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Spanning three shophouses in Tanjong Pagar, much anticipation
surrounded the redesign of the award-winning Tippling Club in
its dynamic new Singapore location, which was recently named

one of Asia’s top 50 restaurants

Conceived by New York native Alan Barr, managing director of
Grey. Matters and one of-the-judges for this year's A&D Trophy
Awards.— previously known as The Perspective Awards —
Tippling’s.interiors were designed to retain a signature industrial-
chic style, which he dubbed ‘Underground Brooklyn’ “Chef Ryan
Clift's brief was. very clear — he wanted to ‘bring Dempsey with
us’ to the new location,” says Barr.

Including natural woods and a diverse palette of green in a
nostalgic nod to Tippling's former location on verdant Dempsey
Hill, the bar area seats 36 and features natural daylight thanks to
bay windows — it also showcases the restaurant’s famed overhead
bottle display, which made its way to from the original venue.
Barr says the aim was to create an inviting, laid-back‘environment
which is approachable and eclectic, with lots of little details to

The whimsical, playful design was conceived to allow the food to be the star
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discover over a different dining and drinking experiences.

“We tried to create an environment that allowed the food to
be the star. Tippling Club dishes are extremely whimsical and
playful in the way they are plated, and are extremely visually
stimulating. We wanted to create a space with a cheeky sense of
humour that matched the dishes, and more important to me,
matched Chef Ryan’s wicked sense of humour and irreverent
personality,” Barr explains.

“Secondly, we wanted to create a bar/lounge area that is
distinctly different from the main dining room. The former
space did not have a separate bar, and the new space needed
one. So we set out to create one mood in the entry and bar
space, and a completely different atmosphere in the main and
private dining rooms.”

Apart from the more than 20 different shades of green
throughout the space, other decorative accents include white
marble, shou sugi ban (Japanese charred wood) wainscoting and
ceiling panels between the heritage wooden beams. Timber
from salvaged shipping pallets was used extensively: “It is quite
easy to get in Singapore as it is scrapped from the endless flow
of goods in countless shipping containers in and out of the
country... The hard part is finding someone who understands
real salvage style and who is willing to take the time to go get
it,” says Barr.

“Luckily, our friend Arran Brennan, who runs Constructivity —
a ‘for-expat-by-expat’ bespoke contractor — knew exactly what
we wanted and set out to collect all the wood we needed. Armed
with a gas torch and piles of old timber, Arran spent days
burning the wood until it was just right.”

Additionally, hand-painted terracotta tiles and rustic
furnishings complement the historic shophouse setting.
Draperies in bleached, patterned linen panel the interior and
exterior of the bar and restaurant, giving the illusion of greenery
when drawn. Sadly, nothing is original to the shophouse except
the front facade of the building, but the floor tiles are hand-
painted terracotta, with patterns inspired by heritage Peranakan
Singapore designs. “We limited them to the lounge room, but
wanted to include at least one feature in our design that tipped
its hat to the heritage structure and the wonderful Singapore
shophouse culture,” Barr notes.

The 34-seater first floor dining room is built around an
open kitchen, with each seat engineered with a table lamp that
lights up when occupied. Artfully offset by the bronze mirror
wainscoting, the dining room floor is covered with waxed white
oak, which has been laid in a traditional herringbone pattern
and was designed to age naturally. Eclectic, bespoke light
features sourced from all over the world hang from above.

Next to the dining room is the wine room, which houses
three 100-bottle Gaggenau wine coolers. Amber light features
that resemble a massive cluster of grapes hang above the tables.
The wine room also acts as a private dining area where drapes
can be pulled to offer guests more solitude. Another private
dining room hides upstairs, while the second floor is currently
under construction.

Downstairs in the lounge, the walls are clad in a handmade
cement brick that is actually meant to be flooring: “We love to
play games like this with materials and textures,” says Barr. “The
parquet pattern is one of my favourites and I wanted it to
contrast the spring green subway tile of the back bar. Upstairs,
we are taking the same cement brick and cladding a section of
the walls with it in a vertical herringbone pattern, and then
floating backlit blood-red Venetian plaster panels framed in
oversized glossy black Baroque picture moulding... Keep an eye
out for that one, coming soon!”

Right from top Apart from more than 20 different shades of green,
other decorative accents include shou sugi ban (Japanese charred
wood) wainscoting e Eclectic, bespoke light features were sourced
from all over the world
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Clockwise from facing page top left Downstairs in the lounge, the walls are clad in a handmade cement brick that is actually meant to be flooring ® The bar
showcases the restaurant’s famed overhead bottle display, which made its way to from the original location e Draperies in bleached, patterned linen panel the
interior and exterior of the bar and restaurant, giving the illusion of greenery when drawn e The bar/lounge area is distinctly different from the main dining

room in terms of ambience and decor
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