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KUMAR FIFTY: 50 NATIONWIDE 
TOUR 2019 (LANGKAWI)
APRIL 13
MERITUS PELANGI BEACH 
RESORT AND SPA LANGKAWI

MOZART’S OPERA ARIAS
APRIL 6 - 7
DEWAN FILHARMONIK PETRONAS

ODE TO LIFE: MAHLER 9
APRIL 27 – 28 
DEWAN FILHARMONIK 
PETRONAS

HAPPY HOUR I - SWING KINGS
APRIL 17
DEWAN FILHARMONIK PETRONAS
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APRIL 10 - 14
PANTAS 1, KLPAC

DISTANT WORLDS: MUSIC FROM 
FINAL FANTASY
APRIL 12 -13
DEWAN FILHARMONIK PETRONAS

777 IMPORTANT AND RARE 
MASTERPIECES FROM MALAYSIA 
AND SINGAPORE EXHIBITION
MARCH 20 - APRIL 30, 2019
KLAS @ JALAN UTARA

DANCEBOX FESTIVAL
APRIL 11 - 14
PENTAS 2, KLPAC

SEEDS OF ARTISTRY
APRIL 14
DEWAN FILHARMONIK PETRONAS

20TH CENTURY GEMS
APRIL 20 - 21
DEWAN FILHARMONIK PETRONAS

MUST VISIT ART GALLERY

KL LIFESTYLE ART SPACE
KL Lifestyle Art Space (KLAS) is an art gallery that boasts modern and contemporary 
artworks from Malaysia and around the region.  Through its gallery, KLAS intends 
to inculcate awareness about Malaysian artists and their works. This establishment 
will also provide the service of receiving consignments from artists or individual 
collectors, thereby making their artworks available to interested parties. Today, 
KLAS is one of the leading auction houses in Malaysia that sells high volumes of 
prized artworks during every auction.

Cheong Soo Pieng Two Sisters, 1978 
Oil on canvas 65 x 65 cm

EUPHRASIA
APRIL 26 - 28
PENTAS 1, KLPAC 

JAZZ @ PENANGPAC CELEBRATES 
INTERNATIONAL JAZZ DAY 2019 
(THE JAZZ SHOWCASE)
APRIL 27
STAGE 1, PENANGPAC

02

CHAMBER CONCERT III
APRIL 2
DEWAN FILHARMONIK PETRONAS



777 IMPORTANT AND 
RARE MASTERPIECES 
FROM MALAYSIA 
AND SINGAPORE 
EXHIBITION
March 20 - April 30, 2019
KLAS @ Jalan utara

KL Lifestyle Art Space’s 777 art exhibition 
showcases the works of seven art masters 
from Malaysia and Singapore respectively.

WHAT’S HAPPENING

MOZART’S OPERA 
ARIAS
April 6 - 7
Venue: Dewan Filharmonik 
Petronas

The human voice is perhaps the ultimate 
melodic instrument and what better way 
to explore its marvels than with excerpts 
from Mozart’s most beloved operas, 
featuring vocalists Ang Mei Foong and 
Mak Chi Hoe. In Nielsen’s Sinfonia 
Espansiva, the voice becomes an element 
of mystery – weaving wordlessly through 
this thrilling, panoramic work like a living 
organism.

Tickets: RM94 to MR188

SASANA KIJANG  GALLERY
BANK NEGARA MALAYSIA MUSEUM AND ART GALLERY
The Art Gallery provides a rotating display of the Central Bank of Malaysia’s art 
collection. Selected paintings, prints, drawings and sculptures which chart the 
nation’s milestones and highlight the Central Bank’s support for the arts include 
works by early masters such as Hossein Enas and Yong Mun Sen, continuing up 
to the present day.

THE NAUTILUS ICON
One of the most striking features in Bank Negara Malaysia Museum and Art 
Gallery is the Nautilus Staircase that begins from the lobby and links every floor. 
This structure is the inspiration for the main graphic icon. The icon is actively 
applied and prevalent across all of Bank Negara Malaysia Museum and Art 
Gallery’s communications material.

MUST VISIT MUSEUM

SASANA KIJANG, 2 JALAN DATO’ ONN, 50480 KUALA LUMPUR
EMAIL: INFOMUSEUM@BNM.GOV.MY

FREE ADMISSION
OPEN DAILY FROM 10AM TO 6PM.

CONTACT: +603 9179 2784

KUMAR FIFTY: 50 
NATIONWIDE TOUR 
2019 (LANGKAWI)
April 13
Venue: Meritus Pelangi 
Beach Resort and Spa 
Langkawi

You have been captivated with tales from 
life experiences – Kumar’s caustic wit and 
biting observations about life. Catching the 
attention of millions throughout the years 
by providing perspectives on all things 
funny under the sun and in the shadows, 
Kumar is ready with all new material to 
leave you in awe with more fits of giggles.

Turning 50 with nearly 30 years of 
experience in the limelight, Kumar 
is recognised as a National Icon in 
Singapore and one of South-East Asia’s 
most respected performing artistes. This 
individual has proven to be a multi-
talented performer, entertaining millions 
as a comedian, TV host, actor, dancer, 
director and author.

Now get up close and personal with 
Kumar’s greatest adventure yet. Share in 
the journey to find oneself in the mystery 
called life. Growing in an environment 
that was not yet ready to facilitate a loud, 
flamboyant personality, Kumar is here 
to celebrate and shout out on all things 
unique.

Kumar’s experiences and struggles come 
to life in a light-hearted perspective that 
can be told by no one else. Jump on the 
roller coaster of laughter in an invaluable 
perception of acceptance. 

Tickets: RM100 to RM250

DANCEBOX FESTIVAL
April 11 - 14
Venue: Pentas 2, The Kuala 
Lumpur Performing Arts 
Centre (klpac)

Eighteen years ago Dancebox was 
born, as a partnership between The 
Actors Studio and MyDance Alliance. In 
conjunction with The Actors Studio’s 30th 
anniversary, it is celebrating the coming-
of-age of Dancebox with four programs 
of short dance works, showcasing 
the beauty and diversity of dance in 
Malaysia.

Ticket: RM30

20-30

ODISSI ON HIGH
April 10 - 14
Venue: Pantas 1, The Kuala 
Lumpur Performing Arts Centre 
(klpac)

Odissi on High features dazzling performance 
of Sutra (Kuala Lumpur), together with the 
amazing male dancers of Rukdrakshya 
Foundation (Bhubaneswar). The concept 
effectively describes the remarkable evolution 
of virtuosity of the two pioneer gurus of 
Odissi – the late Kelucharan Mahapatra 
and Debaprasad Das. The approaches and 
evolution of these two veteran gurus have 
been developed and enhanced by their 
respective star disciples, guru Bichitrananda 
and guru Durga Charan Ranbir, respectively. 
Ramli Ibrahim is the sutradhara (artistic 
director) in this production, simultaneously, 
co-artistically directing the production with 
guru Bichitrananda Swain of Rudrakshya 
Foundation. 

Tickets: RM53 to RM203

DISTANT WORLDS: MUSIC 
FROM FINAL FANTASY
April 12 -13
Venue: Dewan Filharmonik 
Petronas

Malaysian Philharmonic Orchestra
Arnie Roth, conductor
Dithyrambic Singers
Since the 2002 Final Fantasy inaugural 
concert in Japan, Distant Worlds has become 
a global phenomenon – connecting video 
gamers young and old through the power of 
music. Under the direction of Arnie Roth, the 
MPO pays homage to the music of legendary 
composer Nobuo Uematsu and over 30 years 
of Final Fantasy games!

Tickets:
RM358 - RM572.80

ENTERTAINMENT IN THE CITY
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LEVELS 3 & 5, ILHAM TOWER, NO 8, JALAN BINJAI,  
50450 KUALA LUMPUR

EMAIL: INFO@ILHAMGALLERY.COM
FREE ADMISSION

OPENING HOURS
TUESDAY – SATURDAY (11AM – 7PM) SUNDAYS (11AM – 5PM)

CLOSED ON MONDAYS AND PUBLIC HOLIDAYS

ILHAM GALLERY KUALA LUMPUR
ILHAM is a public art gallery committed to supporting the development, 
understanding and enjoyment of  Malaysian modern and contemporary art within 
a regional and global context.

MUST VISIT PUBLIC ART GALLERY

SEEDS OF ARTISTRY
April 14
Venue: Dewan Filharmonik 
Petronas

OZART
Serenade in B-flat K.361 (Gran Partita)
WOOD
Four Pieces for Four Trombones – 
Trombone quartet
MENDELSSOHN
Octet Op. 20 E-flat
BIZET
Symphony in C
The MPYO brings a delightful afternoon 
of symphonic offerings. Come celebrate 
the joy of music with youthful exuberance 
at DFP – where Malaysia’s most talented 
budding musicians express their passion 
for excellence and inspire the next 
generation of artistes.

Tickets: RM56 to RM94

20th CENTURY GEMS
April 20 - 21
Venue: Dewan Filharmonik 
Petronas

Malaysian Philharmonic Orchestra
Roberto Abbado, conductor
Ryu Goto, violin
PROKOFIEV
Classical Symphony
KORNGOLD
Violin Concerto
KABALEVSKY
The Comedians Suite
SHOSTAKOVICH
Symphony No. 1
The turbulent era of the first and second 
world wars inspired works of remarkable 
beauty and even unveiled optimism. 
Prokofiev’s Classical Symphony sparkles 
while Korngold’s violin concerto conjures 
the golden era of Hollywood – performed 
here by magnetic Ryu Goto. The fateful 
1st Symphony of Shostakovich anchors 
the programme – both a mirror and 
prophecy for the 20th century.

Tickets: RM94 to RM188

JAZZ @ PENANGPAC 
CELEBRATES 
INTERNATIONAL JAZZ 
DAY 2019 (THE JAZZ 
SHOWCASE)
April 27
Venue: Stage 1, Performing 
Arts Centre of Penang 
(penangpac)

Jazz@Penangpac Celebrates IJD 2019 
is a two days of jazz concerts and 
workshops jointly organised by the 
Penang Jazz Society & Penangpac to 
commemorate Unesco International 
Jazz Day 2019. The concerts will 
showcase Michael Veerapen Quartet, 
NewSound, Big Band of Penang (BBoP), 
Dalat International School Big Band, 
Universiti Sains Malaysia Mini Big Band 
and Youth Big Band of Penang (Youth 
BBoP). The workshops will be part of 
Penang Jazz Society’s education and 
outreach projects which is a platform 
to share the know how in the art of 
playing jazz.

Ticket: RM68

EUPHRASIA
April 26 - 28
Venue: Pentas 1, The Kuala 
Lumpur Performing Arts Centre 
(klpac)

Euphrasia tells the true life story of Mother 
Mary Euphrasia – from a mischievous girl 
growing up in the aftermath of the French 
Revolution to a woman with audacious ideas 
for improving the lives of countless women and 
children back in a time when society was much 
more orthodox. The aspirations of Mother 
Mary Euphrasia lives on today – empowering 
lives, restoring rights and upholding dignity 
of women and children in 73 countries in the 
world.

ODE TO LIFE: MAHLER 9
April 27 - 28
Venue: Dewan Filharmonik 
Petronas

Malaysian Philharmonic Orchestra
Mark Wigglesworth, conductor
MAHLER
Symphony No. 9
Mahler 9 stands out as a hauntingly beautiful 
ode to life, even in the face of darkness. Along 
with his signature dramatic lyricism, the work 
is imbued with fragile joy. With this, Mahler 
bids adieu to the romantic ideal of artist as 
hero, quoting from his own Kindertotenlieder 
“The Day is beautiful”. Mark Wigglesworth 
conducts.

Tickets: RM56 to RM141 27

HAPPY HOUR I  
- SWING KINGS
April 17
Venue: Dewan Filharmonik 
Petronas

Wan Gigi, guitar
Az Samad, guitar
Miroslav Daniš, violin
Peter Daniš, violin & mandolin
Andreas Dehner, double bass
For a totally different concert-going 
experience, join the MPO musicians and 
local guest performers as they let their hair 
down for an informal, early-evening event 
that is sure to surprise you and whet your 
appetite for more!

Ticket: RM37

ENTERTAINMENT IN THE CITY
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MonthOF THE

PRESENT

MARVEL STUDIOS’ 
AVENGERS: ENDGAME
  
Genre: Action-Adventure
Release date: April 24, 2019

Directors:                       Anthony and Joe Russo
Producer:                       Kevin Feige                         
Executive Producers:     Louis D’Esposito, Victoria 
Alonso, Michael Grillo, Trinh Tran, Jon Favreau, Stan Lee
Screenplay by:               Christopher Markus & Stephen 
McFeely   

© 2019 MARVEL © 2019 MARVEL 

The grave course of events set in motion by Thanos that 
wiped out half the universe and fractured the Avengers 
ranks compels the remaining Avengers to take one 
final stand in Marvel Studios’ grand conclusion to 
twenty-two films, “Avengers: Endgame.”

Kevin Feige produces “Avengers: Endgame,” and 
Anthony and Joe Russo are the directors. Louis 
D’Esposito, Victoria Alonso, Michael Grillo, Trinh Tran, 
Jon Favreau and Stan Lee are the executive producers, 
and Christopher Markus & Stephen McFeely wrote the 
screenplay. Marvel Studios’ “Avengers: Endgame” is 
in Malaysian cinemas on April 24, 2019.

Cast: Robert Downey Jr, Chris Evans, Mark Ruffalo, 
Scarlett Johansson, Chris Hemsworth, Chris Pratt, Brie 
Larsson, Josh Brolin, Benedict Cumberbatch. 

AVENGERS: ENDGAME
MARVEL STUDIOS
Website and Mobile site: https://www.marvel.com/
movies/avengers-endgame 
Like us on Facebook: Facebook.com/MarvelMalaysia
Follow us on Twitter:  Twitter.com/MarvelMalaysia
Instagram: @MarvelMalaysia

12 l KL LIFESTYLE



LISTING OF MBO CINEMAS 
IN THE KLANG VALLEY

SUBANG PARADE, SUBANG JAYA
MBO Subang Parade Lot 30, 32 & 
33a, First Floor, Subang Parade, No. 5, 
Jalan SS 16/1, 47500 Subang Jaya, 
Selangor.
Tel: 03-5611 8379

SPACE U8, BUKIT JELUTONG
Mbo Space U8 2a-1-3, Space U8, No 
6, Persiaran Pasak Bumi, Taman Bukit 
Jelutong, Seksyen U8, 40150 Selangor.
Tel: 03-7664 2808

SETAPAK CENTRAL
Lot S29-A, Setapak Central Mall, Jalan 
Taman Ibu Kota, Taman Danau Setapak, 
53100 Kuala Lumpur.
Tel: 03-4131 6567

KEPONG VILLAGE MALL
MBO Kepong Village Mall, Lot L1-
MA1, Tesco Kepong, 3, Jalan 7A / 
62A, Bandar Manjalara, 52200 Kuala 
Lumpur.
Tel: 03-6276 2208

HARBOUR PLACE, KLANG
MBO Harbour Place, Lot 7.01, 7th 
Floor, Harbour Place Shopping Centre, 
Lots 6683 Persiaran Raja Muda Musa, 
41200 Klang, Selangor.
Tel: 03-7664 2808

CITTA MALL
MBO Citta Mall, Lot R03, 3rd Floor, 
Citta Mall, No.1, Jalan Pju 1A/48, Pju 
1A, Ara Damansara, 47301, Petaling 
Jaya, Selangor.
Tel: 03-7734 7976

BREM MALL
MBO Brem Mall, L6-11, Jalan Kepong, 
Kepong, 52000 Kuala Lumpur.
Tel: 03-6259 5071

THE STARLING
5-501, Tingkat Lima, Pusat Perniagaan 
Starling @Uptown, No.6, Jalan 
SS21/37, Damansara Utama, 47400 
Petaling Jaya.
Tel: 03-7664 2808
Special Hall Availibility:
-Big Screen Hall
-KECIL Hall
-MX4D
-Premier Hall

ATRIA SHOPPING GALLERY
Jalan SS 22/23, Damansara Utama, 
47400 Petaling Jaya, Selangor
Tel: 03-7664 2808
Special Hall Availibilitty:
-Big Screen Hall
-KECIL Hall
-Samsung Onyx Hall

MUST-WATCH MARVEL MOVIES BEFORE 
MARVEL STUDIOS’ AVENGERS: ENDGAME

MARVEL STUDIOS’ AVENGERS:ENDGAME IS ESSENTIALLY THE FINAL 
INSTALLATION OF A 22-DEEP FILM SERIES THAT INITIATED WITH 2008’S 
IRON MAN. NOT EVERY MOVIE IN THAT RUN IS IMPORTANT IN 
UNDERSTANDING THE BASIC STAKES AND CHARACTER ARCS THAT WILL 
BE CONCLUDING ON APRIL 24. WE LIST 10 INTEGRAL MARVEL STUDIOS’ 
MOVIES YOU SHOULD BINGE-WATCH BEFORE THE.

and Nebula, the daughters of Thanos and 
get to see the big guy himself. The Orb is the 
sought after object here, containing the Power 
Stone. We get a good first look of the six 
Infinity stones and its history by The Collector. 
Food for thought: The Power Stone is 
kept for safekeeping on Xandar, which is 
destroyed off-screen before Thanos attacks the 
Asgardians.

AVENGERS: AGE OF ULTRON (2015)
This movie is vital in understanding Endgame. 
Tony Stark’s obsession with protecting 
everyone goes too far when he creates an 
Earth-protecting artificial intelligence that 
turns out to be an evil robot and here, Steve 
Rogers starts to distrust Tony’s intentions. 
Created by the power of the Mind Stone 
in Loki’s scepter, the Scarlet Witch and her 
brother passes it to Ultron, who creates 
Vision. To defeat Ultron, the Avengers have to 
destroy an entire city.

CAPTAIN AMERICA: CIVIL WAR (2016)
Captain America: Civil War is the explosion 
of the Avengers team’s inner strife. Both Tony 
and Steve’s previously established worries 
and concerns come to surface due to Bucky 
and people’s growing unease with a group 
of superheroes destroying cities because of 
problems they created in the first place. Then, 
we get introductions to Black Panther and 
Spider-Man.
Food for thought: At the end of this movie, 
Cap and Iron Man fight, Cap drops his 
shield, and we haven’t seen Steve and Tony, 
nor Steve and his shield, in the same place 
since.

THOR: RAGNAROK (2017)
All Thor movies run with similar themes, in 
which Thor is depowered or attacked and, 
in re-gaining that power, he learns some 
hidden truth about the history of his people or 
his responsibilities as a god. Thor’s hammer 
gets smashed, while Doctor Strange appears 
briefly, Loki gets his hands back on the 
Tesseract, and Asgard is destroyed only for 
the refugees to run into Thanos at the end and 
not forgetting, Hulk was finally found. 

ANT-MAN AND THE WASP (2018)
Ant-Man and its sequel are both equally fun, 
but this is the essential one to understanding 
Endgame.
Food for thought: Scott gets trapped in the 
Quantum Realm where the “time vortices” 
mentioned by Janet Van Dyne in the mid-
credits scene may or may not be the key to 
undoing the devastating events of Endgame, 
but the van with Hank Pym’s Quantum Portal 
will certainly play a part.

AVENGERS: INFINITY WAR (2018)
Avengers: Endgame was originally 
announced as just “Infinity War Part 2.” So 
we advise you to watch the first part before 
Endgame. 
Food for thought: Infinity War and Endgame 
were written and shot simultaneously, so 
cliffhangers were done on purpose; where 
was Hawkeye? Why does Tony have to be 
alive for “the Endgame?” Does baby Gamora 
meeting Thanos in the orange world means 
that she can be saved? What’s Captain 
Marvel going to do?

IRON MAN (2008)
To appreciate the end of something, 
it’s good to have a familiarity with the 
beginning. In the first film, Jon Favreau and 
Robert Downey Jr. present a character who 
is made vulnerable by his own weapons of 
mass destruction and then dedicates his life 
to protecting the world.
Food for thought: The relationship between 
Tony and Pepper Potts is just as important as 
the Iron Man character and his relationship 
with Steve Rogers, as evidenced by all the 
Endgame trailer voice-over we’ve heard thus 
far.

CAPTAIN AMERICA: THE FIRST 
AVENGER (2011)
The original Marvel superhero, 
chronologically, is a story that catapults 
skinny Steve Rogers into World War II as 
Captain America thanks to a super-soldier 
serum administered to him by the U.S. 
Government (and Tony Stark’s father). Steve 
also meets and falls in love with Peggy 
Carter, one of the founding agents of 
SHIELD. The First Avenger also features the 
first and infamous Infinity Stone, the Space 
Stone. Here they just call it “The Tesseract.”

MARVEL’S THE AVENGERS (2012)
Don’t worry if you didn’t catch Thor and 
The Incredible Hulk because The Avengers 
will catch you up on all the basics before 
the team congregates to battle the Tesseract-
wielding Loki. The film also explores the 
relationship between Black Widow and 
Hawkeye. The finale’s “Battle of New 
York” is the highlight that the future of the 
Marvel Cinematic Universe revolves around. 
We witness the characters realising their 
potential as a group and at the end, we see 
a very ugly but exciting glimpse at Thanos.

CAPTAIN AMERICA: THE WINTER 
SOLDIER (2014)
Captain America’s transition from a SHIELD 
soldier to a vigilante combating HYDRA, 
which slowly took over the organization 
throughout the 20th century, is a version 
of Iron Man 2 that actually works. Captain 
America’s sequel sees the Winter Soldier 
reviving Bucky and ramps up the urgency.
Food for thought: Cap pledging allegiance 
to his friend over the government will 
eventually tear The Avengers apart and 
the friendship between Steve and Natasha 
becomes a cornerstone for both of them.

GUARDIANS OF THE GALAXY (2014)
Marvel Cinematic Universe jumps off of 
Earth for the first time to introduce the 
Guardians of the Galaxy. We meet Gamora 
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AN INIMITABLE ST YLE-STAR

Yiu Lin is a master of many trades; She is a doting mother,
 a successful entrepreneur and a social maven. Just before a fun-filled 
photoshoot, KL Lifestyle magazine sat down with this beautiful mum
 of three and gathered her thoughts on sustainability through fashion 
and her efforts in being sustainable.

UNG YIU LIN

WORDS BY HIRANMAYII AWLI MOHANAN 
PHOTOGRAPHER : BARATHAN AMUTHAN @ FRAMESBYBARATHANAMUTHAN
VIDEOGRAPHER: SAMUEL GOH U-WEI @ SAMGUW 
HAIRSTYLIST : DEREK TAN @ ANAGEN
MAKE-UP : RYEN @ SAYAP_REPUBLIC
VENUE : FOUR SEASON KUALA LUMPUR
WARDROBE: AFIQ M, SHOESSHOESSHOES
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TELL US SOMETHING ABOUT YOURSELF THAT OUR READERS 
DON’T KNOW. 
Most people don’t know that I’m very adventurous and low 
maintenance. People tend to think that due to my line of work, I’m 
very glamorous and hard to maintain but that’s not true. Especially 
being a mum who’s running her own businesses and running a 
social life, I need to be more efficient and snappy about things. I am 
not obsessed with going for facials and things like that. 
 
YOU ARE A MOTHER AND AN ENTREPRENEUR. HOW DO 
YOU FIND A BALANCE BETWEEN THE TWO ROLES AND 
FIND TIME FOR YOURSELF?
It’s a daily challenge; you’ll never hear a working mother saying 
that she has everything under control. It’s always a struggle and 
something has to give. I always tell mums, do what is within your 
environment and what makes you happy. One should never compare 
with what other working mothers are doing, because everyone has 
different priorities. What’s important to me, as a working mother, 
is spending enough time with my kids in a day, week and month. 
It’s a shifting balance and at the end of the day, when you sleep 
at night, you should be contented and happy with the choices you 
are making. But if you are not, do something about it. Nowadays 
because of social media, things tend to look more put together than 
it actually is, so leave within your own means and lifestyle. 
 
YOU RECENTLY TURNED 40. WHAT IS YOUR TAKE ON 
TURNING 40 AND YOUR JOURNEY SO FAR?
I’m turning the big 40 in September. I’ve always had milestones in 
my life; at 30 I achieved career-focused milestone, 35 was finding 
a balance between career and family, and 40 now is about re-
focusing on myself. I dedicated five years of my life to having 
children and bringing them up, so this is my time to reconnect with 
my husband, spend quality time with him and essentially, just being 
myself.
 
WHAT DO YOU SEE YOURSELF ACCOMPLISHING IN THE 
NEXT 10 YEARS?
In the next 10 years (I’ll be 50). I think as an entrepreneur I’ll be 
looking for more opportunities. Being an entrepreneur, you need to 
always be evolving and being ahead of the curve but at the same 
time looking for different business opportunities to diversify. At the 
end of the day, I want to be working towards the quality of my life, 
ideally, doing 20 per cent work and 80 per cent returns compared 
to when I was in my twenties, when it was 80 per cent work and 20 
per cent returns. It’s really all about the quality of life and spending 
it with family and friends. 
 
APRIL 22 IS EARTH DAY. WHAT ARE YOUR EFFORTS IN 
BEING SUSTAINABLE?
Right now since Marie Kondo is a big sensation, I find that what she 
preaches makes sense, to be conscious consumers. In this day and 

age of fast fashion, everyone is just buying without thinking about 
its impact. As a consumer, I’m more conscious about my purchases. 
I want to buy and invest in pieces that I feel a connection with. 
When buying into a brand, buy into one that has a story to tell, 
that is born from passion and in that sense, we wouldn’t have to live 
in clutter. Currently, I’m working with Samsonite; I just decluttered 
and traded in my old luggage for a newer one, at a discounted 
price. Isn’t that great rather than hoarding. Morever, Samsonite has 
a proper recycling programme and portion of the proceeds go to 
World Wildlife Fund. 

WHAT ARE YOUR THOUGHTS ON SUSTAINABILITY 
THROUGH FASHION?
Sustainability through fashion starts from using the right materials. 
We are exploring the concept of using recyclable materials such as 
fishing nets. But at the same time, these materials are still very pricey 
so how do we translate that to customers to be able to afford it? So 
Hopefully, the industry progresses so we as designers or fashion 
houses can purchase these materials at good prices to offer them 
to consumers. 

TELL US ABOUT THE NURITA HARITH LUXE 2019 RAYA 
COLLECTION.
At Shoeshoesshoes, we have evidently evolved from just shoes to a 
multibrand store. We’re proudly Malaysian and love to showcase 
local talents. We retail all the top and emerging designers in Malaysia 
and Southeast Asia. Now that we’re moving towards the Raya 
season, we are showcasing the made-to-measure bespoke collection 
for Nurita Harith, Alia Bastamam, Afiq M and Linda Rahim. We 
also have bespoke batik brands coming in, a Singaporean brand 
called Baju by O Nyata with batik tulis coming in April. It’s really 
interesting because this period allows us to showcase different stories 
which are really special. Nurita Harith is just a darling in the fashion 
scene. She offers an amazing silhouette, catering to Malay girls who 
are sweet and ‘ayu’ during Ramadan and Raya. Everything is made 
to measure and she has the most amazing cut. Afiq M also has 
an interesting take on Raya wear because he’s not so mainstream, 
rather, more relaxed and contemporary. 

DO YOU HAVE A PROCESS IN DESIGNING THE PIECES THAT 
GO INTO SHOESHOESSHOES?
Yes, of course. Shoeshoesshoes comprises in-house brands from 
shoes to clothing, as well as retailing other brands. I’m very heavily 
involved with shoes; it’s our staple and we have new designs that are 
released every month. We also have to stay ahead of trends at the 
same time. We really focus on producing quality products that are 
comfortable. Clothing comes in every month in limited numbers and 
they’re unique, interesting statement pieces, so we try to stay ahead 
by offering out-of-this-world kind of pieces. We have ready-to-wear 
clothing as well as American and Australian brands. We try to give 
customers what they want or will want. 

 KL LIFESTYLE l 19 

COVER STORY

18 l KL LIFESTYLE

COVER STORY



YOU SHINE THE LIGHT ON VARIOUS LOCAL DESIGNERS. 
DO YOU HAVE A FAVOURITE? 
The work that I’m doing currently is to incubate local designers. 
I’ve been in the business for 10 years now and we have honed the 
business model quite well, knowing exactly what to do from the 
back-end, PR, etc. I noticed that a lot of designers are equipped 
with creativity and the vision but some of them don’t have time to 
focus on the management side of the business, or lack funding. So 
this is where I come in and merge the creative and the management 
aspects of the business, so designers can focus on the right things. 
Afiq M is the pilot case and is a brand I’ve invested in for two 
years now. It has grown by leaps and bounds, from being a small, 
untapped potential to now producing ready-to-wear collections that 
are bought up by online platforms. We’re selling these in Southeast 
Asia and the Middle East. This pilot case was about experimenting 
how to marry a designer with an entrepreneur like me as well as 
showcasing to the Malaysian market that collaborating with an 
entrepreneur is an avenue to elevate their brand and bringing it to 
a different level. I’m very biased, so my favourite designer is Afiq. 
We have been working together from a seed of an idea to growing 
the designs in a collection. He’s very inspiring. 

IF YOU HAD TO CHOOSE A FAVOURITE GARMENT OR 
LOOK FROM SHOESHOESHOES, WHICH WOULD IT BE?
It would definitely be heels. I wear a lot of booties and love how 
they make a statement and make me feel good.

WHAT’S COMING UP FOR SHOESSHOESSHOES?
I’m working on an interesting project which is rethinking retail. A lot 
of brands of late aren’t opening retail stores, instead, they’re moving 
to online. The issue when moving online is that there is a disconnect 
with customers, especially concerning product launches and getting 
customers to know the collection. At the same, I understand why 
brands don’t set up retail stores because of the overhead cost that 
kills brands, in my opinion. So what I’m working on is trying to 
marry the aforementioned issues by offering a really great space in 
Jalan Telawi, Bangsar. The establishment is on two floors, the first  
is our office space and the ground floor our showroom. We are in 
the midst of transforming it into SSS Exhibits, a space for brands to 
showcase their offerings, be it a product launch, or a pop-up store 
just for Raya without having to commit to a store lease for a short 
period of time. The space will also work great for a pre-loved pop-
up shop, a good means for sustainability. 

HARI RAYA IS JUST AROUND THE CORNER. WHAT ARE 
YOUR FAVOURITE RAYA TRADITIONS?
Our tradition involves lots of food. My mother-in-law is from 
Kuching and she is an incredible cook, she makes the best Sarawak 
laksa. During Raya, we also have close friends and family over as 
well as attend open house and get dressed up in matching outfits 
with my kids.

ANY HINTS TO WHAT YOUR FAMILY IS WEARING FOR 
RAYA THIS YEAR?
We’re going to wear Nyonya kebaya this year, which I’ve always 
loved. It’s handmade and uniquely Malaysian. I’m part Nyonya, 
so it’ll be nice to see my girls in kebaya. But then again, there are 
so many days and open houses we have to attend, so I’ll also be 
wearing Afiq M’s ready-to-wear Raya collection which is linen-
based, comfortable and breathable for the hot weather. He’ll be 
making a matching outfit for my girls too. With Afiq M, we have our 
own workshop, so we take on bespoke orders and matching sets for 
the hubby too!

YOU AND YOUR HUSBAND ARE A UNION OF TWO 
DIFFERENT CULTURES. HOW DO YOU INSTIL THESE 
CULTURAL VALUES IN YOUR CHILDREN?
We’re not overly conscious about it. Culture is after all, ingrained 
in us. My kids would observe us, naturally and at the same, we 
practise celebrating all the different cultures and celebrations in 
Malaysia, from Chinese New Year to Christmas. This shows them 
our open-mindedness to embracing all cultures and that’s the beauty 
about Malaysia. They’re also in a kindergarten that is multicultural 
and diverse. For me, it’s important to see that from a young age and 
not be culturally segregated. 

YOU ARE ALSO AN AVID TRAVELLER. WHAT IS YOUR 
DEFINITION OF A PERFECT HOLIDAY?
You know what, there’s no definition of a perfect holiday. If you go 
on a holiday and you’re excited, inspired and re-energised, then 
that’s what travelling is all about. I believe that travelling is important 
for everyone because sometimes we get entrenched in what we do 
on a daily basis. At the end of the day, we need to feed our soul and 
the best way to do that is by having new adventures, going to new 
places, opening our eyes to the rest of the world and taking a leap. 
Travelling allows me to detach from the various things I do and to 
rejuvenate to get back into the daily grind. 

FINALLY, ARE THERE ANY PLANS IN OPENING ANOTHER 
BUSINESS OR UNDERTAKING ANY PROJECTS IN THE NEAR 
FUTURE?
Besides our Jalan Telawi space, we are growing Afiq M. We 
wentgone to the Middle East last year, only to receive great response 
from them. We’re really trying to grow that market because we feel 
his designs will be appreciated there. It’s really about understanding 
the culture there, the women, their body shapes, how to work with 
them and want they want. It’s a steep learning curve but the Arabs 
are very open to emerging brands. We’re visiting the Middle East 
again in April for Ramadan to showcase Afiq’s festive collection. 
That’s my focus for now. I believe that when starting a business, 
we need to do it justice and see it through before venturing into 
anything else. That said, I’m always open to diversification and new 
opportunities. 
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ETHICAL LIFESTYLE 
THROUGH FASHION

BY HIRANMAYII AWLI MOHANAN

IN CONJUNCTION WITH EARTH DAY, WE LIST 
WAYS IN WHICH YOU CAN LEAD A MORE 
ETHICAL LIFESTYLE, STARTING WITH FASHION. 
MAKING AN EFFORT TO ADOPT THIS TREND 
WILL NOT ONLY IMPACT THE ENVIRONMENT 
BUT IT WILL BE FINANCIALLY REWARDING AS 
WELL. GIVE MORE THOUGHT ABOUT WHAT YOU 
ARE GOING TO BUY INSTEAD OF BUYING ON  
BECAUSE SOMETHING LOOKS GOOD. 

WHAT IS ECO-FRIENDLY FASHION?

Sustainable fashion or eco-friendly 
fashion is a part of the growing design 
philosophy and movement towards 
environmental and social sustainability.  
This refers to either clothing made using 
recycled materials or the way in which 
the item was made and its low impact on 
the environment and animals. As a matter 
of fact, there are a lot of ethical brands 

now offering high-quality and luxurious 
sustainable clothing and accessories. 
So there is no need to sacrifice your 
personal style while contributing to 
protecting our precious planet.

QUIT FAST FASHION – ONLY BUY 
ESSENTIALS

The mainstream chain stores that 
target millennials are regarded as fast 
fashion retailers and these include 
Zara, Forever 21, Cotton On, H&M, 
etc. These stores produce on-trend 
styles almost every week at a cheaper 
cost to customers. H&M, however, 
continues its commitment to sustainable 
fashion with accessories made from 
recycled candlesticks and apparel made 
from discarded fishing nets and other 
nylon waste. Shopping at the afore-
mentioned outlets may seem cheap but 
is it really? Buying frequently in order to 
keep up with the latest trends leads to 
unnecessary spending and having stuff 
that we don’t really need. In conclusion, 
only buy essentials.

SHOP SECONDHAND AND VINTAGE

Don’t get us wrong, we’re not telling 
you to stop shopping. However, we’re 
preaching for you to be mindful of your 
spending. Make a conscious effort to be 
thoughtful and more selective about the 
things you buy. While we understand 
the affinity of having new clothes, we 
suggest buying secondhand items. This, 
in turn, ensures that products circulate in 
the economy and stay out of landfills. 

UNSUBSCRIBE FROM FAST RETAILERS

The marketing teams at fast retailers 
are creative geniuses. They allure 
customers by sending extremely tempting 
newsletters. So, to avoid caving in to 
temptation, simply hit that unsubscribe 
button. We know, it’s easier said than 
done. If you must, then subscribe to 
sustainable brands only. Prices can be 
daunting but that is why most of them 
are made to last.

Sustainability and Style

INVEST IN TIMELESS STYLES

Timeless pieces never go out of style and 
that can’t be any truer. You will have 
them for many years and they are the 
best investment you could ever make for 
yourself. Quality over quantity should 
be your main goal. Quite a few of the 
ethical companies are making trendy 
classic styles that you can wear from 
season to season.

BECOME MORE SOCIALLY CONSCIOUS

When we shop, all we see are pretty 
clothes and what would look good 
on us. We don’t consider the people 
behind the clothing, who created the 
clothing, how they’re treated and what 
are they wearing. We are guilty of this 
too. In addition, we aren’t aware of the 
conditions in which the clothing is made 
and how it impacts the environment and 
natural resources. Also, imagine the 
amount of clothing disposed at landfills. 
So let’s be more socially conscious of 
what we put on our bodies.

SELL YOUR USED ITEMS OR DONATE 
TO CHARITY

During that annual closet spring 
cleaning, instead of throwing your old 
clothes in the dustbin, either make some 
moolah on sites like Carousell. Better 
yet, donate to those who actually need 
it like the homeless or the less fortunate 
who actually need them. Whatever you 
do, don’t throw them away.

RESEARCH

The power of information is key. Before 
making a purchase, research brands 
and find out how the items were made. 
Not all companies are transparent 
about social responsibility (for obvious 
reasons) which can be a pain for 
consumers. Read and educate yourself 
about fast fashion and the effects of 
producing the items. By learning more 
about it you will be compelled to make 
that lifestyle switch.

 KL LIFESTYLE l 23 

FEATURES

22 l KL LIFESTYLE

FEATURES



BYE ANTI-AGEING, 
HELLO HAPPY AGEING

BY JACQUELINE BENITA PAUL 

5 Ways to Make the Most from Your Golden Years

According to Universiti Malaya’s 
Social Wellbeing Research Centre, the 
number of Malaysians aged 60 and 
above is projected to reach 3.5 million 
in 2020 and 6.3 million in 2040 — 
about 20 per cent of the population. 
This shows that our nation is getting 
older and there’s no sugarcoating the 
health and physical issues that come 
with ageing. However, as our inspiring 
Prime Minister, Tun Dr Mahathir 
Mohamad has exemplified, ageing 
does not need to be a limitation in 
living a fulfilling life. So, what can you 
do to make the most out of your golden 
years? Read on. 

1. LET GO OF WHAT ISN’T 
SERVING YOU 
Your time is precious, and you should 
treat it as such. Whether it’s a job, 
hobby, partner, friends or even family, 
if the relationship or activity does not 
give you joy, you can let go. You don’t 
need to be stuck in a loop just because 
you may feel “too old” to start over. 
You owe it to yourself to live your life 
fully and not be complacent with the 
life you have. 

2. SATISFY YOUR CURIOSITY
Ever wondered what it would be like to 
go to space or to teach in a third world 
country? Stop wondering and find out. 
Keeping your mind and body engaged 
with activities and thoughts will not only 
help you learn more about yourself, but 
it also gives you access to discovering 
the world in your own way. 

3. CONTINUE TO REACH FOR WHO 
YOU WANT TO BE
Nobody is perfect. Though it does not 
mean you should scrutinise who you are, 
instead look at who you hope to become 
and work towards it. This would be a 
great time for you to be the painter, 
author, director or anything you’ve 
always wanted to be. All it takes is a 
conscious decision, one step at a time 
and you might surprise yourself with 
where you end up.   

4. MAKE HAPPINESS A 
PERMANENT CHOICE
Malaysian motivational speaker, 
Xandria Ooi said it best in her 
Instagram post on March 5, “It is life 

that is unpredictable, not happiness.” 
Life will take its own course, but we have 
the power to decide how the events that 
unfold will affect us. Empower yourself 
by not letting others or circumstances 
hold the power to your happiness. 

5. TAKE EVERY OPPORTUNITY TO 
EXPAND YOUR SOCIAL CIRCLE
Science has proven time and time 
again that human beings are a socially 
dependent race. We need people 
regardless of how many we’ve been 
disappointed by them. Don’t be afraid to 
form new relationships and to have trust 
in your own judgement, especially since 
you’ve had enough experience to know 
what works for you and what doesn’t. 

A shift of mentality can do wonders in 
making the most out of your golden 
years. There is a beautiful prayer in the 
Bible that reads, “May God grant us the 
serenity to accept the things we cannot 
change and the courage to change the 
things we can and the wisdom to know 
the difference.”  Once you’ve grasped 
this, your age will truly just be a number.   
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10 STEPS TO FIND 
HAPPINESS IN YOUR 

WORKPLACE
BY HIRANMAYII AWLI MOHANAN

Srikumar Rao, the author of ‘Happiness at Work’ 
mentioned in his book that in order to attain a sense 
of happiness at work, one doesn’t need to earn more 

money or pursue the dream of owning one’s own bakery 
or becoming a wine sommelier. 

According to him, what’s standing between us and 
happiness is basically our belief that we are prisoners of 
circumstances, powerless before things that happen to us. 
We are actually equipped to create our own experiences, 
so based on his recommendations, we have drawn up 10 

steps to find happiness at your workplace. 

1. AVOID GOOD OR BAD LABELS
In Rao’s book, he mentioned that we 
shouldn’t beat ourselves up when 
something bad or mistakes happen. Just 
be aware of the mistakes made without 
surrendering our calmness. 

2. PRACTISE EXTREME RESILIENCE
Rao defines "extreme resilience" as the 
ability to recover fast from adversity.  We 
spend too much time blaming others, 
going on guilt trips and making excuses. 
Being resilient means recovering from 
whatever adversity, dusting it off and 
moving on to do great things. 

3. LET GO OF GRUDGES
Holding grudges is common and it’s 
natural for our ego. However, in Rao’s 
book, the key to finding peace and 
happiness at the workplace is letting go 
of grudges. Make a conscious effort to let 
go of the past. We know it’s easier said 
than done but with practice, we can get a 
hang of it. 

4. DON’T WASTE TIME BEING JEALOUS
We have all been in that situation where 
we’re jealous of a colleague’s promotion 
or increment. "When you're jealous 
you're saying that the universe is limited 
and there's not enough success in it for 
me," says Rao. "Instead, be happy, 
because whatever happened to him will 
happen to you in your current job or at 
another company."

5. FIND YOUR PASSION IN YOU, NOT YOUR JOB
Fantasising about a dream job that pays 
you well and allows you some freedom 
while having likeable colleagues and a 
conducive work environment is the dream. 
Rao warns against searching for that 
perfect position, or even believing that it 
exists. Instead, he advocates changing 
how you think about your current 
situation. For example, instead of thinking 
of yourself as a human resource manager 
at a bank, identify yourself as someone 
who helps other bank employees provide 
for their families, take advantage of their 
benefits and save for the future.

6. PICTURE YOURSELF 10 YEARS AGO AND 10 
YEARS FROM NOW
"Most problems that kept you awake ten 
years ago have disappeared," says Rao. 
"Much of what troubles you today will 
also vanish. Realising this truth will help 
you gain perspective."

7. BANISH THE IF/THEN MODEL OF HAPPINESS
Rao says that many of us rely on a 
flawed "if/then" model for happiness. For 
example, if we became a CEO, then we'll 
be happy, if we make a six-figure salary, 
then we'll be happy. "There is nothing 
that you have to get, do or be in order to 
be happy," he writes.

8. INVEST IN THE PROCESS,  
NOT THE OUTCOME
"Outcomes are totally beyond your 
control," Rao says. Paying too much focus 
on what you hope to achieve is setting 
yourself up for disappointment. Instead, 
focus on the process or how you intend to 
achieve those goals.  

9. THINK ABOUT OTHERS
Even in corporate America, where so 
much of work is every man for himself 
or herself, Rao advocates inhabiting an 
"other-centred universe." If the nice guy 
gets passed over for a promotion, he 
may still succeed in less tangible ways. 
"He may rise later in the shootout," Rao 
says. "I'm challenging the assumption that 
you need to be a dog-eat-dog person to 
survive in a corporate environment."

10. SWAP MULTITASKING FOR MINDFULNESS
We can honestly say that we are 
multitaskers but according to Rao, it 
hinders happiness.  "Multitasking simply 
means that you do many things badly 
and take much more time at it," he writes. 
Pay your entire attention to working 
on tasks for 20-minute intervals and 
gradually increase to two-hour spans. 
Our hand phones are a major source of 
distraction, so turn it off and focus at the 
task at hand and in time, we will be able 
to accomplish much more and with less 
effort.
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WHERE DO YOU GO FOR A HEALTHY MEAL?
I love going to this coffee shop in Section 17 
called Yuan Kee, where there’s this vegetarian 
stall run by two lovely ladies, Ah Xi and Ah Ling. 
They make the best vegetarian noodles!

IF YOU COULD ONLY HAVE 5 INGREDIENTS IN 
THE KITCHEN, WHAT WOULD THEY BE? 
Coconut oil, eggs, butter, garlic and sea salt. 

IF YOU HAD THE OPPORTUNITY TO DINE WITH 
ANYONE LIVING OR DEAD, WHO WOULD IT 
BE AND WHY? 
Bono, the frontman of U2. I have been a big fan 
of them since I was 12 and Bono seems like a 
pretty cool guy who loves his food and wine.

WHAT MOTIVATES YOU?
Me.  

ARE THERE ANY EXCITING PROJECTS YOU ARE 
WORKING ON OR COMING UP WITH? 
I’ve got some workshops, events and speaking 
engagements lined up for this year. You can 
follow my social media or head over to 
hansenlee.com to find out more.

HANSEN LEE
You probably won’t believe us 
if  we told you that you could 
‘move’ your way to happiness 
but perhaps, Hansen Lee could 
convince you. Read on if you 
need a dose of inspiration and 
insights into how to start a 
plant-based diet. 

BY JACQUELINE BENITA PAUL

WHAT IS YOUR PHILOSOPHY FOR HEALTHY EATING. 
I’ve been moving towards a plant-based diet, with maybe only 20% of 
it meat. So I’d eat probably two to three times of fish or pork a week. I 
believe if you are in tune with your body and understand your lifestyle, eat 
appropriately and consciously, you will be healthy.

WHAT MADE YOU WANT TO BE A MOVEMENT COACH?
I’ve always enjoyed sharing my knowledge and experiences with others. 
Movement training is something I believe can really help transform people’s 
perspective on their bodies, mind, outlook on life and relationships in 
general. It is more of a paradigm shift than a fitness/health trend.

WHAT IS MOVEMENT COACHING? 
I can first give you a context of what movement training looks like: It is 
really just being more human and looking into ways to explore one’s own 
movement capabilities. Things like hanging, crawling, jumping to rolling 
on the ground are great things to research. Then there’s exploring other 
movement disciplines that require developing skills like handstands, muscle 
ups, precision jumps, back flips, etc. The coaching aspect is guiding 
someone to learn how to explore these potentials.

COULD YOU DESCRIBE YOUR DAILY ROUTINE? 
The most important thing for me is my morning routine. It generally consists 
of some movement, breath work, journaling, reading and meditation. Then 
the rest of the day really depends on what are the top priorities for that 
particular day and I will put my attention and focus towards accomplishing 
them.

DO YOU LIKE TO COOK AND WHAT IS YOUR FAVOURITE MEAL TO 
PREPARE? 
Yes, I do enjoy cooking. I generally like to cook anything from pasta, to 
brunch food or if I feel like putting more effort, Chinese food.

WHAT IS YOUR ULTIMATE GUILTY PLEASURE AND WHY? 
It is a tie between cheesecake and chocolate brownie.

FAVOURITE MEAL MUM MAKES? 
My mum makes this killer char siew sauce but since I don’t eat much meat 
these days, it would be her soups.

TELL US ABOUT YOURSELF.
Let me begin this cathartic process by 
first saying that I think I’m a pretty cool 
guy. I’m a jack of all trades and am 
pretty curious about everything, from 
quantum physics to how to perfectly 
make a poached egg. I like learning 
and spending a lot of my money on 
doing so. I practise gratitude at any 
chance I get, always improving my 
listening skills and jumping on any 
opportunity I get to create meaningful 
relationships through deep connection 
with another human being. I like to think 
that if anyone had 10 minutes to spare 
and would sit down and talk to me, that 
person would leave the conversation 
thinking, “I think he’s alright.”

COULD YOU DESCRIBE WHAT YOU 
HAVE FOR BREAKFAST?  
It depends on how much time I have: If I 
have time, if could be a full brunch with 
scrambled eggs, avocado, mushrooms, 
salad and sourdough bread. Otherwise, 
I could do a quick stir-fry of eggs, 
broccoli, tomatoes, garlic and cheese. 

Hansen with Ah Xi and Ah Ling

Vegetarian noodles
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Level 5, Menara Shell, 
Jalan Tun Sambanthan, 
Brickfields, 50470 Kuala Lumpur
Tel: 03 28569522

BY JACQUELINE BENITA PAUL 

Copper KL 
Chef Chai Serves A Culinary Ode to Joy 

Being food writers, Hiran and I have 
discovered many interesting culinary gems 
and the latest addition to our list is Copper 
KL. Set up by husband-and-wife team, 
Chef Chai and Zeehan, Copper offers its 
own unique interpretation of contemporary 
European cuisines. We visited the 
restaurant located on Level 5 in Menara 
Shell and we would have almost missed it 
if it wasn’t for the music which led the way. 
It was after 6pm when we arrived, all the 

culinary muscles to put his imagination 
on our plates. Chef Chai started us off 
with the Egg Royale, a crowd favourite 
and we were about to find out why. The 
dish was presented on a bed of toasted 
cumin seeds to keep the delicious custard 
in the egg shell warm. The top was a 
delicious foam packed with truffle oil 
flavour. It hardly took more than a minute 
to consume it and we revelled in the 
delicate sweetness that lingered. 

Next was a dish we foresee trending on 
the foodie radar, Crystalised Ice Plant 
served with sesame seeds. The taste 
was a mix of sour and savoury with a 
delightful crunch and juice to carry the 
flavours. Chef Chai’s travels are reflected 

on the next dish that was presented, the 
Spanish staple, Gazpacho. He adds his 
own local twist with the Kulim oil, robust 
with flavour to compliment the earthy, 
creamy and smokiness of the broth. The 
onions added a sweetness while the 
parsley oil heightened the texture and 
flavour. 

The Wild-Caught White Fish is a dish 
we’d come back for. In this dish, Chef 
Chai showcased his finesse in using 
complex techniques and preparation to 
give joy to the palates of his guests with 
a dash of pea puree for creaminess to 
complement the freshness of the wild 
caught fish. The balance of colours from 
the toasted brown of the potato noisette, 

refreshing green from the Mizuna and 
elegant purple maroon hue from the 
coleslaw kraut was a feast for the eyes. 
With heavy hearts, we ended our dining 
venture at Copper with an unusual 
choice of dessert, the Classic Churros 
served with a dulce de leche, Valhorna 
chocolate sauce and vanilla chantilly. 

This semi-fine dining establishment 
gave us plenty of excitement in both 
presentation and taste. It’s considerably 
surprising how this four-year-old 
restaurant has missed our radar but 
perhaps as Chef Chai and Zeehan 
continue to create themed menus, more 
will come and appreciate their distinctive 
approach to modern European cuisines. 
For foodies on a date, this is where 
you need to be and make no mistake, 
romance will fill the air. 

shops were closed but Copper’s lively 
ambience drew us to take a closer look. 

While the menu screamed fine dining, 
the interior revealed a more casual 
nature with notes of bucolic elegance. 
We were welcomed with a vast open 
kitchen where we met Chef Chai Chun 
Boon who seemed excited to be serving 
us. Perhaps it was because we were 
going off menu and he could flex his 

The Wild Caught Wish Fish 

Egg Royale 

Avocado Calamari 

Crystalised Ice Plant 

Classic Churros
Copper’s Signature Mocktails

 KL LIFESTYLE l 33 32 l KL LIFESTYLE



BY HIRANMAYII AWLI MOHANAN

BY JACQUELINE BENITA PAUL

BY JACQUELINE BENITA PAUL
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Embark on a Japanese 
Culinary Romance Yu by Ruyi

Lucky Peaches Eating Hall + BarGraze at Hilton KL

At Enju
Insta-worthy Treats and Tipples 

Epitome of Asian Comfort Food 
Bringing Diners Through Europe, One Dish at a Time

Enju, the Japanese restaurant under Pullman Kuala Lumpur City 
Centre’s roof appeals to lovers of Japanese cuisine. Located in the 
bustling hub of Kuala Lumpur, it offers easy access to those ready to 
embark on a Japanese culinary adventure. Enju is a light and airy 
space that combines natural materials, Japanese simplicity and modern 
lines. A feature to look forward to while at this eatery is its open 
kitchen which showcases the master chef preparing fresh sushi and 
sashimi, as well as transparency in using quality ingredients.  

UNAGI TEMPURA MAKI
Enju doesn’t cease to amaze us. Their experimentation with the 
Japanese cuisine led us to the unagi tempura maki. Yes, you heard it 
right, tempura! Avocado, grilled, and rice are sandwiched together 
maki-style, coated with butter and subsequently fried to a crisp. Finally, 
sweet teriyaki sauce is swept across the maki. We take our hats off to 
the creative genius, Chef John Widdy for this inventive dish.

WAGYU TEPPANYAKI
The Wagyu Teppanyaki at Enju comes highly recommended by Chef 
John and us. Grilled on a teppan plate to tender perfection, our nose 
followed its aroma from the door of our private room to our table. 
Its buttery consistency spoke volumes about its quality. Without any 
persuasion, the wagyu melted in our mouths. Packed with intrinsic 
juiciness, the wagyu could be consumed as is but we encourage you to 
complement it with Chef John’s three special homemade sauces-miso 
sauce, steak sauce and wafu sauce. 

For my family and I, going for dim sum is an occasion we look forward to. It is then, that we give 
ourselves permission to abandon any diet plans and fully indulge in the tasty xiaolongbao, shumai, 
shrimp dumplings and more. While Dim Sum is typically accompanied with Chinese tea, at Yu, we 
were introduced to a redefined dim sum experience, courtesy of Chef James Ho’s creative culinary 
mind.

During our visit, we opted to try the recently-launched Dim Dim Sum Hi-Tea Set coupled with Yu’s 
signature cocktails. The High Tea Set presented with a traditional bamboo steam basket and two-
tier tea stand scored points in our books with the innovative use of dry ice to accentuate the zen-
themed presentation. But more than that, Chef James was generous with his use of luxe ingredients 
such as truffle, unagi, abalone, wagyu, foie gras and even bird’s nest for dessert. 

 The perfect pairing with the crispy-on-the outside-tender-on-the-inside lemon salt and pepper 
Yellow Corvina was the God Is A Woman cocktail. Another highlight from the a la carte menu 
would be the award winning Chick-U-Tei, a creatively deconstructed and redefined Chikuteh using 
chicken instead of pork but the promise of comforting flavours remain. 

We were smitten with the Crackling Wagyu Hor Fun. From the moment the glorious chicken broth 
was drenched on the hor fun, the aroma of the wagyu danced together with the chicken broth, 
tempting us on each whiff. A mouthful of the hor fun which entertained us with its crackling sound, 
left us breathless and wanting for more. As a person who appreciates balanced textures, this was 
a treat. Sips of the Bruce Lee cocktail gave a mellow sweet finish with its use of jackfruit puree 
balanced with licor 43, maraschino liquer and a delicious tang from the lime.

G-243 Riverview Entrance The Gardens Mall, 
Mid Valley City, 59200 Kuala Lumpur  

We began our search for the best restaurant in Plaza Arkadia at Lucky Peaches Eating Hall 
+ Bar. The managing partner, Ling Ang’s impressive background as the brand manager for 
foodie hotspot, Huckleberry Food and Fare caught our attention and intrigue to see what her 
venture has brought to the table. 

DÉCOR 
Lucky Peaches successfully emulates a casual vibe with a combination of exposed brick walls, 
high ceiling and old timey windows that allow ample natural lighting to fill the room, perfect 
for your Instagram shots. There have ample choices in seating areas, whether indoors or for 
pet owners, a well-shaded outdoor area with a picnic vibe. 

FOOD
You’re not going to find a conventional brunch menu here. Instead, you can get a delicious 
fix of contemporary Asian comfort food with modern influences. We particularly enjoyed 
the Smoked Duck, as each bite was tender and moist with the perfect balance of salty and 
savoury. The stickiness coating the thick cuts of duck is the ingenious wine reduction that gives 
the dish additional depth with a sweet undertone, leaving us craving for more. To cater to 
Malaysian diners’ demands, Lucky Peaches created the Asian-inspired rice bowls to satisfy its 
lunch crowd. The Indonesian-inspired Ch’cken Guiling played with our tastebuds with layers 
upon layers of texture from the tender shredded sous vide and brined chicken. Enveloped in a 
deeply flavourful pesto, it was presented on a bed of Calrose rice with a savoury crunch from 
the crispy chicken. The bowl we will come back for is the wholesome Spicy Ghochuchang 
Salmon rice bowl. Inspired from the Korean Kimbimbap, this bowl packs sides of pickled 
lettuce, mushrooms and sweet corn which complement the spicy tang of the ghochuchang 
sauce and generous chunks of salmon. 

B-G-08, Plaza Arkadia, No 3, Persiaran Perdana, 
Jalan Intisari, Desa Parkcity, 52200 Kuala Lumpur

Graze, Hilton Kuala Lumpur’s modern European brasserie, breathes new 
life as it recently underwent a facelift to offer guests a taste of authentic 
European cuisine with style. Chef Darrius Seitfudem, the Chef de Cuisine  
who spearheads the culinary team at Graze treated us to an evening in 
the kitchen, learning the works of making a European dish as well as the 
sourcing of its ingredients. 

Focusing mainly on French, German and Italian cuisines, the outlet 
emphasises on freshest ingredients, finest cuts of ingredients sustainable 
seafood and in-season produce, mostly sourced as well as grown locally 
at a farm in Penang. What’s even more impressive is their effort in being 
sustainable by using unused parts from a meat to make broth.

APPETIZER- FRENCH QUAIL
Grown locally, the quail is roasted to perfection and sits atop celeriac 
puree, which embodies milder flavours of a celery that compements 
the quail seamlessly. Accompanying the quail are sautéed spring peas, 
tarragon and truffle oil. Not only does the truffle oil tingle the nose with 
delicious aroma, it also adds depth and brings to surface the natural 
piquancy of the quail. If food is one side of Graze’s golden coin, wine 
is the other. An experienced sommelier recommended the Mantellassi 
Sosso Bianco Italy 2016, a white wine that’s on the dry side and emits 
notes of fruitiness to balance the creaminess from the quail.

MAIN COURSE-ITALIAN TROFIE PESTO PASTA
This was our favourite dish. It emitted flavours of comfort and home. 
The Lingurian pasta took centre stage in this dish, made from scratch 
and hand-twisted. While Chef Darrius made it look easy, lots of effort 
was  put into it. The Ligurian pasta was then doused with homemade 
Genovese style pesto, made using sweet basil, pine nuts and olive oil. 
For the main course, the sommelier brought forth the Belles Vignes 
Chardonnay France 2015, a buttery wine to enhance the pesto pasta 
experience.

3, Jalan Stesen Sentral, 50470 Kuala Lumpur.

Pullman Kuala Lumpur City Centre, 
Jalan Conlay, 50450 Kuala Lumpur.
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A Flavourful Affair Ziffy Kitchen and 
Espresso Bar at Ebisu
Food and Coffee for the Soul BY HIRANMAYII AWLI MOHANAN

BY HIRANMAYII AWLI MOHANAN

Tucked away in Sunway Nexis Mall is Ziffy Kitchen and Espresso 
Bar, a humble, aesthetically-pleasing eatery that offers its patrons 
great service and even greater tasting fare. Ziffy’s façade was 
hard to miss thanks to its mammoth of a sign and vibrant colour. 
As we stepped into the inner space, we were impressed with its 
clean, minimalistic attributes. 

We arrived at Ziffy hungry and in dire need to be fed. Its extensive 
menu was a sight for sore eyes, offering all-day breakfast, mains, 
addictive coffee and stellar ice-blended libations. The marker of 
a good café lies in its coffee and we are happy to report that 
this eatery scored full marks across the board for its perfectly-
balanced coffee, enough to get you through the day.

Coffee here, evidently takes centre stage as the restaurants takes 
inspiration from the thriving café culture in Australia. While 
Australian fare may be its muse, 

I SEE-FOOD
It honestly didn’t take much convincing to love this dish. The 
generous portion of seafood such as the tiger prawns, blue 
mussels, butterfish chunks and grilled calamari immediately called 
our names and as soon as we dug in, there were fireworks. We 
appreciated the addition of spinach, parsley and extra virgin olive 
oil for an added depth to the existing scrumptiousness. 

BUTTERMILK COUNTRY CHICKEN CHOP
Having a good chicken chop sets the tone for the rest of the day, 
in our opinion. The buttermilk country chicken chop rendered by 
Ziffy was extremely inviting from the get-go. We got a whiff of 
the crème spinach and the side of roasted potatoes and mixed 
vegetables, knowing it would be a great dish. Our nose didn’t lead 
us astray; the chicken was fried to a crunchy perfection and when 
dipped into the black pepper sauce, it exuded a complementing, 
savoury aftertaste. We also liked the corn on the cob in between 
indulging in the chicken chop.

Ebisu, Pavilion Hotel Kuala Lumpur’s Japanese restaurant offers more 
than your typical Japanese fare. Ebisu prides itself in offering an 
innovative menu of Japanese fusion cuisine. The items on its menu 
are a showcase of unique twists that seek to break the boundaries of 
traditional Japanese food. Couple that with an extensive list of drinks 
at Ebisu’s bar and you’re in for a night to remember.

EBISU CHAWAN MUSHI
There’s something comforting about chawan mushi. Ebisu’s rendition 
of the chawan mushi is far from sweet. It’s a balance of subtle flavours 
that do not overwhelm the palate. This dish is prepared with mirin and 
shiitake mushrooms, soy sauce, dashi and an assortment of seafood. 
Served in a tea pot, this dish embodies quality over quantity.

MAGURO TATAKI SALAD
The Maguro Tataki salad works best to awaken the palate before 
indulging in the main course. The salad comprises assorted fresh 
greens with bountiful slices of chunky tuna and drizzled with Japanese 
sesame salad dressing. The tuna is partially grilled to retain its 
freshness to ensure a tender, sumptuous mouthful.

MORIAWASE NANASHU
Be sure to add the Moriawase Nanashu on your list of orders and 
you can thank us later. Presented in a magnificent bowl, seven of 
the chef’s selection of the finest and freshest raw, sliced fish lies on 
a bed of ice, urging you to taste. The precise small cuts of the fish  
showcase the chef’s skilled craftsmanship. The assortment of colourful 
slices resembles a beautiful bouquet.

SUSHI AND SASHIMI COMBO
You can never go wrong by ordering a sushi and sashimi combo. 
Boasting vibrant colours, this combo features a combination of three 
kinds of fresh, sliced fish and five assorted sushi. This will satisfy those 
who crave for a burst of flavours and pure satisfaction. This dish will 
certainly paint a smile on your face. 

Lot B-GF-09 Sunway Nexis Mall Kota Damansara 
47810 Petaling Jaya, Selangor.

Facebook: @ziffymalaysia  .  Instagram: @ziffy.my

Pavilion Hotel Kuala Lumpur Managed by Banyan Tree
170, Jalan Bukit Bintang, 55100 Kuala Lumpur.

Email: pavilionhotel-kualalumpur@banyantree.com

Avocatier Pokok KL
Ladies High Tea

At Le Bar Cocktail 
and Stories

Puveying Great Fare and Millieu

The French Way of Life

BY HIRANMAYII AWLI MOHANAN

BY HIRANMAYII AWLI MOHANAN

We couldn’t have imagined spending our Wednesday morning in a more 
stunning place than Pokok. As we walked down the brown, brick walkway at 
Mahsa Avenue, we were blown away by the canopy of trees that eventually 
led us to a magnificent greenhouse. The scene inside was something depicted 
in a novel where the glass windows of this café allowed the beautiful morning 
sun to stream in, casting silhouettes on the marble tables and wooden chairs 
sprawled about the space. 

Enveloped by foliage, the experience at Pokok was designed to embody 
the tranquillity of nature. Pokok was derived for us city folk to connect with 
nature and unwind, without having to leave the city. As for its menu, this 
eatery brings forth a fusion of Western and Eastern fare, a representation of 
its co-founders’ preferences. 

SMOKED SALMON BENEDICT
Reliving the amalgamation of flavours from the smoked salmon benedict 
makes our stomachs grumble in hunger. On two slices of rye bread, sat 
sautéed mushrooms, followed by smoked salmon slices and poached 
eggs atop. It was truly a sensual experience when our knife cut though the 
poached eggs, revealing yummy yolks that washed over the salmon and 
embellished it with added flavours. This perfect breakfast meal comes with a 
side of salad and crispy, cylindrical hash brown.

NASI LEMAK BOMB
Bomb, it certainly was. Pokok’s rendition of the nasi lemak embodies all the 
elements that make for a good nasi lemak such as ayam berempah, beef 
rendang and kangkung. We have to warn you that their generous portion 
and the nature of this dish will have you satiated throughout the day.

CHILLI PADI PESTO PASTA
We found that the chilli padi pesto pasta was utterly refreshing on the palate. 
Although it had a pesto base, it was not overpowering in any way, rather, 
the chilli padi gave it a satisfying kick. The flavours from the pesto were 
complemented beautifully by the sautéed mushrooms and grilled chicken 
breast, while shaved parmesan atop added a creamy finish to the pesto 
pasta. 

BAKED FARM
What a beautiful sight the Baked Farm was. Presented in a glass case 
and served alongside two slices of rye bread, this decadent dish boasted 
luxurious lamb Albondigos, crispy beef bacon and sausage chunks in 
substantial tomato puree topped with shaved parmesan and two poached 
eggs. The piquancy emitted was comforting, with a blend of sweet and 
savoury notes.

We’ve always loved the notion of spending time with the girls whilst 
indulging in high tea. There’s something extremely feminine and 
elegant about high tea. With that in mind, Sofitel Kuala Lumpur 
Damansara yet again intends to spoil guests with opulence and a 
touch of sparkle through their ladies’ high tea. 

The ladies high tea takes centre stage at Le Bar Cocktail & Stories, 
rendering patrons with classic elements as well as sophistication. 
Dine amid rich architecture as seen through the feature art wall 
design adorning the Malaysian moon kite, Wau Bulan and the 
Eiffel tower sculpture, a fusion of Malaysian and French culture.

Inspired by a chic Parisian patisserie, the ladies high tea features 
an enticing range of savoury bites and desserts specially crafted 
by Pastry Chef Abu Hamidy Abu Samah that will instantly transport 
you to a café terrace in Paris. One need not feel guilty about 
consuming so much sugar as Chef Abu Hamidy has concocted the 
treats to be less sweet so you can feel free to indulge.

The savoury items include a selection of freshly-baked scones, mini 
sandwiches, spinach and ricotta quiche, and more. The sweet side 
will appease any sweet tooth as you will find elegant and delicate 
macarons, mille-feuille, Paris-Brest, éclairs and blueberry tart, just 
to name a few. 

To complement the myriad of desserts, the ladies high tea includes 
your choice of TWG tea or Nespresso coffee or perhaps, treat 
yourself to a glass or two of champagne while enjoying the warm 
natural light seeping through the glass walls. One can enjoy 
the ladies high tea at Le Bar Cocktail & Stories every Thursday 
from 4pm to 6pm, priced at RM88 per adult or RM158 per adult 
inclusive of a glass of champagne.

Mahsa Avenue, Block B, Jalan Elmu off Jalan Universiti, 
59100 Kuala Lumpur.

No. 6 Jalan Damanlela, Bukit Damansara, 
50490 Kuala Lumpur.

 KL LIFESTYLE l 37 36 l KL LIFESTYLE



Avocatier 

Fook

Tail and Fin
Crafting Healthy Meals

 L1-043, MyTOWN Shopping 
Centre, Jalan Cochrane, 

Cheras, Kuala Lumpur.

yellow hues on its furniture and walls where 
people can combine their favourite flavours 
and ingredients from around the world with 
fresh raw fish, for a quick, healthy meal. 
Customers can craft their own dish using 
their favourite ingredients and it can be 
savoured in the form of a poke bowl, sushi 
salad or a pineapple poke bowl.

Pineapple Express
The pineapple express was hands down our 
favourite among the lot for sheer creativity. 

Just when you think the poke bowl sensation 
has died down, Tail and Fin comes into the 
scene to purvey poke bowls, sushi burritos 
and sushi tacos. This eatery is a fast-casual, 
fusion restaurant contrived for the on-the-go 
metropolitans. Their Japanese-inspired menu 
was crafted by one of Nobu’s executive chefs, 
Karu Wedhas so one can expect fresh, quality 
ingredients. 

Tail and Fin is in a fun, vibrant setting, 
embellished with splashes of turquoise and 

BY HIRANMAYII AWLI MOHANAN

A scooped-out pineapple shell acts as a 
bowl, cradling surimi crab, pineapple, 
cilantro, cucumber sunomono and 
tempura flakes. Added to the ensemble 
of ingredients is a helpful of juicy salmon 
amalgamated with yuzu miso. It makes for 
a great picture and lunch!

It’s Stupid Good
Yup, it is exactly as its namesake implies. 
The protein recommended here is tuna 
and it sits on a bed of romaine lettuce, 
surimi crab, tomato, cucumber sunomono, 
red onion and tempura flakes. Drenched 
with yuzu miso and umami sweet soy, the 
flavour exuded is a playful tease of sweet 
and savoury which complements the tuna 
exceptionally well.

Angry Bird
We absolutely love the witty name of each 
dish, especially this one. The Angry Bird 
is named so due to the slices of jalapeno 
that elevate the existing deliciousness and 
catering to the Malaysian palate. We 
envision the gym heroes enjoying this dish 
for its balance of fibre from the romaine 
lettuce, and the red onion and protein 
from the grilled chicken. Teriyaki and chilli 
garlic aioli sauces are added for extra 
zest.

Yo Adrian
Yo Adrian is another healthy meal that 
speaks to the Malaysian palate. Available 
in either salmon or tuna (we recommend 
salmon), it is paired seamlessly with 
jalapeno for a burst of spice amid the 
savoury attributes of the other ingredients. 
Yo Adrian offers some crunch with 
the fried onion strings and the toasted 
multigrain slathered with chilli garlic aioli. 
This mix of ingredients makes a bowl of 
healthy scrumptiousness. 

For the Hard-Core 
Avocado Lover

Essentric, Elegant and Engaging

BY JACQUELINE BENITA PAUL 

BY JACQUELINE BENITA PAUL 

Avocado lovers, obsessives and converts—this one is for you. Up 
some scruffy concrete steps lies the modest exterior of a cafe which 
will fulfil every avocado need you didn’t know you had. It is nestled 
in the Desa Sri Hartamas shoplot area, along the same road as Mei 
by Fat Spoon. 

During our visit, we met with Fung, the avocado curator who 
shared with us that his love for avocado was not exactly at first 
bite. For someone who despised eating anything with a green hue, 
specifically healthy, he did not take to the taste of avocado when he 
was younger. However, his significant other changed his mind and 
converted him to becoming an avid fan, when she introduced him 
to Australian avocado. Since then, the two have often ventured to 
café’s in search of the best avocado toast.   

We enjoyed the mains, generously packed with avocado. The Avo 
Burger was a prime example of the Avocatier’s generosity, instead 

of bread buns, two halves of thick avocado sandwiched the 
savoury chicken breast, cheese slices, tomato slices and lettuce. 
The result of Fung’s café venture is the Avo Meet Benny, instead 
of sourdough with the avocado spread, half of an avocado is 
the base topped with cheese, and eggs benedict made by Fung 
himself. 

Though if you are craving sweet delights instead, we can’t 
recommend the Avocado Ice Cream Pancake set enough. The fluffy 
pancakes, perfectly sliced avocado topped with the most delicious 
avocado ice cream excited our palates with the contrasting hot and 
cold, sweet and delicate with a richness from the avocado. Another 
one to try would be the avocado cheesecake, it was lighter than 
we expected but packed enough sweetness and creaminess with a 
digestive base to give a nice crunch. 

10-1, Jalan 27/70a, Desa Sri Hartamas, 50480 Kuala Lumpur

A spur-of-the-moment short drive to the city led 
us to an unexpected find. Almost directly in 
front of the nightlife hotspot, KL Live, we found 
ourselves at the footsteps of a new restaurant, 
Fook. From the stairs with enormous red 
lanterns to the zen-like lounge with a massive 
waterfall wall, we were sure we were walking 
into a modern Chinese restaurant. 

The menu told us a different story. Fook serves 
up contemporary Asian fusion cuisine and they 
have fun with it. Chef Sombat, who helms the 
kitchen started us off with a Fook Platter, which 
featured a cheese ball with salted egg sauce, 
fruit tart with sesame dressing, chicken roll and 
lobster tail with XO sauce. This resonated with 
Fook’s semi-fine dining approach by giving us 
comforting and bold flavours while providing 
layers of texture to tantalise our taste buds. 

The signature starter, FU (fake unagi) is not as 
blasphemous as it sounds. Order this dish for 
a fun ice-breaking session as you and your 
guests try to figure out the unagi replacement. 
Here’s a hint, it’s a local fish. The delicate 
natural sweetness from the ‘unagi’ made a fine 
bedfellow with the perfectly vinegared rice. 

From the Seafook menu, the Wood-fired Baked 
Salmon was one of our favourites from the list. 
The recollection of the dish made our mouth 
water in reminiscence of the tender and moist 
salmon filled with flavour. Though if the sea 
does not call to your cravings, we recommend 
the Smoked Beef Brisket in Charcoal Bun. If 
there is something you absolutely cannot miss 
during your visit is the dessert, especially if 
you are coming in a group and to enjoy the 
farm-to-glass cocktail or any of the sustainable 
wine selection. The dessert we ordered gave 

us a show and a sweet indulgence we will 
never forget. With the Fook Dessert Opera, 
Chef Sombat turned into a culinary maestro 
as he created a symphony while he drew 
the restaurant’s name in a berry sauce, then 
decorated it with meticulous placements of 
various elements from crumbs, combs, sponge 
cake, pandan jelly and more. What seemed 
chaotic at first, resulted in a masterpiece that 
we devoured unapologetically. 

Overall, Fook has impressed us with its elegant 
and sophisticated interior, engaging yet fun 
menu and just oozes with potential to be a 
nightlife spot with its incredible cocktail menu. 

19, Jalan Sultan Ismail, Bukit Bintang, 
50250 Kuala Lumpur

Tail and Fin’s medley of top selections

 KL LIFESTYLE l 39 38 l KL LIFESTYLE



The Versatility of the 
Soft Shell Crab

We completely relate to the appeal of soft shell crabs. When cooked right, it’s crunchy 
exterior and chewy centre brings about a whirlwind of flavours, whatever the rendition 

might be. This versatile dish can be prepared in any method and will still emerge 
scrumptious. Here’s a list of the awesome places you can get your soft shell crab fix.

BY HIRANMAYII AWLI MOHANAN

LISTINGS OF CITROEN 
SHOWROOMS  
& SERVICE CENTRE

NAZA EURO MOTORS HQ 
(GLENMARIE)
NEM Glenmarie Showroom(1S) No 
15, Jalan Pelukis U1/46 Seksyen U1, 
Glenmarie 40150 Shah Alam Selangor
www.citroen.com.my
Sales : 03-5566 3685
  
NAZA EURO MOTORS (PUCHONG)
Lot No. 18, 19 & 20GF, IOI BUSINESS 
PARK, Persiaran Puchong Jaya 
Selatan, Bandar Puchong Jaya, 47170 
Puchong, Selangor
Sales : 03-8076 1788

SING HUAT PREMIUM SDN BHD
No. 11, Jalan Satu, Off Jalan Chan 
Sow Lin, Sungai Besi, Wilayah 
Persekutuan, 55200 Kuala Lumpur
Sales : +60 3-9222 9126

CITROEN SERVICE CENTRE

NAZA EURO MOTORS SDN BHD 
(PUCHONG 2S)
No: 10, Jln Serindit 3, Bandar Puchong 
Jaya, 47170, Puchong, Selangor
After sales - 03-5891 1310

5 Awesome Soft Shell Crab Preparations

CRISPY MURRAY RIVER SALT & PEPPER SOFT SHELL CRAB  
@ JIBBY CHOW
Jibby Chow is home to scrumptious Chinese Muslim fare, and we have 
recently discovered the Crispy Murray River Salt and Pepper Soft Shell 
Crab. Your life would never be the same lest you try tthis dish here. 
Merely thinking about it makes us drool. Prepare your palate and 
stomach for an enjoyable experience. P/S: We won’t judge for indulging 
in a ‘nasi tambah’ because we did too.

Address: Jibby Chow, Lot G-02 Courtyard Mall, Jalan SS15/4G, 
SS15, Subang Jaya.

SOFT SHELL CRAB NASI LEMAK @ WONDERMAMA
When the best of both worlds are paired together, one can only expect 
heaven and that’s exactly what we experienced. Wondermama’s Nasi 
Lemak is elevated to greater heights with the addition of soft shell crab. 
Fried to a delicious crisp, the crab makes for a wonderful addition, 
complementing the flavours of the nasi lemak and sambal petai sotong. 

Address: Lot S131, 2nd 1 Utama Shopping Centre, Lebuh Bandar 
Utama, 47800 Petaling Jaya, Selangor 

KRABBY PATTY @ ZIFFY KITCHEN & ESPRESSO BAR 
Let us warn you, the sweet potato fries served alongside the burger 
are highly addictive. The burger, on the other hand, is mighty, proudly 
exhibiting the frizzled soft shell crab in between butter-toasted burger 
buns. Here, we experienced the versatile nature of the soft shell crab 
that complemented the burger buns as if it was meant to be. The 
amalgamation of flavours was just right and light on the palate.

Address: Lot B-GF-09, Sunway Nexis Mall, Kota Damansara,  
47810 Petaling Jaya, Selangor.

SOFT SHELL CRAB PASTA @ NAJ & BELLE
Pasta lovers can rejoice because Naj and Belle offers a good bowl of 
comforting pasta. A perfect consistency of mouth-watering creamy sauce 
is amalgamated with curry leaves to enhance its flavour. Perched on the 
al dente pasta in all its glory is the soft shell crab boasting crispness and 
beauty. Be sure to make this dish part of your order at Naj and Belle. 

Address: 99L, Jalan Tandok, Bangsar, 59100 Kuala Lumpur.

SOFT SHELL CRAB NACHOS @ FUEGO, TROIKA SKY DINING
Ardent foodies would know that the fare at Fuego, Troika Sky Dining 
is divine while the view is spectacular. When we learned about their 
inventive creation, the crispy Soft Shell Crab Nachos, we knew we had 
to rush over to give it a try and as expected, we were floored. Using 
soft shell crab to replicate crispy nachos, one is supposed to dip it into a 
generous amount of avocado mayo in order to truly appreciate it.

Address: Fuego, The Troika, Tower B, 19, Persiaran KLCC, 
Kuala Lumpur

Krabby Patty @ Ziffy Kitchen & Espresso Bar 
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Malaysia Boleh! 
Food Court 

Get Your Hawker Food Fix 
BY JACQUELINE BENITA PAUL

When people talk about Robinson’s at Four Seasons KL, it’s almost 
inevitable that the Malaysia Boleh Food Court would be mentioned. If you 
find yourself craving for Penang Prawn Noodles, Chicken Rice, Claypot 
Chicken Rice, Char Kuey Teow and Cendol, this is where you need to be. 
The interior offers a pang of nostalgia with unique fixtures to reflect the 
local heritage especially with the set up of the bird cages hanging from 
the ceiling and built-up of the colonial-era mansion. As proud foodies, 
we couldn’t help ourselves, so we ventured to Malaysia Boleh! to see if 
it lives up to the hype. 

CURRY CHICKEN NOODLE
Fans of the Jalan Imbi Ah Yen Curry 
Mee would be delighted to know that 
their favourite curry noodle is available 
at the Malaysia Boleh! Food Court. The 
thick curry was rich with flavour and we 
enjoyed the explosion in our mouths as we 
bit into the bean curd puff that soaked up 
the curry.  It was not too spicy and in each 
slurp of the yellow noodle, we enjoyed 
a consistent broth. What made the dish 
evwen better was the thick sambal that you 
could add to your heart’s content. 

PENANG ASAM LAKSA 
When you find yourself craving for 
Penang Asam Laksa, you can thank the 
Malaysia Boleh! Food Court for saving 
you the trip. We enjoyed  smooth lai fun 
noodles which captured the spicy and 
sour consistently. The rich aroma did 
well to make our mouths water. Another 
great thing about this bowl is the dense 
flavour from the shrimp paste which we 
did not expect since the broth looked 
rather thin. Portion wise, it will satisfy a 
hungry single diner or you could share 
this to enjoy more dishes during your 
visit. 

PENANG FRIED CARROT CAKE 
We couldn’t get enough of this. The carrot 
cake was cooked the way we liked it, 
just between soft and dense. You get a 
hint of spiciness but it doesn’t overpower 
the senses. As a lover of textures, the 
combination of the crunch from the taugeh, 
the soft and slightly fluffy fried egg, and 
the delicate yet firm carrot cake was an 
absolute joy. The egg carried the flavours 
including a slight hint of spice which 
enveloped the dish, leaving us wanting  
more. 

LIANG YOU IPOH PORK KUAY TIAO 
NOODLES
Pork galore is what you’ll get with this 
dish. In each bite, the presence of pork is 
unmistakable. The kuay tiao noodles was 
smooth, delicate and carried the broth well 
from the spoon to our mouth. When you’re 
in need of a comforting dish, be sure to put 
this dish in your order. 

Gluten-Free 
Desserts

Top 4 spots for these 
treats

BY JACQUELINE BENITA PAUL 

Going gluten-free is a necessity for those suffering from coeliac 
disease or have a gluten-intolerance. Don’t fret if you think you are 
the only one who needs to go gluten-free. Most renowned celebrities 
such as Mandy Moore, Victoria Beckham and Jennifer Esposito are 
just the few of many that practise a gluten-free lifestyle. With the 
growing demand, more cafes and restaurants have included gluten 
-ree options. We have explored a few spots for gluten-free indulgence 
you can enjoy right away.

RAWSOME FOR GLUTEN-FREE PUDDING
Rawsome provides nutritious and 
delicious meals that can be delivered right 
to your doorstep if you use Foodpanda. 
We recommend trying Rawsome’s 
signature organic chia puddings that 
give you all the goodness and indulgence 
to fuel your active lifestyle. The Beetroot 
Mango Chia looks almost too good to eat 
but once you start, you will find it harder 
to stop with the delicious layers of texture 
with crunch from the chia seeds, and 
smooth sweetness from the fresh beetroot 
and mango.  

Address: 7, Jalan Riong, Bangsar,
59000, Kuala Lumpur
Tel: +6012 2677943

KIND KONES FOR GLUTEN-FREE  
ICE CREAM
If chemical-free, dairy-free, gluten-free 
and unprocessed ice-cream is what you’re 
after, then Kind Kones is the answer to your 
prayers. All the ice cream here is hand-
churned so you can almost taste the love. 
Just as the name implies, Kind Kones is 
kind to your body. Instead of using refined 
cane sugar or artificial preservatives, 
stabilisers, emulsifiers, colouring or other 
synthetic additives, the owner, Serina S 
Bajaj uses coconut sugar, maple syrup or 
agave instead. Other than ice-cream, you 
can also enjoy a generous selection of raw 
cakes, bread and more.

Address: LG-7,1 Mont Kiara, 
Kuala Lumpur. 50480
Tel: +60 3 2201 5013

BAKEDKL FOR GLUTEN-FREE BROWNIE
When you have a dessert at BakedKL, 
you are not just being kind to your body 
but 10% of your total purchase will be 
contributed to a different cause each year. 
This year, BakedKL pledged a portion of 
its profits to go towards the Malaysian 
Mental Health Association. Here are 
some must-try desserts you can order.

Caramella brownie - Salted caramel 
brownie. Out from the oven, it is cakey, 
crumbly soft. Out from the fridge, it’s a 
chewy perfection.

Madagascar Brownie - Super chocolatey 
moist brownie, a BakedKL bestseller! 
Lovely eaten cold or warm. Contains nuts.

Matcha Heaven Blondie - Flourless 
matcha brownie that packs the perfect 
combination of bitter and sweet, thanks 
to the high-grade matcha powder made 
from pure Uji leaves as well as creamy 
white chocolate.

www.bakedkl.com

HUCKLEBERRY FOOD & FARE FOR GLUTEN-FREE 
CAKE
A favourite spot for city foodies to enjoy a delicious 
cup of coffee, fresh pastries and desserts. For the 
gluten-free lifestyle practitioners, we recommend the 
gluten-free orange cake that packs a strong citrus 
flavour and topped with crunchy ground almonds 
and almond flakes. 

Note: Huckleberry’s kitchen is not 100% gluten free, 
therefore there may be traces of gluten in its products.

Address: Plaza Damansara, Jalan Medan 
Setia 2, Bukit Damansara, 50490 Kuala Lumpur
Tel: 03-2098 7933

(non-halal)
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to expect, we already could smell the 
intense aromas. I appreciated the saké 
for its engaging properties and the bitter 
aftertaste, but my guests had their hearts 
set on their first option. This is where The 
Saké Place tasting set comes in handy. 
With the set, guests can discern their 
own preferences when it comes to saké. 

“Just like how people would bring their 
favorite bottle of wine to a restaurant, 
saké is a drink that can be enjoyed 
the same way; it is not exclusive to be 
paired with Japanese cuisine,” Danny 
said when asked about the “why” of his 
selection. According to him, saké has 
properties to highlight the flavours of 
dishes with seasonal ingredients. Evident  
from the pairing with the Ice Vegetable 
Topped with Strawberries and pine nuts 
and drizzled with Yuzu.

Overall, we felt the experience at 
The Saké Place was more than the 
consumption of saké as we were also 
introduced to the saké culture. It is 
the kind of place to enjoy an elegant 
evening away from the noise and bustle, 
with a master saké sommelier on hand 
to take you through an exciting culinary 
journey. 

Sake:
Dewazakura Ginjo Ouka, polishing 
rate 50%, Yamagata Perfecture. Punchy 
melon taste with a citrus undertone 
made this saké easy to like.

Unlike other types of alcoholic drinks, 
the first-time experience of saké 
drinking is often spoiled by the lack of 
options on the house pour menu (or the 
only one on the menu). It is usually a 
basic saké with added acidifier, amino 
acid and alcohol that is served warm 
to mask the impurities of an inferior 
product. To relieve his customers 
from such experiences, master sake 
sommelier, Danny Leong opened The 
Saké Place in Plaza Arkadia, Desa 
Park City. Here, customers are guided 
through the process of appreciating 
the premium varieties of saké. Danny 
and his wife, Samantha also take 
pride in introducing food pairings with 
geographically-specific ingredients 
to give their customers a unique 
experience. 

“Saké is not a drink to down like it’s 
a shot or consumed with the purpose 
of getting drunk. It’s meant to be 
appreciated in your own time and 
the right food pairings add nuances 
to enjoy saké in more ways than 
one,” Danny said as he prepared 
the Dewazakura Ginjo Ouka from 
Yamagata Prefecture. 

Instead of using a small flask (tokkuri) 
or a flat saucer-like cup (sakazuki), 
we were served with a designated 
saké glassware that looked like a mini 
champagne glass which showcased the 
sweet aroma that first permeated our 
nostrils. 
 
He also presented us with a basic 
saké that was from a can instead of a 
bottle, the Ozeki One Cup from Hyogo 
Prefecture. Before we were told what 

Food pairing:
Lightly Torched Mackerel 
The freshness of the mackerel was 
elevated by the smooth and fruity nature 
of this saké. For first timers, you might 
fall in love with saké if this was your 
induction to it.

Ice Vegetable Topped with Strawberries 
and Pine Nuts and Drizzled with Yuzu  
The unique natural frosting on the thick 
texture of the South African Ice Vegetable 
resulted in a refreshing flavour with a 
sweet finish boosted by the melon and 
citrus notes of the saké.

Sake:
Seikyo Junmai Takehare, polishing rate 
65%, Hiroshima Perfecture. The saké 
offered a mouthful of sweetness with 
notes of lychee, honeydew melon and 
pear.

Seared Tuna on a Bed of Fresh Greens 
If we had closed our eyes, it would be 
easy to mistake the tuna for a type of red 
meat.

Salmon Smoked in Cherry Blossom Wood 
Chips  
We also enjoyed the second pairing with 
this saké, served with a quail dip. While 
there were various layers with a bit of 
smokiness, sweetness and a savoury 
flavour from the quail dip, the saké acted 
as a conduit to unify the flavours and did 
not overwhelm our taste buds.

F-1-16, Block Faraday, Plaza Arkadia, 
Jalan Intisari Perdana, Desa ParkCity, 
Kuala Lumpur.
Tel: 03-6419-6981The Saké Place 

Appreciating saké 
one sip at a time

BY JACQUELINE BENITA PAUL 

Sake:
Toko Junmai Ginjo Genshu Dewanosato, 
polishing rate 60%, Yamagata 
Perfecture. The saké that was served 
cold was quite approachable and easy 
to drink. It’s a simple saké with a slight 
sweet, rounded finish punctuated with a 
slight bitterness.

Food pairing:
Asam Laksa Glass Noodles with a Twist  
The glass noodles offer a unique texture 
that highlighted the flavour of the asam 
laksa soup. Mussels and clams offered 
soft bites complimenting the spicy nature 
of the asam laksa. Sips of the complex 
Toko Junmai Ginjo Genshu Dewanosato 
created a powerful effect which reduced 
the heat from of the asam laksa noodle 
when paired together.

Fettucini with Creamy Turmeric Sauce 
-- The saké took a different approach 
with the Fettucine with Creamy Turmeric 
Sauce by boosting its rendang-like 
flavour with a luscious smooth finish.

The Dewazakura Ginjo Ouka paired 
with the Lightly Torched Mackerel and 
Crystalised Ice Vegetable.

Left: Salmon Smoked in Cherry Blosson, Baby 
Octopus marinated in Tahini and Seared Tuna on 
a Bed of Fresh Greens.
Right: Fried Akita Kamachi Rice with Scallops.

MUST-TRY:
Fried Akita Kamachi Rice with Scallops 
The pairing left an indelible impression 
on us. The Akita rice enveloped with a 
delicious combination of garlic and egg 
was comforting with every bite. When 
we visit The Saké Place again, there 
is a high chance you may find us with 
the same combination. Before then, we 
ordered a second helping to have at 
home.
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Simple yet stunning Elevate your style

MAKE A GRAND APPEARANCE BRAZENLY BROWN

WEAR IT WITH WEAR IT WITH

PETER PILOTTO
Asymmetric floral-print stretch-silk cloqué 

blouse
RM 2,457.53

EMILIO PUCCI
Wool-blend flared pants

RM 3,256.32

GU_DE
Edie croc-effect leather shoulder bag

RM 1,968.47

CHRISTOPHER KANE
Asymmetric lace-paneled satin midi skirt

RM 3,561.99

GIVENCHY
Antigona textured-leather clutch

RM 6,528.95

OFF-WHITE
Hiking textured-leather ankle boots

RM 2,836.55

DUNDAS
Ruched sequined tulle and lace mini dress

RM 13,031.16

DUNDAS
Stretch-lace shorts

RM 2,557.94

GIANVITO ROSSI
105 patent-leather and PVC sandals

RM 2,522.73

TIBI
Leather tapered pants

RM 5,065.85

TIBI
Cozette oversized alpaca-blend sweater

RM 1,369.37

WANDLER
Hortensia mini suede-corduroy shoulder bag

RM 2,396.39

BALENCIAGA
Naked cat-eye silver-tone sunglasses

RM 1,165.59

MALLARINO
Gaby gold vermeil and silk hair pin

RM 623.55

+
+

+
+

GANNI
Sonora ruffled sequined satin camisole

RM 785.80

MARQUES' ALMEIDA
Distressed mid-rise slim-leg jeans

RM 1,481.56

GU_DE
Demi-Lune croc-effect leather shoulder bag

RM 2,828.06

REJINA PYO
Etta wool-blend blazer

RM 2,628.70

REJINA PYO
Ashley wool-blend flared pants

RM 1,886.96

JENNIFER CHAMANDI
Vittorio leopard-print calf hair and patent-

leather slingback pumps
RM 2,486.05

SIMONE ROCHA
Silver-tone, faux pearl bead 

and PVC headband
RM 1,593.52

CULT GAIA
Turband gauze headband

RM 187.47

CHLOÉ
Gold-plated and feather earrings

RM 2,164.09

BALENCIAGA
Unlimited cat-eye acetate sunglasses

RM 1,381.59
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1. KORA ORGANICS BY MIRANDA KERR
Noni Glow Face Oil
30ml 
RM240
This moisturising oil is made with certified organic noni extract, rosehip oil, 
pomegranate oil and sea buckthorn oil to create a rich source of antioxidants 
and essential fatty acids. The formula is designed to absorb quickly into 
dehydrated skin to smooth, nourish and brighten, while providing a natural 
glow. Skin feels softer, smoother, well-hydrated and plumper, and the visible 
effects of sun damage and scarring appear diminished. The oil also assists in 
boosting natural radiance and creating a more even tone.

2. KAT VON D BEAUTY
Lock-It Makeup Setting Mist
120ml
RM117.00
Lock-It Makeup Setting Mist has an unstoppable formula, with a luxurious 
soft mist and upgraded experience. The advanced misting system features an 
aerosol-alternative sprayer to deliver the continuous fine mist of an aerosol in 
an environmentally-friendly format. This refreshing, weightless spray keeps your 
makeup looking fresh and vibrant throughout the day. Ideal for all skin types, 
Lock-It Makeup Setting Mist is powerful, yet light enough to wear all day, every 
day. Skin stays comfortable with a blend of naturally refreshing ingredients and 
a light cucumber scent for an instant boost. It feels totally undetectable on the 
skin, with no tightness or sticky residue.

3. SIGMA BEAUTY
Eye Shadow Palette (Limited Edition)
RM161.00
The Nightlife eye shadow Palette is an electric combination of colours created 
to suit every woman’s style. The three rows comprise four shades, each lined 
up to offer three different eye looks – Neutral, bold & smokey or combine 
colours, however you choose. The Warm Neutrals eye shadow Palette has 12 
neutral shades of rich, warm hues offset by soft, cool undertones, giving you 
the ability to create endless options for a lit-from-within glow. This collection 
features matte, frost, sheen, duo-chrome and shimmer finishes. All shadows 
are paraben-free.

4. CLINIQUE
Moisture Surge Overnight Mask
RM143.00
Creamy, penetrating night mask helps skin drink deep to replenish lost 
moisture, building reserves for tomorrow. All night long, it soothes and 
nourishes to help skin hold in moisture. You wake and touch soft, dewy, 
glowing skin. Oil-free.

5. SKIN INC
Hyaluronic Acid Serum
10ml
RM168.00
A serum that replenishes and retains moisture for long-lasting hydration. 
Designed to mix (or blend) with other Skin Inc. serums, this serum is rich in 
hyaluronic acid to help replenish and retains skin’s moisture for long-lasting 
hydration. It contains hydrolysed hyaluronic acid to ensure deeper absorption. 
Patented Japanese seaweed encapsulation technology allows for an effective 
delivery of pure, potent ingredients, while the humectant-rich base delivers 
lasting hydration. Layer individually or blend with up to two additional Skin 
Inc. customisable serums to provide optimal results and create a powerful, 
multipurpose product.

FEED YOUR SKIN WITH THE BEST
5 PARABEN-FREE PRODUCTS YOU NEED FOR HYDRATION AND RADIANCE

BY HIRANMAYII AWLI MOHANAN

WEAR IT WITH

BARENA
Slim-fit linen and cotton-blend shorts

RM 681

BARENA
Camp-collar panelled cotton-poplin shirt

RM 659

MULO
Suede espadrilles

RM 593

VISVIM
Ellas embellished linen, silk and  

cotton-blend shirt
RM 3,363

A.P.C.
new standard dry selvedge denim jeans

RM 725.18

VALENTINO
Valentino garavani v-punk leather sneakers

RM 2,884.89

ALEXANDER MCQUEEN
Skull silver-tone cuff

RM 791

++

LARDINI
Grandad-collar striped linen  

half-placket shirt
RM 747

OFFICINE GENERALE
New fisherman cotton-twill chinos

RM 703.36

COMMON PROJECTS
Original achilles full-grain leather 

sneakers
RM 1,384

MONTBLANC
Sartorial cross-grain leather billfold wallet

RM 1,011

CUBITTS
Keystone round-frame tortoiseshell 

acetate sunglasses
RM 549

1

2

4 5

3

Comfort above all

MAGIC LINEN
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 Best luxurious watches 
for your collection

Bags for Any Mood

STATEMENT 
PIECES

HANDBAGS SPEAK 
LOUDER THAN WORDS

JAEGER-LECOULTRE
Master Ultra Thin Moon 39mm 

18-Karat Rose Gold And Alligator 
Watch

RM67,083.06

Jaeger-LeCoultre’s ‘Master Ultra-Thin 
Moon’ watch started out as a simple 
pencil sketch and was brought to life 

through the faultless work of expert 
craftsmen. In fact, the brand likes to 
think of the movement as a beating 

heart, 28,800 Vph in this case, that 
contains the memory of the maker. 
This handsome 39mm reference is 

encased in 18-karat rose gold and set 
with a sunray dial and moonphase 

complication. Look through the 
sapphire case back to observe the 

925/1 calibre mechanism - it’s 
undergone up to two years of testing 

to ensure precision timekeeping.

CARTIER
Ballon Bleu De Cartier Automatic 42mm Steel  
and Alligator Watch
RM24,415
Although the 'Ballon Bleu' watch has only 
been in production for just over ten years, it 
is one of Cartier's most popular styles. Made 
in Switzerland with a polished stainless steel 
case and supple alligator strap, it is powered 
by a calibre 1847 manufacture mechanical 
movement with a 40-hour power reserve. 
The signature white Roman numerals ensure 
the blue dial is easy to read, while the hardy 
sapphire lens is glare-and scratch-resistant.

KINGSMAN X TAG HEUER+ TAG HEUER 
CONNECTED
Modular 45mm Ceramic and Leather Smart 
Watch
RM16,321.57
For the special agents in Kingsman: The 
Golden Circle, director Matthew Vaughn 
sought a watch that could withstand tough 
environments, from underwater shots to fight 
scenes and stunts. Housed in a grade-5 
titanium and ceramic case that is water-
resistant up to five bar, this Swiss-made 
Bluetooth and WiFi-compatible ‘Connected 
Modular’ timepiece has an Android Wear 
2.0 operating system powered by an Intel 
processor and a 410mAh battery with over 
one-day power reserve. 

CARTIER
Baignoire 24.5mm Small 18-karat  
Pink Gold and Alligator Watch
RM38,988
Timeless and elegant, Cartier’s ‘Baignoire’ 
timepiece beautifully showcases the house’s 
unparalleled craftsmanship. This design has 
been skilfully handmade in Switzerland from 
18-karat pink gold and features a shimmering 
silvered dial detailed with black Roman 
numerals and the brand’s signature blued 
steel sword-shaped hands. The slender brown 
alligator strap will age beautifully over time.

TIFFANY & CO.
East West 37mm Mini Stainless Steel  
and Leather Watch
RM16,588
Tiffany & Co.’s ‘East West’ watch is a nod to 
travel clocks from the ‘40s. With a compact, 
curved face that’s perfect for smaller wrists, 
this understated accessory is meticulously built 
with precision quartz movement and a sleek, 
rectangular stainless steel 
case. The pastel-pink dial 
is inlaid with rotated silver 
poudré numerals surrounded 
by a polished sapphire lens. 
Alternate between the single 
and double-wrap leather 
straps.

BY HIRANMAYII AWLI MOHANAN

BY HIRANMAYII AWLI MOHANAN

BALENCIAGA
Classic City AJ Printed Silk-Twill-Trimmed 
Textured-Leather Tote
RM10,066
The whipstitched handles topping this 
version of Balenciaga’s ‘Classic City’ tote 
are wrapped in a silk-twill scarf printed 
with logo lettering. It’s made in Italy from 
textured-leather and detailed with signature 
‘Giant’ studs and tasseled pulls at the gold 
zippers. The detachable mirror will come in 
handy for on-the-go touch-ups.

TOM FORD
Buckley Pebble-Grain Leather Backpack
RM8,891
Backpacks have come a long way since 
you used them to lug books to and from 
class. Sleek and sophisticated, Tom Ford’s 
‘Buckley’ version has been crafted in Italy 
from pebble-grain leather and finished with 
the brand’s trademark oversized zips. The 
spacious interior has a padded pocket for 
a tablet and plenty of room for the rest of 
your kit.

VALENTINO
Valentino Garavani Printed Shell Holdall
RM4,893
Printed with the house’s signature camouflage 
and abridged logo, Valentino Garavani’s 
holdall is perfect for overnight trips or 
weekends away. It’s made from durable shell 
that’s easy to clean and will fit some clothes, 
a wash bag and your essential electronics. 
There are zipped and slip pockets inside to 
keep smaller items secure and easy to locate.

BOTTEGA VENETA
Intrecciato Leather Messenger Bag
RM5,561
Bottega Veneta’s leather messenger bag 
will come in handy on days when you 
want to carry more than your pockets 
allow. Woven in Italy using the label’s 
signature intrecciato technique, it has an 
adjustable webbing strap and internal slip 
pocket for easy phone access.

STELLA MCCARTNEY
Falabella Reversible Woven Faux-Leather 
Tote
RM5,381
Stella McCartney is meticulous about the 
quality of the faux leather she uses for 
her signature ‘Falabella’ bags, so you 
know each one will last for years to come. 
Re-imagined with a woven texture, this 
reversible tote is accented with contrast 
stitching and trimmed with gold chains. 
There’s plenty of room inside for a 
magazine, tablet or sneakers and there’s a 
handy pouch to keep valuables safe.

SAINT LAURENT
Envelope Medium Quilted Textured-Leather 
Shoulder Bag
RM9,821
If you’re looking for a bag to make a 
statement but still be versatile enough for every 
day, then look no further than Saint Laurent’s 
red ‘Envelope’ style. It has been made in 
Italy from quilted textured-leather and is sized 
to hold your cell phone, wallet and a small 
compact. It’s topped with a gold ‘YSL’ plaque 
to match the sliding gold chain strap.

 KL LIFESTYLE l 51 

LUXE SHOPPING

50 l KL LIFESTYLE



We have recently discovered that paradise exists and 
it takes form at the Four Seasons Resort Langkawi. 
Enveloped by tropical rainforest, limestone cliffs and 
the emerald waters of the Andaman Sea, the natural 
beauty here is as picturesque as it is serene. 

Our fantasy of a perfect holiday was fulfilled at 
Four Seasons Resort Langkawi as it boasts white 
sandy beaches, clean, blue waters and rugged 
tropical palms. Punctuated with luxurious villas and 
impeccable service, the resort offers an experience 
unlike any other, for lovebirds as well as families 
alike.

A Moroccan theme is seen throughout the resort with 
glimpses of the local architecture peeking through. 
Moreover, towering trees and vibrant native blooms 
shade the walkways with their lush foliage, creating a 
tranquil scene. Surpassing the luxury travel standard, 
the resort sets itself above the rest with personalised 
service, 1.8 kilometres of white-sand, private 
beach, private exploration of the mangrove forest, 
unobstructed views of the Andaman Sea and ancient 
sea stacks unique to the location.

BESPOKE SERVICE
“Besides the physical product, people now consider 
luxury as personalised and intuitive service,” said 
David Macklin, Four Seasons Resort Langkawi’s 
General Manager. Bespoke service is one of the 
hallmarks that makes this resort a step above others 
and we were fortunate to witness this first hand. 
From friendly hellos, delivering fruits to the room to 
recommending activities throughout the stay, the staff 
at this haven ensures your stay is an unforgettable 
one.

PARTIAL SEA-VIEW UPPER FLOOR PAVILION
Made for couples, this romantic, one-bedroom 
pavilion features extra-high ceiling and gorgeous 
treetop views of the Andaman Sea from a private 
upper-floor balcony, providing an enhanced sense of 
seclusion. As we pulled open the sliding doors into the 
room, our mouths were agape from its minimalistic 
yet opulent finishing. Rich, tropical woods take centre 
stage in this room, accentuated by Spanish marble 
with Moorish and Malay artefacts. Beyond the double 
doors lay a hammam-style terrazzo bathtub that 
immediately transported us to Morocco. Again, our 
jaws dropped in awe. 

BY HIRANMAYII AWLI MOHANAN

Bespoke, Luxury Service

FOUR SEASONS RESORT LANGKAWI

Jalan Tanjung Rhu, 07000 Langkawi, Kedah.
Tel: +60 (4) 950 8700

Ilham Pavillion

Geo Spa

Partial Sea-View Upper Floor Pavilion

Mangrove Tour

MUST-TRY ACTIVITY:
EXPLORING THE MANGROVE FOREST
As Malaysians, we clearly underestimated the 
beauty of a Mangrove forest. The private, mangrove 
tour was one of the highlights of our stay. On a 
beautiful, sunny morning, just after a sumptuous 
breakfast overlooking the turquoise sea, we treaded 
the buttery beach towards the shore along with the 
resort’s naturalist, where a private boat awaited us. 
The tour proved very educational as the naturalist 
introduced us to the myriad of special flora and 
fauna in Langkawi. The trip became particularly 
interesting when the boat hove along the mangrove 
banks, allowing us to witness species of fish, crabs, 
monkeys and snakes. Needless to say, the journey 
and scene were absolutely breathtaking. It was also 
through the mangrove exploration that we bore 
witness to a flock of eagles in their natural element, 
soaring above us. Besides a private boat, guests can 
choose to embark on an intimate adventure with 
nature by kayaking through the mangrove forest.

THE GEO SPA
Cradled by lush foliage, The Geo Spa features 
beautiful, bounteous, wooden pavilions as 
treatment rooms helmed by esteemed masseuses. 
When we reached the spa, we were ushered 
to a serene pavilion where we had refreshing 
tamarind drinks. After much deliberation, we 
settled on trying the Geo Signature Massage - 
Urut Melayu which features long rhythmic strokes, 
focused kneading and grounding oils to relieve 
tension and aid sleep. The skillful movements 
of the masseuse immediately put us at ease, 
subsequently removing the knots and tension in 
our bodies, and rendered our bodies lighter and 
our spirits rejuvenated.

DINING WITH A VIEW
Rhu Bar
Blending in with the Moroccan theme at  
Four Seasons Resort Langkawi is Rhu Bar, boasting 
Middle Eastern–inspired island lounges with 
atmospheric wooden screens, cushioned wicker 
chairs, Turkish water pipes and hanging swings. It 
makes for a perfect setting to witness the glorious 
scarlet-hued sunset, paired with inventive, lip-
smacking cocktails and savoury bar snacks.

Ikan Ikan
The architecture of Ikan Ikan proudly captures the 
traditional, Malaysian kampung house, offering 
award-winning specialties and centuries-old, 
rural-village recipes for dinner. We relished in the 
flavours of home at the al fresco terrace, with stars 
as our entertainment and rolling waves as music. 
Guests can opt to dine at the beachfront pavilion, 
an al fresco terrace or a 16-seat, private dining for 
a special evening with their loved ones.

Kelapa Grill
Kelapa Grill is one of our favourite restaurants at 
the resort; its al fresco setting bestows an obstructed 
view of the aquamarine sea. Guests are spoilt for 
choice between the Asian stir-fries, wood-fired 
pizzas and other international favourites by day. 
Come nightfall, experience fresh, local seafood 
and flame-grilled steaks enjoyed either in the 
breezy, open-air dining room or as you lounge by 
the pool.
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NAZA ITALIA – MASERATI 
CELEBRATES A DECADE OF ITALIAN 

INNOVATION AND EXCELLENCE

From left to right:  Filippo Caracciolo, Area Sales Manager of Maserati South-East Asia Pacific, Mr. Luca Delfino, Head of Maserati Asia Pacific; Dato’ Samson 
Anand George, Group CEO, Automotive Division, Naza Corporation Holdings; Farid Sulaiman, Chief Operating Officer, Naza Italia-Maserati, at the Naza-
Italia Maserati 10th Anniversary Celebration where the limited-edition Maserati Levante Vulcano was launched.

It’s been ten years since the first Trident 
automobiles arrived on Malaysia’s shores in 
2009. Naza Italia–Maserati, the sole importer 
and distributor of Maserati, celebrates a 
decade of success in introducing the wide 
range of Maserati innovative models, as 
well as creating full lifestyle and ownership 
experience of the iconic Italian marque for 
discerned Malaysian clients.

As part of its 10th Anniversary celebration, 
Naza Italia–Maserati unveiled the limited 
edition SUV (sports utility vehicle), the Levante 
Vulcano Limited Edition, where only 10 units 
will be available for the Malaysian market.

The Levante represents the turning point in 
Maserati’s history. It trail-blazes through new 
territory for the brand as the marque makes its 
first foray into the world of luxury sport utility 
vehicles in its more than 100-year history. 
When the Levante was first launched in 2016, 
it also made a key contribution to completing 
the marque’s luxury and sporty fleet line-up. 
Since then, the Levante has been a popular 

addition to Malaysia’s luxury automotive 
market.

Indeed, the new Levante Vulcano is produced 
in a series of just 150 units for the European 
and Asian markets. The units for Malaysia 
are available with twin-turbo V6 engine of 
430 hp, as well as exclusive finishes and 
matte Grigio Lava colour exterior that comes 
with the new Vulcano logo and the words 
“one of 150”.

Present at the 10th Anniversary celebration 
was SM Nasarudin Tan Sri SM Nasimuddin, 
Group Executive Chairman of Naza 
Corporation Holdings Sdn Bhd who 
attributed the distributor’s success to 
Maserati’s innovation and the dedication and 
commitment of the Malaysian team to the 
brand and business.

Speaking to the media at the celebration, 
Datuk Samson Anand George, Group 
CEO of the Automotive Division at 

Naza Corporation Holdings Sdn Bhd, 
emphasised that the flagship centre 
represented Naza Italia–Maserati’s 
commitment towards the brand and 
clientele in Malaysia. He said: “We strive 
to make the entire experience of owning 
a Maserati unique and sensational – from 
the moment you walk through the doors of 
our showroom, to the point of your car’s 
delivery and the dedicated after-service. 
To this commitment, and to the delight of 
Maserati fans and enthusiasts in northern 
Peninsular Malaysia, I am pleased to 
announce that plans are in the pipeline for 
our network expansion in Penang.”

The public is invited to visit the Naza Italia-
Maserati showroom in Petaling Jaya to 
view the Levante Vulcano and speak with 
Naza Italia - Maserati’s team in greater 
detail about Maserati’s newest offering.

Follow @maserati.malaysia (Instagram) and 
www.facebook/maserati.malaysia for the 
brand’s latest updates in Malaysia.

The Vulcano limited edition is available with twin-turbo V6 engine of 
430 hp, designed by Maserati Powertrain and built at the Ferrari plant 
in Maranello.

The exclusive matte “Grigio Lava” shade of the exterior highlights the 
Trident SUV’s sporty lines to magnificent effect. The exterior look is 
completed by the Nerissimo pack details (dark look rear light clusters, 
black chrome front grille and logos, glossy black window surrounds, 
body-coloured door handles and burnished exhaust tailpipes), the 21-
inch Helios wheels, also with matte finish, and the red brake calipers.

The 6-piston Brembo Dual Cast braking system guarantees 
excellent braking performance.

Inside the new Levante Vulcano, every finish is redolent with 
sporty elegance. The heated, ventilated full Pieno Fiore leather 
seats come in red colour, featuring electrical adjustment with 
memories, complete with contrasting embroidered Trident logo 
on the headrest, and are designed to underline the model’s 
“volcanic” personality. In addition, it is fully equipped with 
an impressively comprehensive range of Advanced Driving 
Assistance Systems (ADAS) with more active functions, 
whilst retaining the razor-sharp steering feel symbolic of any 
Maserati. The functions include Integrated Vehicle Control, 
Forward Collision Warning, Traffic Sign Recognition, Surround 
View Camera, Highway Assist System, Lane Keeping Assist 
and Active Blind Spot Assist.

The exclusive allure of the new Levante Vulcano limited edition 
is further enhanced by the interior trims in high gloss carbon 
fibre, also used for the gearshift paddles and the insert on the 
electrically adjustable sport steering wheel, and the chromed 
aluminium badge on the central tunnel bearing the legendary 
Trident, together with the new Vulcano logo and the words 
“one of 150”.
 
The standard outfit is completed by the Bowers&Wilkins 
premium sound system, soft door closure system, front and rear 
parking sensors and full-LED Matrix adaptive headlights.  

The limited edition Levante Vulcano enters the Malaysian 
market at the starting price of RM838,800.00 (inclusive of 
local taxes and duties). The price includes 3-years standard 
warranty coverage with no mileage restriction plus a free 
maintenance program of 3 years or 100,000 km, whichever 
comes first (inclusive of *Maserati Premium Service Plus of 3 
Years /60,000 km).

The new Levante Vulcano is produced 
in a series of just 150 units for the 

European and Asian markets.
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BY JACQUELINE BENITA PAUL

BY JACQUELINE BENITA PAUL

For Seoul-ful Hair Styles 

BELIEVE ME,
IF I LOOKED GOOD,

ITS NOT AN ACCIDENT

Which Asian Beauty Regime 
is for you? 

Founded by beauty veteran, Madam Leekaja in 1972, Leekaja 
Beauty Salon have been a household name in the realm of K-Beauty. 
Since then, Leekaja has branched out with shops in the USA, China, 
Australia, Singapore and recently, Malaysia. Staying true to the 
brand identity, the new outlet is located in the luxurious Robinson’s 
Kuala Lumpur.  

COMFORT AND SATISFACTION THEIR PRIMARY GOAL
We were drawn towards Leekaja’s lush green façade and vintage 
cars that have been modified as a seating area that would be perfect 
for our social media shots, but we decided to restrain ourselves till 
after our hairdos. Unlike other salons we’ve been to, Leekaja has its 
very own mini café to serve up handcrafted coffee, high-quality teas 
and even specialty drinks made by a certified barista. Good news, 
for those who are getting any beauty treatment at Leekaja Beauty 
Salon, the drink and treat of the day are complimentary. 

That’s not all, there is an 8-Day promise whereby if customers are 
not happy with their haircut, colouring, perming and rebonding 
services, they may come back for a retouch within 8 days. There are 
various lovely additional services for customers by Leekaja such as 
umbrella rental, and mobile charging, treatment gowns and as well 
as personal slippers to enjoy your treatment in the utmost comfort. 

My hair was dry and brittle, and the copper hue I had made it even 
more evident. My stylist, Jo was on a mission to make my hair to not 
just look healthy but be healthy. To revive it, Jo prescribed a Korean 
Cream Bath, a dark brown tone for my whole head with caramel 
balayage highlights. I admit, prior to coming to Leekaja, I had a 
plan to test if the salon was going to just go all out on my hair to 
showcase their creativity with disregard to its condition or actually 
recommend something I needed, and I was so pleased it was the 
latter. 

One of the elements I particularly appreciated was the product 
personalisation. At Leekaja, you are not stuck with a ‘house 
shampoo’ but instead you have options such as Aveda shampoo 
(no ammonia) or Shiseido and many other Korean or Japanese 
brands. As I enjoyed the sips of my Caramel Macchiato, I peeked 
at my colleague, Shamila who was assigned to one of the three 
directors, Hyun Woo. He recommended a root perm to give her 
more voluminous hair. 

G5-9 | Robinsons, Shoppes at Four Seasons Place, 
145, jalan ampang, 50450 kuala lumpur
Tel: 012 8330040

We both deeply enjoyed our treatment and at Leekaja all 5 of our 
senses were satisfied. Sight from the lush greenery as you enter and 
even when we were on the automated reclining chair in the shampoo 
area. Instead of chemical scents that invading our nostrils, we were 
able to relax with the smooth and delicate aromatherapy. Our sense 
of touch was satisfied with the incredibly gentle shampoo scrub and 
personal touches that should be best experienced when you go there. 
Taste-wise, the drinks were great and might even rival some of the 
cafés I’ve been to. These magical combinations were elevated by the 
soothing music we heard clearly during our treatment, courtesy of the 
low-noise hair dryer, Dyson. 

If we had to highlight one thing we loved about Leekaja, it was the 
time management. Both my treatment and Sharmila’s ended within 
3 hours and we were even more energised than the time we entered 
the salon. The Korean Cream Bath treatment transformed my hair 
into an almost unrecognisable bouncy, shiny and healthy form, while, 
Sharmila’s root perm boosted her looks with a voluminous mane. 
Next time, we hope to try the signature Cinderella Treatment and get 
our nails done by the resident manicurist. 

K-Beauty and J-Beauty 

Thanks to K-Beauty and J-Beauty trends, there are more 
products in the market to help you achieve natural, glowing 
and healthy skin. While it may seem that the two regimes 
are indistinguishable due to their similarities, the skincare 
focus of the two couldn’t be more different. We explore the 
two so you can decide on how you can utilise both regimes 
to reach your skincare goals. 

It’s important to note that while K-Beauty and J-Beauty 
regimes have different approaches, the skincare goals 
are unanimous. K-beauty skincare focuses on layers of hydration to keep your skin 
supple and healthy. Though, the Korean skincare seems to have an affinity with 
using unconventional eyebrow raising ingredients such as the snail mucin (used in 
moisturisers or face masks), donkey milk and even horse oil. However, there are a 
few Korean celebrities and renowned make-up artists who swear by it. 

Korean beauty products are often problem-specific whereby more steps are 
required in the regime. While, we might usually cleanse our face, put on some 
eye cream followed by a moisturiser, the K-Beauty regime takes additional steps 
with the application of essence (the hybrid between serum and toner), ampoules 
(supercharged version of a serum) and sheet masks. K-beauty also focuses on layers 
of hydration which is perfect to combat the humid and dry Malaysian weather. 

Usually in J-beauty skincare, there is a greater emphasis on the use of indigenous 
ingredients with proven formulations and minimalistic approach. Most of the 
Japanese skincare products have a lighter texture such as emulsions, gels and milks 
which are gentler on your skin without compromising your expected results. Aside 
from skincare products, the J-beauty regime often involves massages whether by 
hand or by a jade roller to tighten the skin and stimulate repair.  

Both K-beauty and J-beauty have advanced formulations for sunscreen 
protection so you can’t go wrong with either. Depending on your skin needs, 
say sensitive skin, the J-beauty products and regime would be your best 
bet while combination and normal skin types would benefit the most from 
K-beauty products and regime, especially if you have a specific skincare 
need. 
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BY JACQUELINE BENITA PAUL

For A Leaner, Stronger You

VITRUVIO GYM

It’s already April and we are far from the shared resolution my 
colleagues and I pledged, which is to get leaner this year. So, we 
found ourselves searching for a workout studio to help us along the 
way, that was when we happened upon Virtuvio Gym. Located in 
the recently established Plaza Arkadia, founders KC and Young 
who were formerly trainers at another commercial fitness chain, 
started Vitruvio Gym to offer an efficient 40-minute functional 
workout to target multiple sections of the body for a leaner and 
stronger physique. 

There are three types of functional workout classes to join which are 
personally designed by the founders to combine power, strength, 
mobility, core and cardio workout. 

STEEL-V BY KC
Internationally, steel mace workouts are focused on improving 
sports performance as it involves controlled movements and 
heightened stability. The concept is almost 1,000 years old and 
was previously used as a weapon for war in various cultures. In 
India, the steel mace is called Gada that is often seen held by the 
Hindu deity, Hanuman. 

Among the three classes available, this class is the most beginner-
friendly. The pace was slower and allowed us to focus more on 
the technique. The head of mace, weighing heavier on the top of 
the shaft, helped us control our movements while adding some 
resistance. With a maximum of eight people per class, everyone 
got equal attention and as beginners, we appreciated it. 
In each session there are three blocks and each block is a sequence 
with two-three movements per block, there is 
an easy and a more challenging version of 
each movement. At the end of the session, we 
felt like warriors. 
Difficulty: Easy-Medium

PROJECTV BY WEN 
Wen is the trainer you need if you want to 
push your physical boundaries. Our session 
with him for Project-V was one of the most 
intense HIIT classes we’ve been to. Breaks 
last for around 20 seconds so if fast pace is 
what you’re after this is the class you need 
to take. There was balance between the use 
of equipment and bodyweight, targeted for 
a full body workout. Before each block, Wen 
explained the movements and how to use the 
equipment such as the suspension ring, kettle 
bells, dumb bells and medicine balls. 
Difficulty: Medium-Hard

PROJECTV - CORE BY WEN
For a happy middle between the intensity 
of Project-V and the focused movements of 
the Steel-V, is the Project-V (Core). During 
the workout ,we mostly used the TRX for 
suspension training. Our usual lunges, planks 
and even squats were more challenging, and 
we kept our glutes engaged throughout the 
session. Wen kept us encouraged throughout 
the session. He challenged us to push farther 
and applauded us for our effort to keep 
going. 
Difficulty: Easy-Medium

Vitruvio may be a new player in the fitness 
scene in Malaysia but it has plenty of promise, 
especially for fitness enthuthiasts who prefer 
a smaller group session. After three sessions, 
we felt stronger and more encouraged to see 
our fitness goal through. Visit www.vitruvio.
timetablehq.com to book your class now. 

F-1-10, Plaza Arkadia, 3, Jalan Intisari, 
Desa Parkcity, 52200 Kuala Lumpur
Tel: 010-284 6606
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A leading corporate leader with 
strong f inancial background and 
extensive experience in various 

f ields, he is currently steering 
Malaysia Airports to greater 

heights.

This month, Raja Azmi Raja 
Nazuddin reflects how Malaysia 

Airports continues with busy route 
expansions as it enters into the 
second quarter of 2019, which 

promises yet to be another robust 
period for the airport operator  

with its on-going efforts to improve 
the services and facilities at its 

various airports.

As we enter into the second quarter of 2019, our airline stakeholders 
continue in their aggressive drive to launch new routes geared towards 
providing both our leisure and business passengers with more choices 
in terms of destinations and connectivity.

Malindo Air, which launched at the onset of March its new thrice weekly 
flights from Malacca to Langkawi and Kota Bharu respectively, debuted 
yet another new thrice-weekly Langkawi-Phuket route on 31 March. 
These new flights from Langkawi, for instance, augur well for our 
Langkawi International Airport, which earned the “Highly Commended” 
recognition in the “Under Four Million Passengers” category at the 
prestigious Routes Asia 2019 Marketing Forum held recently in Cebu, 
Philippines.  

Malindo Air, which began its new service from Kuala Lumpur to 
Hokkaido via Taipei on 23 March, will also be introducing new routes 
to China come 1 May from Kuala Lumpur to Chengdu and Zhengzhou. 
Meanwhile, following Condor Airlines’ successful winter campaign, 
which saw its Frankfurt-Kuala Lumpur route enjoying over 90% load 
factor and carrying more than 16,000 passengers into our flagship KL 
International Airport (KLIA), it will be starting twice-weekly service from 
2 May to 31 October for its summer season. I am happy that our joint 
collaborations with the airline and Tourism Malaysia have worked well 
for all parties, with German arrivals into Malaysia expected to increase 
to 147,000 in 2019.

With Malaysia Airlines’ commencement of its new Kuala Lumpur-Kochi 
route on 31 March, this will help boost more passenger traffic from 
India, one of our target destinations, which has been projected to 
become the world’s third aviation market by 2024. The national carrier 
not only expanded its codeshare to Europe with Etihad Airways recently 
but also changed its aircraft from Airbus A330-200 to A330-300 
for its Kuala Lumpur-Guangzhou sector until 5 May to cater to more 
passengers. AirAsia’s latest Kuala Lumpur-Lanzhou destination to grow 
the Northwest footprint come 1 May, will also bode well for us.

In view of the prevailing challenging economic conditions coupled 
by the extra seat capacity offered by our partner airlines, we expect 
passenger traffic from our Malaysian airport operations to grow by 
4.9% this year, with international and domestic passenger traffic up at 
2.4% and 7.6% respectively.

Our recently released results for the financial year ended 31 December 
2018, which showed higher group revenue of RM4.85 billion and 
earnings before interest, tax, depreciation and amortisation of RM2.38 
billion, is a testimony of our strong commitment to deliver world-class 
services to our stakeholders.

Always mindful of our customers and passengers’ needs, we are 
currently building an outdoor planespotter observation deck at KLIA 
which is expected to be completed this month (April). It will not only 
transform the airport and its surrounding area into an attractive 
destination but will also be a place where they can have many 
memorable and joyful experiences. 

Airport CEO Speaks
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The growing number of 
commercial airplane in 
Southeast Asia (SEA) has 
resulted not only in higher 
commercial market demand 
for the maintenance, repair 
and overhaul (MRO) of such 
fleet but also more MRO 
investment by global MRO 
operators and original 
equipment manufacturers 
(OEMs) in the region. 

According to Frost & Sullivan Asia Pacific 
consultant Shantanu Gangakhedkar, SEA’s 
commercial aircraft fleet size is expected 
to grow at a compounded annual growth 
(CAGR) rate of 6% from 2,100 plus in 
2018 to more than 2,900 aircraft by 
2023.

In his presentation on regional trends and 
the MRO Ecosystem at the recent MRO SEA 
Conference organised by Aviation Week 
in Kuala Lumpur, he anticipates that single 
aisle aircraft will dominate, making up 57% 
of the pie in 2018. 

Their market size will further increase to 65% by 
2023, driven by growth specifically from Airbus 
A320/321 Neo and Boeing 737 aircraft.   

Alton Aviation Consultancy managing director 
Adam Cowburn, another speaker at the 
conference, reminds that historically, the size of 
a country’s commercial aircraft fleet is directly 
corelated to its gross domestic product. The 
growth of a country’s rising middle class in 
another factor to be reckoned with. 

Commenting on the scenario in SEA, Shantanu 
says Indonesia will have the largest commercial 
aircraft fleet size followed by Malaysia and 
Thailand. Indonesia’s fleet size will grow from 
690 units in 2018 to 990 in 2023 while 
Malaysia’s will be from 331 to 490 and 
Thailand’s from 340 to 460 aircraft respectively.

He estimates, “Commercial aircraft MRO 
spending in SEA will grow at 5% CAGR to 
reach a total of US$8 billion by 2023.”

Again, the single aisle aircraft’s contribution to 
the region’s total MRO spending will be big, 
growing from 49% in 2018 to 51% by 2023 in 
tandem with the fleet growth. 

Transformation of the 
MRO Ecosystem 

With the inflow of new planes and engines, 
Shantanu predicts that overall spend on line 
and engine maintenance is expected to drop 
to 17% and 25% respectively by 2023 from 
21% and 31% in 2018 respectively.

New generation aircraft such as Boeing 737 
Max and Airbus A320 Neo/A321 Neo are 
posing both opportunities and challenges for 
the MRO sector. Shantanu sees the increasing 
use of composite materials in these new aircraft 
posing a challenge in terms of inspection and 
repair. 

Additionally, these aircraft, with their 
materials and systems that are different 
from the conventional planes, will result in 
heavy investment not only in equipment but 
also in people, training, skills and process 
improvements to be performed accordingly.

Given the new engine architecture that are 
coming into service over the next few years 
which are aimed at increasing fuel efficiency 
in these new gen aircraft, he believes the 
maintenance marketplace is set to transform 
itself to offer services and technologies that are 
required to repair these new programmes. 

With OEMs increasingly looking at offering 
wholistic solutions, Shantanu envisages 
high possibilities of them limiting extending 
licenses to MROs while airlines move towards 
outsourcing engine maintenance.

Rise in Digitalisation
“Increasing digitalisation of the maintenance 
sector coupled with deliveries of 
technologically advanced airplanes are 
demanding for a major transformation in the 
ways MROs operate.” Shantanu comments.

Technology such as augmented and virtual 
reality (AR/VR) will further seep in to support 
this change while sourcing for real-time 
expertise through modern tools will increase. 
For the transformation to run smoothly, he says 
it is imperative for MROs to address skillset 
enhancement for technicians in avionics, 
composites and digital troubleshooting.

Another driving force in transforming the MRO 
landscape is the growth in long-haul routes 
with higher traffic, which coupled with low-cost 
carrier’s increasingly providing such routes, 
have led to an uptake of wide body aircraft. 

This, in turn, has resulted in increased demand 
for respective engines, parts and supplies 
which require a different ecosystem, higher 
investment requirements and acquisition of new 
skills or technology.

All this augur well for the development and 
growth of new business models in the MRO 
ecosystem, specifically in the airframe and 
engine segment, adds Shantanu, who has also 
been involved in establishing major MROs in 
the region, airline partnerships and technology 
implementation by major players. 

With OEMs responding by offering aftermarket 
support deals with equipment sales, thus 
gaining them further ground in the MRO sector, 
he notices that the larger MRO providers have 
been focusing on leveraging their own service 
data and multi-airline spares pools to withstand 
OEMs’ encroachment.

In summing up, he calls on the MRO operators 
to look at building strategic partnerships 
with OEMs in an effort to future proof the 
industry. They should also work on leveraging 
advanced technology in order to reduce 
maintenance cost and time. 

For MRO business models to transition to 
become more profit margin focused and 
deliver efficient operations, they need to 
not only develop capabilities to support the 
next gen aircraft and engines but also move 
up the value chain by participating in the 
manufacturing. 

The focus should be on building nose-to-tail 
capabilities that will further attract multi-year 
contracts from airlines, adds Shantanu.

Malaysia Airports’ MRO 
Developments
Meanwhile, realising the significance of 
MRO, which is expected to generate revenue 
of RM20.4 billion to the aerospace industry 
totalling RM55.2 billion by 2030, Malaysia 
Airports had signed a memorandum of 
understanding with the Malaysian Investment 
Development Authority (MIDA) in July last year.

As pointed out by Malaysia Airports group 
chief executive officer Raja Azmi Raja 
Nazuddin, the airport operator is trying to 
promote and attract foreign direct investment 
through KLIA Aeropolis and the Subang Airport 
Regeneration Initiative in line with its objectives 
in championing the Industry 4.0 principles.  

Malaysia Airports has selected Subang Airport 
as its SEA hub for MRO activities due its 
location and proximity to companies doing 
MRO, just to name a few of the reasons.

So far, it has cleared 46 acres of land in 
Subang for potential MRO-based investments 
at Subang Aerotech Park, which is part of the 
Subang Regeneration Initiative. Discussions 
have been underway with various parties, 
with details the partnership with some of them 
expected to be announced soon.

Commercial aircraft MRO 
spending in Southeast Asia 

will grow at 5% CAGR  
to reach a total of  

US$8 billion by 2023
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Malindo Air 
Flies to 
Hokkaido

Malaysian passengers can 
now fly to Japan’s second 
largest island, Hokkaido with 
Malindo Air.

There are three weekly flights from  
Kuala Lumpur, every Tuesday, Wednesday  
and Saturday. Flight OD0888 departs from 
KLIA at 7:40am and arrives at Taoyuan 
Airport, Taipei at 12:30pm. At 1:45pm, the 
flight continues and arrives in Chitose Airport, 
Hokkaido at 6:20pm.

Flight OD0889 departs from Chitose Airport, 
Hokkaido at 7:20pm and arrives in Taoyuan 
Airport, Taipei at 11:00pm. The flight 
continues at 12:05am the following day  
and arrives at KLIA at 4:55am.

A narrow-body Boeing 737-800 aircraft, 
comprising of 12 Business Class and  
150 Economy Class seats is deployed for  
the flight.

Chandra Rama Murthy, CEO of Malindo  
Air said, “We are pleased to announce 
Hokkaido as our first destination in Japan, 
which marks a new milestone, being the 
17th country that we service in our network. 
Travellers can now travel in comfort on full-
service airline at value fare with us”.

Being the northernmost of Japan’s main 
islands, Hokkaido is known for its  
volcanoes, natural hot springs (onsen)  
and ski areas. The Daisetsuzan National  
Park is home to steaming, volcanic Mount 
Asahi. Shikotsu-Tōya National Park contains 
caldera lakes, geothermal springs and the 
picturesque Mount Yōtei. Popular ski resorts 
include Rusutsu, Furano and Niseko.

Hokkaido is postcard perfect; the environment 
is pristine, and the region is also well known 
for its cuisine, craft and festivals. 

Malindo Air has recently won Airline 
Passenger Experience Association (APEX) 
2019 and Best International Flight Ad of 
“The Exquisite Pic Award” by Thomas Edison 
Advertisement (TEA) Awards. Previous awards 
included Airline Passenger Experience 
Association (APEX) 2018 Four Star Major 
Regional Airline Recognition and Malaysia 
Best Employer Brand Awards 2018, CAPA’s 
2016 Asia Pacific Regional Airline of the 
Year, New Comer of the Year, Australia 
2016/17 by Expedia.com, TOP Recognition 
- Malaysia SME® Preferred Airline Partner, 
Airline of the Year (Passenger) at the KLIA 
Awards 2014 and Top Performing Airline 
2015 by Travelport.

For more information, 
please call 03 – 7841 5388

Since February, passengers departing 
the SWISS concourse in Zurich Airport’s 
Check-in 1 have experienced a fresh 
new look, with a new check-in desk 
concept, waiting zones and screen 
displays.  

The improved zonal structure and clear design elements, all 
in ‘SWISS’ style are helping travellers find their bearings and 
enhance the comfort and convenience for departing SWISS 
customers on all seating class.

SWISS First guests can also look forward to a modernised 
and exclusive check-in lounge. 

SWISS CEO, Thomas Klühr said, “With the new design 
and appearance of our SWISS check-in concourse, we are 
ensuring that SWISS travel experience begins well before the 
flight. These new facilities substantially enhance the pre-flight 
comfort and convenience for all our customers. And I am 
delighted that by continuing to invest in our service product 
both on the ground and on board, we can offer our guests 
such a quality air travel experience”.

For more information, please call 03 – 2053 1898

Malaysian passengers flying 
with Korean Air this year 
may come across specially 
designed livery for the 
celebration of the airline’s  
50th anniversary.  

The special livery was first introduced on 
Korean Air’s B777-300ER from Incheon to 
San Francisco which took to the sky on 14 
February 2019. The other 50th anniversary-

themed aircraft were added to various global 
networks of Korean Air, as well as domestic 
routes on 1 March 2019.

The emblem and slogan are painted at the 
side of the ten planes until the end of 2019.

The special aircraft livery depicts the number 
50 with a plane flying over it alongside the 
slogan “Beyond 50 Years of Excellence”.  
The number 50 symbolises Korean Air’s  
50th anniversary and features a stylised 

SWISS Concourse Given Fresh Look

‘taegeuk’ design. ‘Taegeuk’ is the iconic 
pattern of interlocking semi-circles as found  
in the Korean flag.

The slogan highlights the airline’s ambition  
to make the next 50 years even better. 
Employees of Korean Air took part in the 
design and selection process of the emblem 
and design. 

For more information, 
please visit www.koreanair.com

Korean Air 
Celebrates 

with 
Special Livery
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oneworld Unveils Major Benefits 
on its 20th Anniversary

Celebrating its 20th anniversary on 1 
February, one of the major global alliances 
with Malaysia Airlines among its members, 
announced major benefits for its customers 
and airlines. The announcement was made in 
London.

As part of the transformation, the alliance will progressively introduce 
a new oneworld digital platform that will focus on the alliance’s core 
promise of seamless connectivity for customers flying on multi-sector, 
multi-airline journeys, via the convenience of their preferred member 
airline’s mobile app or website – without having to download any 
additional apps or enter more log-in credentials.

Via their own apps or websites, the alliance’s member airlines will 
provide connecting passengers on any oneworld alliance partner with 
the ability to check in, obtain their boarding pass, receive information 
and updates on their flight, and track their luggage.

Other services will be added in the future such as full seat selection, 
including when payments are required, the ability to pay for additional 
baggage, locations of lounges, and priority lanes through security for 
those eligible to use them.

oneworld is also ramping up co-location activities at key airports 
around the world and will unveil its first alliance-branded and managed 
lounge later this year – with more to be rolled out progressively 
thereafter.

oneworld CEO Rob Gurney said, “In the two decades since 
oneworld was launched, the industry and consumer behaviours have 
changed fundamentally. Most of our member airlines have undergone 
comprehensive restructuring. Some have merged. When oneworld first 
took off, hardly any airline offered online bookings. Smartphone were in 
the future. Social media did not exist. Airline fares included everything. 
Low-cost carriers were in their infancy”.

oneworld was launched on 1 February 1999 by founding members 
American Airlines, British Airways, Cathay Pacific Airways and Qantas. 
Since then they have been joined by Finnair and Iberia, the LATAM (then 
LanChile), Japan Airlines, Royal Jordanian and S7 Airlines. Malaysia 
Airlines joined on 1 February 2013. This was followed by Qatar 
Airways and Sri Lankan Airlines.

Royal Air Maroc was invited into the alliance in December and is on 
track to join during 2020. Around 30 airlines linked to the alliance’s 
full members are oneworld affiliate members, offering its full range of 
services and benefits. Fiji Airways was introduced as the first oneworld 
connect partner in December 2018, offering a subset of the alliance’s 
services and benefits, and is on track for full implementation next month.

For more information, please visit www.oneworld.com

This year marks a 100 year-
milestone for British Airways, 
since the airline has taken the 
world to Britain and Britain to 
the world. A heart-warming 
video gets the ball rolling for 
the brand campaign featuring 
a love letter to Britain, 
expressed by some of Britain’s 
biggest names. 

The campaign includes movie stars such 
as Gary Oldman, Olivia Colman and Riz 
Ahmed; famous athletes such as Anthony 
Joshua, Ellie Simmonds, Nicola Adams, Chris 
Robshaw, Harriet Millar-Mills and Anthony 
Watson; musical icons Paloma Faith and 
The Kingdom Choir (with a cameo from 
David Bowie); contemporary artist Grayson 
Perry; anthropologist Jane Goodall, chef and 
TV presenter Matilda Ramsay, and Helen 
Sharman, the first Briton in space. All the 
celebrities were brought together as leaders in 
their respective fields, torchbearers who play an 
essential role in shaping the modern Britain of 
both today and the future. 

The campaign video features the British 

Malaysian passengers would 
be delighted to know that 
Bangkok Airways’ new 
in-flight menus for 2019 
is now conceptualised as 
‘Boutique Street Food’. The 
announcement was made 
in February at the Vanilla 
Room, Bangkok Air Catering, 
Suvarnabhumi Airport.   

At the press conference and presentation, 
Amornrat Konsawat, Acting Vice President – 

Network and Fleet Management & Director – 
Product Development and Delivery of Bangkok 
Airways said, “For more than 50 years, 
Bangkok Airways strives to deliver the best 
of products and services to our passengers. 
Thus, we always make sure that everything 
we provide on board is at the highest quality, 
especially our in-flight meals. This year, we 
would like to present our in-flight menus in a 
new perspective. Therefore, we have come up 
with the street food concept”.

Charoonya Napon, Executive Chef of 
Bangkok Air Catering (BAC) said, “We are 

2019 Marks British Airways’ Centenary – 
100 Amazing Years

pleased to be a part of Bangkok Airways 
Boutique Street Food concept this year. Our 
team of professional chefs has chosen some of 
the best Thai street food menus and developed 
them to be in line with Bangkok Airways 
boutique street food concept as well as to be 
able to serve passengers on the flights”.

Bangkok Airways is represented by AVIAREPS 
as the General Sales Agent (GSA) in 
Malaysia.

For more information, 
please call 03 – 2148 0829

‘Boutique Street Food’ 
Served by Bangkok 
Airways

superstars taking their seats alongside people 
from all walks of life. As they make their journey 
on board, they each recount the values that 
they feel make Britain such a special place. 
Paloma Faith commends on the Brits’ sense 
of style, while Olivia Colman and Anthony 
Joshua comment on the nation’s ability to pick 
themselves up when things get tough. Every 
pioneering individual shares their message 
of gratitude in their own uniquely British way. 
Signing off with the message, ‘We love you 
Britain. You make us who we are’ and the 
brand message: ‘British Airways. Made By 
Britain’, the ad sets out to deliver the message 
that it’s the airline’s customers, both past and 
present, who have made it what it is today.

Carolina Martinoli, British Airways’ Director 
of Brand and Customer Experience, said: 
“Celebrating our centenary is a real milestone 
in aviation and British industrial history. This 
campaign is about thanking the amazing 
people who fly with us, work with us and 
partner with us. As it’s our 100th birthday, we 
plan to make this year very special for all of 
them (past and present), which is underpinned 
by our on-going £6.5bn investment programme 
to deliver new aircraft, cabins, services and 
destinations. Our airline has been forged over 

100 years. As we are inherently made by 
Britain, it’s fitting that our campaign captures 
and celebrates everything great about our 
home nation”. 

Beyond the brand marketing campaign, the 
airline will be hosting a range of activities and 
events to mark its Centenary year, including 
reflecting on its history by painting aircraft with 
much loved designs from history, with the first, 
the BOAC livery to be painted on a current 
Boeing 747, which will re-join the fleet in mid-
February.

Currently, British Airways operates daily flights 
between London and Kuala Lumpur.

For more information, 
please call 03 – 7712 4747
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Airport Terminal Expansion and New 
Hotel for Ethiopian Airlines

Malaysian passengers flying 
regularly to Addis Ababa from 
Kuala Lumpur would notice a 
different airport experience 
at Addis Ababa as Ethiopian 
Airlines inaugurated state-of-
the-art passenger terminal 
expansion at Addis Ababa 
and its Skylight Hotel.  

The event was graced by the presence of 
FDRE Prime Minister H.E. Dr Abiy Ahmed, 
African Union Chairperson H.E. Mr Moussa 
Faki, Ministers, high level government 
officials, Ethiopian Airlines Board Members, 
Group CEO Ethiopian Airlines Tewolde 
GebreMariam, Executive Management 
Members and invited guests.

Dr Abiy Ahmed remarked at the event, 
“Ethiopian Airlines is our national pride and 
a special icon among our companies as it 
carries our common name Ethiopia and our 
national flag. We would like all employees 
of the airline here and elsewhere to know 
that we speak of you with pride. The new 
hotel Ethiopian Airlines inaugurate today will 
enable us to attract tourists, and the airline’s 
offer for employees to own shares of the hotel 
is important as it boosts sense of ownership 

among staff, and will serve as model for other 
companies to emulate”.

He continued, “What we learn from today’s 
inauguration of the new passenger terminal is 
that we have a lot of work ahead of us. We 
expect the Board and Management not to be 
complacent with the new terminal, but rather 
to aim for a bigger facility with a capacity 
to accommodate at least 100 million 
passengers”.

Group CEO Ethiopian Airlines Tewolde 
GebreMariam said, “While Addis Ababa 
Airport took over Dubai as the largest air 
transport hub between Africa and the rest of 
the world, this grand terminal building is further 
evidence of the development of Bole Airport as 
one of the largest and most convenient global 
aviation hubs”.

He added, “Ethiopian Skylight Hotel will 
enable the airline to offer packaged tour and 
travel programmes. Moreover, the hotel will 
enable Ethiopian Airlines to attract around 
a third of tourists out of 6 million passengers 
transiting through Bole Airport to visit Ethiopia”.

The new passenger terminal features the latest 
technology security systems, self-check-in 
machines, self-boarding system, comfortable 
lounges, duty free shops and other amenities. 

Ethiopian Skylight Hotel has around 373 
guest rooms and spacious executive suites, 
the largest Chinese restaurant in Africa and a 
conference hall that can accommodate 2,500 
people, among others.

For more information, 
please call 03 – 2141 2190

Malaysian passengers can 
now fly to Brisbane with 
Royal Brunei Airlines (RB)  
from Bandar Seri Begawan 
starting 11 June 2019. 
Brisbane was the second city 
in Australia that RB flew to 
in 1994 via Darwin, whilst 
its inaugural direct flight was 
operated in 1997. The services 
were suspended in 2011.  

RB will operate its Brisbane flight from Bandar 
Seri Begawan four times weekly with its 
A320neo fleet. Flight no. BI 009 departs 
Bandar Seri Begawan at 6:50pm and 
arrives in Brisbane at 3:45am on Tuesday, 
Wednesday, Friday and Sunday. Conversely, 
flight BI 010 departs Brisbane at 4:10pm and 
arrives at Bandar Seri Begawan at 9:30pm on 
Monday, Wednesday, Thursday and Saturday.

Malindo Air’s passengers are now able 
to buy KLIA Ekspres tickets together with 
their flight tickets on Malindo Air’s website. 
The facility strengthens the partnership 
between the airline and Express Rail Link 
(ERL), the operator of KLIA Ekspres service 
that connects KLIA, klia2 and the city of 
Kuala Lumpur.  

Noormah Mohd Noor, Chief Executive Officer of ERL said, “We are 
excited about this latest collaboration with Malindo Air. It is in line with 
our digital partnership drive with partners who share a common goal  
in providing convenient and seamless services to our mutual customers. 
For passengers who fly with Malindo Air, they can be rest assured that 
their luggage will arrive safely at their final destination as each piece  
of luggage is barcoded and tracked”.

Chandran Rama Muthy, Chief Executive Officer of Malindo Air said. 
“We are pleased to bring our collaboration with ERL to another level 
with this initiative. Moreover, our passengers get to enjoy exclusive  
fares and seamless connection to and from KLIA, which we believe  
will enhance their travel experience by flying with Malindo Air”.

To purchase KLIA Ekspres tickets, simply log on to www.malindoair.com. 
Once the flight tickets are confirmed, click on the KLIA Ekspres banner 
in the Booking Confirmation page to purchase KLIA Ekspres tickets at 
exclusive fares.

For more information, please call 03 – 2267 8000

KLIA Ekspres 
and Malindo Air 
Collaborate on 
Digital Ticketing

Royal Brunei 
Resumes 
Brisbane Flights

Karam Chand, RB CEO said, “RB is delighted 
to recommence services to Brisbane, a very 
popular destination for Bruneians and guests 
from our expanding route network. We have 
very good connections from United Kingdom, 
United Arab Emirates, East Asia to/from 
Brisbane. Our guests will experience the very 

best of Bruneian hospitality flying on our fleet 
of B787 Dreamliner and A320neo’s, one of 
the youngest fleet in the world with an average 
fleet age of two years”.

For more information, 
please call 03 – 2070 7166

FLYING 4X WEEKLY FROM 11 JUNE 2019
FROM DESTINATION SCHEDULE FLIGHTS NO. DEPART* ARRIVE*

Kuala Lumpur Brunei Daily BI 872
BI 874

12:10
21:10

14:30
23:30

Brunei Brisbane Tue, Wed, Fri, Sun BI 009 18:50 03:45 (+1)
Brisbane Brunei Mon, Wed, Thu, Sat BI 010 16:10 21:30
Brunei Kuala Lumpur Daily BI 871

BI 873
09:00
18:00

11:20
20:20

* Flight schedule is correct at the time of publication and is subject to change.
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Mitsui Outlet Park KLIA 
Sepang (MOP KLIA), Japan’s 
branded factory outlet 
shopping mall recently hosted 
a prize-giving ceremony for 
its grand prize winners of 
the ‘Spend and Win a Car’ 
and ‘Catch & Win’ contests. 
The prize giving ceremony 
ended with a bang as the 
grand prize winner of the 
former brought home a Toyota 
Avanza while the winner of 
the latter rode off with her 
Vespa. The 6-seater is valued 
at RM86,000, while the Vespa 
is worth RM12,000.  

The contests, which were held in conjunction 
with the festive seasons, encouraged shoppers 
to shop from a myriad of branded lifestyle 
stores including those in fashion and beauty, 
household products and food items with many 
attractive rewards and discounts offering up to 
90%. Shoppers who spent a minimum amount 
of RM300 in a maximum of two receipts were 
eligible to participate in the contests. Other 
prizes included the iPhone XR, iPad, Smart 
TV, Gintell massage chairs and MOP KLIA 
Shopping Vouchers. 

Frankie Lee, General Manager of Operations, 
MFMA Development, expressed his gratitude 
to all customers for making the contests 
successful, particularly the ‘Spend & Win a 
Car’ Contest, which has attracted over 8,000 
participants. He also hoped that future contests 
organised by MOP KLIA can excite and attract 
more visitors to visit the mall. “With 200 stores 
to shop from, not only shoppers are spoilt for 
choice with its local and international brands, 
but they can also enjoy good discounts all 
year round and on festive seasons. MOP 
KLIA is truly the place for you to shop for all 
occasions,” said Frankie. 

Camiea Ng Kee was overjoyed when she 
mentioned that she was lucky and blessed 
to have won the Toyota Avanza as she has 
previously had plans to purchase a 6-seater 
car for her daughter who is obtaining her 
driving license. “Now that I have won 
the Toyota Avanza, I can save up to buy 
something else and for that, I am grateful,” 
added Ng. 

Similarly, Noraseekin Bt Mat Nor, in 
expressing her joy at winning the Vespa, 
said she was in total amazement when she 
received the news from MOP KLIA. “It was my 
daughter’s suggestion to visit MOP KLIA as I 
needed to get a new luggage. There were no 
expectations when I entered the contest and 
when I broke the news to my family members, 
they were truly excited,” said Noraseekin. 

MOP KLIA is strategically located, just 8 
minutes away from KLIA and approximately 45 
minutes from KL city centre. The outlet mall is 
easily accessible through the various highways 
namely ELITE, LDP, KESAS, MAJU and NKVE. 
Getting to MOP KLIA is also convenient via 
the KLIA Ekspres which departs from KL Sentral 
every 20 minutes to KL International Airport 
and thereafter, visitors can take the dedicated 
free shuttle bus that is offered back and forth 
from KLIA Main and klia2 terminal. 

Winners of MOP KLIA Contest 
Dazzled by Extravagant Prizes 

Plaza Premium Lounge Opens at 
Langkawi International Airport 
Plaza Premium Lounge 
Langkawi opens its doors 
to travellers on the majestic 
island of Langkawi, joining 
its award-winning network 
of independent airport 
lounges in Kuala Lumpur, 
Penang, Kota Kinabalu 
and Kuching as well as 
across over 70 locations 
globally. Located within the 
Departure Hall (pre-security) 
of Langkawi International 
Airport, the boutique space 
is designed to offer a stylish 
and cosy environment for 
travellers to unwind before 
departing the serene island. 

Purposefully designed for leisure and family 
travellers, the lounge features comfortable 
seating, shower facility, complimentary  
Wi-Fi and charging stations for electronic 
devices. Entertainment includes reading 
materials and selected TV channels. The 
lounge also promotes sustainable travel by 
introducing green initiatives to minimise the 
use of plastics and wastage. 

The special menu fuses global and local 
cuisines, giving a sense of place by offering 
all-time favourites with comfort foods such 
as Nasi Lemak, Hainan Chicken Rice, Ipoh 
Hor Fun Soup alongside international dishes 
crafted by the chefs from its sister lounges 
such as Pan-seared Salmon with Caper Butter 
Sauce, Crab Agio-Olio Fettuccini. Ingredients 
are locally sourced where possible to 
minimise carbon footprint. The lounge is 
open from 7.00am to 10.00pm daily.

“We built this lounge to create memorable 
airport moments for our guests; we are at 
the final leg of the journey. It is our mission 
to make travel better and create unique 
experiences for each traveller. We are happy 
to work together with Malaysia Airports 
who are committed to building a first-rate 

experience across the country; and to 
be an integral part of the development 
of Langkawi International Airport is a 
privilege”, said Song Hoi-see, Founder 
and Chief Executive Officer of Plaza 
Premium Group.

Nazli Aziz, Senior General Manager 
Commercial Services of Malaysia 
Airports shared, “Langkawi International 
Airport is the first of our airports to fully 
implement our commercial reset strategy. 
Langkawi Island is one of the world’s 
most popular holiday destinations and 
we aim to raise its profile further by 
ensuring that the airport is also a leisure 
destination in itself. We have done 
this by introducing new and globally 
recognised brands to the airport and  
it is now a popular destination even 
among locals who are not travelling. 
Continuing our partnership with Plaza 
Premium Group is part of this strategy 
in helping to bring in more tourists into 
Langkawi and Malaysia”. 

Plaza Premium Lounge Langkawi  
can be experienced with a starting  
rate of RM168 (approximately USD41) 
and RM238 (approximately USD58) 
for two and five hours, respectively. 
Travellers booking online  
(www.plazapremiumlounge.com)  
can enjoy a 30% discount from  
now until 30 April 2019.
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INTERVIEW WITH PHILIP SEE 
CEO of Firefly Airlines

Philip See, having previously studied Chemical Engineering in Imperial College London, 
has also accumulated extensive experience as a consultant and while working in the 
government sector. Now he finally finds himself in the industry that he is truly passionate  
for. With his unique approach to piloting an airline, Philip brings a whole new ballgame  
to the field. 

Please tell us more about your 
previous work experience and 
how you came to be in the aviation 
industry.
After graduating in 2002, I had a foray into 
my own consulting business and other fields; 
however, I always had an inherent interest 
and love for aviation. I remember when I was 
a boy I used to stare at the planes as they 
flew back and forth from Subang Airport, 
seeing such majestic machines soar the 
skies planted a seed within me that would 
soon flower into something that was quite 
unexpected! 

In 2006, I joined Malaysia Airlines as a 
Transformations Management Officer under 
the helm of Datuk Idris Jala. It was here that 
I learned about performance management, 
industrial relations, and compensation benefits 
to which was the best launching pad for 
understanding the aviation business. I later  
left in 2008, and subsequently re-joined in 
2011 as the Head of Strategy and Network 
in the Group until my ascension as CEO in 
January this year. 

How does your experiences help 
you in managing an airline? 
In my debut in the aviation industry, I 
developed a deep empathy for people in the 
business; it is only with such an investment 
that I became committed to the details of the 
industry and the importance of engaging 
people on the emotional level. It is after all, a 
people-centric business. Therefore, I am a firm 
believer that a leader should have an intimate 
understanding for people and especially, the 
people they lead. 

What have you learnt so far in 
leading Firefly? 
I’ve realised that in contrary to popular 
corporate beliefs, the analytical desk 
workers do not necessarily understand the 

business better than the front-liners do. It is 
my contention that front-liners gain a first-
hand understanding in learning what the 
customers want. It is simply not the case that 
the ‘numbers person’ knows more than their 
frontline counterparts. In light of the previous 
desk jobs that I’ve had, I’ve discovered that 
being at the frontline of the company gave 
me an opportunity to see the industry as a 
whole. However, the internal teams must buy 
into the vision, otherwise whatever statements 
made public by the leaders are meaningless.

What is your vision for Firefly and 
how are you planning to attain this 
goal?  
This leads me on appropriately that, I believe, 
my place is to close down the disparity 
between the different spheres of the staff in 
the striving to deliver beyond just ‘convenient 
services’ across Peninsular Malaysia. We 
ought to take risks and try new things. For 
example, some of the things we are looking 
into: changing up our in-flight menu, changing 
flight schedules to stimulate the market and 
providing new ancillary services. 

In addition, we are looking to build great 
partnerships with hotel chains for our 
corporate customers. Customers should look 
into our ‘Firefly Holidays’ campaign as well as 
our ‘Fly Premier’ bundles that include access 
to the premium lounges and priority seating, 
tailored just for frequent business travellers! 

What are the challenges Firefly 
is facing now and what are 
the approaches that you are 
undertaking to resolve it? 
At the moment, we are dealing with the issue 
of our suspended route to Singapore. We are 
looking to receive good news very soon. In 
addition, the market right now is tough and 
it is affecting our top line; through innovation 
we are hoping to offset these circumstances. 

What are the key skills required 
in leading an airline? How would 
you advise students and current 
professionals looking to work in the 
aviation industry? 
Leading an airline requires the patience and 
genuine interest to listen to people’s opinions 
and feedback, how they feel about our 
services as well as listening to the people that 
work in the industry- this is where a leader truly 
grows. This also means that a leader needs to 
have the sincere desire to grow and learn so 
that they can mobilise and drive their team as 
effectively as possible. A true leader is the one 
that disregards himself for the greater good of 
the airline and is not interested in serving only 
his own self-interests. The airline industry may 
be a so-called, “sexy industry”, but one needs 
to always be at the top of their game and 
to throw in the towel. Because it is extremely 
competitive, you have to prove that you have 
the mettle to thrive and survive. 

At the moment, Firefly has 12 
planes in its fleet. Is the airline 
planning to increase its capacity? 
At the moment, we do not have any plans to 
expand our fleet. However, we are planning 
to fly more with our current assets, in order to 
reduce our bottom line. At the moment, the 
fourth quarterly report from 2018 suggests 
our load factor is between 65% and 70%. But 
since we fly turbo-propeller planes i.e. the ATR 
72-500, our operational costs is not that badly 
affected by the price of jet fuel; however we 
do have some exposure to the USD, so it helps 
when the ringgit strengthens against the dollar. 

What do you do during the 
weekends? 
During the weekends, I am a Sunday school 
teacher, I love kids and I enjoy being part 
of their development. I also thoroughly enjoy 
travelling, some of my favourite places include 
journeying around Italy, taking the Trans-
Siberian Railway, and walking around the 
streets of Tokyo. 
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WONG YEAN YEAN
Master of Mediums

BY HIRANMAYII AWLI MOHANAN

The GoDown (Singapore River Boat Quay) 1979
Oil on canvas 51 x 66 cm

Wong Yean Yean, a first time debutant in KL Lifestyle Art 
Space is a dexterous Singaporean artist. She attended 
the Nanyang Academy of Fine Arts and graduated in 
1979. She was a member of the Modern Art Society 
(Singapore) and the Singapore Art Society. She 
participated in various exhibitions in Asia, spanning 
across Australia, China, Indonesia, Japan, Malaysia, 
Thailand and Vietnam. Her accolades include the Tan 
Tsze Chor Art Award (1989), the Philip Morris Singapore 
Art Awards for three consecutive years (1994/95/96), 
fourth prize in the Philip Morris Group ASEAN Art 
Awards (1995) and Navy Defence Art Award (1994). 
Since Wong’s foray into the industry, she partook in two 
solo exhibitions entitled, “Art in Action” and “Affinity” 
respectively, both held at the National Museum Art 
Gallery in Singapore. The artist dabbles in a myriad of 
mediums, namely, oil, Chinese ink, acrylic and collage.

THE GODOWN (SINGAPORE  
RIVER BOAT QUAY), 1979
The scene of this painting is set in the 1970’s 
and attention is drawn towards an aged 
building (godown), facing the riverfront. The 
painting also depicts tug boats hove along 
the river bank, commandeered by skippers 
about their routine. Wong’s attention to 
minute details and her fluid brushstrokes are 
on full display in this artwork, breathing life 
into it and allowing its viewers experience 
the milieu through the artist’s eyes. 
Historically, in Singapore, the godown was 
a warehouse set in a commercial building, 
facing the river front. It was used to store 
goods in-transit to its future destination 
across the world. 

Wong Yean Yean
(B. Singapore, 1952)
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NOTABLE CONTEMPORARY 
FILIPINO ARTISTS TO KNOW 

BY JACQUELINE BENITA PAUL

As far as the Asian contemporary art scene is concerned, the Philippines has become 
one of the most rapidly growing markets today. This, however, was not always the 
case. In the past, Philippines had experienced economic and political turbulence which 
prevented many artists from showcasing their works. Though for some artists, the 
country’s colourful history served as inspiration, to produce some of the most sought after 
works in the Asian contemporary arts market today. This month, we profile a few Filipino 
artists you should know. 

ROMEO VILLALVA TABUENA
Born in the Heart of the Philippines, Iloilo City in 1921, Romeo Tabuena is known for 
his massive contributions to the contemporary art scene in his country. Having spent 
40 years in Mexico, there is a clear presence of Filipino and Mexican cultural themes, 
such as the everyday working people, traditional housing, and native plants. Some 
of Tabuena’s watercolour landscapes are his most sought-after works. His works have 
mostly been influenced by Expressionism, Cubism and Chinese vertical format painting. 

The artist received various awards in recognition of his contribution, namely the 
prestigious Presidential Merit Award (2007), second prize for the Agnus Dei (Lamb of 
God in 1949), and an honourable mention in 1952 for ‘Black Christ’. 

Cesar Buenaventura
Village Scene, 1969
Oil on canvas 60.5 x 90.5 cm 

Romeo Tabuena
Water Carriers, 1967 
Acrylic on canvas 40.5 x 30.5 cm

CESAR BUENAVENTURA 
Known  as one of the most prolific and revered painters in the Phillipines, Cesar Buenaventura impacted the Asian contemporary art 
scene with his unique style which combines Impressionism and Expressionism. His utilisation of voluptuary colours that bring to life 
landscapes and figures, made his works highly sought-after and resulted in hundreds of living rooms abroad displaying his works. 
Cesar was born on Jan 14, 1922. His parents, Teodoro Pascual Buenaventura and Agripina Espinosa, were from Paombong, 
Bulacan. One of his greatest achievements was his paintings becoming the unofficial “Ambassadors of Goodwill” for the country in 
the visual arts. 

Norma Belleza
Pagoda Festival in Bocaue, Bulacan, 2002
Oil on canvas 71 x 67 cm

Benedicto Reyes Cabrera 
Balinese Dancers, 2001
Pastel on paper 46 x 78 cm

Ang Kiukok 
Cow Dog, 1978
Oil on canvas 23 x 88 cm

NORMA BELLEZA 
Born in San Fernando, Pampanga on 
May 3, 1939, Norma Belleza grew up in 
a family who were predominantly movie 
marquees and billboard painters. In 1962, 
she pursued a degree majoring in Fine 
Arts at the University of Santo Thomas in 
Manilla. Her works are highly favoured 
for her unique painting style which draws 
inspiration from the fiesta in the hearts of 
the Filipino people. Over the years, she has 
claimed various notable awards such as the 
Araw ng Maynila Award for Painting and 
Silver medal in the Traveler’s Life Religious 
Art Contest. 

At the KLAS Art Auction held on February 
24 this year, her piece, Pagoda Festival in 
Bacoue, Bucalan, 2002 sold for RM 7,280. 
The piece features a family huddled together 
and surrounded by the village scenery and 
everything that comes with festivities. The 
subject is easy to gauge – it is clearly a 
religious festival. However, the intricacy of 
skill and artistic flair makes this piece an 
absolute stunner.

BENEDICTO REYES CABRERA 
Fondly known as “BenCab”, this nationally renowned artist is regarded as the master 
of contemporary Philippine art. He bagged the highly coveted National Artist of the 
Philippines for Visual Arts title in 2006 and has had his works shown in New York, 
Los Angeles, Paris, Tokyo, and notably London. Most of his works depict women and 
occasionally men appearing in swirls of clothing. His subjects and theme would alternate 
based on what captures his interest. This is what keeps his work fresh, exciting and 
interesting. 

Evidently, his ‘Balinese Dancers’, 2001 which sold for RM12,100 at the KLAS Art Auction 
in 2013 showcases the artist’s unique ability to produce fluid lines to create intense motions. 

ANG KIUKOK
Born on March 1, 1931 in Davao City, 
Kiukok gained both critical and commercial 
success in his home country throughout the 
1960’s. The artist’s works are recognised for 
their dynamic and morbid subject matter. 
In most of his works, he uses an abstract 
geometric style with an inclination towards 
the crucifixion of Christ, relationship between 
mother and child, and struggle in various 
forms. 

During the rule of Ferdinand Marcos in the 
1970’s, Kiukok’s works were particularly 
macabre. Evident from his Figures, 1969, 
the artist voiced out the nation’s struggle 
during the enforcement of martial law. It’s 
no wonder he received various prestigious 
recognitions including Philippine National 
Artist in 2001. Over the years, his paintings 
grew in popularity with exceptionally high 
bids at Sotheby’s and Christie’s.
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JAILANI ABU HASSAN
Early Works of the Visionary Ar tist,

BY HIRANMAYII AWLI MOHANAN

Jailani Abu Hassan

THE IMPORTANCE OF AN ARTIST’S EARLY WORKS

From a historical standpoint, an artist’s early works depict how his mature style evolved. 
Early works are often worth more and tend to be more collectible than later ones whether the 
artist becomes famous or not, especially those earlier works done in styles for which the artist 
eventually became best known. In the case of more famous artists, the majority of the earliest 
pieces are usually in museums, private collections, or with the families of the artists and are not 
available for sale. On those infrequent occasions when a significant early work comes back into 
the market, the competition to buy it can be fierce and the selling price high. Later works, on the 
other hand, tend to be more plentiful and easier for collectors to acquire. No matter how famous 
the artist, early works tend to be harder to find than later ones.

It’s easy to discern that early artworks tend to be more energised, daring, inspired, passionate, 
meticulous, exploratory, and raw in nature. When the artists are just starting out in the field, 
still looking for their foothold and in search of a niche, it translates onto their canvasses. As the 
artists progress in their careers, they usually become more settled, deliberate, systematic and 
predictable in their processes and styles of making art. They tend to gravitate more towards 
creating art with certain signature looks, do less experimentation, and come to understand 
exactly what and how much they have to produce in order to make a living they need and 
satisfy their collector base at the same time. This is evident with our local masters including Latiff 
Mohidin, Awang Damit, Yusof Ghani and more. With the passage of time, the uncertainty, 
excitement, discovery and trial-and-error of producing new works is often taken out of the mix, 
and replaced by a mature disciplined sense of direction. At worst, making art can become more 
of a formulaic or assembly line process than a creative one, where they settle into a system of 
producing the same basic work over and over again.

Tale of the East, 1991
Mixed media on paper 94 x 73 cm

JAILANI ABU HASSAN’S EARLY WORKS

Jailani Abu Hassan or fondly known as Jai, was born is 1963 in Selangor. 
His father was a soldier in the British Army and Jai’s childhood was spent 
moving from one army base to another around the country. He attended an 
English-medium primary school in Batu Kurau, a little boy learning to draw 
imaginary still lifes, taking from the reality that surrounded him including 
the world of soldiers, cars, village houses. 

When he reached the Sixth form, Jai decided to pursue his passion for 
drawing and painting, subsequently enrolling himself at the Mara Institute 
of Technology (ITM), and graduated in 1985. At the height of an economic 
recession in the late 1980’s, Jai partook in Anak Alam, a haven for Malay 
artists and poets established by artist-poet Latiff Mohidin in the 1970’s, 
during which Jai survived by doing odd jobs. Nonetheless, he won first 
prize in the National Art Gallery’s Young Contemporaries Art Competition 
where he won an ASEAN travel grant to Manila and was granted a 
scholarship to study at The Slade School of Fine Art in London. 

Jai’s years at The Slade moulded and equipped him with a strong 
foundation, and opened him up to a very different realm of experience. He 
studied under the likes of Bruce McLean, Uan Uglow and Mick Moon. This 
was when he birthed the powerful bondage series, which were figurative 
works, making use of self-portrait, a social statement in reaction to the 
South African boycott in Britain in 1987. Later, the artist travelled across 
Europe, West Asia and Pakistan. After London, he returned to Malaysia, 
and taught at ITM for three years before getting married and receiving a 
second scholarship, this time to study at the Pratt Institute in New York. 

In New York, Jai’s wings began to spread and he learnt to break the 
rules, enjoyed a sense of personal and artistic freedom that became a 
driving force for his works ever since. It’s beyond impressive that in a 
vibrant, competitive city, Jai had the opportunity to hold a solo show in 
Brooklyn that landed him the first prize for drawing in the Murray Hill Art 
Competition. At the time, it seemed to Jai that American art was still very 
much in awe of giants like Jackson Pollock, Jasper Johns, Roy Lichtenstein 
and James Rosenquist, and there seemed to be an almost decadent climate 
still celebrating the all-American dream. So, the artist actively scoured for 
alternatives to the mainstream, consequently getting attracted to works of 
those considered as ‘outsiders’ such as German Neo Expressionists Gerhard 
Richter and Anselm Kiefer. These artists were also exhibiting their works in 
New York and their influential hand in contemporary art and radical new 
approaches to the painting process drew Jai in as a fan.  

Jai’s tenure at Pratt Institute saw him develop the ‘Life Form’, a body of 
giant, compressed charcoal drawings of biomorphic entities, based on 
shells, cocoons and plants. This was his first serious body of work and 
remains his most philosophical, attempting to express a sense of totality 
in regards to nature- birth, life, decay, its sensuous and spiritual elements. 
Jai and his wife Jas made a longed-for final return to Malaysia in 1994. 
Having experienced life at the epicentre of international art, the return to 
a very sombre milieu, where artists continually struggled to find a voice 
or a place in society, saw him step up to a set of different challenges. He 
went back to teaching at ITM and continuously developing and exhibiting 
perennially fresh new series of work. Jai’s works are often described 
as a complex ambiguity where the significance of each work competes 
and distorts the understanding of the next. The responsibility of meaning 
therefore lies primarily in the selection of the viewer…as guided by one’s 
own experiences.

Desember Lewat 
Hujung, 1999 
Mixed media on 
paper 
75 x 57 cm 

Konda Kondi, 1999 
Mixed media on 
paper 
75 x 57 cm 

Banana Beat #2, 
1997 
Mixed media on 
paper 101 x 67 cm

Labu Sayong, 1997 
Mixed media on 
paper 101 x 67 cm
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POH SIEW WAH
Versatile, Abstract Ar tist

BY HIRANMAYII AWLI MOHANAN

Market Scene - Singapore
Watercolour on paper 29 x 38 cm

Poh Siew Wah

Poh Siew Wah, a versatile painter, was born 
in Singapore on April 30, 1948. His father 
was a commercial artist who encouraged 
him to draw and paint from an early age. 
He received his formal education at Gan 
Eng Seng Secondary School where he was 
taught by Mr. Namasivayam S. (known for 
his life drawings and figure studies) and 
Mr. Yeong Ah Soo (holder of a master’s 
degree in graphic design). Seeing an innate 
talent, these teachers encouraged him to 
experiment with different mediums, ranging 
from charcoal and crayons to watercolours 
and oils. In 1967, Poh entered the Teachers’ 
Training College, majoring in art education 
where he was exposed to new techniques 
and ideas. He graduated in 1970 and 
taught art ever since before retiring.

In Poh’s eyes, abstraction is the best 
means of conveying his emotions, paired 
with the unrestricted use of material and 
the spontaneous gesture seems much more 
direct than any kind of realistic art. In 
particular, his use of collage technique, 
revealed his interest in the links between 
material and experience. Poh’s early 
works were realistic watercolours and oils 
of Singapore scenes. His works embody 
an endearing quality to them, reflecting 
the quietude of nature and its beauty in 
his works. Poh’s major influence came 
from the works of Spanish artist Antoni 
Tàpies, who paved his personal artistic 
journey and moulded Poh to foray into 
abstract art and free-form expression 
works of art in ink. 

Singapore River, 1970’s 
Watercolour on paper 56 x 38 cm

Be it realist or abstract, Poh has gone 
through stages of development and creative 
stances, all invigorating its viewers. His 
range of materials include acrylic and/
or collage and/or sand on canvas; acrylic 
marble paper on paper; acrylic on canvas; 
oil on canvas; calligraphy/collage; 
watercolours on paper; Chinese ink on 
Chinese rice paper; acrylic, gouache on 
watercolour paper. He also had a stint with 
rolled images on Jindezhen ceramic panels 
and porcelain vases. Poh has lived by an 
ever-guiding principle, “Art has the power 
to make people think about the meaning of 
life.  “Everything as a part of nature has a 
secret soul, a spirit in silence.” 

ISLAND IN THE SUN EXHIBITION, 
MALAYSIA
For a second-generation Singaporean artist 
who has been painting seriously for nearly 
half a century and an art educator from 
1967-1999, ‘Island in The Sun’ was his first 
Malaysian solo exhibition and only second 
solo outside Singapore, the first being in 
Flensburg (Court of Justice Hall) in Germany 
in 1995. It’s quite out of the norm for Poh to 
centre his artworks around or be inspired by 
a specific place, but, the UNESCO-inscribed 
world heritage site, Penang, seemed to have 
made an imprint on the artist. The artist 
visited Penang for holidays numerous times 
and every time he does, he is overwhelmed 
with happiness just by taking in its natural 
charms.

It is these serendipitous experiences in 
Penang that became Poh’s muse for his 
latest series, featuring modern Chinese ink 
and colour on paper as well as acrylic on 

canvas works. The works were exhibited at 
Daiichi Art Space in Penang.  The exhibition 
represented a major change in the artist’s 
abstract explorations and experiments since 
his first abstract painting, Pink, Yellow and 
White (acrylic, gesso on board, 1989). 
The hush, thoughtful works have a distinct 
contrast to his earlier abstracts of greater 
demarcation of forms with vibrant colours 
and vigorous strokes.

The works exhibited in the ‘Island in the Sun’ 
are an exploration of dynamic shapes while 
touching on aspects such as horizon, infinity, 
reminiscences, romance and ambiguity. 
His abstract styles run the repertoire of 
standards like AbEx, minimalism, colour 
field and even collage. There are drips, 
splotches and splashes, and shapes that 
are organic and geometric. Focal points 
are not rigid, while the composition is fluid. 
The present works reveal a more lyrical and 
cleaner veneer.
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TELL US ABOUT YOURSELF.
I’ve been with Four Seasons for 19 years. I 
originally started with Four Seasons Hong 
Kong and after two years, transferred to 
Washington DC in late 2001. I spent six 
years there then moved to Tokyo, Japan 
spending about four and a half years there. 
After Tokyo, I moved to the Four Seasons 
in Sydney, Australia for about five years. 
Then, I had the opportunity to rebrand a 
hotel to become a Four Seasons in Vietnam 
and I was there for just under two years, 
followed by the opportunity to come to 
Langkawi in June of 2018. I have a wife of 
19 years, originally from Japan. We have 
two children who were born in Washington 
DC and are now teenagers and currently 
live together with my wife, in Sydney 
Australia. I’m originally British, however 
spent most of my childhood in Australia. 

WHAT MOTIVATED YOU TO ENTER THE 
HOSPITALITY INDUSTRY?
Originally, I studied electronics. After a 
while, I discovered that my passion lied 
with people. So I had an opportunity to 
work in a bar which I loved, subsequently 
studying hospitality in Adelaide, Australia. 
From that point I worked at restaurants 
and continued with my career after that. I 
have worked as a server in a restaurant, 
stewarding, F&B, housekeeping, front desk, 
reservation and many more. That’s the 
great part of working with one company 
because you experience various positions. 
That’s how I got into the industry.

YOU ARE 19-YEAR VETERAN OF FOUR 
SEASONS HOTELS AND RESORTS. HOW 
DOES THAT HELP IN UNDERSTANDING 
THE LUXURY MARKET?

My 19 years with Four Seasons has 
showed me that there is a change in the 
luxury market. Back then, luxury, in many 
people’s eyes was about the physical 
product-how luxurious something is. These 
days, I find that it has completely changed. 
The physical product is a basic expectation 
now but people now consider luxury as 
personalized and intuitive service. One 
thing that many of our guests don’t have 
a lot of is time; when they come to one of 
our Four Seasons Hotels or resorts, if we 
can give them some time back or make 
their stay as time efficient as possible, that’s 
luxury to them. For example, the mangrove 
tour at Four Seasons Resort Langkawi, a 
guest wouldn’t typically do that because 
it’s three hours but if we recommend it 
and take great care of them, it could 
be the highlight of their stay. There are 

to express themselves. From having locally 
made uniforms with batik patterns in Rhu 
Bar and traditional clothing in Ikan Ikan to 
the local food in the various themed dinners 
here, we certainly embody and render an 
authentic environment. Even our employee 
cafeteria has a local name, ‘Warung Kita’ 
serving delicious local dishes. In addition, 
we are building a new, wooden-style 
pavilion in our lotus pond that can host 
weddings and our daily yoga there. So 
I created a competition for the staff to 
name the pavilion with a local name and 
I wanted pavilion to be at the end of the 
name for our foreign guests to know of its 
purpose. We had nearly 400 suggestions 
which shows how proud the team is of 
the culture. The winning name is Teratai 
pavilion (lotus).

HOW ARE YOU LOVING LANGKAWI SO 
FAR? 
I love it here. It’s an amazing island and 
there’s so much to see or do. My list of 
things to do and what I want to do is so 
long. For example, I like hiking up Gunung 
Raya. It’s 4,287 steps up in total and I 
have done that several times to kayaking 
through the mangrove and dining at 
local restaurants to exploring the local 
islands. We have 99 islands at high tide 
and only four inhabited. In my first week 
in Langkawi, I went to a local fisherman’s 
floating home which was a fish farm and 
had the freshest BBQ fish lunch of my life. 
It was an amazing experience and now, 
he delivers seafood directly to our beach 
so our guests can also meet him and have 
this amazing experience. There are also 
so many amazing international events 
on the island from car shows, cat shows 
to aeronautical shows. This year, I have 
already registered for various athletic 
events such as Half Marathon, Tuba Island 
30km Trail Run, 100km Langkawi bicycle 
race, Langkawi’s first Ultra Marathon, 
RunKawi, Ironman and Oceanman. 

YOU ARE A PART OF MANY COMMUNITY 
BOARDS. HOW DO YOU FIND THE TIME 
TO GIVE BACK?
There’s always time. You just need to be 
committed. Mother Theresa, Gandhi, Bill 
and Melinda Gates also have the same 
24 hours in a day. When I live in different 
countries, I try to immerse myself in the 
local culture. I personally gain so much, so 
I feel that it’s a pleasure to give in return.  
From teaching at local schools to clean up 
days, to assisting in emergency situations, 
our team at the resort is committed to give 
back as much as possible.

BY HIRANMAYII AWLI MOHANAN

David 
Macklin

Meet David Macklin, 
General Manager 
of Four Seasons 
Resort Langkawi, the 
award-winning island 
retreat located in 
Malaysia’s exclusive 
UNESCO Geopark. 
He is armed with 19 
years of international 
experience and a 
genuine passion for 
hospitality and the 
luxury market. We 
sat down with him 
to discuss his foray 
into the hospitality 
industry, how critical 
is personalized 
experience and his 
love for giving back to 
the community.

many people in the world who can build 
an amazing hotel but the hotel wouldn’t 
be successful unless it’s paired with great 
service.

ARMED WITH INTERNATIONAL 
EXPERIENCE, HOW DOES IT HELP IN 
YOUR DAY-TO-DAY OPERATIONS?
Knowing and understanding different 
cultures is extremely important to make 
specific touch points with our guests. It’s the 
same with our staff as well. While we have 
a majority of our staff Malaysian, we also 
have staff from different countries as well. 
I believe that if the staff are happy, they’ll 
make the guests happy. So it comes back 
to knowing and understanding different 
cultures and what is important for different 
people. 

HOW CRITICAL IS IT TODAY TO OFFER 
A MORE PERSONALIZED GUEST 
EXPERIENCE?
Personalised service is extremely important. 
From the initial reservation, , we start to 
obtain specific details on our guests to show 
recognition and provide a very enjoyable 
and memorable stay. Once guests arrive, 
we continue to personalise their stay. This 
could be a specific mocktail or cocktail, 
to a personalized walk through the resort 
looking at the fauna and flora; every guest 
is different, allowing us to unleash our 
creativity. It’s called a Pari-Pari program 
which I originally created in Vietnam, an 
internal system we have to connect to our 
guests.

WHAT DO YOU SEE AS THE MOST 
SIGNIFICANT STRENGTHS FOR THIS 
PROPERTY?
Of course the rooms and villa are 
magnificent. The beach villas have the best 
views of the Andaman sea and one step 
from the villa is the beach. Another strength 
is the 1.8km of Langkawi’s whitest, softest 
beach for a morning stroll or witnessing 
amazing sunsets or bonfire with Smores. 
We have watersports and lounge areas for 
guests to bask in the sun. Our direct access 
to Kilim Geopark makes it so much easier 
for guests and an experience for them too. 
However, it still comes back to service. Our 
staff are very engaging, friendly and that’s 
what really makes it our absolute strengths 
a part from the physical product. 

IN YOUR OPINION, HOW DOES FOUR 
SEASONS RESORT LANGKAWI EMBODY 
THE LOCAL CULTURE?
Our employees are very proud of the 
Malaysian culture and we encourage them 
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Impiana Klcc Hotel & Spa, 
13, Jalan Pinang,
50450 Kuala Lumpur
Tel: 03-2147 1111

Kuala Lumpur is a vibrant city filled with elegant shopping 
districts, eateries and unique experiences that are distinctively 
Malaysian. Impiana KLCC Hotel reflects the nature of this 
bustling city with its facilities, services and prime location 
within the Golden Triangle. Especially for the business 
traveller, the walking distance to the Kuala Lumpur 
Convention Centre will not only set your mind at ease 
but provides ample opportunity to fully experience the 
Malaysian cosmopolitan lifestyle. 

CLUB LOUNGE 
When your schedule is packed with deadlines, you’d 
certainly appreciate the amenities and benefits available 
at the Club Lounge. The comfortable seating, ample reading 
materials, all day complimentary coffee and non-alcoholic 
beverages are just some of the reasons we spent a substantial 
amount of time at the Club Lounge. The Afternoon Tea which runs 
from 3pm to 5pm daily offers an exciting array of local and western 
delicacies. In the evening, we rewarded ourselves with cocktails and 
delicious canapes available from 5.30pm to 7.30pm. 

BY JACQUELINE BENITA PAUL 

The Cosmopolitan Dream
Impiana KLCC Hotel

DELUXE CLUB ROOM
The spacial design of the room is a mix 
of modern luxury with subtle Malaysian 
influences. Since it was a business trip, we 
took advantage of the work desk equipped 
with easy-access plugs and strong WiFi 
connection. It also helped that the room had 
ample natural light and well thought-out 
lighting placements that allowed us to work 
at night with ease. Even with so much on our 
minds, the peace and quiet in the bedroom 
along with the extensive pillow menu met all 
our needs to dream the night away. 

CEDAR ON 15
When we were in search of places to 
eat, we were amused with our luck that a 
restaurant within the hotel itself was on the 
top of the list, Cedar on 15. The restaurant 
was awarded with the Hospitality Asia 
Platinum Awards (HAPA) Concept Dining 
Restaurant Benchmark Achiever 2018-2020 
title and the TripAdvisor 2018 Certificate 
of Excellence. So here we have culinary 
experts, travellers and diners agreeing to 
one thing, they love Cedar on 15, and we 
were about to find out why. Cedar on 15 
boasts a chic and contemporary design with 
a stunning panoramic view of the Kuala 
Lumpur skyline. Chef Helmut Lamberger is 
the culinary mastermind behind the new 
menu at Cedar on 15 which comes in three 
parts, Midday Specials, Social Bites and 
The Cookbook. We particularly enjoyed the 
Pan-Fried fillet of Malaysian Barramundi and 
Our Way of Surf and Turf which featured a 
gloriously tender Australian grain-fed beef 
ribeye with bearnaise sauce. 

SWASANA SPA 
With hectic schedules and high work intensity, 
a calming massage was just what we needed 
and where better than a spa that bagged the 
coveted Most Outstanding Hospitality Asia 
Platinum Awards (HAPA) Spa of the Year 
2018-2020 award. The service offerings of 
the spa are impressive. Guests can enjoy a 
wide range of beauty and wellness services 
such as massage and specialised treatments. 
On our visit, we tried the much-needed Stress 
Relief Massage and a steam bath. Before 
our treatment, the affable therapist served us 
with a refreshing cucumber drink and a cold 
towel while presenting the massage oils for 

Cedar on 15

Swimming Pool

us to use during our treatment. Throughout 
the massage, we were thoroughly well 
informed on the next steps and the therapists 
diligently inquired on our preferred pressure 
as they worked through different parts of our 
bodies. We came out of the treatment feeling 
refreshed and rejuvenated, ready to take on 
the world. 

With its prime location, fantastic food 
offerings, award winning spa and Malaysian 
hospitality, Impiana KLCC Hotel is a dream 
come true for the cosmopolitan and business 
traveller. 

Club Premier

Swasana Spa
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Lisa Surihani recently renewed her role as 
UNICEF’s National Ambassador for the 
next two years and committed to support 
the CRC@30 campaign on the occasion of 
the 30th anniversary of the Convention on 
the Rights of the Child (CRC).

THE CONVENTION ON THE RIGHTS OF 
THE CHILD
This year marks the 30th anniversary of 
the Convention on the Rights of the Child 
(CRC), adopted on Nov 20,1989 globally. 
While much has been achieved for children 
in 30 years, today’s children face new 
threats to their rights, but also have new 
opportunities to realise their rights. 

Malaysia ratified the CRC in 1995 to 
uphold its commitment to the protection and 
welfare of its children. This was a major 
step for the country. But more needs to be 
done. Malaysia Baru needs to be Malaysia 

Lisa Surihani kicks off year-long 
campaign for children’s rights

30th Anniversary of Convention on the Rights of the Child, 
an opportunity to renew pledge to children

Biru - a Malaysia that respects and prioritises 
the rights of every child.

Malaysian history is closely linked to the 
CRC. Tun Dr Mahathir Mohamad was one of 
the only few elected leaders in the world who 
signed this international law on children’s 
rights.

CRC@30
The CRC@30 does not belong to UNICEF; 
it belongs to everyone. The anniversary 
offers an opportunity to influence meaningful 
change and increase awareness and 
understanding of the CRC among children, 
young people and the general public. 

A special commemoration logo has been 
created to mark CRC@30. Hopefully, people 
will find opportunities to use this to advocate 
for the realisation of ALL rights, for ALL 
children.

LISA SURIHANI, UNICEF NATIONAL 
AMBASSADOR IN MALAYSIA
Lisa Surihani, UNICEF’S National 
Ambassador for the last two years has 
accepted to extend her appointment for 
the next two years. Lisa has been given an 
invaluable support to UNICEF, using her talent 
and reach to speak to audiences, amplifying 
the voice of children in Malaysia. In April 
2019, Lisa will go on a field trip with UNICEF 
to the Rohingya refugee camp in Cox’s Bazar, 
Bangladesh.

Louis Quatorze Spring / Summer 2019 Collection Launch

LOUIS QUATORZE launched its 2019 Spring 
/ Summer Collection, featuring a line-up that 
emits a trendy and cheerful vibe. Retaining 
the brand’s French heritage, this 2019 S/S 
collection intricately mixes sophisticated 
elegance with a dash of modern mood in its 
effort to reach the modern women through 
vivid and hip designs.

Best represented by keywords #Live and #LQ, 
the LOUIS QUATORZE 2019 S/S luxurious 
collection incorporates a unique classical 
sensibility with the most attention-grabbing 
item yet: the “Eclat Bag” where sophistication 
meets practicality. Designed for all occasions 
with its trendy, wide woven strap attached to 
the cowhide body, the “Eclat Bag” creates a 

naturally voluptuous shape to throw in all 
daily necessities while still looking stylish.  
Not to forget, the eye-catching “Lys Bag” 
from the line-up is bound to kick your 
outfit up a notch. Being the highlight of this 
season, this charmingly detailed studded 
bag is particularly known for its impressive 
lily-pattern design on chic black leather, 
easy to match with any outfit of casual chic 
to feminine elegance. 

Since opening its first concept store 
in Malaysia at Metrojaya Midvalley 
Megamall in 2017, the highly coveted 
French-Korean premium leather maker 
has expanded its presence regionally, 
offline (Robinsons at Four Seasons KL and 
Metrojaya Sabah KK) and online (Zalora 
and Shopee), strategically positioning 
itself to meet the needs of sophisticated 
customers near and far. 

Website: http://www.louisquatorze.com/
main/intro.do

The French are at it again! Malaysia’s highly-anticipated annual French event is back with the 18th edition of Le French Festival (LFF). From 
April 4 to May 12, LFF is set to whisk Malaysians on an immersive experience of captivating events including French cinema screenings, art 
exhibitions, music and theatre performances, gastronomy and more.

LFF 2019 will feature the most current trends and entertainment from France including:
• The largest French Film Festival in Malaysia with 15 of the latest award-winning French films (with English subtitles)
• A diverse range of Malaysian musicians performing French music
• Live theatre shows and dance performances
• Art de Vivre events including food & drink tastings, cooking classes and more!

Other exhilarating highlights to look forward to at LFF 2019 include:  
• “FUNAN” – Enjoy the French animated film that won the Best Movie Award at the Annecy Animated Film Festival 2018, written and directed 
by talented French filmmaker Denis Do.
• “Paris, by Lorànt Deutsch” – Take a walk along the Seine River with renowned French actor and writer Lorànt Deutsch in a lively theatre show.
•  “Exit” – A humorous and frivolous extraordinary hip-hop performance by Art Move Concept.
• “Brand New World” Pop Art Exhibition – Marvel at contemporary French artist Argadol’s masterpieces created exclusively for Le French 
Festival 2019 that depict current global challenges through visually-stunning Pop and Street Art. 
• Artisan bread workshops with PAUL – Learn to make French breads first-hand from the Master Bakers of PAUL, the ambassador of the French 
art de vivre.

Le French 
Festival 2019

Cinema, Performing Arts 
and Lifestyle 
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NIPPORI
Jalan PJU 8/8, Damansara 

Perdana, 47820 Petaling Jaya, 
Selangor

LUCKY TORA
25, Jalan Mesui, Bukit Bintang, 

50200 Kuala Lumpur

The Resort Cafe 
03 - 7495 2009 . Lobby Level,  
Sunway Resort Hotel & Spa
*Pork-Free Restaurant

Eight Gourmets Gala (EGG) 
017 948 8684 . Suite G-01, 
Ground Floor, Pinnacle Annexe,  
Persiaran Lagoon, Bandar Sunway,  
47500, Selangor 

Play Lounge 
64M, Jalan SS21/58, Damansara 
Utama, 47400, Petaling Jaya
Tel: +6011-3920 7568

Alexis the Bar Upstairs  
(partial smoking section) 
29A Jalan Telawi 3, Bangsar Baru, 
59100 Kuala Lumpur
Tel: +603 2284 2880 

Hubba Hubba Mont Kiara  
(partial smoking section) 
Level G, Seni Mont Kiara, 2A, 
Changkat Duta Kiara, 
50480 Kuala Lumpur
Tel: +6012 205 0442

The Berlin KL
208, Jalan Tun HS Lee,  
50000 Kuala Lumpur 
Tel: +603-20222111

4, Jln Delima,kl

Sheraton Imperial Hotel

Hotel . Non-Halal . Private Dining

                Jasons Food Hall 
is a favourite with shoppers, as it 
offers an extensive range of fresh and 
international food brands.  
10am - 10pm daily.

Tel: 03-2117 3111

Tel: 03-2691 6599

Tel: 03-2782 3800

Tel: 03-2142 6636

Tel: 03-5633 2530

Tel: 03-6201 6553

Tel: 03-7730 0333

Tel: 03-2786 9333

03-8946 2333

03-2179 8082

10am - 10pm dayly

Tel: 03-2697 7662

Tel: 03-6211 7877

/ 2430 / 2431

Tel: 03-2697 9312

Tel: 03-8949 6288

Centre

03-2771 6773

03-4280 5666      Ampang Water Front

03-2143 1128      Jalan Bukit Bintang
Pavillion

03-2148 8744

03-2614 8056

03-2782 3875

03-7490 3838

012-399 0734

03-2333 1360

NON-SMOKING BAR
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Tao (chi)

03-2782 6000

The Majestic Hotel Kuala Lumpur
5 Jalan Sultan Hishamuddin, 50000 Kuala Lumpur, Malaysia.

03-2785 8000
www.majestickl.com

Aloft Kuala Lumpur Sentral
03-2723 1000
Jalan Stesen Sentral

Nook (International), MAI Bar (Bar 
Menu), w xyz(SM) Bar (Cocktails & 
Snacks)    From RM270 - RM388
www.starwoodhotels.com/alofthotels

Philea Mines Beach Resort

Sama-Sama Hotel KLIA
03-8787 3333

Degrees (Int), Traveller’s Bar & Grill, 
Palmz Lounge (Wn) .  From RM570++
www.samasamahotels.com

Grand Hyatt Kuala Lumpur
03-2182 1234    Jalan Pinang
   KLCC    JP Teres (Malaysian), 
THIRTY8 (International), Poolside
From RM550 - RM5610
www.kualalumpur.grand.hyatt.com

Seri Pacific Hotel Kuala Lumpur
03-4042 5555    Jalan Putra     PWTC    
Zende (Int’l), Kokufu (Jap), lounge to Chereza 
From RM198++ to RM3,000    B5
www.seripacifichotel.com

Istana Negara, Jalan Duta
Located along Jalan Duta, it is the of-
ficial residence of Malaysia’s king since 
Nov 11, 2011.  Influenced by both Is-
lamic and traditional Malay architecture, 
this unique structure is the latest addition 
to the country’s architectural wonders.

Raja Chulan

03-2020 5499 03-2267 1111

03-2718 6868

Makana Restaurant

03-20201708

Pullman Kuala Lumpur

03-2162 2233

Flavours Restaurant (Int’l), Green 
Treats Delicatessen (Int’l), T@ste 6 
Restaurant (Int’l) . From470+

Sunway Resort Hotel & Spa

Tamarind Springs
03-4256 9300  .  Jalan 1 Taman 
Tun Abdul Razak, Ampang
Halal . Fine Dining

Tatsu Japanese Restaurant
03-2782 6118     Ampang Park 
InterContinental Hotel 
Halal . Casual Dining . C9

Nobu Kuala Lumpur
03-2164 5084  .  Menara 3 Petronas
Persiaran KLCC  .  Fine Dining

Fukuya Restaurant
03-2144 1022  .  9, Jalan Delima,  
Imbi, Kuala Lumpur .  Casual Dining

Haru Japanese Restaurant
03-2011 8783  .  124A, Jalan Kasah, 
Medan Damansara .  Casual Dining

Yuzu
03-2284 7663  .  The Gardens,  
Mid Valley City .  Casual Dining

The St. Regis Kuala Lumpur
03-2727 1111  .  Jalan Stesen Sentral 2, 
Kuala Lumpur Sentral .  From RM850

Sofitel Kuala Lumpur Damansara
03-2720 6688  .  6, Jalan Damanlela, 
Bukit Damansara, 50490 Kuala Lumpur 
.  From RM330-RM820  . www.sofitel-
kualalumpur-damansara.com

Hotel Capitol Kuala Lumpur
03-21437000  .  Jalan Bulan Off  
Jalan Bukit Bintang  
.  www.capitol.com.my

Kokufu
Sri Pan Pacific KL
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KL Lifestyle 
31 Jalan Utara, 

46200 Petaling Jaya, Selangor, 
Malaysia

Tel: +603 7932 0668
 Email: info@mediate.com.my

Craft Complex 
03- 2164 8344
 Raja Chulan • 63, Jalan Conlay. • 

Showcases ethnic handicrafts, batik 
printing and pottery from the 13 states 
of Malaysia. • Opens 9am- 6pm daily. 
• E9 FREE

Telekom Museum
03-2031 9966
 Raja Chulan • Jalan Raja Chulan 

• Displays interesting exhibits of 
  telephones and evolution of their 
  designs over the years. 
• Opens 9am-5pm. Closed on Mondays 
• E6 FREE

Sultan Abdul Samad Building
 Masjid Jamek • Jln Sultan 

Hishamuddin • Also known as the Big 
Ben of KL, this historical landmark and 
heritage building is well known for its 
Moghul architecture dating back to 
1897. Originally the offices of the Colonial 
Secretariat, it then housed the Supreme 
Court. • E5

PETRONAS Twin Towers 
03- 2615 8188

 KLCC • KL City Centre • The 
88-storey Petronas Twin Towers stand at 
451.9 metres. Seated in the heart of KL 
and amidst a 50-hectare landscaped 
park, a skybridge on the 41st floor is 
open to visitors between 9am-7pm 
daily, closed on Monday • D8

6.00pm .  F4

03-2274 6542

03-2092 1150

MUSEUMS

RM 32 for adults and RM11 for children  
3 to 12 years old

03-2267 1111

03-2331 7007

03-2094 1222

03-2693 0191

Berjaya Times Square Theme Park
1 Jalan Imbi, Level 5 & 7, Kuala Lumpur
Tel: 03-2117 3118

Sunway Lagoon Theme Park
3 Jalan Pjs 11/11, Bandar Sunway,  
Petaling Jaya . Tel: 03-5639 0000

Genting Highlands Theme Park
Genting Highlands Resort
Tel: 03-2718 1118

District 21
Level 1, IOI City Mall, Putrajaya
Tel: 03-8328 8888

CONTACT:

TO
ADVERTISE

IN
THIS

SPACE

FASHION DES IGNER
+

MAKEUP ART IST
S AYA P  R E P U B L I K

+6016 240 5816
IG SAYAP_REPUBLIK
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MENARA
KUALA LUMPUR
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Sunway Putra Mall

PWTC

Pertama
Complex

Sogo

Coliseum 
Restaurant

Mydin
Emporium

Kota Raya

Pudu
Plaza

AmpWalk

Star Hill Plaza

Bintang
Walk

Lot 10

Berjaya Times
Square

Fahrenheit88

Bukit Bintang
Plaza

The Weld

Sun 
Kompleks

Sungei
Wang
Plaza

Imbi Plaza

Big A Supermarket

Campbell
Shopping
Complex  

Pasar Seni

Bangsar

Ampang Park

KLCC

Kg. Baru

Dang Wangi

Damai

Titiwangsa

Chow
Kit

Medan
Tuanku

Bukit Nanas

Raja Chulan

Bukit Bintang

Imbi

Hang Tuah

Maharajalela

Tun
Sambanthan

Bandar Baru Sentul

PWTC

Sultan Ismail

Bandaraya

Masjid Jamek

Plaza Rakyat

Hang Tuah

Pudu

TOURIST INFORMATION CENTRES
2A Putra World Trade Centre, Level 2, 45, Jalan Tun Ismail, 50480 Kuala Lumpur.  Tel: 03-4041 1295
4C Malaysia Tourism Centre (MTC), 109 Jalan Ampang, 50450 Kuala Lumpur.

Tel: 03-2164 3929
2E Stesen Sentral Kuala Lumpur, Lot 21, Level 2, Arrival Hall, Kuala Lumpur City Terminal,

Stesen KL Sentral, 50050 Kuala Lumpur.  Tel: 03-2274 3135

i

PLACES OF INTEREST
1C ASEAN Sculpture Garden
4D Bintang Walk
1D Bird Park
3C Bukit Nanas
2D Butter�y Park
2D Central Market
3D Chinatown
2D Dataran Merdeka
2D Dayabumi Complex
1D Deer Park
1C Experimental Theatre

1D Hibiscus Garden
2E Istana Negara (National Palace)
5C Kompleks Budaya Kraf
2C Masjid Jamek
3D Maybank Numismatic Museum
3C Menara Kuala Lumpur
3A National Art Gallery
5C National Heritage Trust
2D National History Museum
4A National Library
1C National Monument
2D National Mosque

1E National Museum
1E National Planetarium
3A National Theatre
1D Orchid Garden
1D Panggung Anniversari
2C Selangor Club
3E Stadium Merdeka
3D Stadium Negara
2D Sultan Abdul Samad Building
1D Tun Abdul Razak Memorial
2C Tunku Abdul Rahman Putra 

Memorial

MUSEUMS
5B ArtCase Galleries
5B ArtFolio Galleries
2C Bank Negara Money Museum
3A Biomedical Museum

5B Galleriwan 
2D Islamic Arts Museum Malaysia 
2D Islamic Exhibition Centre
 5C MISC Museum

1D Royal Malaysian Police Museum 
3C Telekom Museum
1D Tun Abdul Razak Memorial

BUS, TAXI, RAILWAY 

2D General Post O�ce
2E KL Sentral (main transport terminal)

2E Kuala Lumpur Railway Station
4C Malaysia Airlines

2A Pekeliling Bus Station
3D Puduraya Bus & Taxi Station

2A Putra Bus Stand
2D STAR LRT Station

PUTRA LRT Station

HOSPITALS
3D Chinese Maternity Hospital

3A Kuala Lumpur Hospital
3A National Heart Institute

2D Tanglin Dispensary
3D Tung Shin Hospital

EMBASSIES
4B Australia
5B Britain
5B Finland

5B France
5D Indonesia
5C Japan
5D Kuwait
3C Mexico

4C New Zealand
3B Pakistan
5C Philippines
5C Singapore
5B United States of America

HOTELS
4D Agora Hotel
4D Alpha Genesis Hotel
4D Berjaya Times Square Hotel
4D Bintang Warisan Hotel
3A Brisdale Hotel
1D Carcosa Seri Negara
4D Cardogan
5B Centra Hotel & Apartments

3C Chamtan
3D China Town Inn
3A City Villa Kuala Lumpur
4C Concorde Hotel

Kuala Lumpur
4D Corona Inn Kuala Lumpur
5B Corus Hotel Kuala Lumpur

5B Crown Princess Kuala Lumpur
5D Dorsett Regency

Kuala Lumpur
2A Dynasty Hotel Kuala Lumpur
4D Emerald

4D Federal Hotel Kuala Lumpur
2A First Business Inn

4D Fortuna Hotel
3D Furama Hotel

3C Garden City

2A Grand Central Hotel

2B Grand Continental Hotel

2A Grand Pacific Hotel 
4D Parkroyal Hotel
3A Grand Seasons Hotel 
4C Hotel Equatorial
         Kuala Lumpur
4B    Hotel Maya 
3D Hotel Grand Olympic

Kuala Lumpur
4C Hotel Istana
3E Hotel Malaya
5E Hotel Maluri
3E Hotel Midah
5B InterContinental 
         Kuala Lumpur 
4D Hotel Nova
2A Hotel Putra
4D JW Marriott Hotel

Kuala Lumpur
4C Lodge Paradise Hotel
2C K Hotel
1E Kuala Lumpur Hilton
3A Kuala Lumpur International Hotel 
1E Le Meridien
3E Mandarin Court Kuala Lumpur 
4B Mandarin Oriental

Kuala Lumpur
3D Mandarin Paci�c Hotel
4D Melia Kuala Lumpur
5B Micasa Hotel
3E Mirama Hotel
4D Orkid Hotel

2C Palace Hotel
3B Paradise B&B
2B Prescott Inn
3D Puduraya Hotel
2B Quality Hotel City Centre
3C Renaissance Kuala Lumpur

4D Royale Chulan
4C Shangri-La Hotel

Kuala Lumpur
3B Sheraton Imperial

Kuala Lumpur

5B Sucasa Service Apartments
3D Swiss-Garden Hotel

Kuala Lumpur
3D Swiss-Inn Kuala Lumpur
4D The Coronade Hotel

Kuala Lumpur
2A Sunway Putra Hotel
2A The Seri Pacific Hotel 

Kuala Lumpur
2B The Plaza Hotel Kuala Lumpur
4D The Regency Kuala Lumpur 
5D The Ritz-Carlton
2A Vistana Hotel Kuala Lumpur
5E Wenworth Hotel
4D Westin Hotel
2A Wira Hotel Kuala Lumpur
2E Wisma YMCA
3D YWCA
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ENTERTAINMENT/SHOPPING
5B Ampang Park Complex
5B AmpWalk
4D Berjaya Times Square
3A Big A Supermarket
4D Bukit Bintang Plaza
2C Campbell Shopping Complex
5B City Square
2C Coliseum Restaurant

4D Imbi Plaza
4D Fahrenheit88
3D Kota Raya
4D Lot 10
3D Mydin Emporium
4C Pavilion KL
2B Pertama Complex

5E Pudu Plaza
2A Putra World Trade Centre (PWTC) 
2C Sogo
5E Star Cinema
4D Star Hill
4D Sun Complex
4D Sungei Wang Plaza
4B Suria KLCC
2A Sunway Putra Mall
4C The Weld

Pavilion KL

Intermark

5B Intermark Mall



 

Getting around in Kuala  
Lumpur is easy. The transit 
systems are efficient, taxis 
are plenty and buses are 
cheap. The public transpor-
tation usage peak hours 
are from 7am to 9am and 
4.30pm to 6.30pm during 
the working days.

        By Transit systems
The KL monorail and LRT coaches 
are air-conditioned and comfortable 
and run from 6am to midnight. The 
systems are connected to each other 
at several points and the network cov-
ers most parts of the city. Fares range 
from RM0.90 to RM2.80 per single 
journey.

        By Taxis
Taxis are easily available at hotels 
or at taxi stands. Fares start at RM3 
for the first kilometre and RM0.25 for 
every 115 metres thereon. There is a 
50% surcharge on the metered fare 
from midnight to 6am and a baggage 
charge of RM2 per piece stored in the 
boot. There is also an additional RM1 
for 3rd passenger (maximum 4 in a 
car). For an extra charge of RM2, you 
can book a taxi by phone.

        By Ecovans
Ecovans can accommodate up to 5 
passengers. They serve mainly guests 
at major hotels and follow the fare 
structure of taxis but charge RM4 
instead of RM2 for the first kilometre.

        By Buses
Buses serve all parts of Kuala Lumpur 
with fares beginning from RM1. 
Some hotels also offer free bus shuttle 
services to major shopping malls in 
the city. 

        KL Hop-on/Hop-off Bus 
Service 
Links you to 40 attractions around 
the city with 22 designated stops. 
8.30am to 8.30pm. Ticket: RM38 
with discounts for locals, senior 
citizens, students and children.  
03-2691 1382

GETTING TO THE AIRPORT

        KLIA Ekspres: The journey takes 
about 28 minutes from KL Sentral and 
another 3 minutes to KLIA2. The fare 
is RM55 per person per way. There is 
also check-in facility at KL Sentral for 
some airlines.

        Taxi: The fare from the city 
centre to 
the airport is RM90 – RM120 per 
taxi.

        Eco Transit: Eco Transit can 
accommodate up to 5 adults and has 
a fixed fare of RM130/ trip.

        Limousine: Can be arranged 
with the hotel concierge and fare 
range from RM100 – RM200.

COACHES TO KLIA AND/OR LCCT

• Airport Coach - +603-6203 3067
• Sky Bus - +6016-217 6950
• Aerobus - +603-3344 8828
• The Star Shuttle - +603-4043 8811

TRANSPORTATION

        Air Travel
• Kuala Lumpur International Airport
   +603 8776 2000
• Klia2
   +603 8778 5500
• Sultan Abdul Aziz Shah Airport 
   +603-7845 3245

        Domestic Airlines
• MAS +603-2161 0555
• MAS Reservation Number
  +603-8890 3702
• AirAsia +603-2171 9333

• FireFly +603-7845 4543
• Malindo Air +603-7841 5388

        Rail
• KL Sentral 03-2274 7435
• KLIA Ekspres 03-2267 8000
• KTM 03-2267 1200
• Rapid KL 03-7885 2585
• KL Monorail 03-2273 1888

        Car Rental
• Galaxy Asia 012-368 0117
• AVIS +603-5885 2300
• ORIX Auto +603-9284 7799
• Eazy Peezy +6011-1166 6545
• WS Rent-A-Car 03-4256 6999

        Taxis
• Sunlight Cab +603-9200 1166
• Public Cab +603-6259 2929
• MyTeksi +601-300-80-5858

• Saujana Teksi +6011-1929 0976
• Grab Malaysia +601-300-80-5858

Emergency Services
• KL Tourist Police (24 hours) 
   03-2166 8322
• Police & Ambulance 
   999 or 112 (mobile phones)
• Fire & Rescue 994
• KL City Council 03-2691 6011

Tourism Offices
• Ministry Of Tourism Malaysia
   +60 3-2161 5161
• Pusat Pelancongan Malaysia (MATIC)
   +60 3-9235 4827
• Tourism Malaysia +603-8891 8000
• Melaka +60 6-288 1549
• Putrajaya Tourism Malaysia State Office
   +60 3-2615 8188

Klang Valley Rail Transit Map
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