CHEF’S TABLE, 2018 ‹

PLEASE NOTE:
1. Prices are subject to GST and service charge.
2. Menu is subject to change.
3. No exchanges or refunds on GastroMonth tickets will be made
under any circumstances.
4. Only diners with valid reservation and payment will be entitled to
the GastroMonth dining experience at the stated date and time.
5. Please purchase additional tickets at least 3 days in advance.

Menu
5-Course Lunch
$58++
7-Course Dinner
$128++
Wouldn’t it be great to base your meal decisions on ingredients you enjoy,
rather than ones you’d rather avoid? At Chef’s Table, guests do precisely that,
with a omakase menu that changes daily and is made up solely of ingredients.
Every dining experience at Chef’s Table is intimate and unique. 5-course lunch
and 7-course dinner menus are offered. Each menu is based on 28 central
ingredients. As such, there are no signature dishes, no repeats and no
comparisons, just surprise after surprise. The space is designed to feel like
home, with high chairs that put you on the same level as the chefs to make for
easy conversation. The result is a relaxed, friendly vibe paired with
good company and exquisite food.
Chef Stephan’s daring concept is forcing guests to rethink Singaporean
cuisine, flipping the idea of fine dining on its head. With authenticity and
spontaneity at the heart of what Chef Stephan is doing, there’s no telling
what each visit will bring.

MICHELIN Guide's Point of View
What started as a cookery school was transformed into a restaurant in
2015 - it's in Tanjong Pagar but not the easiest place to spot. 28
ingredients, imported from around the world, are prepared each day and
from them the chef will then improvise a dish of a largely European
persuasion. What's more, they keep a record of your booking and what
you ate to ensure that on your next visit you're offered
something different.

+65 6224 4188
chefstable@2015L.com
61 Tras Street, Singapore 079000

Opening Hours :
Tuesday to Saturday
Dinner: 6.00pm to 12.00am
Friday
Lunch: 12.00pm to 3.00pm

