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Refreshed A La Carte Menu at Escape Restaurant 
 

Mar 2023 – Look out for a refreshed A La Carte menu with hearty Western cuisine and 

interesting twists on local dishes by Executive Chef Marcus Tan from April 2023.  

 

Aiming to impress our diners, Executive Chef Marcus Tan is focusing on three key elements: 

infusing Western elements into local dishes, usage of fresh ingredients in sauces and cooking 

methods to preserve the authentic flavour.  This is evident in his two new signature dishes: 

Super Lobster Laksa and Wok Fried “Hor Fun” with Seared Ribeye Steak.  

 

Brought back by popular demand, the Super Lobster Laksa is a heartier version of the iconic 

dish.  Concocted based on his secret recipe, the semi-spicy broth is topped with a poached 

whole lobster.  The natural sweetness of the lobster rhymes well with the richness of the 

coconut milk-based broth.  As for the Wok Fried “Hor Fun” with Seared Ribeye Steak, it 

consists of silky smooth rice noodles that is drenched in chef’s homemade black bean sauce.  

Stacked on top of the noodles is a slab of beef ribeye steak that is pan-seared to perfection.  

 

Signature grilled meats such as Home-style Barbecued Pork Ribs and Braised Moroccan-Style 

Lamb Shank are also available.  Sous vide for 24 hours, the pork rib is marinated with 

homemade BBQ Sauce and masterfully grilled.  For the Braised Moroccan-Style Lamb Shank, 

it aims to give a refreshing aftertaste with the addition of homemade mint sauce. 

 

For sweet treats after a good meal, look no further than the Kaya Toast Mille-Feuille, and the 

Ondeh Ondeh cake.  The Kaya Toast Mille-Feuille mimics the local favourite; a slice of buttery 

brioche with kaya cream and aromatic “Kopi” Ice Cream.  The Ondeh Ondeh cake is served 

with coconut ice cream and berries compote. 

 

Located at level 6 beside the pool, Escape is an all-day dining restaurant that operates from 

12 pm – 9.30 pm daily. 

 

For reservations and enquiries, please call 6705 7825 or email to fnbevents@onefarrer.com 

 



 
 

About One Farrer Hotel 

One Farrer Hotel is the leading lifestyle retreat hotel-resort in Singapore defined by an 

intuitive and trend setting approach towards hospitality. It is situated in one of Singapore’s 

heritage districts, Little India, with Farrer Park MRT station right at its doorstep. The hotel 

takes pride in its award-winning permanent collection of over 400 pieces of original 

contemporary abstract art from across Greater Asia, the largest of its kind in Singapore. 

Spanning over 20 Levels, residents can also explore 15 water and tropical gardens, including 

a fully operational Farm. 

 

Distinctive dining experiences await you at One Farrer. At Escape Restaurant, enjoy hearty 

Western cuisine and interesting twists on local dishes within a garden setting. The hotel is 

also home to the pinnacle of private dining experiences. At the Nest at One Farrer, discerning 

diners may immerse themselves in lush ambience while dining on bespoke menus by the 

hotel’s award-winning culinary team as well as a retinue of world-renowned guest chefs. 
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