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Oct 1 to 30
The Golden Man 

Exhibition

The Golden Man refers to 
a warrior’s costume from 

approximately the 5th Century 
BC, that was found in 1969 
in a Scythian tomb about 60 
km east of Almaty, near Yesik 
(Issik). It is made of more than 
4000 separate gold pieces, 
many of them finely worked 

with animal motifs, and has a 
70 cm-high headdress bearing 
arrows pointing skywards, a 

pair of snarling snow leopards 
and a two-headed winged 
mythical beast. While the 
people from that time may 
have no genetic connection 
with the modern Kazakhs, 

the Golden Man has become 
modern Kazakhstan’s favourite 

national symbol.

Venue: Galeri 1, National 
Museum Kuala Lumpur

Oct 4 and 5
Divas of Comedy – 

Joanne Kam and Bibi 
K Poh

Scream in glee with the Divas 
of Comedy in support of 

What About Kuching 2019! 
Malaysia’s Queen of comedy 
Joanne Kam and Bibi K Poh 

are joined by the Funky 
Divas as they bring you an 
extravagant night of glitter, 
glamour and unbelievable 
entertainment! Hosted by 

Prakash Daniel.

Ticket: RM78
Venue: Chemsain Auditorium, 

Kuching, Sarawak

What’s Happening in October

Oct 4 and 5 
Cempaka Voices 

in Concert 
EXTRAVADANZA

Back by popular demand, 
CVIC: EXTRAVADANZA 

will be showing for 2 nights 
Featuring an exciting line-up 
of dances in contemporary, 
jazz, folk, Broadway and 
other genres. There will 

also be show choir, vocal, 
a cappella and other 

instrumental performances.

Ticket: RM75 
Venue: North Hall Theatre 
(Cempaka School, Cheras)

Oct 5
Shawn Mendes:  

The Tour

Grammy-nominated, multi-
platinum singer/songwriter Shawn 
Mendes is adding to his arena and 
stadium tour in support of his self-
titled album by announcing seven 
new dates in Asia. Kicking off on 

October 1, Shawn will hit Bangkok, 
Singapore, Kuala Lumpur, Jakarta, 

Manila, Macao and Tokyo.  The 
entire World Tour spans more 

than 100 dates throughout 2019 
in North America, Latin America, 
Europe, the UK, Australia, New 

Zealand and Asia.

Shawn will bring SHAWN 
MENDES: THE TOUR to Axiata 

Arena, Bukit Jalil (Indoor Arena) 
on Saturday, October 5, 2019. 

Tickets priced at RM 258, RM 358, 
RM 428 go on general sale from 

April 29 via www.prworldwidelive.
com or www.myticket.asia. This 

show is produced by AEG Presents 
Asia.

Tickets: RM258 to RM428
Venue: Axiata Arena, 

 Bukit Jalil

Oct 11 and 12
Ravel Concerto for the 

Left Hand

Ravel’s innovative Concerto 
for the Left Hand was 

commissioned by a pianist 
who lost his right arm in 

World War I. P’ng Tean Hwa 
performs this unusual favourite 
full of giant leaps and jazzy 
flair. The excitement builds 
with Mussorgsky’s ominous 

Night on a Bald Mountain and 
culminates with the thrilling 

Prokofiev 5.

Tickets: RM56 to RM141
Venue: Dewan Filharmonik 

Petronas

Oct 5
Inspirasi 2019 – Afgan 
Live in Kuala Lumpur 
(feat. Sheila Majid)

Following the successful Konsert 
Terunggul Afgan & Ungu in 
2017, Popcorn Studio once 

again presents Afgansyah Reza 
in Kuala Lumpur. Get ready for 
a spectacular show with special 
guest artiste, Datuk Sheila Majid 
this Oct 5 at HGH Convention 

Centre. Featuring hit songs from 
his past and new albums, fans 

will not only enjoy singing along 
to their idol in a one-night only 

concert, it’s also a chance to 
witness Malaysia’s top songstress 
belting duets with Afgan. Grab 
this chance to watch Inspirasi 
– Afgan Live in Kuala Lumpur 
and celebrate this memorable 

milestone with him!

Tickets: RM299 to RM1,200
Venue: HGH Convention Centre

Oct 5 and 6
The Haydn and 
Handel Organ 

Concertos

Don’t miss this rare chance 
to hear the glorious sounds 
of DFP’s Klais Pipe Organ 
accompanied by the MPO! 

Famed organist Gunther Rost 
performs concertos by Haydn 

and Handel, two jewels of 
the genre. Conductor Jane 
Glover evokes the dazzling 
elegance of the classical era 
with Mozart’s beloved Linz 

and Paris Symphonies.

Tickets: RM56 to RM141
Venue: Dewan Filharmonik 

Petronas

Oct 4 to 6
Taksu 2019

A gamelan theatre 
performance marks another 

milestone for HANDS 
Percussion in its efforts 

to preserve and reinvent 
Malaysian traditional music 
and art, this time combining 

the Chinese drums and Malay 
and Balinese gamelan. After 
its debut gamelan concert 
‘Ri Yue Chu Yin’ in 2011 
and the classical twist of 

‘Tchaikovsky on Gamelan’ 
in 2014, the group takes its 
artistic progression further 

under the direction of one of 
Bali’s most gifted musicians, I 
Wayan Sudirana and talented 
Malaysian actor, director and 

writer Ghafir Akbar.

Taksu is a musical adaptation 
of literary work reflecting 
the spirit of artistes arising 
beyond learned technical 

skills. It evokes elegance and 
drama through stories the 

musicians wish to tell through 
this performance. Sudi 

weaves the metallic sounds 
of the Malay and Balinese 
gamelan with the varying 

range of timber sounds of the 
Chinese drums elevating the 
diversity of each instrument. 
The soothing metallic calls of 
the gamelan coax responses 
from the drums, striking up 
a mixture of sounds like an 

animated conversation.

Tickets: RM88 to RM238
Venue: Pentas 1, The Kuala 

Lumpur Performing Arts 
Centre (klpac)

FOR ENQUIRIES CONTACT
INFO@MEDIATE.COM.MY  T: +603 7932 0668  FREE ADMISSION

FOR MORE INFO VISIT
WWW.KL-LIFESTYLE.COM.MY  31 JALAN UTARA, 46200 PETALING JAYA, SELANGOR

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.

ENTERTAINMENT IN THE CITYENTERTAINMENT IN THE CITY



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

Oct 11 to 13
Mak Yung Raja Besar 

Maha Gading

The tale starts with Raja Besar 
Maha Gading telling Wak Nujum 
to read the fortune of all his seven 
sons to know which one of them 

can replace his position to govern 
the state. After being told that 
only Raja Bongsu can replace 

his position, the king’s other sons 
begin to plan the assassination of 
Raja Bongsu. After baiting Raja 

Bongsu, he was brought to a wide 
field and was thrown into a well 
(telaga). It was the prince’s good 
fortune that he was saved by Tok 
Peraih Sireh and was invited to 

stay with him in his hut. Learning 
the news of the prince, the king 
and queen were bereaved. To 

find out how the tale ends, head 
to Istana Budaya.

Tickets: RM57 to RM157
Venue: Panggung Sari Istana 

Budaya, Kuala Lumpur

Oct 11 to 13
Art Expo Malaysia 2019

Works of some of the 
finest artists in Asia will be 
assembled at the Art Expo 

Malaysia 2019 this October. 
Featuring more than 1,500 
stunning artworks from 60 
internationally reputable 

galleries, the exhibition has 
also brought in French artist  
Quentin Garel’s works where 
he has specifically created a 
piece called Orang Utan for 

the AEM showcase. Quentin’s 
works have been exhibited in 
Venice Biennale, Singapore, 
New York, Montreal and the 
Natural History Museum in 

Paris.

Venue: MATRADE Exhibition 
and Convention Centre 

(MECC)

Oct 12
31st Mount Kinabalu 

International 
Climbathon

Runners from around the 
world gather at Malaysia’s first 
UNESCO World Heritage Site 

for the annual sports event. 
While casual climbers may 

take an average of two days to 
scale the mountain, professional 

mountain runners accomplish 
the feat in four hours! 

Venue: Kinabalu Park, Sabah

Oct 13
The Spirit of Youth

Future stars shine bright at 
DFP with the MPYO poised to 
take the stage. Join them and 
maestro Naohisa Furusawa 
for an illuminating afternoon 
of contrasts – from the driving 

rhythms of a Spanish fiesta 
to the mesmerising beauty of 
Viennese reveries, the MPYO 
makes music with true spirit of 

diversity.

Tickets: RM56 to RM94
Venue: Dewan Filharmonik 

Petronas

Oct 19 - 26 
2019 World Amateur 

Golfers Championship 
- World Final

WAGC is a prestigious golf 
tournament that has since 
1995 provided a good 

platform with an unforgettable 
experience for amateur golfers 
competing at an international 

level representing their nations. 
For more than a decade 

now, WAGC has not only 
inspired the amateur golfers 
around the globe to take on 
the challenge but has also 
encouraged participating 

countries to compete in hosting 
the auspicious tournament 

preferably by rotation.
 

Venue: Sabah, Malaysia

Oct 19 and 20
Judika ‘Live’ with the MPO featuring Jaclyn Victor

This concert is DFP’s collaboration with Kelab Sukan dan Rekreasi PETRONAS (KSRP). 

Judika is the second Indonesian artistw to hold a solo concert at the prestigious venue, following the 
footsteps of Ruth Sahanaya who made her debut in 2018. This concert will witness Judika joining the 
ranks of international superstars that have performed at the venue known for its classic acoustics; they 
are Laura Fygi, Harry Connick Jr., Chris Botti, Diana Krall, Anoushka Shankar and Larry Carlton, and 

local artists such as Sheila Majid, Ella, Siti Nurhaliza, Yuna, Misha Omar and Dayang Nurfaizah. 
This is indeed DFP’s effort to present artistes of different musical styles that appeal to a different type of 

audience. 

Judika’s concerts at DFP will witness his songs being performed in an orchestral setting by the MPO. 
Under the baton of Ahmad Muriz Che Rose, the concerts will feature powerhouse vocalist Jaclyn 

Victor as guest artiste. The concerts will further enhance the MPO’s versatility in performing not just 
core Western classical works but also pop, jazz and R&B genres.

  

Tickets: RM388 to RM888
Venue: Dewan Filharmonik Pertronas

Oct 11 to 13
Magical Movie 

Moments II

Long after the credit roll ends 
and the film has finished 

screening in the cinemas, it 
is the music that continues to 
play in your head and have 

you humming along. Now film 
lovers will get to relive those 
magical cinematic moments.

After four long years, Magical 
Movie Moments returns for 
its second outing. The klpac 
Orchestra, under the baton 

of music director and resident 
conductor Lee Kok Leong, will 
be bringing you some of the 
best-known tunes from the 

biggest blockbuster movies to 
musical films as well as well-
loved animation movies that 

have won the hearts of children 
and adults alike all over the 
world. This family-friendly 

concert programme will be a 
truly spectacular and enjoyable 

musical journey.

Tickets: RM60 and RM70
Venue: Pentas 1, The Kuala 

Lumpur Performing Arts Centre 
(klpac)
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MUST VISIT MUSEUM

Oct 30
Ganesh Bala – The Album 

Ganesh Bala, The Album is an instrumental concert that combines 
the awe-inspiring musical instruments of Asia and contemporary 

Jazz music of the west. The concert integrates acoustic instruments 
such as sitar, classical guitar and piano with electronic synthesisers, 
resulting in a fresh soundscape for listeners. East meets West is not 
a remote concept, but Ganesh Bala, The Album, is a precious invite 
to the rainforests of his home country, Malaysia, interlaced with the 

sounds of both ethnicity and evolution. 

Composed and arranged by Ganesh Bala, the music is a 
manifestation of his experience in Malaysia- the colourful rhythm, 
style and timbre that is unmistakably the result of such diverse arts 

and culture present in the country. 

The concert will see nature-themed compositions and rearranged 
covers come to life with state-of-the-art visuals; a treat not only for 
the ears but also for the eyes. Featuring an all-star lineup with Sri 
Ram on violin, Steve Thornton on percussion, Norman Rahman on 
bass and Omar Ibrahim on drums, this one-of-a-kind performance 

should not be missed. 

Ticket: RM100
Venue: Theatre, DPAC

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.

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

Oct 26
Deepavali

Deepavali, also known as 
the “Festival of Lights,” is the 
biggest festival in the Hindu 
calendar, celebrated in early 
fall of each year. Spiritually, 

Deepavali symbolises the 
victory of light over darkness, 

good over evil, and knowledge 
over ignorance. As the term 

“Festival of Lights” suggests, the 
celebration involves millions of 
lights illuminated from rooftops, 

doorways, and windows in 
thousands of temples and 

buildings all over the countries 
where the festival is observed. 

Oct 26
Ironman Malaysia, 

Langkawi

This race will take athletes on 
a challenging journey through 
stunning vistas and undulating 

terrain, passing traditional 
villages, mangrove forests and 
rainforest. The race will end at 

beautiful Cenang Beach. 

Venue: Langkawi, Kedah

Oct 29
Toyota Classics 2019

For almost 30 years, Toyota Classics has brought classical music 
enthusiasts together to enthrall, entertain and enlighten them with some 

of the world’s most renowned soloists, conductors and orchestras. Toyota 
Classics is UMW Toyota Motor’s CSR initiative to enrich the lives of the 
community through philanthropic activities and the proceeds from this 

performance will be donated to deserving organisations.

The 30th Anniversary edition of Toyota Classics presents the London 
Chamber Orchestra (LCO) from the United Kingdom, featuring 

Christopher Warren-Green as conductor and Lucienne Renaudin Vary 
as trumpet soloist. Having been founded in 1921, LCO is UK’s oldest 

professional chamber orchestra. They’ve premiered works by a Who’s 
Who of 20th-century composers, including Stravinsky, Bloch, Vaughan 

Williams, Prokofiev, Hindemith, Poulenc and Villa Lobos. And that 
continues today, with premieres by figures such as Sir Peter Maxwell 

Davies, James MacMillan and Graham Fitkin. The orchestra also tours 
globally, record with major labels and its own LCO Live imprint, and runs 

a large-scale community project, Music Junction.

Tickets: RM100 to RM250
Venue: Dewan Filharmonik Petronas

Oct 22 to Nov 10
Mis Tourism International 2019 Final 

Malaysia once again will be hosting the 22nd Edition of Miss 
Tourism International World final, an extensive pageantry title 
in the effort to promote Malaysia’s tourism sector and reveal 

its many beautiful facets, from bustling cities and idyllic towns 
to sun-kissed islands. The pageant also serves as a platform to 

educate and promote tourism and cultural exchanges among the 
participating beauty delegates. 

The Miss Tourism International has grown to be the proverbial 
vehicle; capturing the essence of Malaysia and its way of life 
through the eyes of these beauties. Miss Tourism International 

2019 World final, with the theme, “Bringing the World to 
Malaysia”, will see the arrival of 50 delegates from around the 

world embracing the warm welcome of Malaysia.

Venue: Sunway Resort  
Hotel & Spa

ENTERTAINMENT IN THE CITYENTERTAINMENT IN THE CITY



JOKER
OCT 3

Failed comedian Arthur Fleck who is indelibly portrayed 
by Joaquin Phoenix, is a man struggling to find his way 
in Gotham’s fractured society. A clown-for-hire by day, he 
aspires to be a stand-up comic at night but finds the joke 
always seems to be on him. Caught in a cyclical existence 
between apathy and cruelty, Arthur makes one bad decision 
that brings about a chain reaction of escalating events in this 
gritty character study.

Genre: Thriller, Crime, Drama
Cast: Joaquin Phoenix, Robert De Niro, Zazie Beetz, Bill 
Camp, Frances Conroy.

MALEFICENT: MISTRESS OF EVIL
OCT 17

A fantasy adventure that picks up several years after 
Maleficent, in which audiences learned of the events that 
hardened the heart of Disney’s most notorious villain and 
drove her to curse a baby, Princess Aurora, Maleficent: 
Mistress of Evil continues to explore the complex relationship 
between the horned fairy and the soon-to-be Queen, as they 
form new alliances and face new adversaries in their struggle 
to protect the moors and the magical creatures that reside 
within.

Genre: Adventure / Fantasy
Cast: Angelina Jolie, Elle Fanning, Ed Skrein, Sam Riley, 
Harris Dickinson, Imelda Staunton, Juno Temple, Lesley 
Manville, Chiwetel Ejiofor, Michelle Pfeiffer.

MUST-WATCH MOVIES of the month

TERMINATOR: DARK FATE
OCT 24

Twenty-seven years after the events of Terminator 2: 
Judgment Day, a new, modified liquid metal Terminator 
(Gabriel Luna) is sent from the future by Skynet in order to 
terminate Dani Ramos (Natalia Reyes), a hybrid cyborg 
human (Mackenzie Davis), and her friends. Sarah Connor 
comes to their aid, as well as the original Terminator, for a 
fight for the future.

Genre: Action / Adventure / Science Fiction
Cast: Arnold Schwarzenegger, Linda Hamilton, Mackenzie 
Davis, Gabriel Luna, Natalia Reyes, Diego Boneta.

ZOMBIELAND DOUBLE TAP
OCT 17

The sequel continues from the events of the first film 
and sees Columbus, Tallahassee, Wichita, and Little 
Rock move to the American Heartland where they face 
more deadly zombies who have evolved into even more 
dangerous foes. They also run into other human survivors 
and work on their ever-evolving family dynamics.

Genre: Action / Comedy
Cast: Woody Harrelson, Jesse Eisenberg, Emma Stone, 
Abigail Breslin.

 KL LIFESTYLE l 13 12 l KL LIFESTYLE



Petite Powerhouse

Michelle Jueney is meant for the performing arts. From a very young age, she knew the path she 
would tread would be of dance. From ballet, to ballroom and finally foraying into Odissi, we learn 

about her transition from classical Western dance to a traditional Indian one. 

MICHELLE JUENEY
WORDS BY HIRANMAYII AWLI MOHANAN 

PHOTOGRAPHER: CHEN KIM MUN
VENUE: MOSSY FOREST OF GUNUNG BRINCHANG, MALAYSIA

FIRST AND FOREMOST, THE EXPECTED QUESTION. WHAT 
DREW YOU TO INDIAN CLASSICAL DANCE? 
I have always had a love for dance since I was first exposed to 
the arts and ballet at a young age. Odissi was not something 
I pursued. It was a dance genre that I took up after returning 
from the UK. I was drawn to Indian classical dance from my 
recollection of watching Ramli Ibrahim’s performance when 
I was much younger at 14 or 15 years old organised by my 
father. From my understanding of what dance and performing 
arts should be and the requisite standards, I was motivated 
and drawn to Sutra Dance Theatre. After my first lesson it all 
clicked, the dance felt natural to me. 

WHAT WERE YOUR PARENTS’ OPINION OR REACTION WHEN 
THEY FIRST LEARNED OF YOUR INTEREST IN ODISSI? 
They had no choice. When I was six or seven years old, 
my father asked me why I was always practising so hard – 
dancing in the house.  He questioned if I had intentions of 
becoming a dancer.  I simply replied, “I am going to be a 
superstar!” And my father half choked on laughter and stifled 
shriek with zealous eyes and stayed silent. I said, “I’m going 
to be famous” and carried on while my Dad was tremendously 
tickled to bits, kicking his legs and my mom giggling too. I 
think my sister rolled her eyes lovingly, accustomed to my 
childish madness. 

My life as a dancer is a combination and culmination of a 
few critical factors over a long period of time, some positive 
and some negative experiences. My life was complicated 
and not as smooth as people saw or wished to believe. My 
joining Sutra Dance Company was a critical interlude and my 
family was fully supportive and has since sacrificed much for 
me. I take to heart what Ralph Waldo Emerson said, “Life is a 
succession of lessons which must be lived to be understood.”

YOU STUDIED ODISSI AT THE REVERED SUTRA DANCE 
THEATRE UNDER THE TUTELAGE OF GURU RAMLI IBRAHIM. 
WHAT DID THE EXPERIENCE ENTAIL AND HOW HAS IT 
INFLUENCED THE PERSON YOU ARE TODAY?
I was influenced by many people in every stage of my 
life and dance career. As an Odissi dancer, the Sutra 
environment gave me the opportunity to nurture and 
accentuate my abilities as a complete dancer. 

Ramli influences everyone. From being a good listener to 
the way he speaks, to his insightful writings to his expressive 
dance, Ramli is a very sensitive, kind, talented and totally 
dedicated dancer who has devoted his life to dance and all 
his dancers at Sutra Foundation.
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However, the dance world poses numerous challenges to any 
dancer who strives to be a professional dancer. Unknown to 
the public, an aspiring professional dancer must have intense 
determination, the willingness to make tremendous sacrifices in 
not having financial security, and the resilience to remain on the 
path for self-fulfilment and in the pursuit of excellence in dance. 

Therefore, at every stage of this long journey the dancer needs 
mentors, teachers, friends, family members to empathise and 
support for the ambitions and aims of the dancer. However, 
a prerequisite for a successful dancer to learn a new dance 
form or new dance is - because there is no one to one, none 
or little supervision between the dancer and the teacher, the 
successful dancer must be able to observe attentively and follow 
simultaneously each and every dance movement executed by 
his/her colleagues.

YOU STUDIED BALLET AT A YOUNG AGE AND FORAYED INTO 
ODISSI UPON YOUR RETURN FROM THE UK. TELL US ABOUT 
THE TRANSITION. 
The transition was not a problem at all. Dance is in my blood. 
I also did ballroom dancing and won medals in competitions. 
I can easily pick up a dance style that speaks to me and has 
music that appeals to me. 

WHAT ARE THE SIMILARITIES AND DIFFERENCES THAT ODISSI 
SHARES WITH OTHER DANCE FORMS?
Ballet
Similarity: The 2nd position in ballet is like the ‘chauka’ square 
position for the legs in Odissi. 

Difference: The nature of the dance forms are total opposites; 
one is light with emphasis on flight, the other on groundedness 
and staying low.

Bharatanatyam
Similarity: The stories, abhinaya and mudras. Both grounded 
forms.

Difference: Odissi is rounded, wavy and curved, softer. 
Bharatanatyam is polar opposites, sharp, attack, cut, slice, 
diagonal and straight crisp lines. Odissi music is slightly softer 
to the ears, Bharatanatyam is harder. 

THE ART OF ODISSI IS SO INTRICATE AND DETAILED. HOW 
LONG DID IT TAKE FOR YOU TO ADJUST TO THE STYLE AND TO 
BECOME NATURAL TO YOU? 
It was very natural. I just did it. Your personality plays an 
important role too. How you approach your art affects your 
speed to refinement. 

HAVE YOU EVER EXPERIENCED THE MOMENT WHEN THE 
DANCER BECOMES THE DANCE?
I would like to believe so as per the comments from Ramli that 

I am almost in a trance, some say I seem in a meditative 
state. Sometimes, I forget I am on stage. When I dance, I feel 
like I am in a transitional state of being here and not being 
here. It’s a heightened experience – like you’re transitioning 
between two different mediums.

The most profound wisdom that actress Ida Nerina said to 
me when I was 21 before I joined Sutra that has shaped 
me is, “You cannot have any inhibitions.” Even though she 
was referring to acting, I truly believe this value crosses the 
genres. 

Meaning: You cannot have vanity. You cannot have ego.

YOU HAVE PERFORMED IN MANY COUNTRIES. WHAT HAS 
BEEN THE MOST MEMORABLE PERFORMANCE THUS FAR? 
Performing for over 10,000 people in India on their open-
air stages and incredible dance festivals. The backstage 
experience of seeing artistes everywhere getting ready 
laying on grass in vast spaces of colonial-styled open halls 
and seas of people in the audience was incredible. Japan 
is too pristine and the energy there is always perfect for me. 
Yakutia (Siberia) and Saint Petersburg (Russia) were truly an 
opportunity and privileged experience.

AN ODISSI DANCER HAS TO BE EMOTIVE AND NARRATE A 
STORY. HOW DO YOU COME UP WITH CHOREOGRAPHY 
FOR A PERFORMANCE? WALK US THROUGH THE PROCESS. 
To be honest, I perform pure dance items more. For me, it just 
happens… whenever I am inspired. I can literally imagine 
myself dancing the steps and creating the choreography in 
my mind or when I am staring into space in the living room, 
or driving in the car – my mind is imagining it. For example, 
when I listen to a part of a music, I start imagining myself 
dancing it out. Then I test out the steps physically – translating 
it from my mind and seeing how it feels, whether it works 
physically or whether it works with the music on timing and 
aesthetics. 

If it doesn’t happen or work with the beat of what I imagined 
in my mind, that’s when I start exploring avenues where my 
movements can go to and for my body to consider. So new 
steps need to be created, some others have to be modified 
or scrapped and the play of this creativity happens. It’s 
nice when you have a composer that composes to your 
choreography. I like choreographing to the music. 

For the work I create, I feel like inside of me there’s a hidden 
bag of sparkling magic sweets and when it is the right 
time, the sweets will come out of the bag. The dance form 
is the same but the concept, the medium, story or narration 
and twists are what make the full-length dance productions 
different. 
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YOU INCORPORATE JAZZ, PIANO AND GUITAR TUNES 
INTO YOUR CHOREOGRAPHY. DOES ADDING A TOUCH OF 
MODERNITY TAKE AWAY THE TRADITION OF USING INDIAN 
RAGAS?
Firstly, whenever I performed an Odissi dance on the 
international stage, I had never presented it without the 
designated Odissi music by the original composer. 

Secondly, if I perform Odissi without the Odissi music, it is 
a new choreography under my name that I create or am 
presenting it as  contemporary even though I stay true to the 
steps and form of Odissi. This has given birth to one of my 
most favourite choreographies to date that was performed at 
(klpac).

Thirdly, this incorporation started because I did not have Odissi 
music. It was never given to me and I had to go to India and 
slowly acquire them at a cost but that was also how I got to 
meet the gurus in India. Because I did not have the music to 
two ‘abhinaya’ dance items, I wanted to explore the possibility 
of ‘what if’ and I would say, this process was when I started 
choreographing to match the music that gave birth to a new or 
refreshed work. 

That said, I don’t use modern music to dance to Odissi very 
often. If I do want to create new work, it tends to be just 
contemporary dance or contemporary dance inspired by 
Odissi. In Malaysia, I tend to experiment more. Internationally, 
I feel I am carrying a tradition, a great responsibility and I 
personally do not wish to present Odissi in other ways. In the 
future if I do so, it would be under contemporary dance.

Lastly, if you are true to your dance, that’s authenticity. Art 
never lies. No one can say you are abusing art. Odissi is a 
very rich form of art which I draw inspiration from.

IN 2013, YOU WERE NOMINATED BY PROFESSOR ALKIS 
RAFTIS AND BECAME THE FIRST AND ONLY MALAYSIAN TO 
BECOME A MEMBER OF COUNCEIL INTERNATIONAL DE LA 
DANSEUSE (CID) UNESCO. WHAT DOES THIS ROLE ENTAIL?
To be honest, I’ve always acted my very best and contributed 
to the performing arts even before I received this title – not 
because it’s prestigious, but who I stand for as a person. The 
title created some occasional rivalry and competition even 
hotter here in the industry including some big names who lead 
the biggest festivals and arts bodies that thought it was made 
up, a joke, or a big deal. 
The role entails me conferring certificates on my students, 
nominating those who are worthy, and to establish a section 
here in Kuala Lumpur. 

TELL US ABOUT THE INSPIRATION BEHIND ESTABLISHING KL 
MOVEMENT AND HOW DOES IT EMPOWER WOMEN?
KL Movement was a spur-of-the moment thing, but I knew I had 
to do it. I toyed and came up with the name ‘The Movement’. 
The guy at SSM said, “tambah KL” and so I did. That was it. It 

was purely intuitive and foresight. To my pleasant surprise, one 
of my works ‘The ALL Women Dance’ platform paying tribute to 
‘Women in Dance’ in my local production created some impact 
in Malaysia and overseas. The birth of this particular work in 
my view has contributed to the recent increase in awareness to 
empower women to realise their potentials. In the dance scene, 
the international contemporary dance industry took notice what 
had transpired in Malaysia. 

YOU HAVE ACHIEVED NUMEROUS ACCOLADES AND 
RECOGNITION FOR DANCE. COULD YOU SHARE SOME OF THE 
RECOGNITIONS WITH US?

To name a few:
- Honouts Award in ISTD Ballet Examination
- Silver and bronze medallist in UK Latin Dance Competitions
- CID UNESCO - first Malaysian to be nominated to become a 
member of International Dance Council UNESCO (2013)

- World Dance Day - establishing ‘World Dance Day’ in the 
country (2013)

- Dance Certification - providing the dance certification to 
students at The KLMovement Academy (2019)

- First to represent Malaysia in a dance performance in Saint 
Petersburg, Russia and to visit the prestigious Vaganova 
Russian Ballet School (2013)

-Represented Malaysia as a member of the jury, performer, 
teacher and participated in live TV interview and performance 
in Yakutia, Siberia at the International Folklore Festival (2014)

- Ambassador for CEC – Being a nature lover and dancer, I use 
my voice to increase awareness of single-use plastics, circular 
economy, waste management and pollution. (2019)

MALAYSIA OVERFLOWS WITH TALENT. HOW CAN WE ELEVATE 
THE COUNTRY’S PERFORMING ARTS SCENE? 
The countries in the world that emphasises the importance of 
creativity; which is imagination and inventiveness are always 
the richest, most advanced and most humane.

Let creativity function; let creative people live to be creative. 
Support creativity by patronage for the arts to flourish without 
prejudice, politics and/or personal agenda. If you cannot 
appreciate arts, love or understand creativity, can you be the 
one to make the right decisions to help the industry and the 
nation? 

DANCING IS INSPIRATIONAL. IN YOUR OPINION, HOW CAN 
WE BREAK CULTURAL DIVIDE THROUGH DANCE?
Dance is colour blind. Dance frees the mind. Dance is 
peaceful. Dance has crosses racial and religious boundaries. 
The arts are always the mediating factor in any society.
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IT’S GETTING HOT IN HERE

BY JACQUELINE BENITA PAUL 

The Unsexy Truth About Climate Change

The topic of global warming today 
is no longer a case of discussing 
a future threat. It has become 

a reality. According to preliminary 
data from the World Meteorological 
Organisation (WMO), July 2019 
was marked as the hottest month ever 
recorded. The National Institute for 
Space Research (INPE) in São José 
dos Campos, Brazil released more 
frightening findings whereby over 
80,000 fires have occurred in the 
country so far. An 84 percent increase 
in a span of a year, NASA has dubbed 
it as the as highest fire count since 
2012. With the recent forest fires in the 
Amazon (which makes up 20 percent 
of the world’s oxygen supply), the hive 

mind of the Internet has kept its attention 
there. But what about the rest? Where 
else do we get our oxygen from? 
 
“WE ARE THE FIRST 
GENERATION TO FEEL THE 
STING OF CLIMATE CHANGE, 
AND WE ARE THE LAST 
GENERATION THAT CAN DO 
SOMETHING ABOUT IT.” 
Jay Inslee, the Governor of 
Washington, United States of 
America 

The source of half the earth’s oxygen gets 
too little credit, with only the No Straw 

initiative being the main environmental 
driver that most businesses adopt. That’s 
right, it is the ocean. Phytoplankton 
from the ocean plants produce oxygen 
through photosynthesis. Global warming 
poses a major threat to our oceans. In a 
2018 WMO report, sea surfaces from a 
number of ocean areas were unusually 
warm. Warmer seas mean that water will 
continue to expand to take up space. Add 
the melting of ice glaciers, the melting of 
Greenland and Antarctica’s ice sheets and 
all of a sudden, the Amazon fires may 
become the least of our worries. Rising 
sea levels are no myth either as NASA 
reports a yearly rising of 3.2 millimetres. 
Flash floods, typhoons and hurricanes are 
a result of rising sea levels which not only 

destroys the land and take away lives, but it 
also poses detrimental effects to the ocean’s 
ecosystem. In a nutshell, 70 percent of our 
earth’s oxygen is at risk, not 20 percent. 

Sustainability has now gone from precaution 
to cure on a community, business and national 
level. Communities should strive towards 
efficient waste management. The simple act of 
recycling and seperating wastes accurately, 
will do wonders in ensuring cleaner drains 
and reducing plastic production to reduce 
carbon emissions. More businesses should 
aim to adopt the idea of sustainability on a 
multifaceted level. Setting the right example is 
local artisanal chocolate producer, Ong Ning 
Geng of Chocolate Concierge, practising 
agroforestry to restore the ecosystem of the 
forest. In the luxury division, Four Seasons 
KL is the pinnacle of sustainable practices 
from the beehive adoption initiative to 
sustainable supply chain management. At 
the national level, the Ministry of Energy, 
Science, Technology, Environment and 
Climate Change offers various incentives for 
eco-friendly businesses and is aggressively 
promoting the use of renewable energy. 

However, China sets the bar after meeting 
its climate change goal three years ahead 
of schedule. Not resting on its laurels, 
China launched a nationwide carbon 
emissions trading system in the power 
generation industry in December 2017. 
Under this programme, businesses are 
assigned emission quotas, and those 
producing more than their share of carbon 
can buy unused quotas on the market from 
those that emit less. While prevention is 
always better than cure, it does not mean 
we should stand idly by as the earth our 
children will live in falls into destruction. 
There’s no more time for warnings, action 
is needed and we need all hands on deck. 

Photo by Ishan on Unsplash
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TURN THE FROWN UPSIDE DOWN
BY HIRANMAYII AWLI MOHANAN

Habits of Happy People

The secret to happiness is subjective, depending on the individual. Happiness is attainable 
and within our grasp if we follow the simple habits practiced by happy people. Hence, in 

conjunction with World Mental Health Day on October 10, we have compiled a list of habits 
you can master to turn that frown upside down. 

SAVOUR EVERY MOMENT
You know the old clichés like, “stopping 
to smell the roses” and “it’s the little things 
in life” – these are habits that lead to 
happiness. Regarded as ‘savouring’, it is all 
about living in the moment, paying attention 
to your surroundings and appreciating it. 
Instead of multitasking and focusing on the 
past and future and on the present negativity 
all around, stop to enjoy the beauty and the 
small, amazing things in life.

MEDITATE DAILY
Time and time again, people have turned 
to meditation and in fact, swear by it as an 
effective way to mindfulness. Meditation 
gives your mind respite from all the stress 
and anxiety occupying it. The best aspect 
about it is that it takes only a couple of 
minutes to practise, every day.  You can start 
by downloading apps such as Calm, Stop, 
Breathe & Think, or Insight Timer.

DON’T HOLD ONTO GRUDGES
Forgive and forget is the path to attaining 
happiness. Let go of anger, resentment and 
other toxic emotions that are roadblocks to 
happiness. Ridding yourself of the negativity 
also means that you’re creating room for 
positive emotions and energy to flow in. 

SURROUND YOURSELF WITH THE 
RIGHT PEOPLE
Happiness is akin to a disease – it’s 
contagious. So, when you keep happy, 
optimistic people around you, this in turn will 
build your self-confidence, boost creativity, 
and it’s fun! 

CELEBRATE ANOTHER’S 
SUCCESS
It’s no secret that having both a rich 
social life and healthy relationships is 
important to achieve happiness. But 
happy people nurture and improve 
their relationships through “active and 
constructive” responding, which includes 
celebrating the success of those around 
them. So, if your colleagues achieved 
that promotion they have been wanting, 
be happy for them and celebrate their 
success for it would give you happiness 
too. 

GET ENOUGH SLEEP
Sleep, the most underrated activity, is 
responsible for one’s wellbeing. Just 
in case you need a refresher, sleep 
deprivation can negatively impact 
your health, productivity and ability 
to cope with stressful situations. If you 
have a hard time getting a good night’s 
sleep, you may want to stick to a sleep 
schedule, take advantage of natural 
light, avoid bright lights before bed, 
exercise and not eat or drink alcohol 
close to bedtime.

VIEWING PROBLEMS AS 
CHALLENGES
Happy people have changed their 
internal dialogue so that when there’s a 
problem, they view it as a challenge and 
new opportunity to enhance their lives. 
In fact, you should just go ahead and 
eliminate the word “problem” from your 
mind altogether.

EXPRESS GRATITUDE EVERYDAY
Cultivating a grateful attitude on a daily 
basis, according to research, elevates mood 
and energy, and substantially reduces 
stress. So, give thanks for being alive, write 
it in a journal about what you’re thankful 
for and say “thank you” to your loved ones 
and colleagues. 

NO ROOM FOR EXCUSES
It’s incredibly easy to point fingers at others 
for your failures. Not only is it unhealthy, 
it doesn’t allow you to learn and move 
on. Happy people take responsibility for 
their mistakes and use that failure as an 
opportunity to grow.

HAVE A GROWTH MINDSET
In the aspect of personality, people fall 
under one of two camps – fixed mindset or 
growth mindset. People with a fixed mindset 
naturally believe that there’s nothing one 
can do about the stakes they’re given. This 
prevents them from growing or changing. 
Those with a growth mindset, on the other 
hand, believe that with a little effort, they 
can improve, which in turn makes them 
happy because they’re better suited to cope 
with and overcome challenges.

ENGAGE IN DEEP, 
MEANINGFUL CONVERSATIONS
The habits of happy people include 
engaging in deep conversations instead of 
small talk. According to research, happier 
people spend more time talking to others, 
an unsurprising finding given the social 
basis of happiness. 

Photo by Jernej Graj on Unsplash
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A SILENT CRISIS: 
MEN’S MENTAL HEALTH 

Worldwide, males are 1.8 times more likely to take their lives compared  
to females – just because they are less likely to seek help for mental health problems.  

Datin Dr Sharmilla Kanagasundram, associate professor of University Malaya’s  
Department of Psychological Medicine, tells us why. 

STOP TELLING MEN TO “MAN UP” 
Men are thought to refrain from 
engaging in mental health services due 
to them being viewed in traditional 
masculine gender roles. Traits frequently 
associated with traditional masculinity 
include endurance of hardship without 
complaint, invulnerability, and a reliance 
on self and these types of traits are not 
associated with psychological help-seeking 
behaviour. Depressed mood or feelings of 
worthlessness may be perceived as a sign 
of weakness by peers, discouraging men 
from reaching out.

DIFFERENT COPING MECHANISMS 
Men cope with mental health difficulties 
differently than women, demonstrating an 
increased tendency to self-medicate with 
alcohol and drugs to reduce emotional 
distress. For instance, amphetamines such 
as ice and syabu may improve mood while 
it is being used but later will result in a 
depressed mood. Vulnerable individuals 
may even develop paranoid delusions 
or visual hallucinations. Many times 
the depressed man may have sleeping 
difficulties and turn to alcohol use for 
help with insomnia, but this may lead to 
dependence as well as depression.

IGNORANCE IS NOT ALWAYS BLISS
Men are regarded as having poorer 
mental health literacy (i.e., a man’s 
knowledge of prevention, symptom 
recognition, and acceptance of available 
treatments including self-help strategies) 
compared to women, as they are worse 
at identifying mental health disorders. A 
poorer understanding of mental health is 
reported to be associated with lower use 
of mental health services.

CLOSING THE GAP 
Given the disparity in mental health service 
use between men and women, it is important 
that there is more public awareness to 
improve help-seeking among men. This 
should be achieved with campaigns and 
interventions designed to improve men’s 
psychological help-seeking. There should 
also be more male-oriented brochures 
and pamphlets to help depressed men to 
seek help. Interventions aiming to reduce 
stigma associated with mental health 
problems would be helpful too. For instance, 
include education that depression is due 
to neurotransmitter abnormalities and 
can happen to anyone, especially those 
undergoing prolonged periods of stress. 
Depression can occur even in the absence of 
problems if there is a strong family history of 
depression.

Also in the vulnerable group are men with 
less effective coping skills, having no one to 
confide in, having problems at managing 
stress and problem solving, men who have 
cognitive dysfunctions, less assertive men, 
men who have poorer self- esteem, or 
who are pessimistic in their outlook 
and also men who have less family 
support. 

Low thyroid levels, diabetes 
mellitus, recently suffered stroke, 
Parkinson’s disease as well as 
some kinds of cancer can be 
associated with depression. With 
recreational drugs more easily 
available today compared to the 
past, men should be careful not to seek 
refuge by using these drugs as they will only 
bring greater problems.

Help is available through psychiatrists, 
psychologists as well as counsellors. 
Psychiatrists are specialist medical 
doctors who in addition to doing 
psychotherapy will be able to prescribe 
medications, while psychologists and 
counsellors provide focus on mainly 
psychotherapy, as well as other 
strategies and solutions to problematic 
behaviours and thoughts.
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WHEN IN CHINATOWN…

BY SARA YEOH

Chinatown is always a sensorial experience with the sights, smells and sounds it 
has to offer. Made up of beautiful temples, bustling flea markets, tempting street 
food stalls, and the daily myriad of people, this place is perfect for anyone who 

wants a blast of Malaysian culture. 

…VISIT THE 
TEMPLES
An icon of Chinatown, 
Guan Di Temple is a 
121-year-old Taoist temple 
located along Jalan Tun 
HS Lee. The bright red 
façade, colourful rooftop 
with sculptures of ethereal 
creatures and pillars 
coiled with dragons, make 
the temple quite a sight 
to behold. Dedicated to 
Guan Di, the Taoist God 
of War and Literature 
(police and triads pray to 
him for divine protection), 
you can spot a red-faced, 
long-bearded statue of 
Guandi at the back of the 
temple. 

When Indian culture meets Chinatown 
When in Chinatown you can’t possibly 
miss the Sri Mahamariamman Temple. 
Located just opposite of Guan Di Temple, 
the Hindu temple is the oldest and most 
extravagantly decorated one in the 
country. Built and founded in 1873 by 
Tamil immigrants from Southern India, 
desperate to find solace from their rough 
labouring life. Named after the popular 
Hindu deity, Mariamman who is looked 
upon as a protector of Tamils during 
sojourns to foreign lands. 

…SHOP AT PETALING STREET
A red dragon gate is symbolic of any 
Chinatown in the world, and this one 
says Chi Cheong Gai – Petaling Street 
– in gold words against a blue sign, 
and serves as an entrance to the famous 
shopping street. Discover a myriad 
of stalls selling anything from touristy 
T-shirts and counterfeit luxury items to 
colourful fabrics and traditional Chinese 
medicine. Here is where you’ll need 
some bargaining skills. In between fake 
Rolex sightings and sweatiness from 
the walking, remember to stop by a 
drink stall for some air mata kuching (a 
sweet drink made with longan), or check 
out the vendors for some snacks like 
traditional peanut mochi. 

…GO FOR A NIGHT 
OUT AT THE BERLIN KL 
Trust Chinatown to have all 
the hippest drinking spots 
in KL. This neon sign and 
graffiti-laden bar will let 
you have a feel of Berlin 
and its night scene. Ask 
the bartender for ‘The 
Brandenburg’, one of their 
signature cocktails named 
after the state encircling 
Berlin, after a day’s foray 
into Chinatown. 

…REST AT TIAN JING HOTEL
Call it a night at Tian Jing Hotel, housed 
in a building that captures the essence 
of the bygone days of Chinatown. Its 
unique furniture are handpicked and 
sourced from across Malaysia to reflect 
the rich Chinese heritage. Each room 
is charmingly decorated in the style of 
the first Chinese settlements, making the 
perfect lodging to fully immerse in the 
appeal of Chinatown. At sunrise, lodgers 
can descend to its in-house Lim Kee 
café that draws on the style of a vintage 
Chinese coffee shop for some kaya toast 
and Kopi O (black coffee).

…DINE WITH NOSTALGIA AT CHOCHA FOODSTORE 
The F&B scene in Petaling Street sees many historical buildings being transformed into trendy eateries. Hidden inside a deserted 
Chinese hotel with a sign saying “Mah Lian Hotel” in both English and Chinese, the shabby chic interior and vintage Malaysian dining 
ware and utensils will bring diners back to the olden days. Dishes are contemporary with a touch of Malaysian. Order the CFC, a 
cincalok-marinated chicken or the kerabu mango rojak for a local taste. 
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BY HIRANMAYII AWLI MOHANAN

Gajaa at 8

Behind an unassuming frontage of a bungalow in Lorong 
Maarof, is a sprawled-out dining area, a private dining 
room, tatami-styled area and a bar – all embodying 

vivid colours and distinct furnishings exclusive to India. 
Gajaa, a Sanskrit word that translates to elephant, personifies 
abundance, richness, boldness, strength, wisdom and royalty 
– the positive attributes Gajaa at 8 aims to showcase. Keralan 
cuisine is the inspiration here, with an extensive menu offering 
dominant use of coconut, fresh vegetables, imported seafood 
and spices sourced from India. Helmed by a chef who hails from 
Kerala, one can expect him to deliver an authentic gastronomic  
delight that transport you to that part of the subcontinent. 

KANTHARI FISH
Regarded as a very popular dish in Kerala, the Kanthari fish 
is a wonderful precedence to the culinary journey that lies 
ahead. Munificent fish fillets are grilled and blanketed with 
a creamy coconut sauce, exuding a tinge of spiciness, velvety 
texture and seductive flavours. It opens the taste buds, leaving 
one craving for more and in anticipation of what’s to come. 

PRAWN KIZHI
The Prawn Kizhi comes highly recommended, presented in a 
banana leaf pouch, concealing all the robust, authentic Keralan 
masala and decadence. Upon unveiling the pouch, a fragrant 
aroma teases the nostrils that subsequently send signals that 
make the mouth salivate. Calling for every bit of attention, this 
Keralan staple is a celebration of spices, the chef’s prowess as 
well as the piquancy of God’s own country. It is best relished 
with either rice or bread. 

KERALAN CHICKEN BRIYANI
The pièce de résistance was undoubtedly the Keralan Chicken 
Briyani. The waft of spice and everything nice danced across 
the room before making its way to the table. It came brimming 
with golden-hued rice morsels, dispensed in a clay pot. The 
Malabar-style briyani (a region in the western part of the 
peninsula of India, between the mountains and the sea) is 
suffused with green chilli, cinnamon, cloves, cardamoms and 
peppercorns – laden with intrinsic goodness. The generous 
serving of rice proportionate to the chicken, qualifies for 
sharing or makes for a very indulgent meal. 

KOZHI KURUMULAGU FRY
When it comes to Indian fare, the tell-tale sign of its quality 
is evident in its colour. The Kozhi Kurumulagu Fry from the 
chicken segment, boasts dark, rich colour and tender meat. It 
is stir-fried to perfection with black pepper and Indian spices 
to produce a brilliant concoction with a savoury and spicy kick, 
for the hedonist. Paired with rice, one can truly appreciate the 
intended piquancy here.

Gajaa at 8 *Indian cuisine *pork-free
No. 8, Lorong Maarof, Bangsar, 59000 Kuala Lumpur.

From Field to Table

A light, humble restaurant gracing DC Mall by the name of 
Hisho Japanese Cuisine embodies all the characteristics of 
a Japanese restaurant with an emphasis on minimalism 

and brilliant Japanese fare.Grab a seat in the cosy nook, leave 
your palates in the hands of Chef Danny Leow and be enthralled  
as each masterpiece takes form beneath the hands of the brilliant 
team. The food is theatrical in its presentation yet has its roots 
deep in traditional technique. 

5 KIND APPETISER
Don’t miss the five-kind appetizer, a dish inspired by Chef Danny’s 
overflowing creativity. The platter boasts as its name suggests, five 
appetisers – the yaki tamago (egg) topped with mentai, avocado 
sushi, Japanese pickled daikon with sakura ebi, kani (crab) 
croquette and Hokkaido tomato with yuzu jelly. This dish is laced 
with his trademark combination of emotion and daring. 

SASHIMI MORIAWASE
Next comes seven varieties of sashimi moriawase, air-flown 
every Wednesday and Friday from the Land of the Rising Sun. 
An ensemble of sashimi comprising maguro (tuna), hamachi 
(yellowtail), scallop and white tuna, to name a few differs based 
on season. The tender, buttery texture is a hallmark of its quality, 
emitting inherent, robust flavours.

KING PRAWN WITH SQUID INK PASTA
The King Prawn with Squid Ink Pasta is a showcase of Chef 
Danny’s Japanese fusion background and a masterclass of well-
balanced textures and sublime flavour. Al-dente, Italian spaghetti 
is tossed with Japanese shoyu, herbs, seaweed and a dash of 
spice – a matrimony of East meets West.

FUSION TAKOYAKI BALL
The masterful chef takes the simple Takoyaki, elevates it and 
presents his spin on this Japanese staple. We were treated 
to a playful and vibrant presentation of the fusion Takoyaki, 
accompanied by five differing dressing – green curry, spicy mayo, 
Tonkatsu, teriyaki and sesame. The fearless flavour combination 
is fabulously decadent thanks to the creamy centre of the balls. 

KANI CREAM CROQUETTE
Yet another appealing masterpeiece is the Kani Cream Croquette. 
It arrived theatrical in aethethic – a sizeable crab shell placed 
on a bed of seaweed and garnished with small lotus leaves and 
edible flowers steals attention. At the rim of the bowl, a small crab 
is placed holding a flower and leaving a trail of ikura behind. 
Using fresh snow crabs, the meat is scooped out to be mixed 
with additional crab meat, macaroni and cream puree. Once 
achieving the desired consistency, the kani is deep-fried and 
delivered packed with rich yet light piquancy. 

Hisho Japanese Cuisine *Japanese *pork-free
DC Mall, Jalan Damanlela, Damansara Town Centre, 50490 Kuala Lumpur.
Tel: 03-2011 2666

East Meets West

Hisho 
Japanese Cuisine 

BY HIRANMAYII AWLI MOHANAN

From top to bottom: Kani Cream Croquette, 5 Kind Appetiser, Sashimi 
Moriawase, Fusion Takoyaki Ball, King Prawn with Squid Ink Pasta.

From top to bottom: Prawn Kizhi, Kozhi Kurumulagu, 
Keralan Chicken Briyani and Kanthari Fish.  KL LIFESTYLE l 31 30 l KL LIFESTYLE
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Super Saigon

Rise and Shine by Tapestry
Enter the rustic facade of Rise and Shine by Tapestry to be greeted by a sun-dappled 
space from the tapestry-adorned sunroof, refined rattan and wooden fittings as well 
as occasional greenery ubiquitously placed. Discover an extensive range of healthy 
servings alongside hearty dishes, all of it bursting with local élan, interwoven with 
contemporary Melbourne brunches. 

The morning starts off on a healthy note with the Horchata Smoothie Bowl, as pleasing 
to the eye as it is for the body. This Instagrammable bowl flaunts bananas, pineapple, 
strawberries, blueberries, toasted Hawaiian coconut, granola, pomegranate and for 
extra oomph, gula Melaka – a beautiful way to rise and shine. Subsequently, oozing 
with creative charm, the Hainan makes its entrance featuring soft-scrambled free-
range kampung eggs laced with coffee, charred heirloom tomatoes, Hainan toast 
bread and homemade pumpkin kaya spread. This dish epitomises the harmony of 
western and local flavours.

Briefly interjecting the culinary experience is the Nitro Cold Brew Manuka – a fizzy 
and refreshing kick with underlying notes of sweetness from the Manuka honey. This 
pairs well with the Horchata Smoothie Bowl and the Hainan. The Grilled Chicken with 
Beras Sia is Tapestry’s rendition of the chicken rice – unassuming in aesthetics but 
therein lies its charm. It is served alongside a scrumptious charred, herbed cauliflower 
and garnished with mustard, a unifying agent. Before moving on to dessert, the main 
is best washed down with the Tropical Juice, a palate cleanser. 

Whether indulged for breakfast or as dessert, the French Toast is a humble work of 
art, emitting a playground of flavours. Two thick yet fluffy Hainan slices are toasted 
to crisp perfection, topped with butter and served alongside fresh berries, chocolate 
crumble and Earl Grey gula Melaka to seal the deal.

Rise and Shine by Tapestry *Brunch *pork-free
28 Jalan Kamunting, Chow Kit, 50300 Kuala Lumpur.
Tel: +60376228720

Taking residence in the quieter neighbourhood of Bangsar, Super Saigon’s menu is a 
love letter to those who relish in salubrious and hearty fare. Fitted in electric blue hue, 
striking neon signs of witty puns and a wall of mock foliage, it personifies the vibrant 
settings of Santorini and Mykonos. The inspiration behind Super Saigon is derived 
from contemporary and popular Vietnamese eateries in Melbourne, Australia and 
Ho Chi Minh city, Vietnam, bringing forth authentic, and most importantly, nourishing 
flavours.  

A Grilled Teriyaki Tofu Rice Paper Roll was the pick for starters – a staple Vietnamese 
dish comprising generous greens and protein of choice wrapped in a rice paper 
roll. Then, the goddess of health graced us in the form of the Grilled Tofu and Crispy 
Vegetarian Spring Rolls Bun Cha. Resembling a Vietnamese rendition of the rojak, 
this nourishing bowl is packed with blanched bean sprouts, lettuce, carrot, turnip and 
vermicelli (quinoa option available), as well as tofu at its centre. For something more 
substantial and slightly sinful, we recommend the Broken Rice Grilled Lemongrass 
Chicken. A flavourful and tender grilled chicken takes prominence, boasting 
succulent and tender consistency, and the symphony of deliciousness supplemented 
by rice, sunny side up and tender tofu. 

Between playful banters and sips of Vietnamese drip coffee, a classic and obligatory 
dish, the Special Beef Combination Phở arrived and cemented its status as best in 
show. Brimming with seductive and beautiful earthy flavours, the Phở soup owes its 
winning quality to the generous inclusion of herbs and bean sprouts. Moreover, the 
special soup is boiled for more than eight hours and when paired with premium cuts 
of imported Australian beef, it creates fantastic flavours to relish in. 

Super Saigon *Vietnamese cuisine *Healthy *halal
75, Jalan Bangkung (Off Jalan Maarof), Bangsar, 59100 Kuala Lumpur.
Tel: +60328569936

Tucked away behind a stationery shop in the less patronised segment of Sunway, is 
December Eighteen, the labour of love of two individuals – a husband and wife who 
chose their wedding date as the moniker of their cosy café. Bidding farewell to the 
film industry, the duo took a bold step out of their comfort zone and forayed into the 
F&B scene. This local haunt is a product of the duo’s creativity and love for antiquities, 
transporting customers to simpler times before the Internet and makes for a smashing 
Instagram spot.

Expect a diner seating, Peranakan-style tiles, colourful stained-glass windows, 
vintage sewing machine-turned table, vintage chairs as well as vintage cups and 
plates strategically placed throughout December Eighteen. As we were basking in the 
nostalgic ambience, the first dish, the homemade Chicken Croquette arrived. It boasted 
crispy tendency on the outside, yet a warm, creamy filling comprising mashed chicken 
and potatoes. Its mammoth of a size makes perfect for sharing, or as a snack. 

Unpretentious in aesthetic, the Orange Chicken Rice Bowl is a familial treat handed 
down by their grandfather. From the first bite of this dish, it’s clear that they introduced 
more than their family recipe – flair. Chicken nuggets are marinated in orange sauce 
and paired with corn, cucumber and egg to exude simple comfort. Next came the 
Beef Noodle Soup. This is a bowl that immediately warms you up, and greets you 
with familiar notes of herbs with a perfect balance of umami without an overpowering 
meaty flavour. 

Served in a vintage porcelain plate, another hearty main is the air-flown, Pan-Seared 
Salmon. A huge slab of salmon meets the eye, cooked al dente – indicated by its pink 
hue. The pièce de résistance of this dish is the brilliant pairing of fruit with a savoury 
dish. Blanketing the salmon is mango sauce, accompanied by poached pear. You will 
taste well-balanced textures and fearless flavour combinations here. 

December Eighteen *Casual dining *pork-free 
18G, Jalan PJS 8/12, Dataran Mentari, 46150 Petaling Jaya, Selangor.

Tatsu is derived from the word ‘Tatsu-jin’, defined as master or expert. 
Located in Intercontinental Kuala Lumpur, Tatsu brings a sophisticated 
twist to the traditional dining experience by combining subtle blend 
of Japanese aesthetics with contemporary design. Chef Tommy Kuan, 
helms the masterful restaurant which boasts signature dishes that portray 
his prowess for creative interpretations as well as culinary techniques. 

Between playful banter and sips of hot green tea, the Riku arrived 
presenting salmon, tuna, octopus and Japanese Tai fish (sea bream) on 
a bed of ice. The buttery texture indicated freshness of the seafood as 
well as its quality. Next in line to tantalise the taste bud was the Soft-
Shell Crab Avocado Roll with Peanut Sauce – an intriguing dish to open 
up the palate. The maki is a representation of East-meets-West and 
a fusion of flavours in perfect harmony. The peanut sauce, consisting 
of grilled almonds, unagi sauce and mayonnaise is truly a stroke of 
genius.  

The progression of piquancy led us to the Uni (sea urchin) Chawanmushi. 
While one usually expects a topping of chicken and mushroom, Chef 

Tommy brings forth bold flavours with the introduction of sea urchin. In 
view of the fact that the chawanmushi exudes subtle and light notes, 
the uni is a beautiful supplementation, conveying richness to this dish. 
Just as our voracity were starting to dwindle, the Grilled Black Cod 
with Foie Gras and Yuzu Sauce pranced its way to our table. The yuzu 
sauce greeted the tongue with its refreshing quality, while the foie gras 
added character to the Alaskan cod fish. 

A Japanese culinary experience wouldn’t be complete without the 
incorporation of a charcoal-grilled Wagyu. Imported from Miyagi, 
customers can get their hands dirty by grilling the A5 grade Wagyu 
slices to their liking on a mini charcoal fire stove. With only Himalayan 
rock salt to garnish, relish in the intrinsic profile of the beef. 

Tatsu Japanese Cuisine *japanese cuisine *pork-free
165, Jalan Ampang, Kuala Lumpur, 55000 Kuala Lumpur
03-2782 6118

Tatsu Japanese Cuisine
BY HIRANMAYII AWLI MOHANAN

December Eighteen
BY HIRANMAYII AWLI MOHANAN

Orange Chicken Rice Bowl, Beef Noodle Soup, 
Pan-Seared Salmon and Chicken Croquette

Soft-shell Crab Avocado Roll with Peanut Sauce A5 grade Charcoal-Grilled Wagyu

Banh Mi, Grilled Teriyaki Tofu Rice Paper Roll, Vegetarian Spring Rolls 
Bun Cha, Broken Rice Grilled Lemongrass Chicken and Vietnamese 
Drip coffee

Grilled Chicken with Beras Sia, The Hainan, French Toast, Tropical Juice, 
Nitro Cold Brew Manuka and Latte

Tapestry’s Coffee Bar
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Without further ado, we dug into the first 
course, delectable Cold Steam Chicken 
doused in a thick tangy sauce with a gentle 
sesame flavour. Here, we discovered that 
a few of the menu options offer flavour 
options which are especially appreciated in 
a group dining setting. Our palate cleanser 
came in the form of the cold sliced jellyfish. 
The refreshing pomegranate and zest of the 
vinegar on the bouncy texture of the jellyfish 
prepped us for the next dish. With a sourish 
aftertaste from our former course, the Grilled 
Beef with Spicy Garlic tentalised our tastebuds 
with its robustly flavoured wagyu and slices of 
cucumber that added a mild melon flavour. 

Between the three of us, the portions for the 
appetisers gave us the best bang for our 
buck. Before we moved to the main course, 
we savoured the sublime flavour of the shark 
fin soup with crab meat. With the rain in the 
background, each sip brought warmth to our 
cheeks and delight to our hearts. Of course, 
the golden child of Sichuan cuisine was our 
main course of choice, the Mapo Tofu. You 
can select the level of spiciness or lack there 
off on your order. We went for an average 
level of spiciness and it was truly a hedonistic 
experience. All the ingredients including the 
peppers and chillis are grinded in-house. The 
fresh aroma and omnipresent flavour revealed 
the freshness of the ingredients and evidence 
of the in-house grinding practice. 

Further contributing to our soporific 
experience was the Fried Chicken with Black 
Vinegar. Chef Takemura masterfully blended 
four types of vinegar and used the reduction 
process to keep the integrity of the sauce. By 
first frying the chicken and then drenching 
the indulgently sweet sauce, Chef Takemura 
has figured out the secret of uniting unlikely 
textures together. The fried chicken was 
unctuous and even when we thought we had 
no more room, we couldn’t stop eating till 
there was nothing left. 

The 19th Suzuki Hanten 
*pork-free *Chinese *Japanese
20, Lorong Yap Kwan Seng, 
Kampung Baru, 50450 Kuala Lumpur
03-2161 6699

BY JACQUELINE BENITA PAUL 

The 19th 
Suzuki 
Hanten

Reimagined Sichuan Dishes 
with Japanese Flavours

Tucked away at the corner of Lorong Yap 
Kwan Seng is The 19th Suzuki Hanten, 
an elegant Chinese restaurant that 

combines the best of Sichuan and Japanese 
culinary elements. The eponymous restaurant 
is named after the founder, Datuk Ichiro 
Suzuki, a 19th generation member of the 
Suzuki family. If the name of the restaurant 
sounds suspiciously familiar, then you are 
probably thinking about The 19th Suzuki 
Shoten in Publika which is the specialty sake 
and rice product arm of the business.  

As we entered the bungalow, it was as if we 
walked into a time machine that took us to 
1950’s China and a couple of contemporary 
furniture came with us. The vast indoor space 
allows for comfortable seating even if it is a 
full house. Diners can also opt to enjoy the 
outdoors at the patio seating area. Upstairs, 
diners can enjoy a bit more privacy without a 
minimum spend but prior booking is advised. 
We were particularly impressed with the 
bathroom design that was decorated with 
different motifs that coincide to make an 
aesthetically pleasing interior. 

Just as colourful and enchanting as the 
interior is the profile of the head chef, a 
Sichuan stalwart, Chef Shotaro Takemura 
who honed his craft under the tutelage of 
Chef Kentaro (known for his appearance on 
the Iron Chef TV series and 2 Michelin Star 
achievement). His experience at Shishen 
Hanten in Tokyo was the humble beginning of 
his Sichuan-Japanese fare.  

L:R Deep-fried chicken with special seasoning, 
Stir-fried chicken & cashew nuts with red pepper, 
Cold steamed chicken and Grilled beef with 
spicy garlic
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the Japanese Zen bowl, Korean BBQ Bowl 
and Rainbow Salmon Bowl are definitely 
on my list to reorder. You get what you pay 
for with the generous portions that will keep 
you fuelled throughout the day. Even for a 
carnivore, I found the Tandoori Cauliflower 
Steak to be deeply enjoyable. With perfectly 
balanced spices on a bed of fragrant basmati 
rice and a side of coconut-pumpkin dip with 
a vegetable and mango salsa. 

The Naked Lunchbox *halal *Healthy
www.thenakedlunchbox.co
0123900664
eat@thenakedlunchbox.co

When it comes to fitness, most experts would 
agree a proper diet and consistent workout 
are the best way to achieve your fitness 
goals. In Malaysia, very few food delivery 
companies place importance on sharing 
accurate nutritional information, Heaven Eat 
is one of those companies. The company 
practises a strict policy on ensuring their 
Heaven Chicken is hormone, antibiotics and 
MSG-free.

Building muscles require a balanced ratio 
of carbohydrates, high-quality proteins and 
healthy fats. With the Lean series, you can 
enjoy the Heaven Chicken prepared in 
a vacuum pack to retain its moisture and 
tenderness. Each portion has 450-500 kcal. 
There are four homemade healthy sauces to 
choose from to keep your taste buds tingling 
and satisfied. 

Meal prep is great in theory, but in many 
ways impractical for those working long 
hours. In Kuala Lumpur, we are spoilt for 
choice when it comes to food but eating 
clean consistently will reap plenty of health 
benefits. For this, we looked at food delivery 
service, The Naked Lunchbox, established 
in 2014 to help its customers feel their best 
by serving all-natural nutritious meals free 
from artificial additives, flavourings, MSG 
and refined sugar. In short, clean meals. The 
Naked Lunchbox takes it a few steps further 
by offering vegetarian, vegan, dairy-free and 
gluten-free options. Variety is certainly what 
The Naked Lunchbox does best. The menu is 
revised monthly so you will never get bored 

BY JACQUELINE BENITA PAUL 

Shiang Hai 
Vibrant and Varied Vege-Sushi 

Shiang Hai Birthday Sushi Cake 

Heaven Eat

The Naked Lunchbox

BY JACQUELINE BENITA PAUL 

BY JACQUELINE BENITA PAUL 

A recent health scare made me take a 
more serious relook at my carnivorous 
diet. Not that it is all bad but adding 

a little more vegetables and fruits in my diet 
would be ideal – so my doctor says. Of course, 
being a proud cosmopolitan, I needed to find 
an exciting option, which is how I happened 
upon Shiang Hai. The restaurant serves up 
to 70 types of vegetarian dishes to cater to 
the health-conscious and modern diner. As 
expected from Herbaline’s new F&B arm, the 
approach to vegetarian cuisines is imaginative 
with a Japanese flair. The star of the menu is 
the vegetarian sushi variants made from fresh, 
colourful and all-natural ingredients. 

We got the party started with a sushi birthday 
cake, a wondrously majestic spread of 
vegetarian sushi made with glutinous rice, 
offering a lighter texture for you to keep on 
indulging without feeling guilty or bloated. Be 
sure to place your order prior to your visit. 
The outer layer (which uses beet root to create 
its natural dark maroon colour) uses protein-
rich foods like avocado. The savoury and 
fresh flavours come through from the perfectly 

Other than the vegetarian sushi, the restaurant 
also offers a wide variety of Asian dishes that 
are equal in visual appearance and exciting 
flavours. One of these is the Signature Shiang 
Hai Mushroom Curry, a robust and thick curry 
that is best enjoyed with a side of Shiang Hai’s 
incredible Mixed Petai Fried Rice or Hometown 
Fried Rice. 

This vegetarian restaurant has surpassed 
expectations and even made me excited about 
adding more greens to my diet. Ambience-
wise, it is the perfect setting to enjoy a 
wholesome meal with rustic furnishings and 
ample space to cater to large lunch crowds. 
However, it does get a little packed during 
lunch hour, so be sure to call ahead to book a 
table to avoid disappointment. 

Shiang Hai Japanese Style Vegetarian Restaurant 
*halal *vegetarian
GF, Mentari Plaza, Bandar Sunway, 40, Jalan PJS 8/2,
46150 Petaling Jaya, Selangor.
Tel : 03-5621 1016

For the two weeks we reviewed the 
subscription, the delivery and quality were 
consistent. We enjoyed the tenderness of 
the Heaven Chicken and the convenience of 
the service. There is plenty of other options, 
depending on your fitness goals on the 
platform such as the Fairy Series which has 
less than 380 calories in each serving and 
other delicious healthy versions of Malaysian 

favourites. You can count that the calorie 
intake for each dish is meticulously taken care 
of from the limited use of olive oil, real honey 
and sugary sauces. If the subscription is too 
committal, you can order Heaven Eats from 
Grab Food. 

Visit www.heaveneat.com/en_MY for more 
information *halal *Healthy

with your subscription. To put its services 
to the test, we took up to the two Mix Box 
subscription for two weeks.

DELIVERY 
Throughout the duration, there was no delay 
in delivery (sent to Petaling Jaya). The food 
arrived warm and intact. Instead of a third-
party courier, Naked Lunchbox employs 
riders which makes for better service quality 
control. 

FOOD
We learned something from The Naked 
Lunchbox. Eating clean doesn’t necessarily 
mean sacrificing indulgent flavours. Frankly, 

balanced portions of vegetarian floss and 
chopped red cabbage. On the second 
outer layer, which is naturally coloured with 
lavender, offers more distinctively herbaceous 
profile. As you move to the inner santums, 
you might find the textures to be crunchier 
with generous portions of lettuce, cabbage 
and more. Minimal use of freshly made sauce 
allows you to appreciate the natural flavours 
and keep your palates engaged. The spread 
easily fed the 10 pax at the table and offered 
a satisfying aftertaste. 

Looking around, almost every table had 
a plate of Blue Sky Sushi which was 
understandable given the use of fresh local 
mango cuts, seaweed, cucumber, carrots, red 
cabbage and other vegetables enveloped 
in butterfly pea flower-dyed glutinous rice. 
A truly appetising dish. Only rivalled by the 
Holy River, a sushi roll (with skin made from 
chee cheong fun to wrap the crispy and 
satisfying jicama, seaweed and red cabbage. 
We couldn’t get enough of the sweet and 
tangy mango, so we had to get a plate of 
mango sushi to satiate our craving. 

Mixed Petai Fried Rice

Mango Sushi

Nasi Tak Lemak
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THE RESTAURANT 
After its Mid Valley branch, Define Food 
opened a new spot at Colony KL, a luxury 
co-working space in Star Boulevard, KLCC. 
Just like its Mid Valley counterpart, the menu 
is European comfort food – meaning you get 
to choose from pastas to burgers and such. 

THE AMBIENCE 
Tucked away on the 5th floor of Star 
Boulevard, diners get ample sunlight and a 
view of KL city through the vast windows. 
The space resembles a gentleman’s drawing 
room with the leather chesterfields, crystal 
chandeliers, antique-looking bookshelves 
and gold-framed pictures as a final touch. 
Mustard-coloured velvet chairs and beautiful 
flower arches enliven the otherwise rigid 
space, creating a hip setting to dine in. As 
a part of Colony KL, diners are mostly office 
nomads and young entrepreneurs having 
a meeting over lunch – full of chatters and 
energy. 

What to Order:
KALE SALAD
The kale salad is as appetising as it 
looks – a colourful combination of 
beetroot, cranberries, cherry tomatoes, 
feta cheese and toasted almond flakes. 
The honey mustard dressing gives it a 
nice, contrasting flavour and makes a 
refreshing salad.

TOM YAM RISOTTO 
Fusing the Thai and Italian flavours, the 
tom yam risotto gets the best of both 
worlds. The creamy dish is laden with 
seafood like mussels, prawns and squid, 
and hits you in all the right spots with 
the tangy aroma of the tom yam in each 
mouthful. We especially love how the 
sharpness of the tom yam cuts through 
the richness of the santan-based risotto – 
a fusion well executed. 

BUTTERMILK CHICKEN 
We can foresee this dish as a hit with 
the crowd. After all, fried food can’t go 
wrong, right? The crunchiness of the skin 
and juiciness of the chicken together with 
savoury salted egg yolk buttermilk sauce 
make a sinful combination. Additions like 
curry leaves and chilli padi make each bite 
less cloying. 

PASTAS
For those who enjoy some classic carbs, the 
pastas here are no brainers. Choose the 
wagyu Bolognese spaghetti, coated with a 
meaty, rich and creamy tomato sauce that 
makes a truly classic favourite, or the pesto 
pasta with tender chicken breast for less 
guilt. 

DESSERTS 
The vibrant colours of their orange peach 
cobbler and fuschia dragon fruit sorbet 
will definitely lift your mood – not to 
mention that it tastes great too! We love 
how the refreshing crispness of the dragon 
fruit sorbet complement the sweetness of 
ripe peaches. Another dessert we love 
is the lemon tart – the perfect balance of 
sweetness and citrusy from the lemon curd, 
and sweetness and saltiness from the salted 
caramel ice cream on the side. Eat these 
two components together and you’ll find out 
why we love it. Everything from the sorbet 
to the ice creams is made in-house by the 
chefs too. 

WHY VISIT
This outlet has a different and more 
extensive menu compared to its Mid Valley 
branch. This stylish spot makes for perfect 
out-of-office moments for the working crowd 
– whether for lunch or for an iced latte 
during coffee breaks. 

Define Food *Casual European Dining *pork-free 
Level 5, Wisma Star, 1, Jalan Yap Kwan Seng,  
Kuala Lumpur, 53300 Kuala Lumpur

Define Food 
BY SARA YEOH

The Lowdown on the Restaurant-Revisit at its Latest Spot

Kale Salad

Tom Yam Risotto

Lemon Tart
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Come the mains, the Well-Tempered 
Salmon was a crowd pleaser, proving 
popular with the number of orders across 
the table. A tempeh herb crust gave the 
flaky fish a nice crunch, and lime basil 
coconut sauce stimulated the appetite. 
Carb gluttons will indulge in the Cheesy 
Gratin-tude, which is butter rice topped 
with a gratin layer of creamy curry sauce 
and loads of cheese, served with mixed 
seafood. 

Fusion desserts at Therefore had us 
looking at an “apple pie” wrapped in 
vanilla crêpe, in the form of a Chinese 
moneybag. Salted gula Melaka and 
cinnamon sprinkles added the finishing 
touch to it, and it was served together with 
a homemade coconut sorbet on vanilla 
crumble. 
 
Therefore’s fusion concept extends beyond 
the menu to its interior, where sleek 
velvet upholstery and gold touches get a 
tropical twist with rattan weaved furniture. 
Instagram dwellers will definitely come 
together in this charming space for a good 
meal and an Insta-worthy shot (or two, or 
three…).

Therefore *Modern fusion casual dining *halal
Lot 02-G, Menara Symphony, No, 5, 
Jalan Professor Khoo Kay Kim, Seksyen 13,  
46200 Petaling Jaya, Selangor
03-7625 3119

BY SARA YEOH

BY SARA YEOH

Therefore

Little People

Kakiyuki 

Nobu 

BY SARA YEOH

BY SARA YEOH

Between coral pink interiors and botanical 
murals, we had an intimate luncheon at 
Therefore. We started with some nachos 
with shredded jackfruit, which raised some 
eyebrows around the table. But before 
we knew it, the plates were empty across 
the long table. The crisp, sweet jackfruit 
was a nice touch of flavour among salsa, 
guacamole, sour cream and cheese sauce. 
Nacho Regular Jack indeed. On the healthy 
side, we had a refreshing mesclun salad 
aptly named Tropial Summer, rich with fruits 
like grilled pineapple, orange slices, honey 
dew and berries, and tossed with a pina 
colada vinaigrette. 

Every neighbourhood deserves a 
charming corner café where you 
can mindlessly wander to to have 
a cuppa. And for the residents 
of Old Klang Road, that place 
is Little People. The minimalistic, 
light-filled space with harmonious 
house plants definitely attracts 
one away from the bustling life 
outdoors (often in the form of 
horrific Old Klang Road traffic 
just right outside.) 

While the coffee here is good, 
they have a menu of mostly 
pasta. The pasta here is 
handmade in-house everyday, 
from the spaghetti and tagliatelle 
to conchiglie. And whatever you 
order, you’ll find yourself digging 
into some wholesome stuff. Our 
favourite to order is the pesto 
tagliatelle with pine nuts – a 
delightful balance of sharp, fresh 
notes of the basil and nuttiness 
of the Parmesan and olive oil. 
Sometimes, they make ethereally 
nourishing pink beetroot pastas, 
too, for the aesthete foodies. 
Other creations here can easily 
grab your attention as well, like 

Kakigori or Japanese shaved ice is a popular 
dessert during summer in Japan. Well the 
good news is — it’s summer all year long in 
Malaysia and Kakiyuki makes great kakigori. 
After the success of its first outlet in Taman 
Paramount, Kakiyuki has expanded to having 
five outlets in the Klang Valley now. It even 
has an outlet in San Francisco and one more 
coming up in Penang. 

There are many kakigori flavours to choose 
from here. But if you ask us, we loved the Blue 
Dream, which was a fairy-like pastel blue 
shaved ice with its natural colours from the 
blue pea flower. The flavour is 

light and citrusy from the Yuzu, and when you 
get to the middle part, pieces of orange pâte de 
fruit give a nice contrast in terms of texture and 
flavour. If you’re feeling a little girly, the Pink 
Mont Blanc is a cute kakigori topped with pink 
strawberry cream. Inside, you will find pieces of 
blondies for fun-filled bites. For something a little 
more refreshing, try the matcha colada that has 
a base of coconut milk with just the right amount 
of matcha flavour. Toasted almond flakes and 
filo pastry flakes add texture to the shaved ice, 
while sliced limes give the illusion 

At the highest-altitude Nobu restaurant, the view 
of Kuala Lumpur in September was a hazy one. 
But we weren’t complaining to be back at the 
famous dim-lit, wooden furniture-outfitted dining 
spot 56 levels above ground, as an omakase 
awaits. To ease into the night, we had some 
cocktails, the For Gin Sake, particularly – a 
fruity Tanqueray gin and sake-based cocktail 
that was dangerously easy to down. 

Anyone who dines at Nobu should start with the 
classic Toro tartare with caviar. And to eat it, we 
were told to “dig in like ice cream”. And as the 
tuna melted in the mouth, the aroma of garlic 
and onion unfolded, along with the wasabi-
infused soy sauce. On the side, there were 
oyster and a Japanese plum.  

of a cocktail. The matcha colada makes a great 
option for vegans, too. It is also nice to know 
that every ingredient in the shaved ice is made 
from scratch in-house from the pâte de fruit to 
the filo pastry. 

After you get chilly from the shaved ice, snack 
on some of the Nama Daifuku (we found the 
matcha strawberry one absolutely adorable and 
yummy), or order a matcha or hojicha roll cake 
(trust us, you do not want to skip these), and 
dream that it is summer in Japan.

KAKIYUKI @ Taman Paramount, PJ 
*Japanese Dessert Cafe *halal
25, Jalan 20/13, Taman Paramount,  
46300 Petaling Jaya, Selangor
03-7496 6463

In between the 7-course omakase, we had 
a streak of sushi, a seared sashimi salad 
dressed in onion and soy-based vinaigrette, 
and roasted beef tenderloin with Peruvian 
chilli sauce and teriyaki. But Nobu’s pièce de 
résistance will always be the infamously sweet 
black cod with miso.

A hot bowl of somen and enoki in soup 
signalled the end of the savouries. But there 
was still dessert. Nobu’s chocolate fondant 

and green tea ice cream on sesame crumbles 
was presented to us in a bento box (and 
hence the name). While it was not the 
most fancy in terms of presentation, we did 
appreciate the honesty of a rich, velvety 
chocolate dessert. So, we slowly savoured 
it to make the moment last. And it is always 
about that little pity – that impulse to order one 
more dessert but didn’t in the end – that was 
just enough to make us long for more, and for 
our next Nobu visit – perhaps on a night with 
clear skies. 

Nobu *Japanese Fine Dining *pork-free
Menara 3 Petronas, Persiaran KLCC,  
Kuala Lumpur City Centre, 50088 Kuala Lumpur

the charming fusion of oyako 
don with pesto sauce, where the 
flavours of soy and pesto flirt 
with each other. 

The sweet offerings here also 
attract crowds with a penchant 
for modish, Instagrammable 
cakes – think earl grey chiffon 
cake with boba and matcha 
and hojicha-flavoured burnt 
cheesecakes. Speaking of the 
burnt cheesecakes, definitely 
try the matcha one served with 
Niko Neko matcha sauce. And 
for those who prefer a not-so-
burnt cheesecake, they have 
exactly just that as well. 

They also have a Rabbit 
Softserve bar stationed here 
that makes incredibly modish 
soft serves, with varying, time-
limited flavours. And for now, I 
will maybe enjoy my ice cream 
while I wait for the Old Klang 
Road rush hour to pass. 

Little People *pork-free
*Coffee, cakes and casual dining
G-01, Avantas Residences 162, Jalan 
Klang Lama, 58200 Kuala Lumpur

Exterior of the cafe

Toro Tartar with Caviar 

Cheesy Gratin-tude

The must-orders at Kakigori

Oyako Don with Pesto Sauce

Money Bag
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that a whole melon is used including the 
white part of the rind (used as an edible 
garnishing). A refreshing drink with a mild 
saccharine flavour that comes naturally from 
the fresh watermelon. 

Personally, I always believe that mocktails 
are a way for people to enjoy the genius 
concoctions of cocktails without the alcohol 
- which can be quite challenging. With 
Flying Monkey’s Hou Kantan, the bar 
certainly aced that aspect. The ingeniously 
well-proportioned soursop, ginger torch, 
kesum and lime resulted in an aromatic, 
herbaceous and refreshing profile. 

It’s not just the amazingly lush and posh 
interior, inspired cocktails and charming 
bartenders that had us enamored with 
Flying Monkeys. Even the bar snacks left 
an indeliable impression. We recommend 
the Unagi Bao, Chocolate Truffle and Truffle 
Fries. With Halloween coming up, we 
are sure the Flying Monkeys is preparing 
something extra special for the occasion. 

Flying Monkeys
215, Jalan Imbi, Pudu, 55100 Kuala Lumpur
03-2713 1630

On the 8th floor of Tribeca Serviced 
Suite Bukit Bintang, you can escape 
into a world of magic. Prepare 

to be bewitched by the infectious smile 
of wizards, Koh Kay Kim (known as Kim) 
and Egan Kan who you will find brewing 
delightful elixirs to cure your weekday 
woes. No less is expected from the founders 
of beloved brunch spots, Yellow Brick Road 
and Wizards at Tribeca who completed 
their three-part saga with the opening of 
Flying Monkeys.

The establishment boasts a zany and 
kitsch design with a black and white zig 
zag flooring. Three hand-painted flying 
monkeys adorning the wall immediately 
drew our attention. The imagery is in the 
style of the pictorial maxim embodying 
the proverbial principle, “see no evil, hear 
no evil and speak no evil”. Aesthetically, 
Flying Monkeys stands out with its uniquely 
designed wraparound bar, exposed grey 
brick walls, elegant chesterfield sofas and 
gilded bird cage. Bringing it all together is 
the incredible music selection curated by 
head bartender, Kim. 

Convivialists won’t be disappointed with the 
cocktail menu, which range from classics 

The Tree House Flying Monkeys

BY JACQUELINE BENITA PAUL 

BY JACQUELINE BENITA PAUL 

THE FOOD 
Our hedonism was treated with a succulent 
mutton masala served with panini bread. 
A perfect pairing with the zesty Margarita 
Lime or Lychee Martini. First the mutton 
teased us with its aroma, seducing us with 
its mouthwatering allure of perfectly blended 
spices and masala then the dense flavours 
from the boneless lamb left us in a euphoric 
state. A close rival was Tandoori Chicken 
Burger, another favourable display of The 
Tree House’s culinary mettle. The kitchen 
team possess over 20 years of culinary 
experience, so you can expect fresh and 
made-from-scratch meals here. 

With a state-of-the-art sound system, cozy 
ambience, incredible cocktails and thoughtful 
menu, there is no reason why The Tree House 
shouldn’t be a regular spot for your afterwork 
or mid-day drinking and dining. Our 
experience certain merits a revisit, especially 
during a live music performance. 

The Tree House 
Lot J-G-3 Jalan Solaris (5.80 km)
50480 Kuala Lumpur
03-6206 3991

with a local twist to bold contemporary 
inventions. Essentially, the cocktails here 
highlight the richness of Malaysia’s diversity 
especially with unique ingredients. Most 
of the syrups are made in house and the 
bar also takes a sustainability approach in 
reducing wastage. 

In keeping up with the ‘Instaworthy’ times, 
the Wizards’ Butterbeer was first to arrive 
at our table and at first sight, I claimed it. 
Customers may opt to have the Goblet of 
Fire effect but truly, the drink itself is magical 
on its own. Made from Laphoraig 10-Year-
Old, flat Guinness stout, brown butterscotch, 
nutmeg, housemade ginger syrup and 
spiced rum, the concoction would make a 
fantastic festive drink. Prominent cinnamon 
flavours and a little creaminess make it 
easy to enjoy. However, this might be the 
headiest drink on the menu, so be sure you 
are not driving when having this. 

Cleverly named, The Grimlet (the makeshift 
version of a gimlet) takes the zesty flavour 
of lime to the next level with the use 
of calamansi to create a citrus flavour 
dimension. If you want to start off light, 
One in A Melon is definitely the way to go. 
Our charismatic bartender Kim explained 

Some nights, you just want to unwind, 
let go of your social decorum and be 
free of pretenses. Then, The Tree House 

in Solaris Mont Kiara, is just the place for 
you. The restaurant which spans 4,000 
square feet, boasts a tasteful interior. In the 
centre, is a 16-foot tree that lights up the bar 
and a glow-in-the-dark graffiti wall further 
assimilating the vibrant and cheery vibe of a 
treehouse. The duality of being a gastrobar 
and sportsbar, makes The Tree House a 
mecca for convivialists, music lovers, sports 
enthusiasts and foodies.

THE DRINKS 
Classic cocktails like the Margarita Lime, 
Long Island Tea and Lychee Martini are 
immaculately executed. The Tree House has 
some creative signatures that beautifully 
imbibe Malaysian flavours, evident in the 
Assam Boi Mojito and Cham (Black and Tan 
draft concoction). Granny’s Mojito (white 
rum, fresh mint leaves, fresh apple juice and 
green apple syrup) is a crowd pleaser, an 
especially apt choice to refresh one’s senses 
after a gruelling day at work. A personal 
favourite is the Wine Cooler at the Balcony, 
a drink invoking cooling and refreshing 
breeze with cranberry juice, pineapple 
juice, cherry brandy, strawberry liquor and 
white wine. 

Elixirs to Fuel your Monkey BusinessNot-So-Secret Hideout for Convivialists, Music 
Lovers and Foodies.

L:R Cham, Frozen Strawberry Daiquiri, Lychee Martini and Wine Cooler at the Balcony. Instaworthy and cozy interior

Wizard’s Butterbeer to kickstart a magical evening

Anticlockwise L:R  Tandoori Chicken Burger,  Mutton 
Masala, Char Bee Hoon Canteen Sekolah Special, 
Buffalo Wings and Classic Caesar Salad.
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Bru Coffee 

BY JACQUELINE BENITA PAUL 

I remember the first time I tried Bru coffee; 
it was in Menara Public Bank’s open-air 
food court. Working the corporate line took 
my caffeine addiction to the next level but I 
couldn’t physically handle having too much. 
A colleague recommended Bru coffee, and 
till today, I have thanked him profusely for it. 
The taste profile is unique as it is made up of 
a dark roast and chicory blend. Better yet, 
the blend allows me to enjoy flavours which 
are similar to filtered coffee eschew the heavy 
caffeine. Another reason in favour of the 
blend is the properties of chicory that help 
with the digestive system.

While there isn’t much information on when 
exactly Bru coffee was created, but according 
to Antony Wild (author of ‘Coffee: A Dark 
History’) the use of chicory became popular 
in France during Napoleon’s ‘Continental 
Blockade’ of 1808. This move was an effort to 
paralyse Great Britain through the destruction 
of British commerce. However, the demand 
for coffee was high and a replacement had 
to be sourced, which led to the discovery and 
popularity of chicory.  

The Dark Horse of Dark Roast 

By now you might be dying to try out 
this drink for yourself. Here are a few 
spots across Kuala Lumpur and the 
Klang Valley to get your fix.

Kumar’s 1969 
Arcoris Plaza, LG 5-01, 10, 
Jalan Kiara, Mont Kiara, 
50480 Kuala Lumpur
03-6412 2969

Chappati.com
9B-2, Jalan Kemajuan, Seksyen 13, 
46200 Petaling Jaya, Selangor
03-7931 3106

The Ganga Café @ Bangsar
17, Lorong Kurau, Bangsar,  
59100 Kuala Lumpur
03-2284 2119

Macha & Co
The Curve, Jalan PJU 7/2,  
Mutiara Damansara, 
47820 Petaling Jaya, Selangor
03-7726 3366
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Buddha Bowls
A Bountiful, Balanced Bowl of Goodness

COMPILED BY HIRANMAYII AWLI MOHANAN

Photo by www.rawsome.co

The history behind the Buddha Bowl is twofold – said to originate 
from a balanced meal, where balance is a key Buddhist concept 
derived from the story of Buddha carrying his food bowl to fill it 
with whatever bits of vegetarian food villagers would offer him. 

The second bit is taken from the overstuffed bowl resembling 
the belly of Budai, a 10th-century Chinese monk often confused 

with Buddha. If you’ve spent time on Instagram, you’ve definitely 
scrolled past a Buddha Bowl. The vibrant-hued, artfully arranged 

bowls seem to be the trend and the go-to food source for the 
health enthusiasts. Should your mouths have watered while 

scrolling through Insta, we have listed these eateries to satisfy 
your curiosity. 

LA JUICERIA SUPERFOODS SIGNATURE
Famed for its wholesome and delectable fare, La Juiceria Superfoods 
Signature is an advocate of healthy eating. Its extensive menu showcases 
a myriad of dishes to choose from, featuring Southeast Asian and Western 
flavours such as the Vietnamese Grilled Chicken Salad, Sarawak Laksa and 
Vegetarian Rendang Bowl. The rendition of the Buddha Bowl here is easy on 
the eyes and the stomach. Carrying a caloric intake of only (592kcal), one 
can expect a beautiful arrangement of Japanese turmeric pearl rice, roasted 
pumpkin, roasted seasonal veggies, tortilla chips, tofu, sautéed mushroom, 
caramelised cashew brittles and lime wedge. Drench the condiments with a 
Thai coconut curry sauce for a familiar Asian flavour. 

LE FOOD
Another sanctuary for a healthy and meat-free fare is Le Food. Offering 
an interesting selection of cuisines, Le Food is also conscientious about the 
ingredients for their dishes – using high quality ingredients and organic. 
Among the multitude of offerings, the Protein-Packed Quinoa Tofu Buddha 
Bowl stands out, boasting nutritious ingredients such as organic quinoa, 
braised tofu, spinach, broccoli, mixed vegetables, roasted pumpkin seeds and 
sealing the deal with the Japanese onsen egg. Fat-free yoghurt acts as the 
dressing here, giving a wholesome experience. 

RAWSOME
Healthy, guiltless cravings is the motto Rawsome lives by. Established in 2015, 
Rawsome kicked off with organic chia puddings and today, it has expanded 
to become a formidable purveyor of healthy fare in Klang Valley. Customers 
are spoilt for choice here with the wide variety of fare that includes vegetarian 
and vegan items. Rawsome’s rendition of the Buddha Bowl stands out from 
the crowd for its Asian-inpired sauces such as sweet and spicy, Asian spicy, 
vinegar garlic, roasted sesame and Korean sauce. Besides intriguing sauces, 
one can expect to be satiated with the restaurant’s substantial ingredients, 
comprising lettuce, mushrooms, sweet corn and grated carrot.

SALAD ATELIER
A serious contender in the Buddha bowl game is Salad Atelier’s Monk Bowl.  
A delightful medley of Australian avocado is paired with mango, edamame, 
pomegranate, mixed seeds and homemade shoyu sauce. While some may 
think that savoury doesn’t necessarily mix well with fruits, Salad Atelier is 
happy to prove naysayers wrong. The greens and fruits make an intriguing 
matrimony, posing sweet and salty flavours. Did we also mention that your 
body thrives on ingredients such as the former?
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Desserts Inspired by Malaysian Fruits
It Takes Two to Mango

BY HIRANMAYII AWLI MOHANAN

Having grown up in Malaysia, we tend to turn a blind eye towards local fruits,
 without giving it much importance nor attention. The fact of the matter is that we are

 blessed with a multitude of fresh, scrumptious fruits with a variety of flavour profile that 
are untapped potential. In the October issue, we pay homage to the local fruits

 by listing Malaysian fruit-inspired desserts for your reading pleasure. 

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

BANANA WITH NUTELLA CREPE @ 123GASING

Famed for its brilliant lip-smacking fare, 123Gasing is also home to 
decadent desserts, including the Banana Nutella Crepe. The perfect 
matrimony of bounteous banana, dollop of Nutella, a scoop of 
vanilla ice cream garnished with shaved almonds on crepe results 
in pure seduction on a plate. Although the addition of bananas 
doesn’t make it the healthiest of desserts, it does inspire one to 
abandon caution and indulge in this sinful delight. As it arrives, 
be quick with the pictures because this treat is best eaten warm 
in order to experience and appreciate the play of temperature, 
textures and flavours. 

123, Jalan Gasing, Seksyen 10, 46000 Petaling Jaya, Selangor. 
Tel: 03 79321979

WATERMELON CAKE @ NAJ AND BELLE

Just when we thought that watermelon salads are unique, we were introduced to a 
mind-boggling, intriguing dessert, the Watermelon Cake. Naj & Belle, located at SS15 
Courtyard is an eatery filled with creative geniuses that push boundaries, to reveal a 
crowd-pleasing dessert, the Watermelon Cake. The use of local fruits such as lychee for 
the sponge cake and fresh watermelon slices at its centre creates a visually appealing 
and scrumptious work of art. It’s light on the palate and the interjection of refreshing notes 
leave a wonderful aftertaste.

SS15 Courtyard, Ss 15, 47500 Subang Jaya, Selangor.
Tel: 03 5612 7078

MANGO DESSERTS @ HUI LAU SHAN

Mango, beloved by many is just the perfect remedy for a sultry 
day. Enter Hui Lau Shan, an eatery specialising in desserts 
that just happens to incorporate the finest Carabao mangoes, 
from the Philippines. Hui Lau Shan is the mango expert, having 
bagged the ‘King of Dessert’ award for consecutive years in 
Hong Kong. Armed with accolades and attention to quality, its 
homemade desserts possess a certain je ne sais quoi that could 
convert a hater into a fan. No matter what mango item you 
order, you will be in for a delicious treat. 

6, Pavilion Shopping Mall, Jalan Bukit Bintang,  
Bukit Bintang, 55100 Kuala Lumpur.
Tel: 03-2110 3313

LE PAPILLON @ TANUKI BY CRUSTZ

Defined as butterfly in French, Le Papillon flutters its way to the table as beautiful 
as one. This little beauty is the cake that earned accolades at the World Pastry Cup 
2019. Upon cutting into the ice cream cake, it reveals a medley of yoghurt ice cream, 
raspberry, pistachio and lychee rose coulis. The interplay of textures is brilliant – its 
crunchiness owed to the lime streusel base. The ingenious incorporation of lychee and 
lime contributes to a well-balanced, exceptional dessert that will render you in love. 

26, Jalan Selera 1, Taman Bukit Indah, 58200 Kuala Lumpur.
Tel: 016-211 0932
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For the October issue, 
we turned to food 

experts, bloggers Elana 
Khong, Nicholas Ng 
(of Food For Thought) 

and KY Speaks for their 
recommendations on 
the best restaurants in 

town. Happy reading and 
eating!

COMPILED BY HIRANMAYII AWLI MOHANAN

Blogger Eats FRANGIPAANI
By Elana Khong @elanakhong

Located in the newest eating locale called The Republik, Frangipaani is a brand-
new restaurant that boasts authentic Indian cuisine, which aims to take diners on a 
culinary journey through one of the most colourful sub-continents in the world. Not 
your typical fine dining restaurant, Frangipaani offers popular Indian fare along with 
carefully curated Anglo-Indian recipes native of Goa. Walking into the restaurant, 
you’ll be welcomed with decor inspired by British-India colonial charm whilst set in 
the background of a tropical rainforest.

Our amazing gastronomic journey started with a bowl of piping hot mouth-watering 
crab rasam. Spicy and tangy, the rasam was truly flavour-packed, absolutely delish. 
Our next dish was the lamb chop. Grilled in a clay oven, the succulent lamb cutlet 
paired wonderfully with the tasty and spicy rogan josh lamb gravy. But what really 
impressed me was the Mutton Dum Briyani! Fluffy and fragrant briyani rice loaded 
with delicious, tender chunks of mutton, cashews and raisins. A medley of flavours 
and textures with each bite, it was divine. Highly recommended!

We concluded our meal with a traditional dessert, Gulab Jamun. The heavenly milky 
ball dessert was filled with pistachio and almond, soaked in saffron honey syrup. If 
you are looking to indulge in some sugar or spice, or take your loved one out on a 
romantic evening, or even just a chill night out with your friends, Frangipaani is the 
ideal restaurant for all occasions.

FOOD FOR THOUGHT: HOW DC RESTAURANT  
REDEFINES CUISINE IN MALAYSIA
By Nicholas Ng @foodforthoughtmy

The name DC Restaurant is no stranger to those who are 
acquainted with fine dining in Malaysia, and for those who don’t 
know it, it is not the first foray by Darren Chin into the culinary 
business. With a legacy of being the scion of David Chin of 
Dave’s Deli and Dave’s Bistro Bar Grill, Darren is no amateur to 
the business. With a combination of French techniques and some 
of the best local ingredients, the cuisine at DC can hardly be 
considered coming from a certain country, but a combination of 
some of the best. 

Darren’s cuisine has evolved through the years, with his early 
years paying homage to his French culinary schooling with 
emphasis on traditional French and Japanese ingredients and 
techniques, while in current years we see a shift towards using 
more localised offerings such as single origin chocolate from 
Pahang, herbs and vegetables from Cameron Highlands and 
sturgeon sourced from Perak itself.

As a big supporter of local ingredients, Darren takes some of the 
best of that the Malaysian terroir has to offer and marries them 
on a plate in interesting ways such as the pairing of local Tanjung 
Malim tropical sturgeon caviar with crab ice cream and young 
bamboo shoots. The mix of sweet, sour, savoury and a number of 
interesting temperature and textures makes this forward-thinking 
chef keep to modernity, yet respect tradition where it demands it. 
He will not use ingredients if they are of a lesser quality, and this 
is a promise to patrons.

In addition to its amazing wine list, DC Restaurant has arguably 
the best cheese selection available in Kuala Lumpur, such as the 
chalky Tête de Moine that is cut using a spiralising girolle cutter, 
one of the best you will find. The overall experience offered at 
DC Restaurant is one that many French patrons in Kuala Lumpur 
will vouch for, so if you’re looking for something that will tickle 
your fancy in the right way, you know where to go. 

B & BEST RESTAURANT 
By KY Speaks @kyspeaks

Being a foodie myself, I love discovering hidden gems.  While I 
have many favourites, if I had to choose just one, it would be B 
& Best hidden away in Taman Rasa Sayang, Petaling Jaya. This 
unpretentious kopitiam is one you can wander into for some good 
hawker fare but be prepared for a wait because it can get busy 
during weekends. 

Choices here are aplenty, offering fresh quality seafood, no-
nonsense preparation method, bits of pork lard strewn into it and 
an awesome sambal belacan to pair. I’ve had seafood noodles 
at many restaurants before, but none can come close to this 
scrumptiousness. 

Visits to this restaurant always leave me spoilt for choice, 
between the jewel garupa with raw oyster to go with mee suah, 
giant garupa liver, fish lips, or scallops. If you’re craving for 
some seafood noodle, you know where to go!
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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 
updates on the airport operator’s 

business continuity plans involving its 
digital transformation initiatives, new 

routes and strong growth in terms 
of financial performance as well as 

growth in passenger and aircraft 
movements. 

In focusing our business continuity plans towards realising our Airports 
4.0 goals, we will be reviewing our initiatives timeline under the 
Digital Transformation programme, which we kickstarted in 2018. 

We will also be uplifting the Total Airport Management Systems 
(TAMS), a key component area in helping us integrate information 
flows for operations, management and security. Our target is to 
achieve a 40% increase in operational efficiency and productivity by 
2022. Ultimately, we aspire to monitor the operational functions in real 
time for all our airports anywhere, anytime via a mobile device.
 
MAHB plans to upgrade MYairports mobile application, pilot and 
implement single token facial recognition and introduce more 
interactive digital displays at our terminals are underway so as to 
provide a seamless processing experience for our passengers and 
better connectivity. 

We  also look forward to Qatar Airways’ four times weekly service 
between Doha and Langkawi via Penang on October 15th, which  
subsequently be increased to five times weekly starting October 27th. 
This new route will certainly boost our cause to market and promote 
Langkawi as an attractive destination, in line with our launch of RM5 
million Langkawi International Tourism Promotional Fund early this 
year.

Meanwhile, Royal Brunei Airlines has announced its flights expansion 
from Bandar Seri Begawan to Sandakan, Bintulu, Tawau and Sibu 
on 28 October and 5 to 14 November respectively. I am indeed 
very pleased to see that our efforts in making Malaysia the preferred 
destination in Southeast Asia are bearing fruit.

Based on our August  2019 statistics, the 12-month basis figure 
indicates our total network of airports, including Istanbul Sabiha 
Gokcen International Airport, grew by 4.1% to 137.5 million 
passengers while overall aircraft movements rose by 4.5%. 

For the half year ended 30 June 2019, Malaysia Airports reported 
higher earnings before interest, tax, depreciation and amortisation of 
RM1,169.7 million while revenue rose 6% to RM2,513.5 million on 
the back of strong passenger growth. 

At the recent World Routes 2019 Marketing Awards held in Adelaide, 
Australia, three new award categories were being introduced and we 
are proud that our General Manager of Airline Marketing Division, 
Mohamed Sallauddin Mat Sah, had been shortlisted as one of the 
five candidates under Individual Leadership. The recognition of his 
achievements within the route development tight-knit community is an 
honour for us.

Finally, I would like to take this opportunity to wish all our guests and 
readers Happy Deepavali and safe travels! 

Airport CEO Speaks
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Twenty years ago, there were 
only two Low-Cost Carriers (LCCs) 
operating in Asia Pacific- Cebu 
Pacific from the Philippines and 
Freedom Air from New Zealand. 
Cebu Pacific embarked on her first 
flight in 1996; while Freedom Air 
launched in 1995, they suspended 
operations in 2008. By then, LCCs 
had already captured significant 
market share in Europe and North 
America. 

Today, LCCs such as AirAsia, Lion Air and 
VietJet are the largest LCC groups in Asia. 
Despite being late to the scene, the LCC 
penetration rate in Asia-Pacific is now almost 
as high as the global LCC penetration 
rate. In 2018, LCCs globally accounted 
for 33% of domestic seat capacity and 
13% of international seat capacity. In fact, 
LCC capacity in Asia-Pacific has more than 
quadrupled over the past decade: LCCs flew 
nearly 600 million seats within Asia-Pacific in 
2018, compared to approximately 130 million 
seats in 2008. 

Remarkably, since 2008, Malaysia’s 
international LCC penetration rate has  
been the highest in the top 20 markets in  
Asia-Pacific. Currently, Malaysia stands at a 
59% international penetration rate as of 2018, 
and 57% for domestic penetration rate in the 
same year. 

The International Air Transport Association 
estimates that the region will experience an 
additional 2.35 billion annual passengers by 
2037, for a total market size of 3.9 billion 
passengers. The Airport Council International 
predicts that by 2040, the Asia-Pacific 
region will contribute more than 42% of all 
international air travellers. 

With the advent of aggressive LCC capacity 
expansion and the introduction of new LCCs 
into the fray such as Tigerair Taiwan, Scoot 
and ZIPAIR Tokyo, it is all the more important 
to investigate the growth story of the LCCs 
of Asia-Pacific and how it has changed the 
aviation landscape in the region for the past 
10 years. 

But firstly, what is it that makes an LCC different 

from their full-service counterparts? The answer 
lies in their core ticket price. The manipulation 
of their core ticket prices is based on the 
fundamental principles of revenue-management. 
This means that LCCs are able to drastically 
reduce their core ticket prices by maintaining 
low operating and labor costs. This includes, 
flying newer and more fuel-efficient planes that 
can travel farther without refueling, executing 
shorter plane turnaround period to maximise 
flying time, avoiding expensive airports in big 
cities, selling tickets online and other cost-
saving initiatives. 

Moreover, airlines are increasingly relying on 
ancillary sales to determine their revenue, such 
as checked baggage, onboard food, premium 
seat selection and extra legroom. In these 
cases, LCCs often adopt tactics in product 
bundling, product suggestions and dynamic 
pricing to encourage additional purchases by 
travellers, both at the original point of sale and 
over the course of the travel journey. 

It was then in 2006, right in the middle of 
the LCC emergent movement, that Malaysia 
Airports built the Low-Cost Carrier Terminal 
(LCCT) catering to the demand of increasing 
passengers of LCCs. Built with 36,000 
square metres, the terminal was designed and 
built in accordance with the low-cost carrier 
business model with limited terminal amenities. 
Its function and usage however, was only 
temporary as in May 2014, Malaysia 
Airports finally built a superior terminal that 
would be much better equipped than its 
predecessor. 

This time, the LCCT was replaced with a 
258,000 square metres terminal featuring a 
skybridge that connected the main terminal of 
the building with its satellite piers, making it 
one of the first terminals in the region to have 
this facility. 

Exponential growth in low-cost travel equates 
a proportional growth in retail demand, 
thus klia2 was also built with an integrated 
shopping complex in mind. Called ‘Gateway 
@klia2’, the shopping complex is connected 
to the main terminal building and features 
35,000 square feet of retail space spanning 
over four levels. The airport features a plethora 
of retail, entertainment, food & beverage 
and transit hotel outlets that puts on a grand 

Malaysia at the  
Centre of LCC Phenomenon

essential to the production of alternative and 
sustainable aviation biofuels in Malaysia. If 
this milestone were to be achieved, it would 
cut the airline’s jet fuel cost and reduce carbon 
emissions. 

As indicated earlier, the LCC growth story and 
how it has reshaped the aviation market in 
the Asia-Pacific region is certainly compelling. 
And right at the centre of gravity of this 
phenomenon is Malaysia’s aviation industry. 
In early September, Airbus announced that 
they would invest a total of RM505million in 
several initiatives such as the participation in the 
Aerospace Malaysia Innovation Centre (AMIC) 
in joint research programmes and sustainable 
aviation biofuels as well as the expansion of the 
company MRO facility and the establishment of 
the Airbus Malaysia Digital Initiative. 

“These initiatives will significantly enhance our 
presence in Malaysia, which is one of our most 
important markets in Asia,” said the CEO of 
Airbus, Gaullaume Faury. He also said Airbus’ 
initiatives would also strengthen its win-win 
partnership with Malaysia, contributing to the 
development of the Malaysian aerospace 
sector and enabling the company to benefit 
from the competencies and skills available in 
Malaysia. 

Although there may be headwinds for airlines 
in the current market, there is certainly much 
to capitalise on in a market that has an 
exponentially growing middle-class with a 
higher discretionary income. Thus, there is 
much to be excited for the industry, as the  
limits of innovation are boundless. This 
ultimately spurs great prospects for Malaysia 
Airports and Malaysia’s aviation industry, 
soaring to greater heights. 

show for new and return travellers alike. By 
that token, Malaysia Airports is constantly 
improving the services of their airports for 
travellers by consistently introducing digital 
innovation to the airports in order to increase 
fluidity of the passenger experience. 

Despite the expanding growth of the region’s 
aviation industry, the operations of the airlines 
do not come without its challenges. Over the 
recent years, jet fuel prices have increased and 
not to mention fluctuating currency conversion 
rates make it tricky for airlines to keep their 
operational costs low. Fuel accounts for about 
25% of an airline’s operation costs, according 
to the International Air Transport Association. 
One example of overcoming this problem 
is the hedging of jet fuel prices; this means 
that an airline locks in a specific price for 
operations in the near future. 

Matt Driskill, editor of Asia Aviation, explains 
the risks of fuel hedging in a simple fashion,  
“In bad times that’s a good thing, but it can 
come back to hurt you. If you hedge at US$50 
a barrel and it goes down to $35, you’re 
losing money”. 

In addition, airlines have been needing to 
cope with the intense level of competition, as 
airlines compete for load factor in the most 
saturated of routes. Brendan Sobie of CAPA 
stated, “airlines have struggled to increase 
fares, which keeps going down despite an 
increase in demand. And they weren’t able to 
increase fare prices when fuel went up”.

Executives from full-service airlines to low-cost 
carriers have had their fair share of struggles 
as Krittaphone Chantalitanon, vice-president of 
commercial strategy at Thai Airways said, “We 

have to become leaner, become even more 
efficient. We need to look, left right and centre 
of new markets to sustain ourselves”. 

Goh Choon Phong, CEO of Singapore Airlines 
describes a more optimistic outlook, “We still 
see demand in various points in Asia-Pacific. 
Of course, it’s a relation between capacity and 
demand and that is where we have to watch - 
whether there is excess capacity or not”.  

Core to the expansion of LCCs in the region is 
the spread of these low-cost options into long-
haul routes. Peter Harbison, executive chairman 
of CAPA calls this the, “the biggest change 
which is transforming the way the international 
airline market works”. Long-haul routes are 
defined by CAPA as any flights longer than 
4,100km to which has increased by 415% 
from 2008 to 2018. In comparison, a long-
haul flight from Singapore to Osaka is about 
4,900km. The advent of more fuel-efficient 
aircraft types such as the Airbus A321neo 
instrumental to the operating of long-haul 
flights has helped them to fly longer at lower 
operating costs. 
 
In fact AirAsia, the largest airline in Malaysia 
by capacity and major partner of Malaysia 
Airports is set to introduce 30 new Airbus 
A321XLR and the A330neo for their future 
long-haul fleet. AirAsia said, “The A321XLR 
also gives AirAsia X an advantage when it 
comes to exploring opportunities to operate 
non-stop flights between Southeast Asia and 
secondary cities in countries like Australia, 
China and Japan”. 

Additionally, in September 2019, it was 
announced that AirAsia and Airbus is leading 
research into aviation biofuel that would be 
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Qatar Airways is making 
Langkawi its third destination 
in Malaysia after Kuala 
Lumpur and Penang. The 
airline will initially start  
with four times weekly 
Langkawi tag services via 
Penang with an increase up 
to five times weekly services 
from 27 October 2019. 

For the route, Qatar Airways is operating the 
state-of-the-art Boeing 787 Dreamliner aircraft, 
featuring 22 seats in Business class and 232 
seats in Economy class, with spacious cabins 
and specially-designed interiors.

At the announcement in Kuala Lumpur in 
August, Qatar Airways Group Chief Executive 
Officer, His Excellency Mr Akbar Al Baker 
said, “Langkawi is one of the most highly 
sought-after destinations in Malaysia and 
I am certain our flights will help increase 
accessibility and boost inbound tourism to  
this beautiful archipelago”. 

He continued, “With five weekly flights to 
Langkawi, our service offers a gateway 
for passengers to travel and experience 
Langkawi’s magnificent offerings. We  
also aim to offer greater connectivity for 
passengers travelling from Malaysia to 
our extensive global network of over 160 
destinations. Our new flights reflect our 
commitment to growing our presence not  
just in Malaysia, but in Asia as well”. 

Qatar Airways Flies to Langkawi

Chief Minister of the State of Kedah, Dato’ 
Seri Mukhriz Tun Mahathir said, “I’m thrilled to 
know that Qatar Airways’ service expansion 
now includes the magnificent Langkawi as this 
will definitely lead to greater opportunities not 
only for Malaysia’s burgeoning tourism industry, 
but for Kedah as well. Qatar Airways’ service 
to Langkawi will soon bring the world right to 
the doorstep of the island, allowing them to 
experience the Langkawi UNESCO Global 
Geopark in all its majesty”.

Chief Executive Officer of Langkawi 
Development Authority (LADA), Dr Hezri 
Adnan Said, “The launch of Qatar Airways’ 
direct services to Langkawi certainly bodes 
well for the island and goes in line with our 
plans of further cementing its position as an 
international tourist destination. Not only that, it 
also augurs well for Langkawi’s economy and 

tourism industry as we get ready to welcome 
visitors from across the globe to experience the 
island’s distinctive culture and scenic views at 
one of the finest tropical gems in Malaysia.”

Qatar Airways can seamlessly connect 
passengers from Malaysia to more than  
160 destinations across six continents via its 
award-winning Hamad International Airport  
in Doha.

Qatar Airways was named ‘Airline of the Year’ 
for the fifth time by the 2019 World Airline 
Awards, managed by Skytrax. It was also 
named ‘World’s Best Business Class’, ‘Best 
Business Class Seat’, and ‘Best Airline in the 
Middle East’.

For more information,  
please call 03 – 2118 6100

Tourism Malaysia Collaborates  
with Expedia for  

Promotion and Digital Innovation

Tourism Malaysia and 
Expedia Group inked 
two agreements in 
August to promote 
tourism to Malaysia 
for the coming 
years with digital 
innovation. 

The first agreement is a 
Memorandum of Collaboration 
to promote Malaysia as an 
outstanding tourist destination by showcasing the country’s unique 
wonders, attractions and cultures as well as supporting the tourism 
industry’s digital innovation.

The second agreement see both parties embark on an Expedia Media 
Solutions global campaign to promote inbound travel from Australia, 
Japan and the United States to Malaysia. The joint campaign will 
spotlight Malaysia’s unique tourist attractions, as well as promote the 
variety of accommodations to Expedia Group’s 750 million monthly 
visitors globally.

This strategic collaboration aims at achieving 30 million tourist arrivals 
and RM100 billion in tourist spending, set for the Visit Malaysia 2020 
campaign.

Present at the ceremony were YB Datuk Mohamaddin Ketapi, the 
Minister of Tourism, Arts and Culture Malaysia, Director General of 
Tourism Malaysia, Datuk Musa Yusof and Greg Schulze, Senior Vice 
President, Commercial Strategy and Services Expedia Group.

Greg Schulze said, “Tourism is an important contributor to Malaysia’s 
economy, accounting for almost 14.9 percent of the GDP and 3.4 
million jobs. As the world’s travel platform, Expedia Group is proud to 
be the first online travel tourism partner to Tourism Malaysia, connecting 
Malaysia’s tourism industry to millions of travellers in Expedia Group’s 
worldwide network”.

Datuk Mohamaddin Ketapi added, “Through sharing our travel insights, 
as well as joint capacity building, digital marketing and corporate 
responsibility efforts together with Expedia Group, we aim to be a force 
for good, especially in sharing the benefits of tourism with communities 
across Malaysian cities”.

Datuk Musa Yusof said, “The announcement highlights Tourism 
Malaysia’s commitment towards greater cooperation and close 
relationship with Expedia Group. We hope that Expedia Group will 
continue to play a key role in advancing Malaysia’s tourism ambitions 
to promote itself as a unique and culturally diverse tourist destination for 
travellers all around the world”.
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British Airways to Revolutionise 
In-Flight Entertainment 

with Virtual Reality

Virtual reality is now 
brought to the skies by 
British Airways with 
exclusive trials using virtual 
reality headsets.  

From August until the end of 2019, 
customers travelling on selected flights in 
First Class from London Heathrow to New 
York JFK are able to enjoy a selection of 
award-winning films, documentaries and 
travel programmes in 2D, 3D or 360° 
formats. 

Sajida Ismail, Head of In-flight Product 
at British Airways, said: “We are always 
looking at the latest technology to enhance 
our customers’ experience on the ground 
and in the air. Virtual reality has the power 
to revolutionise in-flight entertainment and 
we’re really excited to trial these new 
glasses as they should create a unique and 
memorable journey for our First customers”.

The headsets from VR eyewear specialists, 
SkyLights, allow customers to fully immerse 
themselves in 3D view regardless of the 
position they are sitting in. The experience 
even works when they are lying fully flat.

British Airways is the first UK airline to 
trial the technology and has worked with 
experts to select a range of therapeutic 
programmes, including guided meditation 
and sound therapy, specifically designed for 
customers who have a fear of flying.

Earlier this year, British Airways tested the 
technology at Heathrow Terminal 5, giving 
customers a glimpse of the Club World 
cabin through virtual reality.

British Airways is investing £6.5 billion for 
its customers over five years, including the 
installation of the best quality Wi-Fi and  
power in every aircraft seat, fitting 128 
long-haul aircraft with new interiors and 
taking delivery of 72 new aircraft. The 
airline has introduced its Club Suite, a new 
business class seat with direct aisle access. 
British Airways is also hosting a range of 
activities and events throughout the year to 
explore the future of sustainable aviation 
fuels and the aviation careers of the future.

For more information, 
please call 03 – 7712 4747 STARLUX Airlines Co Ltd, 

which was founded in  
May last year by Chang  
Kuo-wei, EVA Airways  
Corp’s former chairman is 
planning to begin operations 
on January 23 next year with 
flights to three destinations in 
Asia for the Lunar New Year 
holiday. 

At the announcement in September, STARLUX 
spokesman Nieh Kuo-wei said the airline will 
begin services the day before Lunar New 
Year’s Eve, offering daily flights from Taiwan 
to Macau; Penang, Malaysia; and Da Nang, 
Vietnam.

The inaugural flights are aimed at taking 
advantage of strong demand during the  

New Airline STARLUX to  
Begin Operation in January 2020 

Lunar New Year holiday, a traditional peak 
season for Taiwan’s travel industry. 

Nieh said that STARLUX plans to gradually 
extend their service to other destinations in 
Southeast and North Asia. The airline would 
initially focus on routes within Asia before 
expanding to North American destinations 
from 2022, targeting high-end travellers. 

It is leasing 10 A321neo aircraft, the first 
of which is to be delivered by the end of 
October. The carrier expects to build a  
fleet of 27 aircraft, comprising 10 Airbus 
A321neos and 17 A350XWBs.

For more information, 
please visit www.starlux-airlines.com 

Lion Air marks a major 
milestone for its long-haul 
flights when the airline 
received its first A330-900 in 
July, the first of 10 A330neos 
set to join the fleet. With the 
delivery, Lion Air is the first 
airline from the Asia-Pacific 
region to fly the aircraft.  

Currently, Lion Air operates two Airbus 
A330-900neo with aircraft registration PK-
LEI AND PK-LEJ.

Lion Air Received Its  
First Airbus A330-900neo

The A330neo, Airbus’ new generation A330 
aircraft, will be used by Lion Air for non-stop 
long-haul services from Indonesia. These 
include pilgrimage flights from cities such 
as Makassar, Balikpapan and Surabaya to 
Jeddah and Medina in Saudi Arabia. The flight 
time for such routes can be up to 12 hours.

The A330neo is the true new-generation 
aircraft building on the most popular wide 
body A330’s features and leveraging on 
A350 XWB technology. Powered by the latest 
Rolls-Royce Trent 7000 engines, the A330neo 
provides an unprecedented level of efficiency 

– with 25% lower fuel burn per seat than 
previous generation competitors. Equipped 
with the Airbus Airspace cabin, the A330neo 
offers a unique passenger experience with 
more personal space and the latest generation 
in-flight entertainment system and connectivity.

Lion Air currently operates a fleet of 116 
aircraft, four of which are widebodies. In 
addition to the new delivery, it also flies three 
older generation A330s. 

For more information,  
please call 03 – 7841 5333
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Star Alliance Partners with NEC Corporation for 
Biometric Data Recognition Technology

Star Alliance, the world’s largest airline 
alliance, and NEC Corporation, global leader 
in IT, network and biometric technologies 
signed a partnership agreement in July to 
develop a biometric data-based identification 
platform. 

The service is made available to customers who are enrolled in one of 
the Star Alliance frequent flyer programmes and who have authorised 
the use of their biometric data.

These customers will have a seamless and hands-free passenger 
experience, allowing them to pass through curb-to-gate touch-points 
within airports, such as check-in kiosks, bag-drop, lounges, and 
boarding gates, which traditionally require both a passport and 
boarding pass, by using a secure identity management solution 
featuring facial recognition technology.

Moreover, the platform will help airports and the Star Alliance member 
airlines to increase operational efficiency. 

Jeffrey Goh, CEO Star Alliance said: “In NEC, we have found a 
strong partner who shares our vision of a seamless travel experience 
for air travellers. At Star Alliance we are committed to making the 
customer journey better, and this strategic partnership with NEC will 
help us make the way from curb to gate to aircraft a much simpler, yet 
innovative experience for our customers”.

Takashi Niino, President and CEO of NEC Corporation, added: “NEC 
is pleased to join forces with Star Alliance to bring an improved cross 
terminal customer experience. Facial recognition is truly revolutionising 
the airline industry and making flying more enjoyable, just as it 

was always intended. In support of this partnership, similar to our 
implementations in United States, Singapore, Hong Kong and Japan, 
NEC will mobilise its global resources and provide local assistance 
to each of the member airlines to leverage this secure, interoperable 
platform and rapidly bring our common vision to reality”.

Star Alliance and NEC aim to introduce the first biometric solution at a 
Star Alliance airport hub by the first quarter of 2020. 

The member airlines of Star Alliance are: Adria Airways, Aegean 
Airlines, Air Canada, Air China, Air India, Air New Zealand, ANA, 
Asiana Airlines, Austrian, Avianca, Brussels Airlines, Copa Airlines, 
Croatia Airlines, EGYPTAIR, Ethiopian Airlines, EVA Air, LOT Polish 
Airlines, Lufthansa, Scandinavian Airlines, Shenzhen Airlines, Singapore 
Airlines, South African Airways, SWISS, TAP Air Portugal, THAI, Turkish 
Airlines and United.

For more information, please visit www.staralliance.com

Royal Brunei Airlines Flies to Beijing’s 
New International Airport

In October, Royal Brunei 
Airlines (RB) resumes flights 
to Beijing by becoming one of 
the first international airlines 
selected to operate to the 
state-of-the-art Beijing Daxing 
International Airport in phase 
one of the new airport, as 
ticket sales commenced in 
September 2019. The first 
flight is scheduled on Sunday, 
27 October 2019.  

The four times weekly flights to Beijing is part 
of RB’s efforts to grow its footprint in China, the 
number one tourism source market for Brunei. 
In addition to RB’s strong presence in Shanghai 
and Hong Kong, they also introduced flights 
to Haikou, Hangzhou and Changsha. RB 
plans to increase the flight frequency to Beijing 
Daxing to daily operations from 14 January 
2020. Thus, by next year, RB will serve nine 
cities in North Asia in contrast to only two not 
so long ago. 

Karam Chand, Chief Executive Officer of  
RB said, “We are delighted to provide the  
key capital city to capital city connection to 
fulfill our promise to connect Brunei and  
Beijing once again. As Brunei’s national 
carrier, the reintroduction of Beijing flights 
supports our network development and builds 
on the strong bilateral relationship between 
the two countries. Beijing presents a huge 
opportunity for us in one of the fastest growing 
markets in the world and hence our plan to 
increase to daily flights around the Chinese 
New Year 2020. The new service will  

serve the government, corporate and leisure 
guests well who have been seeking a direct 
link and this has been made possible with the 
best in the class A320 NEO aircraft. We are 
grateful to the Chinese Government for the 
opportunity to connect our cities at the earliest 
opportunity and further facilitating tourism, and 
trade between China and Brunei. We are 
exploring options to have a Chinese airline 
collaborate with us via codeshare agreement 
on this route”. 

He continued, “The China market has 
fundamentally changed in the recent past  
with high growth in free and independent 
travellers. These potential customers do their 
own research and generally book online 
including airline websites. We have made 

significant investment in launching a Chinese 
language website and are introducing both 
AliPay and WeChat as payment solutions 
for our guests. We are doing everything to 
ensure Brunei and RB information is readily 
available and the booking process is 
seamless for our guests”. 

Effective 27 October 2019, flights between 
Brunei (BWN) to Beijing (PKX) will operate 
four times weekly on Mondays, Wednesdays, 
Fridays and Sundays. By 14 January 2020, 
Tuesday, Thursday, and Saturday flights will 
be added. 

For more information, 
please call 03 – 2070 7166

62 63

AVIATION NEWSAVIATION NEWS



Citilink is set to become the 
twelfth Asia Pacific low-cost 
carrier (LCC) operating the 
widebody aircraft in the fourth 
quarter of 2019 as it takes 
delivery of two A330-900neos. 
With the ability to take on a 
13,000-km-long journey, the 
aircraft is said to be able to 
accommodate 42 premium 
economy and 323 economy 
class seats. 

Citilink is planning to add their first Australian 
route connecting Denpasar and Perth in late 
October 2019, to operate daily using the 
A320-200 aircraft. In the future, the airline 
will open new routes to other cities in Australia 
such as Gold Coast.

Citilink Achieves Milestone 
with Australian Route

Moreover, Citilink is planning to launch 
its fourth route to Kuala Lumpur, which 
will be from Denpasar. Previously Citilink 
has operated flights to Kuala Lumpur from 
three cities in Indonesia namely Jakarta, 
Surabaya, and Banyuwangi. In this new 
development, passengers from Malaysia 
transiting at Denpasar will have a new low-
cost option to Perth.

The airline currently operates 43 A320-200s, 
eight A320-200neos, and four ATR 72-600s 
in their fleet. 

For more information,  
please call 010-4226 294.

Qantas has announced 
research flights scheduled 
for October, November and 
December for the purpose of 
gathering new data about 
in-flight passengers, crew 
health and well-being on ultra 
long-haul flights. These flights 
are part of ‘Project Sunrise’, 
with the goal to operate 
regular, non-stop commercial 
flights from the east coast of 
Australia (Brisbane, Sydney 
and Melbourne) to London 
and New York.

Qantas to Operate  
“Project Sunrise” Research Flights

The three flights over three months will use 
new Boeing 787-9s and re-route their planned 
delivery flights. 

Each flight will have a maximum of 40 people, 
including crew, in order to minimise weight 
and give the necessary fuel range. Carbon 
emissions from the flights will be fully offset.

People in the cabin – mostly Qantas 
employees – will be fitted with wearable 
technology devices and take part in specific 
experiences at varying stages of the 
approximately 19 hour flights. Scientists and 
medical experts from the Charles Perkins 
Centre will monitor sleep patterns, food and 
beverage consumption, lighting, physical 
movement and in-flight entertainment to assess 
impact on health, wellbeing and body clock.

Qantas’ other partner, Monash University’s 
researchers will work with pilots to record 
crew melatonin levels before, during and 
after the flights. Pilots will wear an EEG 

(electroencephalogram) device that tracks 
brain wave patterns and monitors alertness. 
The aim is to establish data to assist in building 
the optimum work and rest pattern for pilots 
operating long haul services.

This represents the world’s first flight by a 
commercial airline direct from New York 
to Sydney and only the second time a 
commercial airline has flown direct from 
London to Sydney.

Qantas Group CEO Alan Joyce said,  
“Ultra-long haul flying presents a lot of 
common sense questions about the comfort 
and wellbeing of passengers and crew. These 
flights are going to provide invaluable data to 
help answer them”.

In Malaysia, H Travel Sdn Bhd is General 
Sales Agent (GSA) for Qantas Airways. 

For more information, 
please call 03 – 2713 3911

Travelex Opens Five ‘Retailtainment’ 
Concept Currency Exchange at KLIA

The world’s leading foreign currency  
exchange provider, Travelex has opened  
five ‘retailtainment’ and ‘open concept’ 
currency exchange stores at KLIA in August, 
featuring digital and interactive technology 
for more engaging and fuss-free service to 
travellers. 

Malaysia Airports General Manager of Commercial Business,  
Hani Ezra Hussin said, “Travelex’s vibrant and interactive set-up allows 
fun additions such as quizzes, where guests can partake and redeem 
prizes while fulfilling their travel needs. This move aligns perfectly 
with our transformative plans and commercial reset strategy to profile 
Malaysia Airports as a lifestyle destination”.

Travelex is redefining currency exchange with extraordinary  
value-added services. Travelex chairman Tan Sri Dato’ Seri AP 
Arumugam said, “The company designed its stores to provide  
hassle-free and digital-friendly currency exchange experience to 
customers. We want travellers to relax while Travelex takes care of  
their travel money needs.”

Asia Pacific commercial director of Travelex, Cameron Hume said, 
“Travelex aims to offer more than just exchange experience to 
travellers, and our ‘order-online-and-pick-up-in-store’ services bring 
utmost convenience to travellers. Also, travellers can access Travelex’s 
interactive currency exchange through our travel guide and fun quizzes 
while waiting for their flight. We bring the total airport experience to 
travellers.”

Travelex is also collaborating with Eraman, Malaysia Airport’s duty-free 
retail arm to offer its customers exciting rewards and greater access to 
Travelex’s value-added promotions.

Eraman general manager Zulhikam Ahmad said, “Our collaboration 
with Travelex is a perfect match as our Eraman Privilege Card members 
now get to enjoy a special rate by flashing their card. When we 
launched our new identity and membership card in April, our aim was 
to elevate the Eraman experience and you will see more of that in 
future, when we launch more and exciting partnerships. Our Privilege 
Card can be used in all our stores, from retail to F&B and this makes the 
experience more valuable as we introduce more brands and products in 
the coming months”

The trading director for South Asia & country general manager Malaysia 
of Travelex, Rakesh Aravind said, “The new transformation of currency 
exchange store concept, which is in line with Malaysia Airports’ 
commercial reset strategy, will offer exceptional currency exchange 
experiences to travellers, including rewarding shopping experiences 
through its partnership with Eraman.”

Travelex offers 0% commission fees on more than 42 currencies, 
benefitting its customers. Malaysians may enjoy a special resident 
rate while transacting at Travelex KLIA stores; two of the new Travelex 
stores are located at the departure area on Level 5 of the main terminal 
building while three are in the arrival area on Level 3 of the main 
terminal building, satellite building and domestic contact pier. 

For more information, please call 03 – 2281 3006
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AVIATION INTERVIEW WITH 
MOHAMMAD ZAIM MOHAMMAD NASHIR
Acting General Manager of Tourism Selangor

Mohammad Zaim, with his accounting background, finds the tourism sector to be 
interesting and very challenging after joining Tourism Selangor. He had started his 
career as an auditor before moving on to become a finance officer in a property 
development company and later in an oil and gas company. The 34-year-old wants 
to position Selangor, Malaysia’s most developed state with the highest gross domestic 
product of RM321,069 million in 2018, as the country’s preferred destination and 
make its tourism sector stand out in terms of investment, product offerings and services. 

How long have you been involved 
with tourism in Selangor and when 
were you appointed as Acting 
General Manager?
I have been with Tourism Selangor for almost 
five years now after joining in 2015. Prior 
to this, I was its Finance and Administration 
Manager. I was appointed to my current 
position in March 2019. 

What are the main challenges in 
promoting tourism in Selangor as 
the state government’s tourism 
arm?
Sustainability is one of our main concerns. 
While ecotourism, agrotourism, sports 
tourism, medical tourism and cruise tourism 
are significant contributors to Selangor’s 
sustainable tourism, we need to come up  
with initiatives on how to protect or legalise 
our product offerings, ensuring that they 
comply with the regulations.

A step in this direction is Selangor’s tourism 
purification programme (Program Pemurnian 
Pelancongan Selangor or P3S in short) 
launched earlier this year to identify illegal 
products in the market and assist operators 

to obtain a proper license to run their 
business. We kickstarted P3S with the 

Hulu Selangor district council on  
8 July and will proceed next with 

the Kuala Selangor district 
council and Petaling Jaya  

City Council.  

Sustainable tourism calls for low impact on 
our natural environment and local culture. 
Looking at attracting tourists to visit all the 
nine districts in Selangor, we work closely 
with the state government to ensure that the 
state’s tourism products are developed and 
preserved in each district. At the same time, 
we also make sure that the benefits derived 
from tourism are cascaded down to the grass 
roots level.
 
What do you notice about the 
current market’s demands?
Tourism market surveys show that travellers 
are more interested to visit new tourist 
destinations. Tour operators are receiving 
requests for unique once-in-a-lifetime 
experiences from travellers. This is becoming 
more common among the millennials who 
are keen to explore the world and share their 
stories with others. 

Additionally, ‘instagrammable’ destinations 
that have the potential to go viral on social 
media make it easy for us to market our 
tourism products.

What are some initiatives 
undertaken by Tourism Selangor 
this year to increase tourists to the 
state?
Under the State Budget Planning for 2019, 
Tourism Selangor has identified potential 
ecotourism areas such as Kuala Selangor, 
Sabak Bernam and Hulu Selangor besides 
growth opportunities in new and emerging 
markets such as Russia, Japan and Taiwan. 

We are also looking at increasing 
accommodation capacity in Selangor and 
have specialised training programmes for  
the locals to become recognised as the  
“local community host” and “story teller”  
of our local places, heritage and culture  
to visitors and tourists.

Tourism Selangor has developed a global 
marketing initiative to support these 
promotional activities and increase their 
awareness both locally and internationally. 
#TakeMeAnywhere, our new promotion 
campaign and fresh branding exercise,  
uses digital marketing and social media to 
reach a wider audience.

Other initiatives complementing this campaign 
include introducing new products, corporate 

service responsibility-based tourism related 
events and international roadshows.

Markets we have earmarked 
include Australia, China, India 
and European countries such 
as Germany.

What sort of 
tourist arrivals 
and receipts 
are Tourism 
Selangor 
targeting for 
2019 and 2020?
Our target tourist 
arrivals for 2019 is 
7.7 million, up from 
RM7.23 million in 
2018, while receipts 
are expected at RM5.64 
billion. As at June 2019, 
we have received 3.48 
million tourist arrivals and are 
confident of achieving our target 
for the remaining of the year.  For 
2020, we are targeting 7.9 million  
tourist arrivals and total receipts of  
RM5.8 billion.

Visit Sepang 2020 was announced 
earlier this year in conjunction 
with the country’s Visit Truly Asia 
Malaysia 2020 campaign. Why 
was this district selected to be the 
focus for next year?
Besides its sightseeing attractions, Sepang is 
also known for its ecotourism, agrotourism, 
education tourism, culture and heritage. It is 
also an international sports and event venue 
besides housing the KL International Airport 
and klia2. 

What are the plans and major 
events drawn up for Visit Sepang 
2020? How will they complement 
the country’s campaign next year?
Tourism Selangor, in close collaboration with 
the Sepang Municipal Council, has drawn  
up a comprehensive plan to further strengthen 
the state’s tourism industry.

Our good relationship with the local tourism 
players such as travel agencies, airlines 
and hoteliers has enabled us to introduce 
tour packages featuring various attractions 
in Sepang. We also initiated tie-ups with 

international travel agencies to launch special 
travel packages based on market demand.

Through our campaigns, “Discover Selangor, 
Heart of Malaysia” and #TakeMeAnywhere, 
we hope to raise awareness and market 
demand, and subsequently create a 
benchmark for quality tourism products and 
services in the state.

How do you see Selangor’s 
tourism industry transform into in 
five years’ time?
As one of the most developed states in 
Malaysia, I believe Selangor will continue 
to remain popular and will be standing 
tall among other developed states catering 
to tourists’ needs and offering world-class 
facilities.

What are your hobbies and what is 
your dream destination?
Football and swimming. I was the captain 
of Tourism Selangor futsal team where we 
emerged champion in this friendly game held 
among the government-linked companies 
in Selangor earlier in May. If time permits, 
I would like to travel to Istanbul in Turkey to 
explore its rich culture and architecture. 
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HALCYON DAYS AHEAD 

Halycon Days, meaning a tranquil period 
of happiness and success, has officially 
arrived in Malaysia with its array of 
beautiful (and English royalty approved) 
accessories like bangles and scarves, 
and traditionally made English fine bone 
china and enamel boxes. Established in 
1950, Halcyon Days was an antique 
gift shop in Mayfair specialised in 
17th century enamelware. Today, all its 
products from cufflinks to teapots are 
handmade in Stoke-on-Trent, England by 
skilled craftsmen only using traditional 
methods. The store in Pavilion KL also 
marks the first Halcyon Days franchise in 
the world – halcyon days indeed. 

FASHION 
& BEAUTY 
NEWS 
All the must-knows 
and must-haves of 
the month

BY SARA YEOH

WHAT IT MEANS TO BE A MAN

The definition of masculinity has always 
been far too narrow. But how does 
masculinity looks like today where 
the lines between the two sexes are 
becoming more and more blurred? In 
search of the true modern masculinity, 
Nicholas Tse and Mahershala 
Ali join Ermenegildo Zegna’s 
#WhatMakesAMan campaign, in 
a mission to liberate men from the 
traditional definitions of masculinity and 
speak their own truth. We say it is time to 
empower and celebrate the many shades 
of man! 
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BARNEY’S BANKRUPTCY 

As Sarah Jessica Parker once told Vanity Fair, 
“If you’re a nice person and you work hard, you 
get to go shopping at Barney’s.” The bad news 
is, Barneys New York, one of Manhattan’s most 
iconic department stores, could be preparing to 
file for bankruptcy. The reason being the inevitably 
challenging retail environment now, and rent 
structures that are excessively high relative to 
market demand. The bankruptcy will see Barney 
closing down 15 of its 22 stores, including its 
Chicago, Las Vegas and Seattle branches, as well 
as some of Barneys Warehouse stores and concept 
stores. Loyal customers may still flock to its flagship 
locations in New York, San Francisco, Los Angeles 
and Boston, as well as its online stores. 

LUST & STARDUST

Beauty magpies would swoon over Marc Jacobs’ sequin finish 
eyeshadow in pot that is back for fall in four new limited edition 
shades. Out in Sephora, gliterattis can now lay their hands on the 
See-Quins Glam Glitter Eyeshadow to recreate beauty looks from 
Marc Jacobs SS20 runway by makeup guru Pat McGrath. 

See-Quins Glam Glitter Eyeshadow, RM105, available from 
September 12 on Sephora online and in stores.

THE BEAUTY OF CINEMA

Giorgio Armani’s life-long love of the cinema 
has seen him create the costume wardrobe 
for a range of movies, from, most famously, 
Richard Gere’s wardrobe in American Gigolo, 
to the Batman series, Mission Impossible: 
Ghost Protocol to The Wolf of Wall Street, 
to name a few. Armani beauty’s partnership 
with the 76th Venice Film Festival further 
strengthened the relationship the brand has 
with the world of filmmaking, as it continues 
to provide makeup for stars on the red carpet. 
In celebration of the partnership, the brand 
issued an exclusive limited-edition version 
of the Lip Maestro velvet matte lipstick in 
signature Armani red infused with golden 
pearls, as a new shade 400G, dressed up in 
special gold-lacquered packaging.

TAKING A STANCE

Coach and Givenchy have come under fire recently 
for making Hong Kong as its own country on their 
merchandise and websites, sparking fury among 
China nationals. As the One China controversy and 
Hong Kong protests continue, tensions are high, 
and the brands have been criticised for offending 
Chinese sovereignty. And the controversy in China 
continued when models Liu Wen and Yang Mi 
ended their newly signed contracts with Coach and 
Versace, respectively. Though both luxury brands 
have issued their apologies since – Donatella 
Versace even took to her personal Instagram to do 
so – it seems that the ambassadors’ split with them 
will be irrevocable. 
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JIMMY CHOO  
Brin 100 leather sock boots  

RM3,716

Embrace the romantic goth in you with 
delicate laces, dark florals, and bows that will 
get you through any dark love story. Amplify 
the drama by layering different textures of 

fabrics made from velvet, chiffon, sequin and 
leather, and accessorise with bold jewellery. 

BAD ROMANCE

BY SARA YEOH

Add just a touch of Old Town  
Road to your wardrobe, and giddy  
up in checked poplin shirts, leather 
accessories, buckle motifs and long  

overcoats – a lil’ bit of old western with 
modern tailoring makes the look. Cowboy  

hats from Gucci optional. 

MODERN 
WESTERN

BY SARA YEOH

SAINT LAURENT  
Pussy-bow crystal-embellished  

metallic velvet blouse  
RM8,998

Y/ PROJECT 
Double-breasted  

alpaca-blend overcoat  
RM5,547

PRADA 
Logo-print leather jacket 

RM16,975

COMMISSION 
Ruched floral-print velvet dress 

RM4,355

KHAITE 
Jean cutout tulle maxi dress 

RM19,437

SIMONE ROCHA 
Victorian bead earrings 

RM872

PHILOSOPHY DI LORENZO SERAFINI 
Lace-paneled faux leather camisole 

RM1,102

ROSANTICA 
Mademoiselle embellished 
feather-trimmed velvet tote 

RM1,185

ALEXANDER WANG 
Layered lace-trimmed 
silk-charmeuse skirt 

RM3,102

GALVAN 
Satin flared pants 

RM1,981

LANVIN
High-rise double-belted  

wool-blend trousers 
RM4,059

NEEDLES  
Embroidered western shirt  

RM2,224

LOEWE  
Stone-embellished leather tote bag 

RM7,558

COMME DES  
GARÇONS HOMME PLUS  

Cropped cowboy  
pants belt  
RM1,615

BIANCA SAUNDERS 
Reverse split-hem jeans 

RM2,136

LEMAIRE 
Block-heel leather boots  

RM2,436

BIANCA SAUNDERS 
Checked ruched  
cotton-poplin shirt 

 RM2,224

PRADA Lace cape 
RM3,833
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SOFITEL GLOW LIKE GOLD FACIAL 
In the dusty blue and pink-hued wonderland with curved glass sculptures as clouds that is Sofitel’s 
award-winning So Spa, you can choose to go for gold – in the form of an ultra-hydrating facial, that 
is. Gold has been solicited by beauty aficionados for centuries for its radiance-boosting and wrinkle-
fighting properties – an effect one can easily observe after just one session of the facial. Many 
natural ingredients such as pure honey and cucumber are also used in this treatment, harnessing the 
goodness of Mother Nature for an extra glow. Throughout the facial, tools and massages are used to 
regulate the blood flow of the face, leaving the skin radiant and glowingly alive after. 

Details we loved: A bar filled with healthy snacks and tea where you can socialise with your girlfriends 
after the treatment. 

RM360 for 60 Minutes 
Sofitel Damansara Kuala Lumpur
6 Jalan Damanlela Bukit Damansara 50490 Kuala Lumpur
03-2720 6688

FOUR SEASONS 24K FACIAL 
Your beauty routine doesn't get 
more lavish than a 24-carat 
gold facial at the Four Seasons 
Spa. The one-hour luxurious 
experience harnesses the 
metal’s revitalising and firming 
properties, using restorative 
24K gold leaf that penetrates 
and revives the deeper layers 
to reduce fine lines and 
wrinkles. The gold leaf works 
with jasmine that helps with 
collagen production and toning 
of the skin as the facialist 
massages it into your skin, 
revealing a bright and hydrated 
complexion upon completion 
of the facial. Finally, breathe in 
a blend of uplifting ingredients 
while you get a scalp and 
shoulder massage, restoring 
emotional balance and 
rejuvenating the mind, leaving 
one radiant on the inside and 
outside. 

ALLIES OF SKIN 
Molecular Saviour Probiotics Mist

Every spritz of this mist delivers a potent 
dose of soothing probiotics such as 
Lactobacillus Ferment and restorative 
nutrients like Silk Amino Acids. Special 
anti-evaporation molecules in this mist 
make sure it clings to skin cells to reduce 
acne lesions, provide healing hydration, 
and calm stressed skin. RM219 for 50ml. 

GALLINÉE 
Hydrating Face Cream

This high-performance hydrating formula 
uses a patented Triple Biotic Complex of 
prebiotics, probiotics and postbiotics that 
support your skin’s microbiome in the 
most gentle and effective way possible. 
Combined with the antioxidant actions of 
organic myrtle extract, this cream soothes, 
protects and brightens the skin. RM180 for 
30ml. 

EDIBLE BEAUTY 
Probiotic Radiance Tonic Serum

This intensely hydrating serum is 
enriched with the live probiotic 
strain Lactobacillus Bulgaricus 
Ferment, which opitmises the 
skin’s microbe balance, and 

increase its resistance to acne 
breakouts, external aggressors 

and irritation. RM182 for 30ml. 

GLAMGLOW  
Berryglow Probiotic Recovery Mask

This soothing mask is packed with 
probiotics and hyaluronic acid to help 

balance your skin’s microbiome and 
moisture barrier, while an antioxidant-

rich superfood berry blend instantly 
boosts your skin’s radiance.  

RM205 for 75ml. 

BY SARA YEOH

GOLD FACIALS IN KL 
The latest skincare trend sees people obsessed with putting bacteria on the face 
– a good one, though. Probiotics introduce good bacteria to form a protective 
barrier on the skin, boosting its reparative properties against environmental 
aggressors – perfect for people with sensitive skin, acne, and inflammation. 

PROBIOTIC SKINCARE

BY SARA YEOH

SATURDAY SKIN Pretty Pop 
Probiotic Power Whipped 
Cream

This complexion boosting 
cream is soft and luxurious 
yet lightweight, and contains 
prebiotics that activate the full 
power of the probiotic infusion, 
leaving the skin soothed, soft, 
and hydrated. RM223 for 
50ml. 

Details we loved: Seamless and friendly service of the spa staff from the moment you arrive to the 
moment you leave. 

RM430 for 60 Minutes 
Four Seasons Kuala Lumpur
145 Jalan Ampang 50450 Kuala Lumpur
03-2382 8888
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laser on me. After the laser, they follow 
through with a proper facial treatment. 
I get aloe vera applied on my face, 
followed by a facemask to soothe the 
skin. When the session is over, the 
facialist meticulously applies skincare 
on my face, from serum to moisturizer 
and even sunblock, so that I’m good to 
go right after. Everything from the laser 
settings to the post laser treatments are 
personalised and prescribed for each 
individual. 

3:30pm I emerge out of Boren Medical 
Hub, feeling efficient that I actually 
managed to complete my health 
screening, dental appointment, and 
even a facial within a day – and I get 
nice teeth and nice skin at the end of 
it too!

Boren Medical Hub 1st Floor, Bangunan 
Bangsaria, 45E, Jalan Maarof, 59100  
Kuala Lumpur 03-2201 7997

9:50am I pull up to the UOB building 
in Bangsar where Boren Medical Hub 
is housed in and hand my car over to 
the valet. Then I ascend to the 1st floor 
where the clinic is. As soon as the lift door 
opens, I thought I was at a boutique hotel 
instead of a clinic with its white, gold and 
marble aesthetics – not a bad start to a 
doctor’s day. 

10:00am I fill in a patient’s registration 
form brought right to my lap by a nurse 
– all in the comfort of my armchair. I’m 
happy to skip the dreadful queues (ugh, so 
inconvenient) and the part where I have 
my name shouted across the waiting room 
in your typical neighbourhood clinics. I 
have no problem waiting for my turn as 
I sip on my morning coffee served by a 
clinic assistant in the chic lounge area 

NOW YOUR DOCTOR’S 
APPOINTMENT IS A SPA DAY

We tried to fit in a medical check-up, a dentist appointment, 
and a facial all in one day, and in one place. 

BY SARA YEOH 

The dentist reviews the scan, showing 
me where my wisdom teeth and pain 
nerves are located, and I’m advised 
to get my wisdom teeth removed some 
day, but it’s not that urgent of a matter. 

1:00pm I lie down on Dr. Zeng’s dentist 
chair and it’s time for the Airflow spa. 
He applies a dye solution on my teeth 
that exposes where the plaques are 
on my teeth prior to cleaning. This 
guides the dentist to more effectively 
and efficiently clean the plaques. 
I’ve been told that it involves an air 
polishing technique using one of the 
finest powders with the smallest particle 
size to clean the teeth, so there is no 
discomfort and pain. And true enough, 
though the piano jazz music they’re 
playing could’ve got me fooled, it really 

(did you know you can actually have 
coffee during your health screening fast? 
Neither did I.) 

10:30am I go into Dr. Ho’s treatment 
room to start the health screening with a 
blood test. He sits me down on a plush 
leather chair and a nurse puts a blanket 
over my legs. We chat for a bit to calm 
my nerves before Dr. Ho proceed to 
draw my blood. Aaaaand it is over! Yay! 
It isn’t as bad as I made it out to be.

11:00am I have to say this is the first time 
I do a pee test in a fancy bathroom with 
a reed diffuser, hand lotion, rolled up 
hand towels and plants. 

11:30am And brunch is served! (They 
serve brunch! How amazing is that?) I 

get to choose from a soft shell croissant 
or Caesar salad from La Juiceria (La 
Juiceria!). Of course I go for the salad in 
effort to keep up with the healthy lifestyle 
theme going on here. 

12:30pm It is almost time for my dentist 
appointment – so I sip the last of my 
coffee before my pearly whites go in for 
a deep cleanse. 

12:45pm The dentist Dr. Zeng orders a 
CT scan for me, which is basically an 
x-ray for the whole mouth. Apparently it 
gives a more accurate diagnose of your 
wisdom teeth and helps with the results. 
I go into the CT scan room and clench 
my teeth onto the machine while it scans 
my face. Thirty seconds later, voila – I’m 
looking at a panoramic view of my teeth. 

does feel like a spa or a teeth massage 
session. And I’m in and out the room 
in 30 minutes. There wasn’t any pain 
for me at all. The soothing sound of the 
Airflow device also eliminates my fear 
of metal and drilling sounds. Now this is 
a dentist appointment that does not feel 
like a chore and I’m actually looking 
forward to my next one!   

1:30pm I chill in the lounge for a while, 
sipping water instead of coffee now 
since my teeth are all nice and clean. 

1:45pm Up next is my pico laser 
appointment. I’ve been suffering 
some breakouts around my jawline 
and dullness of the skin due to a 
combination of factors like stress, haze, 
and too much boba for my own good. 
So, a brightening and toning laser it is!

2:00pm The facialist removes makeup 
and cleanses my face. She performs 
extraction and applies numbing cream 
on me before the doctor performs pico 
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Chef Peggy Chan Leads 
Hong Kong’s Food 

Revolution 

In 2012, Peggy Chan opened Grassroots 
Pantry in Hong Kong with a mission to raise 
awareness of the benefits and possibilities of 
plant-based cuisine. Sourcing unprocessed, 
sustainable ingredients, the award-winning 
restaurant earned plaudits for its inventive, 
flavourful dishes and commitment to 
sustainable dining. As chef and owner, 
Peggy Chan has long challenged the notion 
that plant-based cuisine is reductive and an 
exercise in compromise. Using the same 
techniques of fine dining, she coaxes textures 
and clever combinations out of plant-based 
ingredients.

Continuing to challenge convention and 
explore new possibilities, in July Peggy 
transitioned Grassroots Pantry into Nectar, 
a high-end dining concept featuring 
a progressive, seasonal tasting menu 
using locally-sourced and often forgotten 
ingredients. Combining her formal training 
in the culinary arts and her mastery of raw, 
functional foods, Peggy Chan serves nutrient-
dense, seasonal tasting menus using locally 
sourced organic ingredients. Nectar guests 
have the option of a five, eight or 12-course 
tasting menu. Original Grassroots is the five-
course option, while Integrative comprises 
eight courses and Edible Solutions comprise 
12 individual dishes.

For more information, 
 visit www.nectarexperience.co

Backley by LUMBERmart 
Presents Bespoke Furniture 
That Lasts For Generations

LUMBERmart is a premiere bespoke wood 
furniture and timber architectural solutions 
provider with locations in Malaysia and 
Singapore, and excellence in the timber 
and woodwork industry for over 20 years. 
Introducing Backley by LUMBERmart, its 
collection of stunning furniture draws upon 
a proud heritage of fine woodworking and 
unparalleled craftsmanship.

Each Backley creation carries with it the core 
of LUMBERmart’s design ethos, combining 
traditional wood joinery techniques with an 
exclusive range of wood carefully handpicked 
for their one-of-a-kind natural grains and 
characteristics.

Through the use of heavy-duty, state-of-the-
art machinery, LUMBERmart and its team 
of master wood artisans trim planks to 
precise measurements, where every piece is 
meticulously positioned, glued together, and 
polished by hand.

For more information, 
 visit www.lumbermart.com.my

   THE
 Luxe REPORT

BY JACQUELINE BENITA PAUL

Four Seasons Hotels and 
Resorts Leads the Luxury 

Travel Evolution with New 
Custom Private Jet

Built to replace the current aircraft, the new 
Four Seasons Private Jet will offer an even 
more modern, enriching and interactive 
flight experience, thanks to the meticulous 
construction and thoughtful Four Seasons 
design.

Offering the widest and tallest cabin in 
its class, the key features include a new 
spacious lounge area that invites socialising 
among guests, and also becomes the stage 
for Four Seasons artisans to showcase their 
talents and crafts in interactive workshops.  
Guests will have the opportunity to meet and 
learn from Four Seasons master chefs and 

mixologists, wellness experts and arts and 
culture aficionados for an enriching in-flight 
experience.

With only 48 custom-handcrafted seats 
designed by Optimares, with leather from 
Italian producer Poltrona Frau, the spacious 
interior will also allow guests to socialise 
more easily while seated.  New purpose-
built personal ottomans at each seat will 
encourage interaction and comfortable face-
to-face communication. With every detail 
under consideration, lavatories are also being 
expanded for added comfort and flexibility, 
reflecting a more residential style.
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we enjoyed ourselves and could see our 
progress weekly. It was more obvious 
when we attended the personal training 
session with Dennis. From the workout 
structure he had prepared, it was obvious 
that he meticulously analysed the results 
of our movement screening. The personal 
training session came with consultation 
on dietary recommendations. Overall, 
we found that strength training has just 
as much to do with your attitude and 
discipline as it does with your physical 
abilities. The community at Playground is 
unlike anywhere else we’ve been, where 
people stop to talk to one another and 
encourage each other in their fitness 
journeys. 

Classes attended: 4Play, Personal Training 
with Dennis Phang

The Playground Boutique Fitness Personal 
Training Studio
Nadi Bangsar Retail Level 2, 6, Jalan Tandok, 
59100 Kuala Lumpur
03-2715 9295

Do the following describe you or 
someone you know? 
 “I am not fit enough for strength 
training” 
“I feel demotivated and self-conscious 
when working out in a group setting”
“I am easily bored when it comes to 
working out” 

If the three points above resonate with 
you, don’t worry, we’re on the same 
boat. Which is why my colleague, 

THE PLAYGROUND BOUTIQUE FITNESS 
PERSONAL TRAINING STUDIO

One month was all it took to change our perception  
of strength training

BY JACQUELINE BENITA PAUL 

Warm-ups were a countdown from 
10-60 repetitions of varied full body 
strength exercises to engage and 
awaken the muscles. To paint a vivid 
picture of the circuit we feared, here is 
the breakdown.

40-minutes / 20 seconds rest 

Circuit A – 3 Rounds 
A1 - Burden Run & 3 Squats 
A2 - Kettle Bell Reverse Lunges 
A3 - Uneven Push Ups 
A4 - Reverse Plank Hold  

Circuit B – 3 Rounds 
B1 - Plate Squat Hold  
B2 - Alternate Leg Split Squats 
B3 - Dumbbell Alternate Arm  
Renegade Row 
B4 - VIPR Push Press  

However, as exhausting as it was, it was 
thrilling to know that we survived one of 
the most intense classes on their roster. 

There are two things you won’t find at 
Playground, one is a treadmill (or cardio 
exercises) and stretching exercises 
right after the workout. Replacing the 
post-workout stretch is deep-breathing 
exercise focused on slowing down your 
breath. According to Playground, the 
optimal time to stretch is several hours 
after the workout to give your muscles 
time to lengthen. 

Classes attended: Power Play 40 and 
4Play (twice)

WEEK 2 
Our first 4Play class made us regulars. 
We received a training log where we 
would be required to keep track of our 
progress. This is an ingenious idea 
to empower us to be mindful of our 
progress and reduce the likeliness of 
plateauing. The structure of the class is 
similar to Power Play 40 but significantly 
less intense and best suited for beginners 
like us. We also attended the Bee Sting 
class that equipped us with the technical 
know-hows of American boxing. We 
highly recommend this class for stress 
relief.  

Classes attended: Bee Sting and 4Play

Hiran was surprised when I signed us 
up for a one-month pass at Playground 
Boutique Fitness Personal Training Studio. 
However, we decided as the year-end 
festivities are closing in, we would 
swallow our fears and start our strength 
training journey with open minds.
 
WEEK 1 
Truth be told, when I booked our first 
class, Power Play 40 on the Mindbody 
application, I wasn’t sure what to expect 

but as our coach (Kylee) started to list out 
the two circuits with four workouts and 
three repetitions on the white board, I 
feared Hiran might kill me if the workout 
didn’t. We calmed down when Kylee 
began the session by addressing us by 
our names (as listed on the board) and 
asked around if anyone had injuries. It 
was evident a great deal of care and 
consideration is given to Playground’s 
group classes. 

WEEK 3
Coming into the third week, we felt 
stronger in both body and mind. The 
friendly and supportive community at 
Playground made us keep wanting to 
return. To take our workout to the next 
level, we took the movement screening 
test with Dennis. After going through a 
comprehensive lifestyle questionnaire, 
we were asked to complete a series of 
mobility exercise to identify any problem 
areas. It wasn’t surprising to hear that 
our sedentary lifestyle had caused 
our tight hamstrings. However, Dennis 
identified the cause of my lower back 
issue, which was caused from the muscle 
tightness in my legs. 

Classes attended: Bee Sting and 4Play

WEEK 4 
The classes were never repetitive or 
boring. Our charismatic coaches always 
had a smile and energy we couldn’t 
get enough off. More importantly, we 
were consistent and that was because 

Building meaningful relationships and muscles at Playground

Here strength emphasised beyond your body
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Second-generation Singapore artist, Tay Chee Toh was born 
in Johor, in 1941. He is a diverse figurative and abstract 
artist, whose artworks span from paintings to sculptures 

and prints, ranging over different mediums and styles. The artist 
received great recognition in 1985 when he was awarded the 
highly-coveted, Cultural Medallion. He also went on to win 
the second and first prizes in the United Overseas Bank (UOB) 
Painting of the Year competition in 1982 and 1985 respectively.

EDUCATION
In 1958, Tay moved to Singapore and enrolled at the Nanyang 
Academy of Fine Arts (NAFA) for two years, where he studied 
under the tutelage of Nanyang-style pioneer artist, Cheong Soo 
Pieng.   

ARTISTIC CAREER
Tay held his first group exhibition, entitled ‘4-Man Joint Exhibition’ 
at the National Library Board, Singapore in 1960. The show 
garnered the artist critical attention in the 1963 book, ‘A Brief 
History of Malayan Art’. Following the successful exhibition, was 
another group show, this time titled, ‘Modern Art Exhibition’ in 
1963. The very same group established the Modern Art Society 
that year. 

The artist’s first solo exhibition took place in 1966, at the Chinese 
Chamber of Commerce in Kuching, Sarawak. There, he became 
fascinated with the indigenous Dayaks, studied them and used 
them as his muse. This then bore a fresh, thematic and stylistic 
art form, featuring Dayak women with elongated figures and 
arms. Tay debuted these new artistic expressions in his second 
solo exhibition at the British Council in Singapore in 1967. 
Hecollaborated with Alpha Gallery and held solo and group 
exhibitions at the gallery in 1972 and 1973. He also participated 
in several of Alpha Gallery’s group shows, including its inaugural 
exhibition in 1971.

Tay achieved his first accolade when he won the first prize at the 
Singapore Innovations in Art competition, organised by the then 
Ministry of Culture and Singapore Airlines in 1981. The following 
year, the artist bagged second placing at the inaugural UOB 
Painting of the Year competition. Besides that, his works were 
highly recognised when UNICEF reproduced one of his paintings 
on a greeting card in 1969.

1985 was the year Tay was conferred the honorable award, 
Cultural Medallion in 1985 in recognition of his artistic talent 
and achievements. He won the first prize in the UOB Painting of 
the Year competition that same year. 1987 was a fruitful year for 

TAY CHEE TOH
Diverse and Figurative

BY HIRANMAYII AWLI MOHANAN

Tay – he debuted his sculptural series in an exhibition, ‘Tay Chee 
Toh’s 1st Sculpture Exhibition’ at the National Museum Art Gallery 
and completed the first hanging mobile, ‘Flowers In Blossom’, for 
the Orchard Mass Rapid Transit (MRT) station.

Armed with his work ‘Rustling’, Tay was placed first at the Real 
Estate Association of Singapore Building Sculpture Competition. 
In March 2001, his exploration of art led him on a new path, in 
figurative sculpture, in which he held a retrospective titled ‘Body 
Lines’ at the Ministry of Information, Communications and the 
Arts. Taken from an image in ‘Body Lines’, it was featured in the 
Celebrating Singapore Art series of stamps in 2009.  By 2012, 
Tay had held 10 solo shows, the latest of which was an exhibition 
of woodblock prints on gold and silver fabric. Some of his print 
works were labour of love, took close to three years to complete, 
spanned 4.5 m in length, revolving around the theme of the Dayak 
women.

STYLE AND MEDIUM
Tay’s artistic practice has seen various experimentation in choice 
of media and modes of visual expression. He played a role in 
establishing the Modern Art Society and paved the way in 
figuration and abstraction. The artist’s output, while embodying 
formal sensibilities, reveals surreal expressions with a derivation 
in fantasy.

After an enlightening trip to Sarawak in 1966, Tay brought 
forth the ‘Dayak Women’ series. These works portray the union 
of elongated lines and flattened forms comparable to that of his 
mentor, Cheong Soo Pieng’s. The artist’s batik works emerged in 
the late 1960’s, as a result of exploration with the medium and 
introducing stylisation in his abstract and figurative works.

Then, towards the late 70’s, Tay forayed into abstraction, producing 
the ‘Aqua’ and ‘Windows’ series of paintings with a juxtaposition 
of geometric lines with organic forms that float gracefully in fields 
of flat and robust colours. Later, advances in abstraction in the 
80’s saw his initial organic forms progress to become increasingly 
structured, which Tay attributed to the influence of industrial objects 
and their physical materiality. This influence soon became apparent 
in his three-dimensional sculptural works in the 80’s, evoking the 
imagery of floating structures.

The early 2000’s saw Tay produce fresh articulations of figurative 
compositions in paintings and sculptures. Evident in the ‘Body 
Lines’ sculptural series, the figures are articulated in fractured and 
contorted forms, exhibiting curved plains with languid sensuality. 

Mother and Child, 1968 
Ink and gouache on paper 
95 x 46 cm 
RM 18,000 - RM 25,000 

ART FEATURES
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Born in Guangdong, China in 1942, Tan Choh Tee relocated 
to Singapore in 1953 and developed an interest in art at a 
young age. He studied at the Nanyang Academy of Fine 

Arts (NAFA) from 1958 to 1962, under the tutelage of pioneer 
artists such as Cheong Soo Pieng, Liu Kang and Georgette Chen. 
As a student, he became deeply inclined to European modern art, 
particularly that of Impressionism and Post-Impressionism. 

After graduating from NAFA, Tan worked as a book designer 
for McGraw-Hill Far East for over a decade before eventually 
practising his passion as a full-time artist in 1976. The artist is 
best known for his stunning depiction of realist-impressionist oil 
paintings of landscape and still life. While his subject matter often 
illustrates the various scenes of Singapore landscapes since the 
1970s, he has also ventured to Bali, Taipei, Hong Kong, Paris, 
Suzhou, and many other places for plein-air painting. 

Tan’s pictorial language is generally characterised by layered 
gestural brushworks, paired with meticulous attention to detail. After 
the 1990’s, Tan’s artworks reflect an increasing use of palette knife 
effects, great for building up a thick texture and creating a broken 
colour effect. Over the decades, Tan has remained a persistent 
plein-air painter when it comes to rendering nature, rural scenes 
and urban landscapes, translating the intrigue of fleeting light 
conditions through colour, onto his oil paintings. In 2006, Tan was 
awarded the Cultural Medallion for Visual Arts by the Singapore 
Government. Additionally, he received the Asia Visual Arts Award 
from the Korean National Cultural Research Organisation.

In the early 1970s, Tan discovered that many parts of Chinatown 
were fast disappearing under the government’s redevelopment 
plans. Having grown up in the area, Tan had a special affiliation 
for the place and felt an urgent need to capture the charm and 
uniqueness of the Chinatown he knew. Working relentlessly, he 
once managed to finish a painting in just two days. During this 
period in time, Singapore’s art scene entered a vibrant phase. 
There was an increase in the appreciation of the arts and art 
patronage. Thenceforth, the artist produced a large number of 
impressive works featuring picturesque scenes of ‘old’ Singapore. 
Part of the artworks in this series is the ‘Singapore Street Scene’, 
illustrating zinc roofs and vintage buildings take centre stage amid 
the flurry of activities. 

In 1984, Tan returned to NAFA, his alma mater, to teach. He 
subsequently went on to attend a masterclass at the Central 
Academy of Fine Arts in China in 1987.

TAN CHOH TEE
Realist-Impressionist Ar tist

BY HIRANMAYII AWLI MOHANAN

Singapore Street Scene 
Acrylic on canvas 

53 x 64 cm 
RM 25,000 - RM 50,000 

ART FEATURES
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MOHD KHAIRUL IZHAM
A Vehement, Visionary Artist

BY HIRANMAYII AWLI MOHANAN

Pohon Mas IV, 2019 
Acrylic on canvas 
152 x 152 cm 
RM 4,000 - RM 9,000 

Di Ketika dan Waktu, 2015 
Acrylic on canvas 

197 x 152 cm 
RM 4,000 - RM 9,000

Di Tanah Itu, 2019 
Acrylic on canvas 
122 x 152 cm 
RM 3,500 - RM 7,000 

Khairul Izham engrossed in painting, accompanied by his wife (also an artisy) and their daughter.

The gifted and young contemporary 
artist, Mohd Khairul Izham was born 
in 1985 in Maran, Pahang. With a 

clear direction of his life path, he pursued 
a B.A. in Fine Arts (Painting) at Universiti 
Teknologi Mara (UiTM) in Shah Alam, 
Selangor and graduated not long after. He 
has participated in a number of exhibitions 
including – Malaysian Emerging Artist 
Award (2011), Deceitful Truths (2011) 
and Dischromatic (2010). His latest show, 
held early this year was Neo Baroque – A 
Malaysia Reintepretation group exhibition 
in collaboration with Core Design Gallery. 
Khairul Izham lives and works in Kuala 
Lumpur.  

He approaches the broad subject of past 
and memories with complex layering and 
conscious masking, leaving the audience 
with residue from the process of recollection. 
Khairul Izham is known to produce a 
dark, mysterious and elusive mood in 
his subjects. His brushes of colour create 
rough silhouettes in an expressionistic 
manner with details, contours and crevices 
accurately captured. 

It is the artist’s hallmark that his works boast 
outlining object in light grey or vivid colours 
against a dark background. Khairul Izham 
presents what is almost a literal visual 
board filled with sketches and drawings. 

As the artist puts it, “It is the primary visual 
language and essential to our existence as 
intelligent beings.” It is a common notion 
that many artists are influenced by other 
legendary artists. In Khairul’s case, he turns 
to the late Datuk Ibrahim Hussein and his 
works. 

For the artist, his artistic style involves a 
process in which the starting point begins 
with a line. This then connects to another 
line that subsequently creates shapes and 
forms. An artist seeks inspiration through 
many forms and many aspects, and for 
Khairul Izham, his inspiration is derived 
from everything and anything – from nature, 
people or the experiences in his daily life. 
His family – wife and daughter are his muses 
every day, and in different aspects. Music is 
the catalyst of creativity for Khairul. It puts 
one in a creative mood and ideas just flow. 

In Khairul Izham’s eyes, art is an instrument 
that artists use to create a story or share an 
idea and translate it onto a canvas. To him, 
art can be things that we see in our daily 
lives. The meaning behind Khairul’s works 
are multiple, varying depending on subject 
and stimulus. According to the contemporary 
artist, “My artworks are about creating lines 
and turning them into a story or ideas on a 
canvas…”

ART FEATURES

 KL LIFESTYLE l 89 88 l KL LIFESTYLE

ART FEATURES



Tell us about yourself
I like doing uncommon things such as 
learning to ice skate and play Ice Hockey 
in a tropical country like Malaysia and 
give up engineering school to become a 
strength coach. 

How did you come to work with The 
Playground?
I connected with the co-founder CJ Lee 
when I saw his post about him coming 
back to Malaysia and working on a 
fitness project on Inter-nation (a digital 
community for expatriates). In our first 
chat, what was supposed to be a “quick” 
one to get to know each other ended 
up to be a 3.5-hour session. After a few 
“quick’ meet-ups, I decided to come on 
board as a consultant at The Playground 
on training and nutrition programmes, 
coach education and assist in sales for the 
personal training department. 

Describe your transition from Iran to 
Malaysia?
I have always been a curious man and 
wanted to see what was out there. Living 
in Iran was not an option for me due to 
the country’s restrictions that limits one’s 
potential. Malaysia seemed attractive as it 
was easily accessible. When I first came 
here in 2009, I could not speak English. 
It was a bit hard and funny at times. But I 
adapted very quickly. 

What are the 3 things you wish you knew 
before moving to Malaysia?
•  It is way hotter and more humid than 
expected
•  Lots of spicy food, so I could start 
training for it
•  Learn more Malay phrases before 
moving here

What did you find most challenging when 
adjusting here?
Spicy food. I still can’t eat spicy food even 
if my life depends on it. 

We got upclose and personal with Nick Hedayatpour, an Iran-born strength trainer 
who has coached some of Malaysia’s top athletes. In the interview, he spoke with  
all the fervour of a man on a mission. He also shared a suprising bit of information  

on the fitness industry and Malaysia’s immigration laws. 

From Iran to Malaysia 

BY JACQUELINE BENITA PAUL

NICK HEDAYATPOUR

Could you describe the difference between 
the fitness scene here and in your home 
country?
I believe the development of the fitness 
industry is directly correlated with culture. 
The sport and fitness culture is much 
stronger in Iran. You see many state-of-
the-art fitness facilities. For example, 
most gyms have well-equipped training 
floor, swimming pool, sauna, jacuzzi, 
physiotherapy room, sport massage, cafe, 
hair salon, manicure, etc. It is a well-
accepted component of lifestyle over there. 
Malaysia has been improving over the 
past few years but has lots to catch up. 
To this day, I still haven’t come across a 
fitness facility in KL that comes close to my 
standards. I believe education for fitness 
business owners and coaches plays a huge 
role and should be a priority which is an 
aspect Malaysia should focus on to make 
progress. 

What do you enjoy most about working 
with Playground? 
I love helping people grow in their career 
both technically and financially. I get to do 
that with The Playground coaches which 
has been a blessing. I get to constantly 
learn and share with the coaches in a 
progressive environment. I believe coaches 
are an asset to the gym. However, most 
commercial gyms think otherwise, which is 
why most coaches in that setting don’t grow 
financially and technically in their career. 
As a fitness business owner, you need to 
focus on delivering results for your clients. 
No one pays you to get hurt, weak and fat. 
If you get this, you’ll do well. 
Hint: most gym owners do not understand 
what it takes to get there. 

What would you like to accomplish while 
living in Malaysia?
As a strength coach and educator, I’d like 
to help raise the fitness industry standards 
in Malaysia which is why I have been 
consulting and working closely with local 
coaches. There is so much potential and 

talent here. My job is to educate and guide 
them along the way. 

I also enjoy putting Malaysian athletes in 
the spotlight globally. I feel very fortunate 
to have worked with Malaysian national 
athletes who compete on the international 
stage on a regular basis. 

If you’ve travelled domestically, tell us 
about your favourite trip
Perhentian Island would be the answer. 
Crystal clear water, starry nights on a 
secluded beach and the sound of waves 
are the perfect combination for me. 

What do you do for fun in KL?
I’m a foodie just like every Malaysian, 
so I love exploring new places to eat...
especially meat and coffee. Nothing beats 
good steak and coffee. 

Where are your usual dining hotspots?
I like Japanese and North Indian food. 
Flour in Bukit Damansara is amazing. 

Do you have plans to permanently reside in 
Malaysia? Why?
I really like it here which is why I have 
made it my mission to contribute to 
the growth of the fitness industry as 
well as Malaysian athletes. Malaysia 
has immigration laws that are not very 
foreigner-friendly even for those who have 
lived here for long, worked and contributed 
to the country. To be honest, as I get older, 
this is more alarming as going back home 
to Iran is not an option for me. Not the best 
feeling when you have helped Malaysia’s 
national athletes to win over 20 individual 
medals on local and international podiums 
and have been creating jobs for locals and 
contributing to the economy through the 
fitness industry yet uncertain about your 
status in the long run. It’s funny because I 
feel a lot more at home here in Malaysia 
than in Iran. 

I’d love to reside here provided that I can 
obtain citizenship.

EXPATRIATE LIVING
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helmed by Italian chef, Massimiliano Asciano 
who brings forth flavours of his hometown, 
Abruzzo. Allow the tantalising aromas of fresh 
bread and pizza baking in a wood-fired oven 
to sweep you off your feet to Italy. Then, the 
Valhalla of international cuisine, Seasonal 
Taste offers a brilliant spread of buffet dining 
as well as à la carte options. A live, interactive 
kitchen creates a bespoke dining experience 
that will have you returning. Leave the stress 
of the city behind at the Beach Bar where the 
sweeping view of the sea is complemented by 
tantalising tipples, and a flavourful menu which 
features seafood barbecue and light, healthy 
cuisine. While waiting between meals or simply 
yearning for a fresh cuppa, the MIX Lounge 
makes for a relaxing spot with soothing music at 
its background to enjoy your beverage.

WESTIN KIDS CLUB
Cementing itself as a family resort, parents can 
leave their children at the Westin Kids Club – a 
bright and cheerful space for kids to make new 
friends, learn, discover and explore through 
fun and educational activities organised by 
dedicated associates.

The Westin Desaru Coast Resort  
Jalan Pantai 3, Desaru Coast, 81930 Bandar Penawar,  
Johor Darul Ta’zim, Malaysia.
Tel: +60 7-838 3333

Jalan Kamunting’s colourful history ranges 
from once being the home of a tin-mining 
community in the mid-19th century to 

a vibrant nightlife scene back in the early 
2000’s. Today, this location has garnered the 
attention of locals and travellers alike as a 
stylish hotspot, with a buzzingly chic nightlife, 
dining and shopping scene. In the epicentre of 
all of this is one in YTL’s Autograph collection, 
Hotel Stripes Kuala Lumpur. 

The hotel was built from five shophouses into 
a majestic piece of architecture that will make 
you want to don your best Sunday dress. 
Think exposed brick walls, brass fixtures and 
tasteful contemporary furnishings. True to its 
name, the hotel is a celebration of different 
stripes which will unfold whether you choose 
to dine at the in-house French restaurant, 
Brasserie 25, grabbing a few drinks while 
admiring the unobstructed view of the Kuala 
Lumpur Tower at Man Tao Bar, hit the gym or 
utilise the voguish meeting rooms. 

City travel just wouldn’t make sense without 
being in a strategic location. Hotel Stripes 
Kuala Lumpur offers this in volumes, from 
being steps away from an up-and-coming 
brunch spot, Tapestry to bustling shopping, 
dining and partying at The Row. Walk just a 

BY JACQUELINE BENITA PAUL

BY HIRANMAYII AWLI MOHANAN

For Flaneuse and Finesse

Sun-Dappled Serenity

HOTEL STRIPES 
KUALA LUMPUR,

 AUTOGRAPH 
COLLECTION

THE WESTIN DESARU COAST RESORT

little further and you’ll reach Quill City Mall 
with a nearby monorail to take you to other 
city landmarks in minutes. For those who are 
driving, the hotel offers the convenience of 
valet parking at a reasonable one-time fare. 

For breakfast, the Brasserie 25 serves a 
plethora of local and western delicacies. 
A personal favourite is the fried kuey teow 
and nasi lemak which taste just as good as 
the ones you will get at a mamak eatery. 
A brisk walk straight left from the hotel will 
lead you to the most beloved kopitiam in the 
city, Yut Kee restaurant. Here, you can revel 
in the nostalgic setting while biting into the 
sumptuous pork chop. At night, Brasserie 25 
goes from a casual French brunch spot to a 
romantic French restaurant. Dessert lovers 
can hedonistically indulge in the sweet 
pleasures offered at Café Gourmand. The 
set has a slice of chocolate mousse cake, 
almond cake and marble cake with a shot of 
espresso. 

While there is so much excitement all 
around, the rooms in the hotel are 
uncompromising when it comes to ensuring 
your comfort for a good night’s rest. Glam 
meets minimalism in the space as grey, 
gold and beige set the tone for the room. 
Efficiency takes form with the well-planned 
work space and a sofa lounge chair for 
your afternoon siesta. Plenty of local sweets 
and gem biscuits are provided, a subtle 
but welcomed attempt to add local touches. 
At the end of our stay, Hotel Stripes Kuala 
Lumpur had earned its stripes in our books. 
You get a bit of everything here and in style, 
great location, exceptional food and access 
to one of the most stunning views in the city. 

Hotel Stripes Kuala Lumpur 
25, Jalan Kamunting, Chow Kit,  
50300 Kuala Lumpur
03-2038 0000

Infinity Pool

guests, from indulging in a spa to a full-
blown movement incorporating F&B, textiles, 
bathroom amenities and fitness programmes. 
Speaking of spas, the Heavenly Spa by 
Westin, renders a decent variety of treatments 
including a Swedish massage and heated 
compress that focuses on Meridien points to 
release tension and break up muscle knots. 

Take relaxation up a notch at the 
hydrothermal pools – featuring a combination 
of 38°C temperature and water jets to 
provide unique benefits including cleansing 
and detoxification of skin, relieving tired and 
aching muscles and increasing circulation, 
thus renewing the mind and body. Work 
off the sinfully delicious meals at the Westin 
Workout Fitness Studio, furnished with an 
impressive range of machines to work up 
a sweat. Alternatively, soak in nature’s 
offerings through the Run Westin programme 
that takes guests on a curated route along 
Desaru Coast. Fill your social media feed 
with stunning pictures of the infinity pool 
and indulge in cocktails or a bite to eat in 
between laps. 

DINING
The food and drinks offering at this resort is 
strong with its signature Italian restaurant, 
Prego – a casual and vibrant ambience 

Framed by a buttery white-sand beach 
facing the South China Sea and 
tropical foliage as its backdrop, The 

Westin Desaru Coast is the latest addition to 
the booming seascape that is Desaru Coast, 
attracting barefoot beach lovers and sun 
chasers. This luxe slice of paradise makes 
a staggeringly good first impression. A 
total of 275 family-friendly rooms across 
nine categories offer clean lines and 
calming shades in natural materials that are 
sympathetic to the picturesque surrounds. 
Elsewhere, lush gardens and tended 
grounds give reason to pause. 

ROOMS
Mornings at The Westin Desaru Coast 
are peaceful and undisturbed, only to be 
awakened by the gentle laps of the waves 
crashing ashore, the melodic cooing of 
birds and the sun tickling the eyelids. The 
capacious rooms are adorned with warm 
tones, a colossal-sized bed and beguiling 
artwork that spans across the headboard. 
The room opens up to a private balcony 
equipped with lounge chairs to get some 
sun or bask in the beachscape. 

HEAVENLY SPA BY WESTIN
Westin’s Six Pillars of Wellbeing forms 
a wholesome wellness experience for 

Rooftop 

Dining - Brasserie

Studio Room

Prego Dining Area

Deluxe Suite Bedroom
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CEMS Malaysia Launches Inaugural Malaysia Travel & Tourism Mart 2020

CEMS Conference & Exhibition (Malaysia) 
Sdn Bhd had on Aug 27, announced the 
launch of Malaysia Tourism and Travel Mart  
2020(MTTM 2020) to be held from 25-27, 
June 2020 at Malaysia International Trade 
and Exhibition Centre (MITEC) in Kuala 

Discover Wonderous Malaysia with Four Seasons
Visit ‘Truly Asia’ Malaysia to immerse in 
vibrant urban life and awe-inspiring nature.

Four Seasons invites discerning travellers 
from around the world to experience the 
marvels of Malaysia – from the captivating 
cityscape of Kuala Lumpur, to the 
incomparable natural heritage of Langkawi. 

Lumpur, Malaysia. The event is supported by 
the Ministry of Tourism, Arts and Culture.

The three-day trade exhibition will be an 
important platform for international and local 
inbound and outbound travel operators and 

stakeholders to seek and realise opportunities 
in the international tourism and travel 
industry. Participants and visitors will also 
find opportunities to exchange ideas and 
network with key decision makers of the 
industry. The event will be open to trade 
visitors on the first two days and to the public 
on the third day.

Spread over a gross area of 8,000 square 
metres, the exhibition will host more than 
200 international exhibitors from over 45 
countries and some 500 international and 
local buyers and is estimated to attract 4,000 
trade visitors from the travel and tourism and 
related industries, and 8,000 public visitors. 

Exhibitors at MTTM 2020 can look forward 
to an array of customised services to 
effectively reach out to their target market. 
These services curated by organiser, CEMS 
Malaysia, will include pre-show promotions 
and business matching through personalised 
sourcing of the right buyers. The exhibitors 
will also be able to pre-schedule business-to-
business appointments to improve productivity 
and efficiently use their time at the show to 
meet their desired target market players and 
potential customers.

Nasim Sdn Bhd, the official distributor for 
the Peugeot brand in Malaysia, kicked 
into high gear for the second half of 2019 
through the launch of the new Peugeot 
3008 SUV Plus and new Peugeot 5008 

SUV Plus.

The new Peugeot 3008 SUV Plus 
underscores the French marque’s expertise 
in crafting a highly successful SUV that 
is built on the principles of design and 
advanced technology. The global success 
for the winner of ‘European Car of The 
Year 2017’ and ‘Malaysia Automotive 
Institute’s Car of The Year 2018’ evidently 
resonated with Malaysian road users last 
year by recording the country’s highest 

sales volume for a European SUV.

Just as equally impressive is the new 
Peugeot 5008 SUV Plus whose predecessor 
successfully entered the C-segment SUV 
territory as an expressive 7-seater that 
assimilates the space and practicality 
of an MPV with the dynamic appeal of 
an SUV. Now improved with upgraded 
creature comforts and technology, the SUV 
has trumped over established competition 
to clinch the 7-Seater SUV of the Year at 
the DSF.my VOTY Awards 2019 and Best 
Family SUV at the Cars of Malaysia 2019.

For more information on Peugeot Malaysia, 
visit www.peugeot.com.my. 

Nasim Launches New 
Peugeot 3008 SUV Plus and 
New Peugeot 5008 SUV Plus 

(from left) Dato’ Nik Hamdam, Group Deputy CEO of Naza 
Automotive Group, Mrs. Laurence Noel, Head of ASEAN 
& CEO of Naza Automotive Manufacturing, Groupe PSA, 
Jean Christophe Head of Sales & Marketing of ASEAN 
Operations, Groupe PSA, and En. Yasser Awan Chief 
Executive Officer of Nasim Sdn Bhd at the official unveiling 
of the Peugeot 3008 & 5008 SUV Plus

The new Peugeot 3008 SUV Plus
The new Peugeot 5008 SUV Plus

Representatives from Groupe PSA during the official 
unveiling of the Peugeot 3008 & 5008 SUV Plus

Dato’ Nik Hamdam, Group Deputy CEO of Naza 
Automotive Group and Mrs. Laurence Noel, Head of 
ASEAN & CEO of Naza Automotive Manufacturing, 
Groupe PSA unveiling the Peugeot 3008 SUV Plus

With the launch of the government’s exciting 
new campaign, Visit Truly Asia Malaysia 
2020, Malaysia’s best destinations are taking 
centre stage. 

Drawing inspiration from this, Four Seasons 
unveiled special packages and personalised 
experiences at a press conference held on 

Sep19, 2019. It was attended by Malaysia’s 
Deputy Minister of Tourism, Arts and Culture, 
Muhammad Bakhtiar Wan Chik. Local 
business partners such as KUEM and Dino’s 
Kelulut Organic Farm were represented at 
the event, showing their appreciation for 
the positive role played by Four Seasons in 
supporting tourism and the local community.

L-R Adrian Lau, Edward Liu, Datuk Zulkefli Hj Sharif, Gunther Beissel  
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THE 19TH SUZUKI HANTEN 
20, Lorong Yap Kwan Seng,  

Kampung Baru, 50450 Kuala Lumpur

DEFINE FOOD
Level 5, Wisma Star, 1, Jalan Yap Kwan 

Seng, 53300 Kuala Lumpur

Bar Trigona
145, Jalan Ampang, Kuala Lumpur, 
50450 Kuala Lumpur
+603-2382 8670

Mr Chew’s Chino Latino
The Penthouse, Wolo Hotel,  
Corner of Jalan Bukit Bintang and 
Jalan Sultan Ismail, Kuala Lumpur
+60 3-4065 0168

The Roof
1 First Avenue Bandar Utama,  
Petaling Jaya
+60 3-8605 3388 

Mantra bar
Rooftop Bangsar Village II.
+60 17-344 8299

Marinis on 57
Level 57, Menara 3 Petronas, 
 Persiaran KLCC.
+60 3-2386 6030

4, Jln Delima,kl

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: 03-2786 9333

10am - 10pm dayly

Tel: 03-6211 7877

/ 2430 / 2431

Tel: 03-2697 9312

Tel: 03-8949 6288

Centre 03-2148 8744

03-2782 3875

KL’s Best Bar

Avenue K Shopping Mall
156 Jalan Ampang, 50450 Kuala 
Lumpur. Tel: 03 2168 7800
Avenue K is Kuala Lumpur’s coolest 
urban hub where life and creativity are 
celebrated. The new Avenue K aims to 
indulge your retail desires, cater to your 
entertainment needs and satisfy your 
appetite for top-notch dining in comfort. 
Far from a regular mall, it offers exciting 
experiences and a trend setting venue 
where shoppers can relax and treat 
yourself to a good time. With over 60 
exciting dining options including Fresca 
Mexican Kitchen, Dolly Dim Sum, 
Samba Brazilian Steakhouse, Sushi 
Zanmai, Nene Chicken, Boat Noodle, 
Sushi King and Bankara Ramen. there 
is no doubt that Avenue K is a foodie’s 
heaven.  • 10am to 10pm

IOI City Mall
Management Office, Unit T2-3A-3 & 
Unit T2-3A-3A, Level 3A, IOI City Tower 
Two, Lebuh IRC, IOI Resort City, 62502 
Putrajaya, Sepang, Selangor. 
Tel: 03-8328 8900
The multi award-winning IOI City Mall, 
located within IOI Resort City, is the 
largest mall in Southern Klang Valley. It 
is easily accessible via major highways 
and public transport. Its 1.5 million sq. 
ft. of lettable space is occupied by trendy 
fashion brands, supermarket, cineplexes 
and F&B outlets offering exquisite local 
and international dining experiences.  • 
10am to 10pm

MyTOWN Shopping Centre
No.6, Jalan Cochrane Cheras, Seksyen 
90, 55100 Kuala Lumpur.
Tel: 03-2710 0057
MyTOWN is located in Kuala Lumpur, 
anchored by IKEA Cheras. Visit us 
easily by bypass or take a ride on the 
MRT to the Cochrane underground 
MRT station. The blend of fashion 
forward retail, amazing amenities, 
stylish alfresco events make MyTOWN 
the premier shopping destination in the 
heart of Kuala Lumpur. It’s more than 
just shopping… It’s an experience for 
everyone in the family!
• 10am to 10pm

The Starling Mall
6, Jalan SS 21/37, Damansara 
Utama, 47400 Petaling Jaya, Selangor.
Tel: 03-7730 7000
Built in an organic form with a fluid 
façade and natural setting, The Starling 
is a space where nature is immersed 
into urban retail environment to create 
a unique space for togetherness in 
harmony with nature. 

Celestial Court
03-2717 9988
• Jalan Sultan Ismail • Sheraton 
Imperial Kuala Lumpur Hotel  
• Oriental Cuisine • Casual Dining

FLOUR Restaurant
012-960 0053 • Unit No. 69 & 71G, 
Jalan Medan Setia 1, Bukit Damansara, 
50490 Kuala Lumpur. • Fine Dining
• Pork-free

Shang Palace
03-2074 3904 • 11 Jalan Sultan Ismail  
50250 Kuala Lumpur  • Pork-free 
• Shangri-La Hotel KL • Cantonese 
Cuisine

Yun House 
03-2382 8888 • Four Seasons Place, 
145 Jalan Ampang, 50450 Kuala 
Lumpur. • Pork-free • Four Seasons 
Hotel Kuala Lumpur • Dim sum

Opium KL
03-2142 5670 • 50, Changkat Bukit 
Bintang, Kuala Lumpur. • Casual Dining
• Oriental

Wan Chun Ting
03 2720 6688 • No. 6 – Jalan 
Damanlela, Bukit Damansara, 50490 
Kuala Lumpur. • Sofitel Kuala Lumpur 
Damansara Hotel • Dim Sum
• Casual Dining

Din Tai Fung Pavilion
03-2148 8292 • 168, Bukit Bintang 
Street, Bukit Bintang, 55100 Kuala 
Lumpur. • Dim Sim  • Casual Dining

Luk Yu Tea House
03 2782 3850  • Starhill Gallery 181, 
Jalan Bukit Bintang, 55100 Kuala 
Lumpur  •  Dim Sum  • Tea House
•  Casual Dining

Tao Chinese Cuisine
03-2782 6000  •  65, Jalan Ampang, 
50450 Kuala Lumpur  •  Intercontinental 
Hotel Kuala Lumpur  •  Oriental Cuisine
•  Casual Dining

Sunway Velocity Mall
Lingkaran SV, Sunway Velocity, 55100 
Kuala Lumpur. Tel: 03-2786 3970
Sunway Velocity Mall is earmarked to 
be the leading destination in KL South 
with its cutting-edge architecture, neo 
futuristic façade and contemporary 
interior. Built with connectivity in mind, 
the mall is easily accessible through 
major roads and highways and is 
well-serviced by public transportation 
including 1 LRT and 2 MRTs.
• 10am to 10pm

The LINC KL
360, Jalan Tun Razak, 50400  
Kuala Lumpur. Tel: 03-92130388
The LINC KL is an escape, a hideaway, a 
preferred destination for when you want 
to take a break from your busy life and 
reconnect with nature. It is a place full 
of such possibilities. Room for nature. 
Room for coming together. Room for 
celebration. Space to grow. Space to 
simply be yourself.
• 10am to 10pm

Shoppes at Four Seasons Place
145 Jalan Ampang, 50450  
Kuala Lumpur. Tel: 03-2391 9655
Shoppes at Four Seasons Place is an 
elegant showcase spanning over six 
levels of retail, restaurants, a boutique 
grocer, and more. Immerse yourself in 
seamless accessibility with your every 
convenience within comfort’s reach. 
Take your time to explore the collection 
of carefully curated brands uniquely 
housed amidst wide spaces, marble 
halls, and comfortable lounge areas. 
Strategically located in the Golden 
Triangle of Kuala Lumpur, the mall 
welcomes you to indulge in an idyllic 
experience.
• 10am to 10pm

Nadodi KL
03 2181 4334 • Lot 183, 1st Floor, Jalan 
Mayang, Off Jalan Yap Kwan Seng, 
50450 Kuala Lumpur. • Fine Dining 
• Pork-free

Qureshi Malaysia
03-2011 1007 • Ground Floor, East 
Wing, TPC Kuala Lumpur No 10, Jalan 
1/70D, Off Jalan Bukit Kiara, 60000 
Kuala Lumpur. •  Casual Dining
• Halal

Cé La Vi
03-2770 3360 • Ilham Tower, No 8, Jln 
Binjai, 50450 Kuala Lumpur • Pan-Asian
• Pork-free  • Casual Dining

Open House
03-2162 0888  • G48 Suria KLCC, 
Lakeside, 50888 Kuala Lumpur  
• Malaysian  • Pork-free
• Fine Dining

Barat Lifestyle Vegetarian 
Restaurant
010-288 2654  • 19, Lorong Kurau, 
Taman Bukit Pantai, 59100 Kuala Lumpur.
• Fusion Vegetarian Restaurant
• Casual Dining • Halal

Chez Gaston KL by Rendez-Vous
011-3993 0036 • 12G, Jalan Bangsar 
Utama 9, Bangsar, 59000 Kuala Lumpur.
• Non-halal  • Casual Dining

Entier French Dining
03-2268 3819  • Level 41 at Alila 
Bangsar No 58, Jalan Ang Seng, 
Brickfields, 50470 Kuala Lumpur.
• Pork-free  •  Fine Dining

Bistro à Table
03-7931 2831 • 6, Jalan 17/54, 
Seksyen 17, 46400 Petaling Jaya, 
Selangor. • Fine Dining • Pork-free

Contango
03-2785 8000 • 5, Jalan Sultan 
Hishamuddin, Tasik Perdana, 50000 
Kuala Lumpur • The Majestic Hotel KL 
• Pork-free  •  Casual Dining

Babe by Jeff Ramsay
013 209 1330  • 11th Floor, Work@
Clearwater, Changkat Semantan, 
Damansara Heights, 50490 Kuala 
Lumpur  • Fine Dining
• Pork-free

Huckleberry Food and Fare
03-2098 7933 • Plaza Damansara, 
Jalan Medan Setia 2, Bukit Damansara, 
50490 Kuala Lumpur  • Casual Dining
• Pork-free
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Four Seasons Hotel Kuala Lumpur
+603-2382 8888  .  Four Seasons Place, 
145, Jalan Ampang, 50450 Kuala Lumpur 
www.fourseasons.com .Yun House (Chi-
nese Restaurant) .Curate (All Day Dining) 
.Bar Trigona (Bar) .The Lounge At Four 
Seasons(International) .Pool Bar & Grill

W Kuala Lumpur
+603-2786 8888  .No. 121, Jalan 
Ampang, 50450 Kuala Lumpur 
www.mariott.com .Yen (Chinese 
Restaurant) .Flock (All Day Dining) 
.Woobar (Bar)

Four Seasons Hotel Kuala Lumpur
145, Jalan Ampang

03-2382 8888

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

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

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

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

Nippori Cafe
03-7733 8592  .  102 (First Floor), 
Empire Damansara, Jalan PJU 8/8, Da-
mansara Perdana, 47820 Petaling Jaya, 
Selangor .  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

Element by Westin Kuala Lumpur
03-2771 3388  .  Ilham Tower, 8, Jln 
Binjai, Kuala Lumpur, 50450 Kuala 
Lumpur .  Trace Restaurant & Bar .  
From RM343 . www.marriott.com 

The Westin Kuala Lumpur
+603-2731 8333  .  199, Jalan Bukit 
Bintang, 55100 Kuala Lumpur  
www.westin.com . Prego (Italian 
Restaurant) . Five Sen5es (Chinese 
Restaurant) . The Living Room (All Day 
Dining) . Splash (Pool Side Restaurant 
& Bar) . 443 Bar & Coffee Lounge

Sunway Resort Hotel & Spa
+603 7492 8000 . Persiaran Lagoon, 
Bandar Sunway, 47500 Selangor 
. www.sunwayhotels.com 
. The Resort Cafe (All Day Dining)

Kokufu
Sri Pan Pacific KL

Villa Samadhi Kuala Lumpur
+603 2143 2300 . No. 8, Persiaran 
Madge Off Jalan Madge, 55000 Kuala 
Lumpur . www.villasamadhi.com.my 
. The Dining Room (All Day Dining)

Hilton KL
+603 2264 2264 . 3 Jalan Stesen 
Sentral, 50470 Kuala Lumpur 
. ww3.hilton.com . Chynna (Chinese 
Restaurant) . Vasco’s (All Day Dining) 
Graze (European) . Zeta Bar (Bar) 
. Iketeru (Japanese)

The Ruma Hotel and Residences
+60 3 2778 0888  . 7 Jalan Kia Peng, 
50450 Kuala Lumpur . www.theruma.
com . ATAS Modern Malaysian Eatery 
(Modern Malaysian) .  Santai Pool and 
Lounge . Seven Lobby Bar and Lounge 

Sheraton Petaling Jaya
+60 3 7622 8888  . Jalan Utara C, 
Petaling Jaya, 46200 Selangor 
. www.mariott.com/sheraton-petaling-
jaya . Yue (Chinese) . Feast (Interna-
tional) .  Miyabi (Japanese) .  Sala 
(Bar) .  Chime (cigar and whisky bar)

EQ 
+603 - 2789 7777 . Equatorial Plaza
Jalan Sultan Ismail 50250 Kuala Lum-
pur . Nipah . Kampachi
. www.eqkualalumpur.com

Sunway Pyramid Hotel
+603 7492 8000 . Persiaran Lagoon, 
Bandar Sunway, 47500 Selangor
.  The Resort Cafe, The Lobby Lounge, 
Cherootz

Tao (chi)

03-2782 6000

.OneSixFive(Japanese)

www.ihg.com
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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

03-2274 6542

03-2089 3400

MUSEUMS

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

03-2267 1111

03-2331 7007

03-2094 1222

03-9200 0039

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

Skytropolis Indoor Theme Park
First World Plaza, Resorts World Genting,
Level 1, Genting Highlands, 69000 
Tel: 03-2718 1118

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

CONTACT:

TO
ADVERTISE

IN
THIS

SPACE

BARATHAN AMUTHAN

P H O T O G RA P H E R

+60 12-244 6797
 IG : framesbybarathanamuthan

9am-6pm   F4

          Entry Mykad Holder 
- RM49(Adult), RM39 (Child), General 
Admission -  RM69 (Adult), RM59 (Child)

03-6200 1000

03-7967 3936

03-7957 4341

03-2092 7070

03-6187 8786

Casino De Genting
03-6101 1118

Flight Training
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The Weld
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Big A Supermarket
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Ampang Park

KLCC

Kg. Baru

Dang Wangi
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Sultan Ismail
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Plaza Rakyat

Hang Tuah
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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
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ENTERTAINMENT/SHOPPING
5B Ampang Park Complex
5B AmpWalk
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3A Big A Supermarket
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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



03 2276 7000
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