
Restaurant 
Labyrinth

At Labyrinth, we pride ourselves with providing 
our guests with the best dining experience on 

all occasions.



About Labyrinth

At Labyrinth, focus is placed traditional recipes, 
local produce and modern expression

Our New Singaporean cuisine ensures that diners 

can expect a gastronomical adventure unlike any 

other, an adventure that challenges their perceptions. 

The Labyrinth brigade is on a never-ending quest 

for culinary perfection through innovation, whilst 

holding consistency and quality to the highest 

standard.
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Chef  Han 
LG

In 2017, Labyrinth was awarded the coveted 
Michelin star -- a recognition of  a chef  and 
restaurant whose constant explorations 
challenge the norms and common perceptions 
of  food; and in so doing reshape the culinary 
landscape of  Singapore.

In 2014, Chef  Han founded Labyrinth, 
encapsulating his roots and memories of  
growing up in Singapore. 

Chef  Han practices a culinary philosophy 
built on responsibly understanding produce, 
ingredients, and taste profiles while 
championing a locavore cause of  supporting 
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sourced menu is a sensorial expression of  his 
childhood food memories �² especially those 
�R�I ���J�U�D�Q�G�P�D�·�V���² and a relentless enlivenment 
of  traditional recipes and techniques, and the 
passion of  local farmers presented through 
his eyes in a modern day and age. Chef  Han 
calls this food movement he pioneered the 
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