0S and Android), to discover every restaurant in the
selection and book an unforgettable hotel.

The MICHELIN Guide Singapore 2025 at a glance:

New Promoted

TOTAL ESTABLISHMENTS 288
Total 3 MICHELIN Stars 3
Total 2 MICHELIN Stars 7
Total 1 MICHELIN Star 32
Total Bib Gourmand 89
Total MICHELIN Selected

Total Green Star 2
*Moved from MICHELIN Selected

-END-

Download the MICHELIN Guide App



https://guide.michelin.com/
https://apps.apple.com/app/apple-store/id1541129177?mt=8
https://play.google.com/store/apps/details?id=com.viamichelin.android.gm21&hl=en&gl=US
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Follow the official MICHELIN Guide accounts for the latest updates:
Website: https://quide.michelin.com/sg/en

Facebook: https://www.facebook.com/MichelinGuideAsia
Youtube: https://www.youtube.com/MICHELINGuideAsia
Instagram: @MichelinGuide

About Michelin

Michelin is building a world-leading manufacturer of life-changing composites and experiences. Pioneering
engineered materials for more than 130 years, Michelin is uniquely positioned to make decisive contributions to
human progress and to a more sustainable world. Drawing on its deep know-how in polymer composites, Michelin
is constantly innovating to manufacture high-quality tires and components for critical applications in demanding
fields as varied as mobility, construction, aeronautics, low-carbon energies, and healthcare. The care placed in its
products and deep customer knowledge inspire Michelin to offer the finest experiences. This spans from providing
data- and AI- based connected solutions for professional fleets to recommending outstanding restaurants and
hotels curated by the MICHELIN Guide. Headquartered in Clermont-Ferrand, France, Michelin is present in 175

countries and employs 129,800 people. (www.michelin.com)

MICHELIN GROUP MEDIA RELATIONS
+33 (0) 1 45 66 22 22
7 days a week
112, Avenue Kléber, 75016 Paris

www.michelin.com

Follow our news on X



https://guide.michelin.com/sg/en
https://www.facebook.com/MichelinGuideAsia
https://www.youtube.com/MICHELINGuideAsia
http://www.michelin.com/
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X @Michelin

https://x.com/Michelin
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THE MICHELIN GUIDE SINGAPORE 2025
FULL SELECTION

E3ERE3

Restaurant Name (ENG)

Type of Cuisine

Les Amis

French

Odette

French Contemporary

Zén

European Contemporary

B3

Restaurant Name (ENG)

Type of Cuisine

Cloudstreet

Innovative

Jaan by Kirk Westaway

British Contemporary

Meta

Innovative

Saint Pierre

French Contemporary

Shoukouwa

Sushi

Sushi Sakuta PROMOTED

Sushi

Thevar

Innovative

€3

Restaurant Name (ENG)

Type of Cuisine

Alma

European Contemporary

Araya

Innovative

Born

Innovative

Buona Terra

Italian Contemporary

Burnt Ends

Barbeque

Candlenut

Peranakan

Chaleur

Innovative

CuT

Steakhouse

Esora

Innovative

Euphoria

Innovative

Hamamoto

Sushi
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Hill Street Tai Hwa Pork
Noodle

Street Food

Iggy's

European Contemporary

Imperial Treasure Fine
Teochew Cuisine (Orchard)

Teochew

Jag

French Contemporary

Labyrinth

Innovative

Lei Garden

Cantonese

Lerouy

French Contemporary

Ma Cuisine

French

Marguerite

European Contemporary

Nae:um

Korean Contemporary

Nouri

Innovative

Omakase @ Stevens NEW

Innovative

Pangium

Peranakan

Seroja

Malaysian

Shisen Hanten

Cantonese & Sichuan

Summer Palace

Cantonese

Summer Pavilion

Cantonese

Sushi Ichi

Sushi

Waku Ghin

Japanese Contemporary

Whitegrass

French Contemporary

Willow

Asian Contemporary

e

Restaurant Name (ENG)

Type of Cuisine

Fiz

Malaysian

Seroja

Malaysian
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Restaurant Name
(ENG)

Restaurant Name
(CHI)

Type of
Cuisine

Hawker Centre

A Noodle Story

HBirm

Street Food

Amoy Street Food
Centre

Adam Rd Noo
Cheng Big Prawn
Noodle

B B KYRE

Street Food

Adam Food Centre

Alliance Seafood

Xa B 5

Street Food

Newton Food Centre

Anglo Indian
(Shenton Way)

Indian

Ar Er Soup

o] 2 XA

Street Food

ABC Brickworks
Market & Food
Centre

Bahrakath Mutton
Soup

Street Food

Adam Food Centre

Beach Road Fish
Head Bee Hoon

Street Food

Whampoa Makan
Place

Bismillah Biryani
(Little India)

Street Food

Boon Tong Kee
(Balestier Road)
MOVED FROM
MICHELIN
SELECTED

MRS (BE M)

Singaporean

Chai Chuan Tou
Yang Rou Tang

SRR SLF R

Street Food

115 Bukit Merah
View Market &
Hawker Centre

Chef Kang’s Noodle
House

PABIEETEES

Street Food

Cheok Kee

Mic

Street Food

Geylang Bahru
Market & Food
Centre

Chey Sua Carrot
Cake

et

Street Food

127 Toa Payoh West
Market & Food
Centre

Chuan Kee
Boneless Braised
Duck

Zic

Street Food

20 Ghim Moh Road
Market & Food
Centre

Cumi Bali

Indonesian

Da Shi Jia Big
Prawn Mee

IN=E AW INF]

Singaporean
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Delhi Lahori

Street Food

Tekka Centre

Dudu Cooked Food

LR

Street Food

Jurong West 505
Market & Food
Centre

Eminent Frog
Porridge & Seafood
(Lor 19)

AR XG55 B R IS

Street Food

Fei Fei Roasted e
Noodle

IEELERE - =B E

Street Food

Yuhua Village
Market and Food
Centre

Fico

Italian

Fu Ming Cooked
Food

LR

Street Food

Redhill Market

Hai Nan Xing Zhou
Beef Noodle

SEEN Y

Street Food

Kim Keat Palm
Market & Food
Centre

Hai Nan Zai

Street Food

Chong Pang Market
and Food Centre

Han Kee

Street Food

Amoy Street Food
Centre

Heng

Street Food

Newton Food Centre

Heng Heng Cooked
Food

Street Food

Yuhua Village
Market and Food
Centre

Heng Kee

FACTNMERG K 7

Street Food

Hong Lim Market
and Food Centre

Hong Heng Fried
Sotong Prawn Mee

PP P N e

Street Food

Tiong Bahru Market

Hong Kong Yummy
Soup

BZKREEBID

Street Food

Alexandra Village
Food Centre

Hoo Kee Bak Chang

ANC PR

Street Food

Amoy Street Food
Centre

Hui Wei Chilli Ban
Mian

(o] IR SR AR =

Street Food

Geylang Bahru
Market & Food
Centre

Indocafé

Peranakan

J2 Famous Crispy
Curry Puff

=& MEmE b

Street Food

Amoy Street Food
Centre

Jalan Sultan Prawn
Mee

A=A

Street Food
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Cuisine

=/ IZ

Street Food

ABC Brickworks
Market & Food
Centre

Ji De Lai Hainanese
Chicken Rice

IDEREREEIR

Street Food

Chong Pang Market
and Food Centre

Ji Ji Noodle House
MOVED FROM
MICHELIN
SELECTED

HEICHZR

Street Food

Hong Lim Market
and Food Centre

Jian Bo Tiong
Bahru Shui Kueh

AP ES KR

Street Food

Jurong West 505
Market & Food
Centre

Joo Siah Bak Koot
Teh

BIMAB R

Street Food

Kai Xiang Food
Centre

Jungle NEW

Thai

Kelantan Kway
Chap - Pig Organ
Soup

S=FHROT R

Street Food

Berseh Food Centre

Kitchenman Nasi
Lemak NEW

Malaysian

Koh Brother Pig's
Organ Soup

BB

Street Food

Tiong Bahru Market

Kok Sen

e

Singaporean

Kotuwa NEW

Sri Lankan

Kwang Kee
Teochew Fish
Porridge

FEIC RN & B

Street Food

Newton Food Centre

Kwee Heng

Y

</ \

Street Food

Newton Food Centre

Lagnaa

Indian

Lai Heng
Handmade
Teochew Kueh

e F TRBINER

Street Food

Yuhua Market &
Hawker Centre

Lao Fu Zi Fried
Kway Teow NEW

ERF IR

Street Food

Old Airport Road
Food Centre

Lian He Ben Ji
Claypot

BXERICRIR

Street Food

Chinatown Complex
Market & Food
Centre

Lixin Teochew
Fishball Noodles

AN R

Street Food

Kim Keat Palm
Market & Food
Centre

Margaret Drive Sin
Kee Chicken Rice

Hich &G IR

Street Food

40 Holland Drive
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MP Thai (Vision
Exchange)

Thai

Muthu's Curry

Indian

Na Na Curry

Lz

Street Food

115 Bukit Merah
View Market &
Hawker Centre

Nam Sing Hokkien
Fried Mee NEW

FAERZNINE

Street Food

Old Airport Road
Food Centre

New Lucky Claypot
Rice

ML R ER

Street Food

Holland Drive
Market & Food
Centre

No.18 Zion Road
Fried Kway Teow

No.18 ¥D#RZ%

Street Food

Zion Riverside Food
Centre

Outram Park Fried
Kway Teow Mee

DR e [l KD R 5

Street Food

Hong Lim Market
and Food Centre

Ru Ji Kitchen

gaic/ e

Street Food

Holland Drive
Market & Food
Centre

Selamat Datang
Warong Pak Sapari

Street Food

Adam Food Centre

Sik Bao Sin

Singaporean

Sin Heng Claypot
Bak Koot Teh NEW

AR RABZ

Singaporean

Sin Huat Seafood
Restaurant

W ABETE

Street Food

Singapore Fried
Hokkien Mee

bR EEE L AN

Street Food

Whampoa Makan
Place

Soh Kee Cooked
Food

PaNIat Y=

Street Food

Jurong West 505
Market & Food
Centre

Song Fa Bak Kut
Teh (New Bridge
Road)

MERABEZ ()

Singaporean

Song Fish Soup

RE7H

Street Food

Clementi 448 Food
Centre

Song Kee Teochew
Fish Porridge NEW

FATCER & B

Street Food

Newton Food Centre

Soon Huat

Az

Street Food

North Bridge Road
Market & Food
Centre

Spinach Soup

Street Food

Geylang Bahru
Market & Food
Centre
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Tai Seng Fish Soup

ZRAET

Street Food

Taman Jurong
Market & Food
Centre

Tai Wah Pork
Noodle

AP E

Street Food

Hong Lim Market
and Food Centre

The Blue Ginger

Peranakan

The Coconut Club
(Beach Road)

1B RER (22 )

Malaysian

Tian Tian
Hainanese Chicken
Rice

AR ERYMR

Street Food

Maxwell Food Centre

Tiong Bahru

Chicken Rice

Hainanese Boneless

P& EEEEELR

Street Food

Tiong Bahru Market

To-Ricos Kway
Chap NEW

ZANEHRT

Street Food

Old Airport Road
Food Centre

True Blue Cuisine

Peranakan

Un-Yang-Kor-Dai

Thai

Whole Earth

R

Vegetarian

Wok Hei Hor Fun
NEW

=08

Street Food

Redhill Food Centre

Yhingthai Palace

R

Thai

Yong Chun Wan
Ton Noodle

XELEH

Street Food

115 Bukit Merah
View Market &
Hawker Centre

Head

Zai Shun Curry Fish

= RN IE & Sk

Street Food

Zhi Wei Xian Zion
Road Big Prawn
Noodle

FNIREF A SR E

Street Food

Zion Riverside Food
Centre

Zhup Zhup

Noodles
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SELECTED

Restaurant Name
(ENG)

Restaurant Name
(CHI)

Type of
Cuisine

Hawker Centre

545 Whampoa Prawn
Noodles

545 EHITE

Street Food

Tekka Centre

91 Fried Kway Teow
Mee

91 BEWIRS

Street Food

Golden Mile Food
Centre

Ah Heng Duck Rice

[8)75% BT Fo] 4 P8 1f

Street Food

Hong Lim Market
and Food Centre

Ah Hock Fried Hokkien
Noodles

MRV EE LN e

Street Food

Chomp Chomp
Food Centre

Ah Ter Authentic
Teochew Fish Ball
Noodles

Y& e B

Street Food

Amoy Street
Food Centre

Allauddin's Briyani

Street Food

Tekka Centre

Ammakase NEW

Indian

Ann Chin Handmade
Popiah

Street Food

Chinatown
Complex Market
& Food Centre

Aunty Oats Pancake
NEW

Street Food

Old Airport Road
Food Centre

Bar-Roque Girill

European

Bedok Chwee Kueh

& IKHR

Street Food

Bedok
Interchange
Hawker Centre

Bhoomi NEW

Indian

Birds Of Paradise
(Katong)

Street Food

Boon Tong Kee Kway
Chap-Braised Duck

Street Food

Zion Riverside
Food Centre

Brasserie Astoria

European

Contemporary

Buko Nero

Italian

Butcher's Block

Meats and
Grills

C.M.Y. Satay

Street Food

Chinatown
Complex Market
& Food Centre

Ce Soir

French

Contemporary
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Cheng Heng Kway Holland Drive
Chap and Braised Street Food Market & Food
Duck Rice Centre

Chomp Chomp
Food Centre
Golden Mile Food
Centre

Chomp Chomp Satay BB Street Food

Chung Cheng Street Food

Claudine French

127 Toa Payoh
RARRWIRZREE Street Food West Market &
Food Centre
Golden Mile Food
Centre

Come Daily Fried
Hokkien Prawn Mee

Da Po R Street Food

Esquina Spanish

Chinatown
Fatty Ox HK Kitchen AE A3 A E 1 Street Food Complex Market
& Food Centre
Taman Jurong
Feng Zhen Lor Mee X3 X HE Street Food Market & Food
Centre

Fiamma Italian

Fiz Malaysian

Fleur de Sel French

Foc (Clarke Quay) Spanish

Chinatown
EBEHORE Street Food Complex Market
& Food Centre
Berseh Food
Centre

Food Street Fried
Kway Teow Mee

Fu He Turtle Soup E=pi Street Food

Garibaldi Italian

20 Ghim Moh
BEREEZ = SKIR Street Food Road Market &
Food Centre

Ghim Moh Chwee
Kueh

European
Contemporary
French
Contemporary

Street Food Tekka Centre

Mei Ling Market
& Food Centre

Gordon Grill

Gunther's

Heng Gi Goose and R
Duck Rice HIoHS- B8R
Heng Long BBQ
Chicken Rice

WPR IR REIZ IR IY 1R Street Food




x&»ﬁ MICHELIN

MICHELIN GUIDE
—

Hill Street Fried Kway
Teow

EEDRSR

Street Food

Pasar 16@Bedok
(Bedok South
Food Centre)

Hock Hai (Hong Lim)
Curry Chicken Noodle

@8 (F51) MIERGE

Street Food

Bedok
Interchange
Hawker Centre

Hock Seng Choon Fish
Ball Kway Teow Mee

BAEEARS

Street Food

Pasar 16@Bedok
(Bedok South
Food Centre)

Hoe Kee Kitchen

AMCXG TR\

Street Food

Jurong West 505
Market & Food
Centre

Hokkien Man Hokkien
Mee

BEABER

Street Food

Hokkien Street Bak
Kut Teh

EFELEINNF=S

Street Food

Hong Lim Market
and Food Centre

Hong Peng La Mian
Xiao Long Bao

A HIE/ N E

Street Food

People's Park
Complex Food
Centre

Hong Wen Mutton
Soup

ANNESEN)7i

Street Food

Bukit Timah
Market & Food
Centre

Hougang Traditional
Famous Wanton
Noodle NEW

EEERNRTEER

Street Food

Old Airport Road
Food Centre

Hua Xing Bak Kut Teh

HABR

Street Food

Yuhua Market &
Hawker Centre

Huat Heng Fried
Oyster

RPN ERT

Street Food

Whampoa Makan
Place

Hup Hong Chicken
Rice

SFICBR

Street Food

Yuhua Village
Market and Food
Centre

Hup Kee Teochew
Fishball Mee

SliCHMNaRm

Street Food

Mei Ling Market
& Food Centre

Ibid

Innovative

Ichigo Ichie NEW

—H—T

Japanese

Imperial Treasure
Super Peking Duck
(Paragon)

HEZBEWE (BF

=
/

Cantonese

Iru Den NEW

Taiwanese
Contemporary

Ishizawa NEW

Sushi
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Ivy's Hainanese
Herbal Mutton Soup

BEAMFERD

Street Food

Pasir Panjang
Food Centre

Jade Palace

548

Seafood

Jian Bo Shui Kueh

AR IKHR

Street Food

Tiong Bahru
Market

Jiang-Nan Chun

ANE=

Cantonese

Jiao Cai Seafood

b)Y 2

Street Food

Yishun Park
Hawker Centre

Jin Hua NEW

&1

Street Food

Old Airport Road
Food Centre

Kang Le Fishball
Noodles NEW

RREaRH

Street Food

Jurong West 505
Market & Food
Centre

Kang's Wanton Noodle

Boanl

Street Food

Zion Riverside
Food Centre

Keng Eng Kee (Bukit
Merah)

RIS (4LLW)

Singaporean

Ki Su NEW

Vegetarian

Koka Wanton Noodles

Street Food

North Bridge
Road Market &
Food Centre

L’Antica Pizzeria da
Michele NEW

Pizza

La D'Oro

Italian
Contemporary

Lao Jie Fang

ESNEI]

Street Food

Mei Ling Market
& Food Centre

Latido NEW

Colombian

Leon Kee Claypot Pork
Rib Soup

IRICH R =R

Street Food

Alexandra Village
Food Centre

Lolla

European
Contemporary

Long Kee Wanton
Noodle NEW

BiCcoEH

Street Food

Jurong West 505
Market & Food
Centre

Loong Kee Yong Tau
Fu

HICERT [

Street Food

Jurong West 505
Market & Food
Centre

Lor 9 Beef Kway Teow

NESFT

Street Food

Lor Mee 178

P 178

Street Food

Tiong Bahru
Market
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Luke's

Steakhouse

Maison Boulud

French

Majestic

Cantonese

Maxwell Fuzhou
Oyster Cake

RIS

Street Food

Maxwell Food
Centre

Mellben Seafood (Ang
Mo Kio)

HBEBEET (RIEH)

Seafood

Min Jiang at Dempsey

IR TEE ML

Cantonese &
Sichuan

Mustard

Indian

Mustard Seed

Singaporean

Na Oh NEW

Korean
Contemporary

Nasi Lemak Ayam
Taliwang

Street Food

Yishun Park
Hawker Centre

National Kitchen

Singaporean

New World Mutton
Soup

T SR=F P07

Street Food

Bedok
Interchange
Hawker Centre

Némada NEW

Spanish
Contemporary

Nyonya Chendol

Street Food

Chong Pang
Market and Food
Centre

Olivia

Spanish

Open Farm
Community

International

Osteria Mozza

Italian

Path

Asian
Contemporary

People's Park
Hainanese Chicken
Rice

IR B8RSR/ K
hEBEE

Street Food

People's Park
Complex Food
Centre

Podi & Poriyal

Indian
Vegetarian

Poh Cheu (KPT Coffee
Shop) NEW

FOM (KPT M0BEE)

Street Food

Pondok Makan
Indonesia

Street Food

Albert Centre
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Putien (Kitchener
Road)

Fujian

Quenino NEW

Innovative

R&B Express

Street Food

Newton Food
Centre

Redhill Pork Porridge

AN

Street Food

Redhill Food
Centre

Rempapa

Singaporean

Revolver

Barbecue

Rojak-Popiah & Cockle

B 058 585 ie

Street Food

Maxwell Food
Centre

San Shu Gong
(Geylang)

=RREFE)

Teochew

San Xiang Rou Cuo
Mian NEW

E2FAKE

Street Food

ABC Brickworks
Market & Food
Centre,

Shang Palace

&

Cantonese

Shanyuan Teochew
Kway Teow Mian

UTERERMFR S

Street Food

North Bridge
Road Market &
Food Centre

Sheng Seng Fried
Prawn Noodle

ERYENE

Street Food

Pek Kio Market &
Food Centre

Shi Le Yuan

K

Street Food

Redhill Market

Shunsui

K

Japanese

Sin Hoi Sai (Tiong
Bahru)

B (FES

Seafood

Singapore Famous
Rojak

FINRE I

Street Food

Albert Centre

Solo NEW

Italian

Somma NEW

Innovative

Sospiri NEW

Italian

Spago Dining Room

Californian

Springleaf Prata Place
(Spring Leaf Garden)

Street Food

Straits Chinese (Cecil
Street)

THY (44%)

Peranakan

Sugarra NEW

Basque

Sushi Hare NEW

Sushi

Sushi Katori

Sushi




W MICHELIN

MICHELIN GUIDE
—

Sushi Masaaki

Sushi

Sushi Ryujiro NEW

fig TR

Sushi

Sushi Sato

B iR

Sushi

Sushi Yuki

Sushi

Tambuah Mas
(Orchard)

Indonesian

Terra

Italian
Contemporary

The 1950's Coffee

Street Food

Chinatown
Complex Market
& Food Centre

The Prince NEW

Middle
Eastern

Tien Lai Rice Stall

KRKIRIE

Street Food

Taman Jurong
Market & Food
Centre

Tiong Bahru Lien Fa
Shui Jing Pau

hEERAKEE

Street Food

Alexandra Village
Food Centre

Toa Payoh 93 Soon
Kueh

AEZE 93 5k

Street Food

Geylang Bahru
Market & Food
Centre

Torno Subito

Italian

Tow Kwar Pop

Street Food

Tiong Bahru
Market

Traditional Hakka Lui
Cha

Street Food

Jurong West 505
Market & Food
Centre

Tunglok Heen

Cantonese

Unforgettable Carrot
Cake

SATE ME

Street Food

115 Bukit Merah
View Market &
Hawker Centre

Ushidoki Wagyu
Kaiseki

Japanese

Vue

European
Contemporary

Wah Lok

Cantonese

Wakuda

Japanese
Contemporary

Whampoa Soya Bean
& Grass Jelly Drinks

Street Food

Whampoa Makan
Place




E),) MICHELIN

MICHELIN GUIDE

Xing Yun Hainanese
Boneless Chicken Rice

Zin8mIEE IR

Street Food

Yuhua Market &
Hawker Centre

Yan Ting

2R

Cantonese

Ye Tang

1=

Street Food

Beauty World
Food Centre

Yi by Jereme Leung

2

Chinese
Contemporary

Yong Fu NEW

BN

Ningbo

Yong Kee Claypot Bak
Kut Teh

BKICHD BB 3%

Street Food

Taman Jurong
Market & Food
Centre

Yong Xiang Xing Tou
Fu

KNG

Street Food

Zhang Ji Shanghai La
Mian Xiao Long Bao

sKiC _EBRIE/N\EE

Street Food

Alexandra Village
Food Centre

Zheng Zhi Wen Ji Pig’s
Organ Soup

IEEXICEM A

Street Food

Clementi 448
Food Centre

Zi Jing Cheng
Hainanese Boneless
Chicken Rice

KRB BEESYNR

Street Food

Alexandra Village
Food Centre




