


About Chef Julien Royer

Chef Royer’s first venture into the kitchen was under the legendary Michel Bras 

in Laguiole, who instilled in him a respect for the integrity of each ingredient 

and a commitment to showcasing its brilliant flavours. Chef Bras also left a 

lasting impression on Chef Royer in the way he mentored his team, believing 

that the success of a chef is reliant on the people that he surrounds himself 

with and dedicating himself to mentoring the younger chefs in the kitchen.  

This philosophy is something that Chef Royer carries with him today.

After Laguiole, he moved to Durtol in Auvergne, where he worked for Maître 

Cuisinier de France Bernard Andrieux who reinforced these beliefs and 

helped him hone his culinary skills. Following his time with Maître Cuisinier 

de France Bernard Andrieux, Julien’s career took him from the French 

West Indies to Polynesia, then London, where he was sous chef to Antonin 

Bonnet at Michelin-starred Mayfair restaurant, The Greenhouse. In 2008,  

he moved to Singapore where he has been residing since with his wife, Agnes.



Mushroom Tea

A LOVING TRIBUTE

Established in collaboration with The Lo & Behold Group, Odette is Chef-Owner  

Julien Royer’s first restaurant located at the iconic National Gallery Singapore.

Growing up on a farm in Cantal, France, Chef Royer’s family picked and cooked their 

farm’s fresh seasonal produce. The process was headed by his grandmother, Odette. She 

taught him that some of the most remarkable dishes come from the purest ingredients, and 

believed that the fundamental pleasures of a meal must be delivered in the most thoughtful, 

hospitable manner. He cites her as one of his greatest influences in both cooking and life, 

thus it was only natural to name his first ever restaurant after her.

Her ethos has directed every aspect of the Odette experience, where the best possible 

produce is sourced from around the world and every ingredient has its place and purpose. 

At its core, Odette is also a celebration of people—the team, producers, partners and 

guests.

In its first year, the restaurant was awarded two Michelin stars in Singapore’s very first 

Michelin Guide and lauded as one of the hottest restaurants in Singapore by Eater.com, 

the Zagat guide and Condé Nast Traveller. After a mere two years, Odette made a 

historic debut on the Asia’s 50 Best Restaurants 2017 list at 9th place – the highest new 

entry in the history of the list. The restaurant was also inducted into the prestigious Les 

Grandes Tables Du Monde in the same year. In 2019, Odette achieved three Michelin 

stars and topped Asia’s 50 Restaurants list, spending two years as Singapore’s, as well as 

Asia’s Best Restaurant. Odette subsequently rose to No. 8 on World’s 50 Best Restaurants 

in 2021 and 2022, where it received the coveted Gin Mare Art of Hospitality Award. 

In his personal capacity, Chef Royer served as mentor and judge at the San Pellegrino 

Young Chef 2016 Competition and mentored the Singapore team at the 30th Bocuse d’Or. 

He climbed to 48th place on Le Chef’s 2019 list of the 100 Best Chefs in the World.

Each year Odette hosts sold-out four hands dining experiences with the world’s top chefs. 

In 2018 Chef Royer welcomed Gert De Mangeleer of Hertog Jan, Josean Alija of Nerua, 

Isaac McHale of The Clove Club, Dominique Crenn of Atelier Crenn and Alexandra 

Couillon of La Marine. He also had the honour of working together with culinary legend 

Alain Passard for a special one night only collaboration celebrating Billecart-Salmon’s 

200th anniversary.



THE FOUNDATIONS 
OF ESSENTIAL CUISINE

Odette’s Modern French cuisine is guided by Chef Royer’s lifelong respect for seasonality, 

terroir and artisanal produce. Each dish is honest and refined in its simplicity to showcase 

the best produce from around the world. Chef Royer’s demonstration of restraint and 

precision when it comes to cooking has become such a signature that he has coined it 

“Essential Cuisine”.

The food at Odette is also made possible by Chef Royer’s commitment to forging lasting 

relationships with some of the finest boutique producers from around the globe.  

This network includes cheeses from Bernard Antony in Vieux-Ferrette, pigeon from 

Plounéour-Ménez and guinea fowl from Challans. Beyond France, Chefs Royer’s career has 

also exposed him to some of the best producers in the Asia Pacific region; black truffles are 

sourced from Manjimup, Australia, and seafood from the Hokkaido prefecture in Japan. This 

list continues to grow, driven by the team’s curiosity and continuous discovery of amazing 

ingredients and producers.

Seasonality is also another core pillar in Odette’s food philosophy. The restaurant takes 

pride in offering guests the opportunity to taste these exceptional ingredients at their peak, 

resulting in a menu that varies day by day. Vegetables also take centre stage in  

the Odette universe, with vegetable-focused signatures like the Heirloom Beetroot and a 

fully vegetarian menu available daily.

The wine list at Odette is a collaborative effort between Chef Royer and award-winning 

Wine Director, Vincent Tan. The team’s selection of wines hinge on the same criteria applied 

to their search for produce. The winemakers they work with demonstrate an incredible 

level of respect for their harvest and quality is prized over variety. The restaurant’s wine 

programme was awarded a Silver award in Wine & Dine’s annual dining guide—Top 

Restaurants 2018. 

Scallop



Glazed Limousin Veal Sweetbreads

Exotic Island 

Hokkaido Uni



DESIGNING THE 
ODETTE EXPERIENCE

Like the dishes served, every detail of the Odette restaurant

has been carefully considered to make up the whole experience. 

THE THEORY OF EVERYTHING

Many of the design aspects of the restaurant are informed by a body of art created by 

Singaporean artist, Dawn Ng. Titled “THE THEORY OF EVERYTHING”,  

the artwork explores the visual beauty of raw ingredients from Chef Royer’s  

kitchen, broken down and re-imagined into a surreal universe of abstract shapes and forms 

that float and settle, drift and pirouette. Ng spent months with Chef Royer, meticulously 

documenting his kitchen and process before she embarked on the project. Most striking is 

the aerial installation that floats above the main dining hall,  

hand cut from oak, polyfoam, brass and paper.

Kampot Pepper Crusted Pigeon



Aerial Art Installation in Main Dining Hall



‘THE THEORY OF EVERYTHING’

Spatial Planning for Aerial Art Installation

Brand Collaterals 



Beetroot Caviar

A FEW WORDS 
FROM CHEF

1. Tell us more about your typical day.

I love to start my day with a quiet breakfast with my wife, Agnes. When I get to the restaurant, 

I check that everything is in order for lunch service. After lunch service, I get to spend more 

time on new dish developments or meeting key suppliers. Sometimes we do wine tastings as 

a team before diving into dinner service. It’s quite a rigorous routine but I never get tired of 

doing what I love.

2. Finish the sentence. Odette is before all else, a fantastic team of truly passionate people 

making magic happen everyday.

3. What is your favourite ingredient?

Cheese! I am very happy that we work closely with the renowned Bernard Antony 

and the Marchand Brothers of Nancy for the cheeses we present at Odette.  

They are passionate about the highest quality cheeses, ageing them to perfection.  

They complement the entire Odette experience which aims for world-class elegance  

and quality in all aspects.

4. What most excites you about 2023?

I am looking forward to some very exciting collaborations all around the world. We will 

be cooking with heart as always, refining the Odette experience and ensuring that the 

happiness of our guests always comes first. I am also very happy to see the team I have 

mentored and grown take centre stage in their own right.



OUR PEOPLE

Originally from Devon, England, Mason graduated top of his class at Exeter College 

before joining Raymond Blanc at Le Manoir aux Quat’ Saisons for two years. He then 

joined London’s The Ledbury before moving back to Devon to work with Michael Caines, 

opening the Whitebrook with Chris Harrod, which gained its first Michelin star eight 

months after opening.

 

1. What are you most proud of at Odette? 

The team. We have ups and downs, but we always have someone to support us through 

the difficult times. Just like a family, we can depend and rely on each other. The passion 

that we have in the team is infectious and everyone is helping each other to grow and 

learn something new.

2. Finish the sentence. Odette is just the beginning.

3. What are you most excited about 2023?

Singapore is ever-changing with some very exciting projects opening this year. It keeps 

the team challenged and excited to look for new ways to improve the Odette experience.

OPERATIONS DIRECTOR 

STEVEN MASON

As Operations Director of Odette, Steven 

Mason overlooks the various facets of 

the restaurant. With a genuine heart and 

passion for hospitality, he also maintains an 

outstanding level of service. Together with 

his front-of-house team, they collectively 

bring Chef Royer’s vision for the restaurant 

to life in the dining room.

He has worked alongside Head Chef Adam and Executive Chef Levin for over eight years 

under Chef Julien’s guidance and mentorship, supporting them in the day-to-day. Beyond 

Odette’s annual Four Hands series, he has also supported Chef Julien on numerous overseas 

culinary events and experiences including the St. Moritz Gourmet Festival in Switzerland and 

Singapore Tourism Board’s Singapore Supper Series in London.

1. Tell us about your typical day at Odette.

My job is to ensure that everything in the kitchen runs smoothly, from filling in on stations 

that need more help with prep to assisting wherever needs more hands during service for 

smooth flow, or calling in maintenance teams when needed. I also work closely with local 

farms such as Pocket Greens and Farm deLight in sourcing, learning more about their products 

and process.

2. Finish the sentence, Odette is my life. Seeing the empty space transformed from what it 

was, to what we have made it today, makes me incredibly proud.

3. Describe your favourite dish.

The green asparagus from Domaine Saint Vincent Mallemort with morels, vin jaune sabayon 

and Domaine de Saint-Géry pancetta because it is the essence of chef’s passion for produce. 

The pure sweetness of the asparagus accompanied with the crisp, savoury pancetta, lifted 

by the acidity of the sabayon. It is a distillation of my favourite season, spring, in one dish.

1. What brings you the most joy at Odette?

The amazing team, where we all play 

an important role in the experience and 

success of the restaurant. I am also very 

grateful to work every day in one of the 

most beautiful places in Singapore. Here, 

I also get the chance to work closely with 

our amazing suppliers, passionate people 

who make this vision of Odette possible.

2. Finish the sentence. Odette is a voyage.

3. Tell us something about Julien in the 

kitchen, which no one knows. 

He’s not fond of wearing watches as they 

get in the way in the kitchen.

GENERAL MANAGER 

JACQUES ALVERNHE

Jacques’ illustrious career in fine dining has included working at venerable institutions 

such as Paris’ Le Grand Vefour, Midsummer House in Cambridge as well as alongside 

three-starred chef Arnaud Lallement and Scott Hunnel of Victoria & Albert’s in Florida. He 

returned to Paris to work for the legendary Alain Passard at L’Arpege, which further grew 

his passion for hospitality, the nobility of service and his appreciation for artisanal produce.

He joined Odette in late 2017 and has since been part of numerous events, coming full 

circle with Odette’s special collaboration with Alain Passard for Billecart-Salmon’s 200th 

Anniversary. He hopes to instill his passion and values in the younger members of the team 

as well as serve as a proud ambassador for French culture and savoir-faire.

CHEF DE CUISINE 

YEO SHENG 
XIONG

Chef de Cuisine Yeo Sheng Xiong first met 

Chef Julien at St. Regis Hotel Singapore’s 

Les Saveurs Restaurant as a trainee in 

2010. He rejoined him as commis at Jaan in 

2012 and went on to become a member of 

the opening team at Odette in 2013.



BE OUR GUEST

Odette is located at the Supreme Court Wing’s foyer

of the National Gallery Singapore, our contact details are as follows:

Address: 1 St Andrew’s Road #01-04 Singapore 178957

Telephone: (65) 6385 0498

Enquiries & reservations: enquiry@odetterestaurant.com

For press opportunities, kindly email media@odetterestaurant.com.

For our opening hours or to make your reservation online,

please visit www.odetterestaurant.com. 

We look forward to serving you.

 Facebook & Instagram: odetterestaurant

Chef Julien’s Instagram: chef_julien

Hand-dived Scallop Au Naturel




