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Local cocktail culture just got seriously stylish. 
Men’s Folio reviews some of the trendiest 

watering holes for urbanites who fancy getting 
tastefully intoxicated. by darren wong
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T
he burgeoning coffee culture 
in Singapore has elevated 
the once humble cafés into 
veritable design-savvy 
social spaces that go beyond 
satiating caffeine cravings. 

Now, local bars are finally catching up 
too. No longer serving up standardised 
cocktails and Top 40 music, the current 
wave of trendy bars ushers in a new era of 
drinking culture with their thoughtfully-
crafted interiors, one-of-a-kind concoctions 
and carefully-curated music playlists. Their 
emergence also underlines a new generation 
of well-travelled and discerning bar-hoppers 
looking for more than just a tipple but a 
holistic experience encompassing sound and 
space. The denouement is a bar scene that 
makes knocking back a few more exciting 
than ever.

“Here’s to alcohol, 
the rose colored 
glasses of life.”

– F. Scott Fitzgerald, The 
Beautiful and damned
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MANHATTAN

I
nspired by the 19th century golden age of cocktails and fine drinking, 
Manhattan at Regent Singapore is a charming bar decked with opulent 
sofas and draping that are reminiscent of old New York. Flushed to a 
side is the world’s first in-hotel rickhouse where over 100 American 
oak barrels are stored and used to finish whiskies and other spirits, as 
well as ageing bitters and single-cask cocktails. Opposite the rickhouse 

stands the Ingredient Room, which houses a collection of unusual ingredients 
from wild cherry bark to dandelion root, all gathered from different parts of the 
world. This room serves as a playground for Manhattan’s head bartender and 
chef to experiment with various recipes.

Manhattan’s head bartender, Ricky Paiva is an acclaimed bartender who 
earns plaudits for his creativity, expertise and personality. His experience 
includes bartending at some of the world’s leading venues such as San Francisco’s 
Rickhouse. At Manhattan, he aims to revive classic and forgotten cocktails, and 
also create a series of exciting beverages from house-made ingredients.

What to order: With 25 seasonally rotating cocktails inspired by different 
parts of Manhattan Island (e.g. Spanish Harlem, the Theatre District and Wall 
Street), guests are spoilt for choice. The Main Stem is a refreshing cocktail 
created from Leblon Cachaca, Albicocca apricot brandy, house-made gooseberry 
syrup, and a squeeze of fresh lemon. For a tropical treat, order a Papaya King, 
which is a concoction of Plantation Dark Rum, house-made banana cordial and 
allspice dram coupled with tropical juices and Angostura bitters. Don’t forget 
to ask for a side of House-made Kettle Chips and pan-fried onion dip laced with 
rum-infused grated foie gras.

Regent Singapore, 1 Cuscaden Road, Level 2, Tel: 6725 3377
www.regenthotels.com/singapore
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ANTi:doTe

L
ocated within Fairmont Singapore, Anti:dote boasts a chic and 
modern aesthetic with local heritage influences. Step into a 
space of polished black concrete floors with a motif that is a 
modern interpretation of Peranakan lace embroidery. Besides 
a mix of standing tables with leaning perches in the main 
area, the establishment also features an open kitchen and bar.

With the bar counter and cold kitchen designed alongside one another, 
it allows both the head craftsman, Tom Hogan and head chef, Carlos 
Montobbio to work closely together. Before taking up his position in the 
cocktail bar, Hogan trained at notable Chicagoan institutions such as 
Bernard’s Bar at the Waldorf Astoria Hotel and North Pond Restaurant. 
Open to experimentation, he uses his own house-made bitters, tinctures 
and flavoured liquors to customise drinks for his guests.

What to order: The fine selection of handcrafted cocktails is bound to 
excite the palates of many. We recommend Corpse Reviver, which comprises 
Lillet Blanc, homemade orange liqueur, lemon, absinthe and gin. The Blood 
of Dillinger may look like it belongs on the set of True Blood, but it’s quite a 
refreshing concoction made from beet, rosemary, honey, lemon and tequila.

Fairmont Singapore, 80 Bras Basah Road, Level 1, Tel: 6431 5315
www.fairmont.com/singapore
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Tess BAr & KiTcHeN

S
ituated opposite Raffles Hotel, Tess Bar & Kitchen 
is a spacious establishment that sports a modern 
industrial chic design creating a relaxed and conducive 
environment to wine and dine. Helmed by Diageo World 
Class Singapore’s top 10 finalist, Steve Leong and a 
talented team, it focuses on modern interpretations of 

cocktails and food. This bar is the ideal place for cocktail enthusiasts 
and those who wish to sink a pre-dinner drink.

What to order: The adventurous should order a glass of the award-
winning Bak Kut Teh-inspired cocktail (originally a Chinese soup 
consisting of pork ribs, herbs and spices). Otherwise, indulge in the 
bar’s signature mixes such as the fruity Luscious Pear and an old 
fashioned Tess & Terrace.

38 Seah Street, Tel: 6337 7355, www.tessbar.com
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sTudio 1939

T
he local version of a Potato Head joint 
trades in the palm trees and cobalt waters 
of Bali for the distinctive ambience of 
historical shophouses along Keong Saik 
Road. Located on the third level of Potato 
Head Folk is Studio 1939, an intimate bar 

that is elegantly furnished and reinterprets renowned 
Australian artist David Bromley’s Melbourne studio. 
Exuding a vintage charm, the bar is decorated with 
world-sourced ornate objects and vintage furniture.

What to order: Besides its impressive selection 
of cocktails, its wine list offers an unrivalled mix 
of special vintages, limited collections and private 
reserves which are all handpicked by the team. Be 
sure to ask for the award-winning British cheeses for 
a perfect pairing.

By reservations only.
36 Keong Saik Road, Tel: 6327 1939, www.pttheadfolk.com



NuTMeg & clove

H
oused within a heritage building along the characteristic Ann Siang Road, the 
bar’s name is a tribute to the area’s rich history as it used to be a nutmeg 
and clove plantation. Inspired by Chinese medicine halls of the past, the bar 
features dark wood furnishing with a focus on traditional panelling and fixtures 
reflecting unique local elements decades ago.

Nutmeg & Clove offers an assortment of alcoholic beverages references 
four different eras of Singapore’s journey as a trading post, crown colony, sovereign state 
and today’s metropolis. The drinks within each section showcase cocktail flavours and styles 
unique to that particular era, and are complemented with a strong local influence.

What to order: If you find Singapore Sling too mainstream, try the Barrel Aged Singapura 
Sling, which is a blend of spiced hibiscus-infused Tanqueray London dry gin, Cherry Heering, 
orange cream citrate bitters, and other ingredients.

17 Ann Siang Road, Tel: 6423 9885
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cANvAs

M
ore than just a venue for drinking and merrymaking, 
Canvas celebrates independent creative spirit 
through exhibitions that inspire conversations 
across the spectrum of art and music. This up-and-
coming lifestyle venue provides a space for artists to 
showcase their works through installations, digital 

art, photography and fashion. Besides exhibitions, music also plays 
an important role. Playing a crossover between underground and 
commercial music, the in-house DJ team works towards bringing 
its own spin on otherwise familiar genres.

What to order: With two permanent bars within this creative 
space, expect no less than an impressive list of tantalising drinks. 
Inspired by the charcoal drawings of one of 20th century’s most 
influential artists Joseph Beuys, Anti-Image is a mysteriously 
black but surprisingly refreshing cocktail made with 42 Below 
vodka, shisho mint syrup, elderflower and bamboo charcoal. An 
ode to the famed Mexican painter, Frida is a heady mix of Bombay 
Sapphire gin, St Germain and chamomile infused dry vermouth – a 
reflection of Frida Kahlo’s strength and independence.

20 Upper Circular Road, #B1-01/06 The Riverwalk, Tel: 6538 2928, www.canvasvenue.sg


