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To speak of Rasapura, which translates literally to the "City of Taste” is
to tell the captivating story of Singapore’s world-famous,
cosmopolitan food culture.

As Singapore's harbors opened to the world, merchants and settlers
journeyed from distant lands such as Britain, Holland, Portugal, China,
India, and Indonesia. They brought with them their cherished culinary
traditions, spices, and family recipes. Over time, these diverse and
tasty treasures coalesced, weaving together to create the distinct,
vibrant flavors that define Singapore today. This palatable heritage is
exactly what Rasapura brings to life.

Today, Rasapura is the food destination of choice. Dedicated to
preserving our culinary history, these food masters serve meals that
are truly and impeccably authentic.

Bringing history, culture, and flavor together on every plate, we are
proudly named the Rasapura Masters.
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Experience the heart of
Singapore’s breakfast
delights

From Traditional Buns, French Loaves, to Classic Toasts
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— paired with half-boiled eggs and a cup of coffee or tea.
Soft, fluffy textures and sweet kaya to bring simple

i pleasures that brighten your morning. 7

The "Kick" you need for the day!

Relish the flavours, savour the moment.
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Indulge in Singapore’s sweet delights

“  From local to modern

Every dessert brings a taste of nostalgia and joy.
From local favourites like Ice Kachang to refreshing Mango
Shaved Ice, and contemporary creations that surprise and

delight.
These treats turn every gathering into a little celebration.
Enjoy the sweetness, treasure the joy.
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Indulge in Singapore’s

Fresh Fruits & Juices

Refresh your palate with our vibrant selection of fresh

. Fruits and thirst-quenching Beverages. Choose from
seasonal, hand-picked fruits, or explore our diverse drinks
‘ menu featuring freshly squeezed juices and local favour-

ites to perfectly complement your meal.
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Step into the taste of

Singapore Local heritage

- > From steamed to fried Dim Sum, Rasapura Master’s Dim
. Sum selection offers a delightful array of bite-sized
treats prepared with care and precision. From perfectly
pleated steamed classics like Steamed Shrimp
Dumplings, Siew Mai, to crispy, golden fried favourites
like Fried Char Siew Bun and Crispy Shredded Prawn,
explore the intricate artistry of Chinese cuisine.
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Step into the taste of

~* Singapore rich heritage

Every bite tells a story of tradition, family, and celebration.
Popiah, Kueh Pie Tee, Chinese Rojak —
timeless favorites that bring people together.
Taste the tradition, celebrate the moment.
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Nine Fresh is a Singapore-based, Taiwan-inspired brand
serving fresh, chilled taro ball desserts daily. Take your
pick from three signature bases (Bean Curd, Grass Jelly
and Ai-Yu Jelly), and top it off with your choice of beans,
jellies, chewy black pearls or taro balls. Try out the
Rasapura Masters exclusive flavour — Pulut Hitam,
Bubur Cha Cha, Durian Pandan Beancurd and Durian
Chendol.

NEER—TEEREIN I, UEERKRAR RN @M, 5HIEHR
EEKENFEHA. MAMM=MEMER (7. WENEE
K) PEE—T, BERMREENER. RE. QEERBHRIFE
{EREH . FTATEEITEREMRONK: BIFK. EEEIE. 18
”[& [EREE=EEURBELS!

r




e

o

Ve

IS
/N

\!
-+

i

Originated from Taiwan, R&B Tea was founded in 2006. It
is a tea concept that aims to redefine the tea experience
today. With fresh fruits and all-natural components,
there are more than 30 tea-based concoctions ranging
from fruit-loaded brew, macchiato tea capped with
oolong tea-infused milk foam or cheese cream to our
signature Brown Sugar Boba series.
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Nasi Lemak

AYAM
TALIWANG
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Nasi Lemak Meets Taliwang:
A Bold Fusion of Flavors
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THE THE
MICHELIN MICHELIN
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This dish combines Singapore's fragrant coconut rice
with Indonesia’s spicy Ayam Taliwang from Lombok.
The sambal adds just the right heat, while the grilled

chicken boasts crispy skin and juicy, flavorful meat.
Every bite is a bold, layered taste of Southeast Asia.
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North Indian Cuisine
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A BRAND OF THE SONG OF INDIA
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THESONG OF INDIA  THESONG OF INDIA | THESONG OF NDIA  THE SONG.OF INDIA THE SONG OF INDIA
Foundedin 2005, The Song of India has earned numerous
awards, including the coveted honour of a Michelin star in
w 2016 for its Restaurant at 33 Scotts Road—the first foran '
Indian restaurant in Singapore and Southeast Asia.

Indulge in signature creations such as succulent
Kashmiri Lamb Rack, aromatic Chicken Dum Biryani, and
tender Kebabs roasted to perfection over a charcoal
tandoor. Relish the comforting goodness of freshly baked
Naan, creamy Butter Chicken, and the classic Palak Paneer.
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Established in 1987, Xin Yuan Ji began as a humble fish soup
stall in Redhill. For over 40 years, we have remained deeply
committed to using only fresh fish slices and preparing our fish
soup with a chicken broth made without added oil, taking
meticulous care with every single bowl we serve. Today, with
multiple outlets across Singapore, we continue to uphold that
very same commitment at every location.
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Foundedin 2003 at 11 Mosque Street, Togi Korean Restaurant ..
serves some of the most authentic Korean cuisine in Singapore.
For years, we've been the go-to for authentic gatherings, with
dishes like ginseng chicken and pork belly that keep customers
coming back.

When we pivoted to a food stall model post-COVID, local and
international demand remained strong for our nostalgic,
home-style flavors. Our food even attracts tourists from all over
the world because it’s that authentic.

Today, Togi continues to serve value-for-money, real Korean food
made the same way we always have. After 20+ years, the recipes 7=

haven't changed, and neither has the heart behind them.

Togi BHEBT F2003F 6L, #FFFHIMEE Mosque Street 115,
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Ipoh, the capital of Perak, Malaysia, was historically known as
the "Capital of Tin," attracting many Chinese immigrants
during the British colonial era. The city's mineral-rich
limestone groundwater produces exceptionally plump and
crispy bean sprouts, earning nearby Bentong New Village
the title "Hometown of Sprouts." In the 1950s and 60s, local
vendors began pairing these blanched sprouts with
shredded chicken Hor Fun. By the 70s and 80s, "Sprout
Chicken" had become Ipoh's signature dish. Today, "Onn
Kee," "Lou Wong," and "Lou Leang" are the most famous
restaurants serving this specialty, each boasting over 40
years of history.
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Shanghai Cuisine |
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Authentic Shanghainese Cuisine

Originating from Shanghai, the birthplace of the
Xiao Long Bao, don't miss our latest culinary creation - pan-fried
buns! Savour juicy meat fillings wrapped in a thin, chewy skin that
is crispy on the underside. Make a small opening with your
chopsticks before the
collagen-rich, nourishing flavours within.
Be careful of the hot soup!
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Traditional Javannese Cuisine

Taste the Indonesian tradition through a combination of
Padang steamed rice with an array of flavourful dishes such
as the Beef Rendang, Sambal Squid, Sayur Lodeh and
Sambal Goreng. Be sure to add a final touch of spicy chili
sauce and thick curry for a complete meal.
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Japanese Cuisine
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Contemporary Japanese Cuisine

Lovers of Japanese culinary tradition can satisfy their
cravings with a spread of popular dishes!
From fresh sashimi, sizzling teppanyaki to meticulously
prepared dons and bentos, take your pick and sit down
to an oishii meal.
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Zhen Neng Zhu Ban Mian was founded in 1993 when a retiring
Malaysian relative passed down his noodle shop and
handmade ban mianrecipe. In 1998, they opened a stall at
Chinatown Complex, gaining local recognition after being
featured on the TV show City Beat. Their commitment to
quality earned us the Successful Entrepreneur Award in 2010
and the First Consumer’s Choice Award in 2017.1n 2023, we
expanded our menu to include Wu Gu Yu Fen, a healthy
Chinese-inspired noodle dish. Today, with stalls across
Singapore, we remain dedicated to serving traditional,
heartfelt bowls, striving to be a lasting household name.
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Indulge in their specially curated western cuisines. Blended
with special in-house spices, our Classic Chicken Chop and
Signature Seafood Pasta with Chilli Crab Sauce have reigned
the popularity board. The Mix Grill is another succulent dish
not to be missed for meat lovers, andis great for sharing!
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Thai Cuisine

DYNASTY
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Authentic Thai Taste. Heartfelt Hospitality.

At Thai Dynasty, they believe everyone deserves access to
great Thai food. Crafted by real Thai chefs using premium
ingredients, the brand delivers bold, authentic flavors that
bring comfort and joy. Cooked with heart, served with soul.lf
you're craving real, affordable, and modern Thai food — Thai
Dynasty is the one!
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One Pastry, One Bowl: The Taste of Chang'an
A sixty-year-old Xi'an chef. Two signature dishes: beef
pastry and beef noodles.
Hand-rolled. Fresh-baked. Layer upon flaky layer.
From Xi'an to Singapore, one bite of Chang'an.
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Roasted Delight

GUAN
CHEE
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Since 1983, Guan Chee has specialised in authentic Hong
Kong roasts, crafted from a homegrown recipe and
perfected over time. From crispy-skin roasted duck and
succulent char siew to tender soy sauce chicken, every bite

With a legacy of quality and tradition,
U GUAN CHEE continues to serve the true taste of classic
P Cantonese roasts.
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is infused with authentic flavors perfected over generations.
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Founded 1994 in Japan, Pepper Lunch Express serves sizzling
hot meals on our patented teppan, which heats up to 260°C in
just 70 seconds and is designed to keep your food perfectly
warm at an optimum 80°C for over 20 minutes.

Experience the joy of Do-lt-Yourself dining — sizzle your meal

to perfection with our proprietary Garlic Soy Sauce, Sweet
Brown Sauce and freshly ground black peppercorns to create
w flavours just the way you like them. 7
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Famous for its springy noodles
mixed in secret sauce, Kok Kee u,
Wonton Noodle was founded in 1985
by the Hong sisters - Hong Choy Ing
and Hong Choy Chan with their first
humble store located in Lavender
Food Square.

Their strong beliefs in traditional
cooking methods, use of fresh

ingredients, and secret saucerecipes
bring out the authentic and truly
old-school Singapore wonton 7
noodles.
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JINXI Fishball Noodles:
A Beloved Fusion of Tradition and
Local Flavour in Singapore

Singapore's fish ball noodles are a delicious fusion of Fujian and
Cantonese culinary traditions. Originally adapted by local
hawkers from Teochew-style fish ball kway teow, the dish has
evolved over time to suit Singaporean tastes, becoming a
cherished local favourite. The fish balls are made from fresh fish
meat, giving them a springy texture and clean flavour. They are
typically served with noodles, tossed in fragrant chili sauce,
slow-cooked for hours to achieve its signature taste, and fresh
lard that adds depth and richness. Whether served dry or in
soup, fish ball noodles remain one of Singapore's most popular
andiconic breakfast dishes.
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Hup Kee Fried Oyster Omelette

Newton Food Centre, newly awarded a spot on the Michelin Bib
Gourmand 2026 list. For nearly 50 years, it has specialised in
authentic Teochew-style orh luak — a fluffy, crispy-edged
omelette made with fresh, plump oysters and served with a
signature tangy chilli dip. What began as a humble street cart
has perfected this one classic dish over decades, earning
widespread recognition and acclaim.
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OVER 50 YEARS OF HISTORY

THE
MICHELIN
GUIDE

4. HupKee Fried Oyster Omelette is a beloved hawker stallat =,
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A Legacy of Taste, Love & Heritage
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Founded by Zhi Jie, second generation of Woodlands BBQ Seafood
(since 1982), JC Seafood continues a proud family story born from the
smoky woks of Singapore’s hawker scene.

His late father pioneered handmade sambal when few had even heard
of it — and his mother perfected it with her heartfelt touch.
Years later, Zhi Jie left the corporate world to honour their legacy,
creating Jiao Cai Seafood at Yishun Park Hawker Centre in 2017—a
modern tribute to his family’s spirit, served on every plate. Now reborn
7s asaHalal-friendly brand, JC SEAFOOD by Jiao Cai Seafood unites all 7+
with the taste of family, passion, and true Singaporean soul.
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BBO Chicken Wingg
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Classic BBQ Chicken Wings

Marinated using a special recipe and evenly grilled to deliver
juicy tender meat in crisp, golden brown skin. Dip into tangy
chilliand enjoy!
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Na Na Homemade Curry: A Legacy Since 1989
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Grandma Khim's homemade curry has been a family treasure
since 1989. Known as a Peranakan "woman of steel”, she was a
perfectionist who used only the finest ingredients to create her
rich, flavourful curry.

Her curry became a symbol of love and tradition, passed down
through generations. In 2016, it was awarded the Michelin Bib
Gourmand, and has continued to receive this honour ever
since. Na Na's curry remains a beloved family legacy, still made
with care and pride today.
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Klang Bak Kut Teh

Klang Bak Kut Teh has a history of more than 70 years. The soup
base has a fragrant herbal flavor, combined with the unique
fragrance of garlic and pepper. After several hours of cooking, it
is integrated into the ribs, making theribs taste fragrant but not
greasy. This rich herbal soup has the functions of invigorating
the lungs and spleen, invigorating gi and raising yang, removing
dampness and refreshing the mind.
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MALA HOTPOT
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Mala Hotpot

Spicy hot pot originated from China, Chongqging. The pot is
usually mixed with hot, spicy & fragrant flavours. It is said that
local people traditionally enjoyed stir-frying a large pot of
various ingredients together with seasonings.
Whenever they had distinguished guests, they would add
meat, seafood, and crispy intestines to this large pot of
stir-fried ingredients. The bamboo shoots are tender and
fragrant. The pre-fried tofu skin easily absorbs the savory
flavor of various meats and seafood. This absorption,
7 combined with its own fragrance, results in the dish's
signature blend, known as "One Pot Fragrant".
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Foundedin 2017 by second-generation chef Seth Sim, DA
SHI JIA BIG PRAWN MEE specializes in customizable prawn
noodles featuring fresh sea-caught prawns, crispy pork lard,

and fried shallots in a robust, flavor-packed crustacean
broth. Alongside their signature dish, the Wok-Fried Big
Prawn White Bee Hoon and Big Prawn Poached Rice are
crowd favorites. Awarded the MICHELIN Bib Gourmand
since 2021, they are endorsed by top food reviewers and
media including Dr Leslie Tay (ieatishootipost), Miss Tam
Chiak, Daniel Food Diary, HK Apple Daily, Strictly Dumplings, %
and SilverKris. We aim to serve all generations and become a
quintessential representative of Singaporean flavor.
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Jia Jia Le Delicacies | A Taste of Singapore, 30
Years in the Making
A The founder of Jia Jia Le Delicacies grew up helping in their
¥ parents' restaurant, learning about spices and savoring family
recipes like Mutton Curry, Sweet and Sour Pork, and Nyonya
Assam Fish. After years of apprenticing in the F&B industry, the
founder established "Jia Jia Le Cuisine" to preserve these
authentic, comforting flavors. By standardizing their core sauces,
the brand ensures a consistent, high-quality dining experience.
Today, they still use the founder’'s mother’s original recipe for
their signature Mutton Curry, alongside favorites like the boldly
flavored Assam Fish and crispy Sweet and Sour Pork. Dedicated
... topremiumingredients and expert craftsmanship, Jia JiaLe
" continues to serve heartwarming meals that taste just like home. 4
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