
Situated in the pulsat ing heart  of  Singapore,  Takahashi  stands

as a cul inary beacon. This establ ishment,  the vis ion of  Jun

Takahashi ,  embodies the pure art  of  Omakase dining.  It  str ikes

a harmonious balance,  captur ing the depth of  tradit ional

Japanese dining in an ambiance that exudes an understated

sophist icat ion.

Takahashi  dist inguishes itsel f  f rom the rest .  I t  is  not s imply an

upscale restaurant;  i t  is  a sanctuary where authentic ity blends

with expert ise.  Here,  every guest f inds both the warmth of

home and the al lure of  exceptional  cul inary art istry.

At the core of  Takahashi  is  i ts  Omakase menu.  It  is  a journey,

chart ing the r ich tradit ions of  Japanese cul inary art ,  a  concept

init ia l ly brought to l i fe by Jun Takahashi .  In Singapore,  i t  is

Rinto Sasagawa, Jun's esteemed protégé,  who guides the

experience.  Having honed his ski l ls  amidst Tokyo's vibrant

cul inary backdrop under Jun's attentive eye,  Sasagawa

introduces dishes that seamlessly merge the t ime-honoured

tradit ions of  Japan with the modern essence of  Singapore.

Takahashi  promises more than meals .  It  of fers moments —

unparal le led experiences steeped in genuine qual i ty,

unparal le led craftsmanship,  and a comfort ing touch that appeals

to those with ref ined tastes.
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紅 葉
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Seasonal  Appetiser
Seasonal  Chawanmushi
8 kinds of  nigir i
Palate Cleanser
Finishing Dish
Soup 
Dessert 
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初 秋
S H O S H U
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Seasonal  Appetiser
Karesansui
Premium Gri l led Dish
Seasonal  Chawanmushi
7 kinds of  Nigir i  
Palate Cleanser
Chef Finishing Dish
Signature Soup 
Dessert 
Tea Ceremony
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長 月
S I G N A T U R E
O M A K A S E  N A G A T S U K I
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Avai lable upon request
(Advance booking required)
Avai lable upon request
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神 無 月
O M A K A S E  K A M I N A T S U K I
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Seasonal  Appetiser
Karesansui
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8 kinds of  Nigir i
Palate Cleanser
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Signature Soup
Dessert
Tea Ceremony
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