




















Wash this down with unique concoctions made of carob distillate, coconut nectar, toasted pumpkin seeds and mint, or a
cocktail of rum with pink guava, lime oil, mint and tonka.

Housed in Chijmes, Analogue’s indoor and alfresco dining space boast eco-friendly fixtures that marks its sustainability
ethos. The centrepiece is a 20- metre, 3D-printed bar top reminiscent of blue waves and made from 1,600kg of recycled
plastic bottles. The smaller tables on the side are crafted from mycelium, atype of fungus.
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READ NEXT

#HerWorldHerStory: Savour! founder Katrina Lee on solving food waste
Yeo Pei Shan wants to bring more awareness to food sustainability

Eat guilt-free at these sustainable restaurants
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