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FOR IMMEDIATE RELEASE 

 

BREWERKZ TAKES OFF 

AT CHANGI’S TERMINAL THREE 
 
When Changi International Airport launches its Terminal Three operations, making Singapore a true 

aviation hub of this region, Brewerkz Restaurant & Microbrewery opening as a flagship tenant will be 

a first.  The full-service restaurant’s attached 3-hectolitre microbrewery will make it Asia’s only on-site 

airport microbrewery, as well as one of a few situated in an airport anywhere in the world. 

 

Brewerkz T3, accessible to flight passengers only, will be showcasing the quality and range of 

signature dishes that have made loyal regulars of patrons at the Riverside Point’s Brewerkz 

Restaurant & Microbrewery. With the friendly service and fun informal setting that has made Brewerkz 

such an iconic theme restaurant in Singapore, Brewerkz T3 looks set to appeal to the different 

nationalities and passengers that will make their way through Changi Terminal 3. 

 

Beer lovers will be glad to know that in addition to the wide range of delectable handcrafted beers that 

the Brewerkz Restaurant & Microbrewery at Riverside Point have become known for, Brewerkz T3 will 

also be serving a unique selection of specially created microbrews purely for the sole enjoyment of T3 

passengers. There will be at least ten different beers at T3, from the lightest Golden Ale and the 

hearty Oatmeal Stout to the robust 2004 World Beer Cup Gold Award-winning XIPA. 

 

Foodies will also be heartened to find that the pasta, pizza, soups, breads, cakes and ice cream, as 

well as many other items on the menu, are prepared on-site to satisfy the appetites of many 

passengers who want a good meal before boarding their flight or upon landing in Singapore. 

 

Patrons of Brewerkz Bar & Grill will be able to enjoy such Brewerkz signature items as the Brewerkz 

PLT (parma ham, romaine lettuce, fresh basil, tomato, fresh mozzarella, balsamic glaze on herbed 

foccacia), the Brewerkz Burger (juicy flame-grilled beef patty on a homemade sourdough bun) and the 

barbecued pork ribs. Brewerkz T3 patrons will also be able to savour Asian delights such as satay 

and curry easily. 

 

Design 

Brewerkz T3 will boast a creative décor designed by New Space International Architectural Practice 

that’s distinctive from the other restaurants in the group’s stable, one that will be in line with the iconic 

image of Changi Terminal Three and the sleekest one yet. 
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The first thing that will attract the eye at Brewerkz T3 are the six copper-clad brewing tanks and the 

lightweight barrel-shaped lights hovering over the space. Dark wood and mood lighting help make the 

microbrewery-restaurant warm and inviting but the openness of the outlet ensures that it is not 

separated from the buzz and excitement of the airport terminal. 

 

The bar will take centrestage and solitary travellers can perch themselves on barstools for closer 

proximity to the flatscreens screening sports and news programmes that Brewerkz patrons have come 

to expect as part of the Brewerkz experience. Those looking for a more relaxed vibe and wanting to 

partake in a meal, will find low tables and lounge-y ottoman seats as well a proper dining tables.  

 

As with the sister restaurants at Riverside Point and Indoor Stadium, free internet access is available.  

 

DEVIN OTTO KIMBLE 

Devin Otto Kimble is the Brewerkz Managing Director and Co-Founder of the former Brewerkz 

Singapore Pte Ltd now rebranded as MENU Food & Drinks Group Pte Ltd. 

 

Prior to his current position, he was the Regional Operations Manager for Dan Ryan’s Chicago Grill 

which has outlets in Singapore, Taipei and Hong Kong and he has worked as a Multi-Unit Manager 

and Corporate Recruiter for Taco Bell in the Southern New England area of the US. In addition, he 

has consulted for restaurant openings in Phnom Penh, Cambodia and Singapore. 

 

Kimble’s background includes legal support at Shearman & Sterling (New York), financial services 

experience at Drexel Burnham Lambert (New York and O’Connor & Associates (San Francisco). 

Kimble has a BA in American Studies from Yale University and a Master’s Degree from Cornell 

University’s School of Hotel Administration. He is a member of the American Chamber of Board of 

Governors, an Executive Committee member of the Singapore River Business Association and Vice 

President of the Singapore Yale Club. 
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