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Spize !  The Makan Place

User Rating:  / 9

Poor Best Rate

Written by Shane Neubronner   
Monday, 29 May 2006

If you think youÕve tasted it all when it comes to local
or Thai-Muslim food and youÕve yet to eat at Spize, I
suggest that you pop over there the next time you
meet with friends for dinner or supper because the
food served here will have you coming back for more.

This restaurant which is just over 2 years old and is
located along River Valley Rd has a vibrant and
contemporary interior, consisting of Balinese paintings
and artwork on earth-toned walls painted in brown and
orange With soft rock music playing in the
background, youÕll get to enjoy the comfortable and
peaceful atmosphere of this haven whether you choose
to dine indoors or out. 

It was the brother duo of Sambnani Haresh Pritamdas and Sambnani Anil
Pritamdas who first saw potential in the location and decided to set up a
restaurant that would be different from regular coffee shops and eating
outlets. This restaurant is by no means just a regular prata [traditional flat
pancake from South India] shop. The very fact that customers have the option
of choosing from 4 different curries (fish, chicken, mutton and dhal) unlike
regular prata shops that provide just 1 or 2 types of curries, to go along with
their pratas or murtabaks (fried rectangular dough crepes traditionally filled
with minced mutton, chicken or sardine) indicate this restaurantÕs emphasis
on providing and catering to the varying needs and likes of its
customers. When UrbanWire was there, the specialties introduced by the
Partner and Director of operations, Ivan Scott Misso, included the roti john,
nasi pattaya, and seafood tom yam soup.

Being a fan of roti john (bread dipped in egg, topped with vegetables and
pan-fried), there was no way I would miss giving it a try. I later found out that
the ÒAnugerah Daun Pisang AwardÓ was actually awarded to Spize for the
ÒBest Roti JohnÓ in Singapore on the local television show Selamat Pagi
Singapura on MediaCorpÕs  Suria  channel.   The almost foot-long roti john
($4), which looks somewhat like a long Malay-style Subway  sandwich), is
fried on a flat pan and is made up of crisp,
soft French loaf bread with minced beef,
onions, eggs, mushrooms and cheese.
Served to my table within minutes of the
order all piping-hot and fresh, it didnÕt take
long for me to devour it. The tender meat
mixed with the smooth melted cheese and
soft mushrooms creates a compelling, juicy
blend of flavours.  I really did enjoy it
although I have to say that itÕs the tangy
yet sweet barbecue sauce, a Western touch
seldom found in Asian dishes, trickled over the roti john that makes it so
scrumptious. SpizeÕs roti john special is definitely a must try.  

Next on the menu was the nasi goreng
pattaya ($4), (a Thai-styled fried rice
covered with an egg omelette). This
popular dish, which can also be served with
egg noodles, comes in a generous portion
and is a combination of different flavours
and textures. The soft and sweet omelette
combined with the spiciness of the rice and
chilli sauce topped with the crunch of the
greens makes this dish delectable. With

each spoonful, you will find yourself revelling in its simplicity and authenticity.
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I was curious to see if SpizeÕs seafood tom yam soup ($6.50), a dish often
considered a Thai staple, was anything to
shout about. Just a whiff of the soup got
my mouth watering the instant it arrived at
my table. The spicy, sour soup is a colourful
sight too as it comes with big pieces of
tender crayfish (replacing the more
common crab), prawns and squid. The
well-cooked seafood tasted just right,
although I would have preferred it to be
more sour. Be sure to have a drink on
standby as this dish is sure to leave you
teary, with a runny nose and an itchy throat. All I can say is the tom yam soup

is really ÔshiokÕ (colloquial slang for a great feeling).
 
One of the many drinks that stood out on SpizeÕs
menu was the herbal mix ($1.50). It is a mixture of
ginger juice, honey, freshly squeezed lime with sugar
syrup and ice. It is believed that this drink is good for
curing party woes and hangovers as it soothes the
throat and clears the head. Another popular drink
among customers would be the Milo Godzilla ($3), iced
Milo topped with Milo powder and chocolate sauce and
a scoop of ice-cream. This
drink is a dessert in itself really
and a real treat for those who
have a sweet tooth.

 It is no surprise that Spize plays host to a wide range
of customers from prominent businessmen to
clubbers, avid nightlife types and even taxi drivers.
This only goes to show the support this restaurant has
garnered for its quality food, service and laid-back
atmosphere. Caroline Smith, 30, a teacher, says she
has been a regular at Spize since it opened because of
its Òcentral location, good food, neat ambience and the
fact that itÕs a great place to meet up with friends and
see beautiful peopleÓ.  Spize can be described as an
eating joint for one and all as it certainly offers gastronomical faves for the
Asian palette, whilst keeping it unadulterated and upholding its
gastronomically fascinating blend of tastes and surprises at the same time.
Without a doubt, it truly is THE ÔmakanÕ (Malay word meaning eat used often
used in singlish) place.
Photos by May Lin Le Goff

Verdict: 4 out of 5 stars

Price range: Prices range from 60 cents for a crispy prata to $10.50 for a
black pepper steak.

Address:
Spize, The Makan Place409, River Valley Rd
Tel: 6339 8684

Operation Hours:Sunday Ð Thursday: 6pm Ð 6amFriday Ð Saturday: 6pm Ð
7am

Getting there:
By MRT- Clarke Quay MRT Station
By bus- (Alight at Mutiara Crest): 14, 65
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