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Ambience:

Service:

Food:

Website: -

Email: -

Opening Hours: 
Monday-Thursday 6pm - 12mn 
Friday and eve of PH 6pm - 1am 
Saturday 4pm - 1am  
Sunday 4pm -
 
Cuisine 
French and Italian inspired
Location 
30 Merchant Road, #01-07, Riverside Point 
Must-try dishes 
Braised pork belly, roasted lamb and seared red snapper
Pricing 
S$5.99 (for snacks) - S$29.99 (for main courses) 
Chef 
Travis Masiero 
Payment 
Cash and major credit cards 
Room 
128 (including the alfresco area) 
Dress code 
Smart casual 
Parking 
Riverside Point carpark 
Reservations 
(65) 6533 3188 

As I meandered my way into WineGarage, I made a mental note to myself "If dinner tonight does not fill 
my tummy up enough, I'll head straight for a char kway teow at Zion Road". I'd learnt my lesson from 
numerous visits to these wine bars cum restaurants where the emphasis had always been on the wines 
and not the food. Whilst finger food and tapas on the menu of these outlets may be tasty, they are just 
too 'light' for an important meal like dinner. 
 
Well, there was no need for me to fret about going home on a half-filled belly that night. Executive chef 
Travis Masiero at WineGarage made sure I was well-fed and with good food too! The cosy restaurant, bar 
and wine retail shop which opened late last year is another brainchild from the good people at Brewerkz 
Restaurant & Microbrewery and Café Iguana. Nestled comfortably in the corner of Riverside Point, it 
features a dining room with a specially crafted 'wine garage' that holds over 1000 bottles of wine in a 
temperature-controlled environment. 
 
Hailing from Newport beach, California, chef Masiero is a graduate of the esteemed Culinary Institute of 
American and the world-famous Cornell University Hotel School. He certainly impressed with his French 
and Italian inspired dishes. The menu is divided into sections like snacks, small plates and large plates and 
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finishes. If you want to munch on something light as you sip your favourite wine, take your pick from the 
snacks menu where you'll find bacon wrapped dates with romesco sauce, skewers of pork belly and 
watermelon and homemade potato chips with blue cheese fondue. Small plates are primarily appetisers 
with choices of butter poached oysters with spinach and crispy bacon, French mussels in saffron broth, 
spinach salad with shaved Manchego and apples and warm duck rillettes with cornichons and picked 
cherries. 
 
One dish from the 'small plate' menu that really impressed me was the braised pork belly accompanied by 
a salad of apples and arugula. The version of braised pork belly is nowhere near your dark soya sauce pork 
belly or the firm Hakka favourite pork braised with preserved vegetables. Think of this as the Oriental 
favourite 'siew yok' or roast pork. Pork seems to be the new trendy meat with French chefs suddenly 
showing they can show Chinese chefs a thing or two when it comes to preparing this Oriental favourite. 
Coincidentally chef Masiero revealed that he had learnt the art of whipping up pork dishes from the 
Mexicans, who had in turned mastered the skills from the Chinese. So if you go down the learning tree, it 
is no strange coincidence that it does look and taste like your favourite roast pork. The version chef 
Masiero had concocted will give you a fork-tender pork with decadent layers of fat and skin. Marinated 
with a mixture of charred jalapenos, fresh coriander, tomatoes, salt and sugar, the pork belly is then 
slowly cooked in a big pot of pork lard. Yes, you read right, the pork belly is braised in pork lard to retain 
its full flavour after which it goes into the oven to give it that crispy, crackling skin. The end result - the 
texture of the pork belly is fantastic, together with the chopped hazelnuts on the top - it is just perfect!  
 
For those who would like a full meal you won't be disappointed with the selections from the 'large plates' 
which include succulent and perfectly cooked seared red snapper with Quinoa salad and herb vinaigrette or 
the delicious well-seasoned roasted lamb with cumin, spiced yogurt and stewed peppers. There is also a 
slow roasted beef tenderloin with creamy polenta and mushrooms or the crisped skate with pumpkin and 
sage brown butter. 
 
The heart of the WineGarage is its stunning wine list. In addition to having over 300 labels at retail prices, 
75 percent of which are under S$50 a bottle, there is also a selection of 'trophy wines' for the connoisseur 
who will be able to find highly rated offerings from Krug, Olivier Laflaive, Mount Mary, Cullen and Chateau 
Rieussec. WineGarage also offers 16 wines by the glass, all served in perfect condition from Singapore's 
largest Cruvinet that employs nitrogen to keep the wines from oxidizing. All wines are offered at retail 
prices, not at traditionally inflated 'restaurant' markups. And corkage is a mere S$10 per bottle for those 
who would like to bring a wine from their private collection 
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