Day 9 

Jeff had more meetings today – Thursday - so I went exploring on my own.  Everyone advised me to see the lobby of the Raffles Hotel.  It and the grounds around the hotel are quite an experience.  It feels like one is in a Humphrey Bogart movie and thrown back in time.  Especially making it feel that way is the doorman dressed in traditional Indian attire of yore.  Beautiful hotel.
Walked around the shopping center near the Raffles.  Not much in there that I couldn’t find back home.  Avoided Orchard Road, the main shopping drag because it is a combination of Tysons I and II and other upscale malls.
Dinner tonight was at a seafood restaurant – Long Beach – recommended in Frommer’s Guide.  Everyone raves about the chili or black pepper crab dish – the specialty of Singapore for sure – but we weren’t in the mood to “fight with our dinner”  or get messy.  So we ordered the “house special” – prawns in a wonderful sauce – along with fresh fish.  The fish and crabs on the menu were swimming in tanks at the entrance to the restaurant.  Like in Istanbul, a fish is chosen, weighed and then prepared to your specifications.  The waiter brought our fish in a plastic bag.  I was waiting for him to say, “Meet Billy (since he was a sea bass).  He’ll be your dinner tonight!”  Instead, he let the fish flop in the bag for us and took him away.  Yes, he came back to us cooked, but whole – head, tail, eyes and all. But, we fought with our prawns which came with shells and heads attached.  I’m not sure I enjoy ripping the face off of my dinner before I eat it.  Don’t know which is worse – staring at a fish eye all through a meal, as we did in Istanbul -  or ripping faces off of prawns.  Oh well, I’d do it at home to our blue crabs if we get any this year.  The end result was that the food was great and the restaurant lively and fun.  Maybe we’ll go back on Sunday – for fish, not more face-ripping.

