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A NEW “LOCAL” 

TASTE OF 
SINGAPORE

A world away from shiny tourist attractions and slick shopping malls 
yet centrally located. 
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opium dens. 
Undeterred by the area’s seedy 

reputation, Chinese developers built two 
and three storey shophouses and lavish 
terraced homes. Today, these delightful 
buildings are part of the Tanjong Pagar 
Conservation Area and have been 
beautifully restored. 

You could easily spend a weekend in 
this fascinating central neighbourhood 
on a foodie adventure without needing a 
taxi or the MRT. As well as hawker food, 
there’s a huge range of international 
cuisines on offer, from Korean to Creole. 
This is just a small taste of the choices in 
and around Duxton Road. 

BREAKFAST
I’m serious about coffee and so are the 
baristas at The Lokal. The food is great, 
too. Australian head chef Darren Farr uses 
fresh local produce and makes several 
ingredients from scratch. Bacon and eggs 
feature nitrate-free bacon cured in-house. 
My favourite dish is the smashed avocado 
and home-made ricotta on sourdough 
with a sprinkling of crunchy almond 
flakes and citrusy pomelo. 

For a Singaporean breakfast, head 
to the Zhen Zhen Porridge stall at the 
Maxwell Road Food Centre for their 
creamy rice congee. According to 
several taxi drivers and locals I quizzed, 
Maxwell’s is one of the best for hawker 
food. Dating back to the 1950s, there’s 
over 100 food stalls offering traditional 
and unique dishes, with some original 
stallholders who’ve operated for several 
generations. 

 

LUNCH
There are several Japanese restaurants 
on Duxton Road, but you won’t find 
sushi or tempura on the menu at Inaho’s 
Kitchen Bar. This intimate space, with a 
handful of tables and seats along the bar, 
is frequented by Japanese salarymen (and 
women) drawn to genuine home-style 
Japanese cooking. The $30 Banshaku 
set includes three dishes from the daily 
specials with a Sapporo draught. There’s 
also a great sake list. 

Tip: Inaho’s isn’t easy to find 
– the sign is above an inconspicuous 

doorway leading to a stairwell. 
Just over half way up, 

enter the door to the right.

For a local lunch, head to Maxwell’s 
and try Singaporeans’ favourite dish, 
Hainanese chicken rice. Which stall? The 
queue at Tian Tian’s says it all. 

T
anjong Pagar boasts 
colourful architecture 
with an eclectic range of 
restaurants and some of 
the best hawker food in the 
Lion City.

Singaporeans are serious foodies and 
there’s no shortage of choice for every 
taste, from fine dining to inexpensive 
hawker food. Yet some of the more 
interesting places can be found off the 
tourist trail, tucked away in tiny streets of 
local neighbourhoods. 

I recently spent time exploring 
Tanjong Pagar, a precinct of Chinatown, 
and was intrigued by the brightly 

coloured shophouses in some of the 
quieter streets. 

Tanjong Pagar was once a fishing 
village before it swelled into a busy 
trading port in the 19th Century. Traffic 
between the docks and the town was 
heavy with rickshaw pullers and by the 
early 1900s the government had built a 
Jinrikisha station to manage them. The 
building still stands on the corner of 
Tanjong Pagar Road and Neil Road today.

The pullers would park their rickshaws 
around the corner in Duxton Road. 
But overcrowding resulted in this area 
deteriorating to a slum that became 
renowned for brothels, gambling and 



Maxwell Road Food Centre  
Corner of Maxwell Road & South Bridge Road, 
Singapore 069184
Open: daily 8am – 10pm

The Lokal   
136 Neil Road, Singapore 088865
Tel. +65 6423 9918
hello@thelokalsingapore.com
www.thelokalsingapore.com
Open: Monday - Friday 8am - 6pm 
(kitchen closes 3:30pm), Saturday - Sunday 9am - 
4pm all day brunch

Inaho’s Kitchen Bar   
60 Duxton Road, Singapore 089524
Open: daily 12pm – 10pm

Pince & Pints    
32-33 Duxton Road, Singapore 089496
Tel. +65 6225 7558
info@pinceandpints.com
www.pinceandpints.com 
Open: Mon - Fri : 5pm - 11pm 
Saturday: 12pm - 11pm, last kitchen orders 10pm

Merchants Wine Cellar    
52 Duxton Rd, Singapore 089516
Tel. +65 6222 1162
info@merchantsofsingapore.com.sg
www.merchantsofsingapore.com.sg 
Open: Monday – Friday 8am – late
Saturday 10am – late, Sunday 11am – 8pm
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DINNER
Who can resist indulging in fresh lobster? 
At Pince & Pints, their crustaceans are 
wild-caught and imported live from 
fisheries practicing sustainable methods. 
The menu is short and sweet: grilled or 
steamed lobster, lobster roll, or chilli 
lobster, each using a whole beast of 
around 600g with sides – good value at 
$48. The thoughtful drinks list includes 
French champagne by the glass and a large 
selection of whiskeys. Great service too.  

Tip: On Saturdays, be prepared to queue 
or get there early.

If wine is your choice tipple, Merchants 
Wine Cellar has a fantastic selection direct 
from independent Antipodean winemakers. 
It’s a great place to combine dinner or 
share plates with a wine tasting; the 
rotating range starts at $12 a glass. Food 
choices are ample, from cured meat platters 
and artisan cheeses to mains like rib-eye 
steak and tasty truffle fries. Breakfast and 
lunch menus are also available.


