MUST-WATCH MOVIES of the month

TENNET

ANTEBELLUM

MULAN

MONSTER HUNTER

Aug 13

Aug 20

Aug 21

Aug 27

Armed with only one word — Tenet, and fighting for the survival
of the entire world, the protagonist journeys through a twilight
world of international espionage on a mission that will unfold in
something beyond real time.

Described as a terrifying new thriller in its YouTube synopsis,
Antebellum follows successful author Veronica Henley (Janelle
Monáe), who is forced to solve a mind-bending mystery when she
finds herself trapped in a horrifying reality.

Genre: Action / Drama / Thriller
Cast: John David Washington, Robert Pattinson, Elizabeth Debicki,
Dimple Kapadia.

Genre: Drama / Thriller
Cast: Janelle Monáe, Marque Richardson, Eric Lange, Jack Huston,
Kiersey Clemons.

When the Emperor of China issues a decree that one man per
family must serve in the Imperial Army to defend the country
from Northern invaders, Hua Mulan, the eldest daughter of an
honoured warrior, steps in to take the place of her ailing father.
Masquerading as a man, Hua Jun, she is tested every step of
the way and must harness her inner strength and embrace her
true potential. It is an epic journey that will transform her into an
honoured warrior and earn her the respect of a grateful nation...
and a proud father.

Based on a video game series of the same name about monsters
and the humans that hunt them. When Lieutenant Artemis and her
United Nations military team end up in an alternate dimension
after falling into a portal, they encounter terrifying monsters in
the hostile land. As they desperately look for a way home, they
decide to join forces with a mysterious hunter, who has unique
skills that have allowed him to survive there, to stop the monsters
from entering the portal and attacking Earth.

Genre: Action/Adventure
Cast: Yifei Liu, Donnie Yen, Li Gong.
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Genre: Action / Fantasy
Cast: Milla Jovovich, Tony Jaa, T.I, Meagan Good, Diego Boneta.
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COVER STORY

Lat’s very first assignment was to document Malaysian culture
in a series of cartoons titled Scenes of Malaysian Life. He was
also sent to the prestigious St Martin’s School of Art in London
for four months, where he was introduced to English editorial
cartoons and newspapers. The cartoonist returned to Malaysia
packed with intrigue, experience and knowledge and translated
onto Scenes of Malaysian Life, a series of editorial cartoons.
His approach proved popular, and at the end of 1975, he was
appointed full-time cartoonist with total freedom in his work.
Brimming with creativity, Lat produced a fluid flow of editorial
cartoons that entertained. By 1978, two collections of his works
(Lots of Lat and Lat’s Lot) had been compiled and sold to the
public. While the cartoonist was mostly known for his Scenes of
Malaysian Life, the subsequent work that he birthed catapulted
him to international standards and captured everyone’s hearts.
The tear was 1979 when Berita Publishing Sdn Bhd published
Lat’s The Kampung Boy, an autobiographical cartoon about his
youth. It was a hit — 60,000 to 70,000 copies were sold out
within four months of the book’s release, due to the heartwarming
portrayal of the Malaysian rural life that captivated many. By
2009, the book was in popular demand, reprinted 16 times
and published internationally, in various languages, including
Portuguese, French, and Japanese. The success of The Kampung
Boy had Lat crowned as the most renowned cartoonist in
Malaysia.

COVER STORY

be sensitive to the subjects of his works.This led Lat to pay great
attention to his subjects which garnered him immense popularity
among the masses who regarded his works as endearing,
believable and unbiased.
As with any artist, Lat took his experiences and influences and
birthed his own style of illustration, drawing the common man on
the streets with bold strokes in pen and ink. Despite his Western
influences, the cartoonist kept a local flavour to his comics, true
to life and authentic. A trademark of his Malay characters are
their three-loop noses. Besides writing and publishing cartoons,
Lat has forayed into the realm of animation, merchandising
and theme parks with his creations. In 1986, Lat became the
first cartoonist to exhibit his works at the National Museum
in Kuala Lumpur, an event that attracted a record number of
600,000 visitors in two months.

Lat’s other works include Lots of Lat (1977), Keluarga Si Mamat
(1979), Town Boy, (1981), Lots More Lat (1982), Lat and Gang
(1987), Mat Som (1989), Better Lat Than Never (1989), Lat 30
Years Later (1994) and Lat Was Here (1995).

Lat’s works have not only been read leisurely, but have been
used for academic purposes — spanning law, urban planning
and diets. Besides that, foreign embassy officials had sought Lat
for his insight into cultures and had even invited him to tour their
countries, in the hopes that he would record his experiences in
cartoons to share with the world. The first country to employ
this method was the United States, followed by others such as
Australia, Germany and Japan. In 1998, Lat became the first
cartoonist to be made an Eisenhower Fellow and revisited the
United States, where his research programme highlighted the
study of relationships among the many races in the United States.
After 27 years of living and working in Kuala Lumpur, Lat moved
back to the quieter and serene lifestyle in Ipoh.

Illustrating with Style
Lat’s style has been described as reflective of his early
influences, The Beano and The Dandy — classic British comics
from 1937 to 1988. After his time at St. Martin’s in London
in 1975, Lat’s style grew, exhibiting the influences of editorial
cartoonists such as Frank Dickens, Ralph Steadman and Gerald
Scarfe. Lat’s subjects of family life and children were due to
his admiration for Raja Hamzah, a senior cartoonist who was
popular in the 1960’s with his comics about swashbuckling
characters. Rejabhad, a well-respected cartoonist, was Lat’s
mentor, and imbued the junior cartoonist with a preference to

Promoting National Harmony
At a time when racial relationships were strained, especially
during the racial riots of 1969 and years after, Lat soothed the
nation’s wounds through his works. Drawing members of various
races in his crowd scenes and showing their interactions with
one another, Lat portrayed Malaysians in a gentle and unbiased
comic manner. Lat’s fans recognised the cartoonist’s oeuvre as
one that is safe and light humour that made everyone feel good
and nostalgic by appealing through the character’s benevolent
sides. Lat’s comics proved an escape and agent promoting
harmony.
t
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From left to right: Hadi Mohd Nor, Junaidah Mohd Nor, Datuk Mohd Nor Khalid, Datin Faezah Zanzali, Nur’Ain Mohd Nor, Haris Mohd Nor

Remember the commonly depicted kampung house scene in Lat’s comic, The Kampung Boy? This house is
being reconstructed and will be unveiled to the public in Batu Gajah, Perak, not far from the village Lat grew
up in, towards the year-end. Named Rumah Lat dan Galeri, this kampung house will allow his fans a peek into
his life. Furnished with pre-World War II stuff such as dressing table, a sturdy set of table and chairs, a framed
mirror, a rack and cupboard which ended up as storage space for his vinyl will be on full display. Visitors can
also expect Lat’s selection of artworks spanning four decades, going back to 1964.
Rumah Lat is the cartoonist’s personal project, supported by the Perak government. It brings people back
before the time of electricity, water and house on wooden stilts. These are fond memories for him. Lat hopes
that Rumah Lat will stand tall and proud for years to come, capturing a sense of history and nostalgia for the
current generation, and beyond, to appreciate.
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Hagi Japanese Cuisine

Flour

Affordable Omakase Experience

Where Modernity Meets Culture

BY HIRANMAYII AWLI MOHANAN

BY HIRANMAYII AWLI MOHANAN

F

LOUR’s new residence is a pre-World War II colonial bungalow, at the
heart of Kuala Lumpur, beaming with freshness and finesse. The sprawled
space at Flour unfolds as you tread in, starting with a golden pegasus in
all its glory and lavish private dining rooms available on either side. Moving
further in reveals a chic space embellished with black tiles, black chandelier
and a fountain, framed by the view of an open kitchen. To the right of the
restaurant is a romantic nook ideal for couples while on the left, a glasshousestyle dining area allows plenty of natural light in. The spiral staircase in the
main dining area leads to a private room boasting space and the city’s skyline.
It’s always a journey at FLOUR and this time, through its third published book,
Flour Rises, Chef Yogi Upadhyay yet again champions India’s rich heritage,
culture and flavours as well as doling out what is created at Flour, while
progressively revolutionising Indian cuisine.
We whet our appetites with the Finger and Roots with carrots and beetroot
— a curious dish crafted with balance in mind. Aesthetically pleasing, the
Finger and Roots features shredded ladies fingers designed to be consumed
right after the ginger, carrots and beetroot
that are coated in spice. Sips of the Heritieres
Du Comte Lafon — Macon Uchizy 2014 with
a fruity and almost buttery finish makes a
fine accompaniment for what’s to come. Our
favourite from the entrees, was the perfectly
plated mango chicken — boasting succulence
from the tandoor-grilled chicken and slight
tanginess from the raw mango marinade, the
greek yoghurt is employed to bring harmony
to this delicious dish.

H

agi Japanese Cuisine is a love
letter to ‘The Land of the Rising
Sun’, purveying Edomai sushi
authenticity. Named after the Japanese fall
flower, beyond its sliding doors is a sleek
and warm interior with a sushi bar at its
centre, meeting the idylls of an authentic
Japanese experience.
We started with the Natsu Omakase
course — a fluid ebb and flow of dishes
from appetiser to dessert. Unlike the usual
hefty Omakase price tag, Hagi offers
affordability, allowing everyone a taste
of indulgence. The Zensai (appetiser)
whetted our palates with a trio comprising
mizu-nasu (water eggplant) topped with
salted kombu (edible kelp), mozuku
(brown seaweed) tossed in vinegar and
paired with mountain yam, garnished with
ikura and finally, ayu or sweet fish mixed
with capsicum and onions.
Next, prancing its way to the table was
the Otsukiri or sashimi. Its stark simplicity
in presentation made this platter even
more alluring. Sitting on a bed of ice
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boasting butteriness were chutoro,
kampachi (great amberjack), kuromutsu
(Japanese bluefish) and hotate (scallops)
served wwith sudachi lime — each varies
according to the season. Representing the
Yakimono (grilled item) was the tachiuo
(belt fish). Again, simplicity stroke and
teased our palates with its brininess, only
neutralised by the pairing of green and
purple tomatoes.
Interjecting the picture taking and banter
was the chawanmushi, one that was
unique and unparalleled. Hagi’s rendition
is served cold, garnished with junsai
(watershield) and doesn’t take away from
the essence of the dish. Then, the much
awaited piece de resistance — Nigiri
sushi presented on a beautiful plate
showcasing torro (bluefin) aged for seven
days, akami zuke marinated in soy sauce,
hiramasa (king of yellowtail) marinated in
yuzu, sake, mirin and soy sauce, hirame
(flounder fish) topped with engawa
(flounder’s fin), saba (mackerel), shako
sushi (mantis ray) and lastly, anago (sea
eel) — all freshly flown twice a week from

Japan.
Still reeling from the symphony of flavours,
we were greeted with Hagi’s Hiyashi
Somen, the restaurant’s specialty featuring
cold somen in a moat of Hagi’s sauce made
from dashi and topped with a spoonful
of uni and ikura. We tip our hats to the
creative genius behind this deliciousness.
The final item before bidding farewell
was the dessert, varying daily according
to the season and ingredients, and often
homemade. We had the warabi mochi,
concocted from kinako (soybean powder)
and matcha, accompanied by gula
melaka syrup.
Hagi caters to vegetarians and vegans
alike, granted, advance booking is made.
Those who are still unsure about stepping
out and dining in restaurants can opt for
the indulgent omakase experience in the
comfort of home.

The Seabass and Shallots follows in a
fluid ebb and flow of plates, basking in
its simplicity and coated with a blanket of
shallot sauce consisting of shallots, fenugreek
and peppercorns. Each mouthful peels
back layers of brilliant flavours. It is simply
moreish. Then, the pièce de résistance — the
flamboyant Lamb Chop served on a bed of
mint sauce is faithful to all the complexities of Indian flavours
— generous ghee, oil and spices intermingled with mint. The
only way to do this dish justice is picking it up with your
hands and sinking your teeth in. Lap up the generous mint
sauce and take a moment to experience the piquancies that
tease your palate.
Just before satiety looms, we relish in Flour’s contemporary
rendition of the Shahi Tukda or cheese cake. Forming the
base is flattened and sugar-soaked white bread topped with
creamy non-fermented cheese made from reduced milk and
finally garnished with strawberries from Cameron Highlands,
bestowing natural sweetness. What a delightful way to end
the meal.

12, Jalan Kamuning, Off Jalan Imbi, 55100 Kuala Lumpur.
*Indian cuisine *Fine dining (pork free)

Hagi Japanese Cuisine, 18, Lorong Datuk Sulaiman 1,
Taman Tun Dr Ismail, 60000 Kuala Lumpur.
014-3589434
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Baba Quay

Chiqui Don

BY HIRANMAYII AWLI MOHANAN

BY HIRANMAYII AWLI MOHANAN

Championing Peranakan Fare

When the creative head behind Pretty on Plate, Aaron set out to
establish a new restaurant called Baba Quay with his uncle, Ronald
Quay, we had to pay it a visit. Highlighting his heritage and culture,
Baba Quay doles out delectable Peranakan fare evocative of a
grandmother’s kitchen. Taking residence in Ronnie Q — the first
sports bar that opened in Malaysia, this is the kind of unassuming
restaurant every neighbourhood should have. Open for lunch and
dinner seven days a week and just a pigeon’s hop away from
Bangsar Village II, its laidback and cosy interior pairs seamlessly
with its food.
Our appetiser, the Peranakan Platter was an indication of the
scrumptiousness that lay ahead. Perfect for sharing, the platter
showcased five varieties of staple Nyonya appetisers, namely Pai
Tee, Spring Rolls, Otak Otak, Chicken Cutlets and Fried Beancurd.
Palates now awakened, it was time for the main course. The Devil
Chicken Curry swept us up with its dark brown hue that resemblesdthe
rendang and more importantly, caught us in a whirlwind of spices
and seductive flavours best complemented with a hot plate of rice
and omelette. For something with a little kick, the Sambal Udang
Petai would do the trick. A generous portioning of both prawns and
petai coated in sambal is an umami delight you don’t want to end. A
main of Bendi (ladies fingers) Sambal Belacan is fragrant and spicy
— a masterclass in Peranakan harmony.
To meet your cravings for an authentic, home-cooked tasting dish,
we suggest the Ayam Pongteh — a braised chicken dish of perfect
marriage of salty, sweet and sour. For the busy white-collared
workers who can’t peel themselves away from their desk or still
dubious about dining out, Baba Quay offers sizeable lunch sets to
keep you well satiated throughout the day.
Lulled into a coma by all the delicious dishes, we were then treated to
sweet indulgence in the form of sago with gula melaka and coconut
sorbet, and the pandan chiffon cake with sea salted cream cheese,
gula melaka, almond flakes and coconut flakes, a concoction of the
co-owner, Aaron. Take our heed and save some room for dessert,
you won’t regret it.
With the intent to champion Peranakan culture, Aaron keeps patrons
on their toes with a special Tok Panjang event — a term that refers
to a type of feast associated with weddings and special occasions.
Once every fortnight, patrons can look forward to a speciallycurated Peranakan Menu by a Nyonya herself, which is scheduled
to take place sometime in August or September. So, keep your eyes
peeled to their social media page.
32, Jalan Telawi 2, Bangsar, 59100 Kuala Lumpur.
*Peranakan cuisine *Casual dining (pork-free)
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Bursting With Fusion Flair

Nestled in the enclave of Bukit Damansara, Chiqui Don takes its name from the
Italian, ‘little mafia’ and intends to pack a punch through its fusion of local and
global flavours. A community-inspired restaurant at heart, Chiqui Don involves
the masses in crafting its menu, encouraging people to submit their ideas and
experimentations. Beyond its threshold, at the heart of the restaurant, the
bar beams with its Mediterranean tiles and a substantial range of spirits and
crafted cocktails. Inside, style and substance meet, only elevated by its fare.
We start the culinary voyage with the Oven-Baked Nachos, which ticks the
checklist off of everything a perfect nacho
should be, from the matrimony of tomato
salsa, sour cream, flavoured nacho chips
to the homemade guacamole. Bursting with
zest, savouriness and sizzling from the hot
plate, this addictive appetiser is a delicious
way to start a meal.

Chiqui Don, 9-G, Jalan Medan
Setia 1, Plaza Damansara, Bukit
Damansara, 50490 Kuala Lumpur.

Inspired by a written-in recipe, the Garlic
Chilli Sea Bass is a sinful seductress, alluring
with its moat of prawns sautéed in olive oil,
garlic and chilli slices. Served with garlic
bread, this appetiser boasts succulence and
scrumptiousness, perfect as a whet.
The staple Indian dish beloved by many,
Chiqui Don’s Mutton Varuval is as authentic
as it gets. Tender pieces of mutton are
arranged around a shank, potent in colour
and packed with flavour. Accompanied by
slices of garlic bread and soft paratha, this
dish is the perfect blend of seasoning and spices, coating your
palate with a beautiful blanket of bold flavours — a must-try.
Be sure to use your hands and lap up all the gravy.
From the Pasta and Rice Segment comes The Claypot Seafood
Rice, another a community-inspired creation, suffused with
comfort and familiarity, resembling something out of your
mother or grandmother’s kitchen. Available in seafood and
mutton renditions, we opted for seafood. A medley of rice,
tiger prawns, tenggiri fish, fresh squid and hard-boiled egg
is cooked in a traditional Indian claypot and served with
papadom, banana chips and raita, for balance of piquancy.
Sweet indulgence at Chiqui Don is choosing between Warm
Chocolate Brownie with Tillamook ice cream, chocolate,
caramel sauce and peanuts, Burnt Cheesecake featuring a
brûléed crust or the Mango Panna Cotta — Italian cream jelly
with fresh mango puree. Alternatively, if you’re not a sweet
tooth, a specially-crafted cocktail to suit your palate should
just do the trick.
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The Hungry
Tapir
BY HIRANMAYII AWLI

It wasn’t hard to fall in love with The Hungry
Tapir. Set in Chinatown, scurry up to the first
floor and be greeted by a gleaming space
featuring foliage, neon signs, cylindrical
lanterns cascading from its steeple ceiling
with by cosy ambience for convening
with friends. Helmed by an affable and
amazing mother daughter duo, Cynthia
and Makissa, The Hungry Tapir’s moniker
pays homage to interior designer Cynthia’s,
love for everything black and white and the
Malaysian herbivore, tapir, which feeds into
their mission of a plant-based eatery.

Zen House Vegetarian
Restaurant
BY HIRANMAYII AWLI MOHANAN

For a cuisine that largely depends on seafood and poultry,
Zen House Vegetarian Restaurant has broken tradition and
perception to present a contemporary vegetarian Japanese
cuisine that is flavoursome, creative and satiating. One
can find an extensive offerings of Japanese fare spanning
sushi moriawase, kushiyaki skewers, tempura, nabemono,
teppanyaki and bento.
Fans of avocados can gravitate towards the Avocado
Maki, which happens to be one of Zen House’s signature
dishes — featuring slivers of fresh avocado atop the sushi
roll and at its centre, a little delightful burst of creaminess
is owed to the sliced cheese. From the nigiri sushi
segment, the Edamame and Natto called out to us with
their distinctiveness — something you don’t find at every
Japanese eatery.
An unassuming dish, the Zaru Soba, translates to cold
soba, which emits a contemporary aesthetic yet staying
true to its roots with its flavour. For the unfamiliar, the right
way to consume this dish is to dip your noodle of choice
into the soba broth and slurp away. Something heftier
comes in the form of the bento set which offers a main
dish such as the mock unagi cooked with kabayaki sauce
and complemented with rice, miso soup, pickles, salad and
fruits.
Zen House @ Sunway Velocity Mall, Lot B-27, Basement One, Jalan
Cheras, Maluri, Batu 2-1/2, 55100 Kuala Lumpur.
+603 9286 7118
*Japanese cuisine *vegetarian (pork-free)
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Lisette’s Cafe and Bakery
BY HIRANMAYII AWLI MOHANAN

Lisette’s Cafe and Bakery has quickly earned a spot on the
list of the most Instagrammable cafe in town for its charming
and cosy aesthetics, as well as its delicious fare. Foliage is
ubiquitous here, starting with the pink floral wall that many
flock to this hideaway for. Choose to dine at its al-fresco
seating area and enjoy the sun streaming in through the plants
or tread further in to dine in comfort.
Hidden behind its leafy entrance, the café serves cakes and
pastries fresh from its own oven. Lisette’s strives to source
for natural and organic ingredients without compromising
on flavour so that every bite is a delight. While its freshly
baked pastries are delightful, we definitely recommend the
cafe’s unique Nasi Lemak with Black Rice for something more
substantial. For something more nourishing, the Burrata Beet
Salad is right up your alley. A medley of mesclun leaves,
burrata, beetroot, roasted walnuts, pears and red onion
dressing is not only aesthetically-pleasing, but scrumptious too.
If you need a pick-me-up in the morning besides coffee, try
the Mumbai Eggs Kejriwal to truly wake up. Take caution,
because this dish is not for the faint-hearted, featuring spiced
scrambled eggs with freshly sliced chillies and chilli flakes. It
is are beautifully presented on brown toast, topped with sunny
side up and avocado alongside spicy terung (brinjal).
8, Jalan Kemuja, Bangsar 59000, Kuala Lumpur.
*Cafe fare *Bakery *Comfort food (pork-free)

The menu is an amalgamation of East and
West, with emphasis on championing local
ingredients, heritage and flavours. To whet
the palate, choose mama’s satay. We can’t
sing enough songs of praise formama’s
satay. Using hedgehog mushrooms to
resemble chicken, it is then lightly fried
and grilled, skewered and served with an
addictive peanut sauce boasting a harmony
of spiciness, sweetness and nuttiness. Divine.
Next is the aesthetically-pleasing pink

bombshell burger, served on a wooden
platter alongside pea shoots tossed in a
seductive chilli vinaigrette and sweet potato
fries. The light buns owe their pink hue to
the beetroot, also evident in the thick and
sizeable homemade patty, stacked together
with caramelised onions, lettuce, tomato
and slathered with homemade vegan herb
cheese. We find this not only satiating, but
utterly scrumptious.

after a long day at work, or simply as an
afternoon treat. We recommend the Guapa
Bebidas which translates to pretty drink in
Spanish, and is dangerously easy to drink
and refreshing. For something with a little
more character, the Jungle Tapir is our
choice.

The Hungry Tapir Sips — an offering of
creative concoctions is perfect to cosy up to

The Hungry Tapir, 135 (1st floor), Jalan Petaling,
Chinatown City Center, 5000 Kuala Lumpur.
*Plant-based *Vegan

P/S: Tread further into the space to find a
gorgeous picture-taking nook.

Cafe
Yamatatsu
BY HIRANMAYII AWLI

Cafe Yamatatsu, located at an industrial area
in Old Klang Road, glimmers with freshness
and fire. Its facade and interior are typically
Japanese, while its fare is a fun fusion of
Taiwanese and Japanese flavours. Crossing
the threshold, we discovered its walls adorned
with cute posters of Studio Ghibli anime
artwork, plus manga-loving posters of Naruto,
One Piece and Slam Dunk, and a sprawled
out dining area.
Its food and sake menu are both extensive,
spoiling guests with choices. Expect soulful
renditions, each comforting and satiating
such as the Oden, perfect for a rainy day. A
sizeable and savoury bowl of mushrooms and
corn is bathed in a broth that strikes a good
balance of sweet and savoury.
Start by ordering the Salt Pepper Corn,
a Taiwanese dish that is both simple and
delicious to whet your appetite, followed by
Yamatatsu Fried Chicken which beams with
crunchiness and flavour. At Yamatatsu, you

can also expect a selection of homemade
pickles such as the yuzu bitter gourd, miso
enoki, marinated pumpkin and Taiwanese
pickled cucumber to name a few. These are
refreshing and serve as a palate cleanser or
light appetiser before your main dish.
From the rice bowl segment, the Seafood
Rice is fulfilling and brimming with tender
saba (mackerel) with shishamo and tempura
prawns. Decadence comes in the form of the
Tamago Ebi Mentai Rice, potent with silkiness
and butteriness.
Onto tempting tipples, Yamatatsu renders
playful twists on sake-based cocktails such
as the Warm Spring and Yoghurt Sake. The
former is as its moniker indicates, served
warm with a cinnamon stick, revealing tinge
of earthiness and potency. The latter, on the
other hand, is intriguing — served cold. It’s the
marriage of sake and yoghurt that discloses
tangy and sweet notes, making it dangerously
drinkable.

Cafe Yamatatsu, 30, Jalan 2/131A Project Jaya
Industrial Estate, Batu, 6, Jalan Klang Lama, 58200
Kuala Lumpur.
Tel: 011-6569 0402
*Japanese-Taiwanese Fusion *Casual dining (nonhalal)
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Malaysiaku: A Reimagined Malay
Heritage Menu
by The St Regis Kuala Lumpur
BY HIRANMAYII AWLI MOHANAN

In light of Merdeka Day and Malaysia Day, The St. Regis Kuala Lumpur pays
homage to these historic occasions through their signature “Malaysiaku: A
Reimagined Malay Heritage Menu”. Revolving around the theme of Malaysia’s
folklore and fairytales, they have birthed a 6-course menu featuring classics
like “Puteri Gunung Ledang”, “Bawang Putih, Bawang Merah”, “Ketam
Sumpahan”, “Nasi Menjadi Bunga”, “Si Tanggang” and “Rasa Sayang”.
Take a culinary journey through the 14 states of Malaysia and savour classic
and favourite recipes that celebrate Malaysia’s gastronomic ingredients,
flavours and legacy. Dishes such as the “Malaysiaku Signature Otak-Otak,
Cured and Pickled Chilean Seabass, Roasted Beef with Spicy Coconut Gravy
and more are sure to make you satiated.
The “Malaysiaku” menu ideas is spearheaded by Carmen Chua, CEO of IFC
Hotel Sdn Bhd and curated by executive sous chef Norazizi Taslim, banquet
chef de cuisine Mohd. Ridwan Mohamed Rasit and pastry sous Chef Azizul
Bistaman. It serves as an immersive dining experience that will continue to
evolve and showcase the gastronomic heritage of Malaysian cuisine taking
inspiration from Malaysia’s own cultural heritage. It will be available at The
Brasserie on Aug 7, 31 and Sept 16, 2020. Takeaways and deliveries will be
available from Aug 8 until Sept 15, with 24-hour advanced order.
No. 6, Jalan Stesen Sentral 2 Kuala Lumpur Sentral, 50470 Kuala Lumpur.
+603 2727 6666

“Signature” British Fish and Chips

Salad _ Kerabu - Puteri Gunung Ledang

Nathalie Gourmet Studio

Founder Adam with the “Fish & Chips” Family Feast

Cor Blimey!
The Best British Fish
and Chips in Town
BY AGNES AUI

BY AGNES AUI

Located in Publika is Nathalie Gourmet Studio, a restaurant serving
luscious French cuisine. An experience at Nathalie Gourmet Studio will
not disappoint as you take on a culinary journey of bold and brilliant
flavours.
For starters, we savoured the apple tatin and seared foie gras tart with
crispy duck stock tuile. The layered dish almost felt like an appetiser and
dessert in one as the silky foie gras melted gracefully onto the poached
apple and washed our palates with hints of salt at the end from the
unique duck stock tuile.
Shortly thereafter, we indulged in our mains which were Nathalie’s
version of a bouillabaisse and seared beef tenderloin with bourguignon
reduction. The bouillabaisse was a seafood medley featuring seared
malabar, slipper lobster, scallops, crispy croutons and rouille alongside
a fragrant broth that brought us to France. The beef tenderloin was
a flawless medium rare as zucchini and artichoke hearts elegantly
decorated the plate. A creamy side of sweet potato foam gave an extra
touch to the already well executed dish.
To end, we had the Opera new age where hot chocolate was poured
onto a Valrhona chocolate dome that encased homemade vanilla ice
cream atop the prominent chocolate and coffee dessert. The sweet treat
exuded decadence and by the end of our meal, all we wanted was
more.
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Nathalie Gourmet Studio *Creative Fusion and French Cuisine *pork-free
Publika Shopping Gallery, 1, Jalan Dutamas 1, Solaris Dutamas, 50480 Kuala Lumpur
03-6207 9572

Settling in the heart of Sri Hartamas and
helmed by founder Adam is Cor Blimey!, a
restaurant dedicated to bringing authentic
British fish and chips that are Muslimfriendly and can be enjoyed by everyone.
Adam discovered his passion for the
famous dish in England and decided to
share it with Malaysians nationwide.
“Signature” British Fish and Chips
A must-try when visiting Cor Blimey! is the
“Signature” British Fish and Chips. Aside
from flawless hand-battered and deepfried Atlantic cod, diners also get to try
the triple-cooked chunky chips and mushy
peas that come as side dishes. Though if
you’re looking for add ons, try the British
chip-shop additions like curry sauce or
pickled eggs. But if you want to keep it
classic, then splash on some malt vinegar
and salt (that’s available on every table)
onto your chips. Trust us when we say, it’s
the perfect union.
“Fish & Chips” Family Feast
As its name suggests, this dish is perfect for
feasting with your family or friends. Not

Deep-fried “Mars” Bar Chocolate with Ice-cream

only does this dish feature four types of fish
namely the Atlantic cod, Pacific halibut,
Ocean perch and dory, but they’re deepfried in different batter flavours like curry,
chilli lemon, onion and garlic, and more.
We personally feel it’s the ultimate choice
as you get various fish options alongside
distinct locally-flavoured batters.
Bangers and Mash
It doesn’t get more British than a plate
of bangers and mash. Find juicy chicken
sausages delicately resting atop a
generous serving of mashed potato,
garden peas and a bowl of onion gravy.
Just by appearance, we could already tell
that the sausages were homemade and in
a bite, we savoured memorable bursts of
succulence that still lingers in our minds till
today.

Deep-fried “Mars” Bar Chocolate with
Ice-cream
Known as a Scottish chip-shop legend,
this one-of-a-kind dessert features mini
Mars bar chocolates that are deep-fried
and served with vanilla ice cream. This
distinct dessert is a favourite and the best
place to get them is at Cor Blimey!
Cor Blimey! *Western Cuisine *Muslim-friendly
Cor Blimey!
23 Jalan SS 15/4, 47500 Subang Jaya, Selangor.
03 5611 3358
No 33 Jalan SS 21/1A, Damansara Utama, 47400
Petaling Jaya, Selangor
03 7733 8358
Ground Floor, No 58, Jalan 27/70a, Desa Sri
Hartamas, 50486 Kuala Lumpur.
03 6211 2215
KL LIFESTYLE l 33

Kebab Bowl
The Famous New York Trend
BY AGNES AUI

A

t the vibrant Ardence Labs is a humble
food stall serving fresh and authentic
Middle Eastern-style kebabs. Kebab
Bowl was established in 2018 and pays
homage to the popular trend that
overtook New York at the time.
Travellers from all over the world
would fly to the concrete jungle just
to get a taste of the trendy kebab
in bowls.

The snacks feature crunchy, crisp and fresh
seafood like fish fillets, squid rings, shrimp
bombs, tempura prawns, potato-wrapped
prawns and more. Each item is also
generously drenched in its iconic
white and red sauce that makes it
delectable and a hit with young
children who often patronise
Ardence Labs with their
families.

However, the founders of Kebab
Bowl figured they would bring
the famous New York trend to
local grounds for those who
could not travel all the way to
American soil. Therefore, after
having sought for high-grade and
halal-certified meats to be used in
the dishes, Kebab Bowl was finally
born.
The main dish that has even embedded
itself into the stall’s name features high quality
steamed long-grain yellow rice topped with
succulent and flavoursome chicken chunks,
fresh cabbage, red tomatoes, soft flatbread
triangles and drizzled generously with an
iconic secret white sauce and red sauce.
We recommend getting a bit of everything
when taking a bite from the KB Bowl as the
elements work well when combined with
each other.
If you’re not keen on trying the KB bowl, opt
for the KB wrap instead. Long-grain yellow
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Aside from seafood, potato
enthusiasts can also rejoice
as tater tots, hashbrowns
and sweet potato balls are
served here. With a crispy
exterior and a soft, warm
interior, it’s evident that the
potato dishes are handled with
care and cooked with expertise.

rice, chicken
chunks,
fresh vegetables and its secret white and red
sauce are skilfully packed and wrapped in
a wholemeal flatbread, making it the ideal
choice if you’re on the go.
However, deep-fried seafood snacks are
Kebab Bowl’s new venture, and we’re here
to tell you that it’s one worth trying should
you find yourself visiting the lively stall.

When dining at Kebab Bowl, be
assured that safety measures for
customers are taken such as contact
tracing and temperature checks. As for staff,
wearing a mask, sanitising hands regularly
and temperature checks are also a must.
Nevertheless, if you would like to enjoy
Kebab Bowl’s dishes in the comfort of your
own home, you can order via GrabFood or
Aliments.
Kebab Bowl *Middle Eastern Cuisine *halal
Lab 25, PT8, Persiaran Setia Alam, Eco Ardence,
Seksyen U13, 40170 Shah Alam, Selangor
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Good Blue Men
The Perfect Infusion

A Hidden Treasure

BY AGNES AUI

BY AGNES AUI

L

ocated at Happy Mansion is Good Blue Men, a homey and
warm haven that many would find solace in, be it on a sunny
afternoon or a rainy morning. The cafe serves Asian and
Western fusion cuisine, sticking to an 80-20 rule 80% Western
flavours and 20% Asian flair. Not only are the dishes enchanting
to look at, but taste phenomenal and intriguing at the same time.
Presenting the cafe’s newest addition to its menu, Stirred Up
features a vegetable hash and chicken ham topped with poached
eggs and a zesty cream sauce. Pausing to admire its beauty is
normal, as the dish is almost too pretty to eat. But as you indulge
in the glistening mix, you’ll notice the balance of flavours from
the silky poached eggs, tangy cream sauce and piquant chicken
ham. Alongside are fresh zucchini and velvety potatoes, making
it a must-try dish for your next visit.
If you’re looking for evident Asian punches, try the Kam Heong
Chicken sandwich or the Asam Pasta, both being big and bold
in taste. The Kam Heong Chicken sandwich uses kam heong
sauce that’s homemade with 13 herbs and spices, alongside
freshly made oregano toast. Spiced chicken breast sandwiched
between two crispy Western toast may sound unconventional,
but the moreish infusion will leave you fascinated.
As for the Asam Pasta, it’s a clever play on the popular Malaysian
‘asam laksa’ dish. We personally recommend it to those
who are seeking unique yet flavoursome creations as
the sharp sweet, sour and spicy combination will
interest your palate. Don’t forget to end your meal
with the GBM brownies that are warm, oozy and
chocolatey brownies layered with hot fudge and
topped with sweet vanilla ice cream. Trust us
when we say it’ll be a sinful treat that’s worth
every bite.
As for drinks, our favourite may sound odd
at first, but the mint cream in Mint To Be was
perfectly balanced and added an ideal sweetness
to the contrasting bitter coffee. All in all, dining at
Good Blue Men was atypical and we can’t wait
to drop by again.
Good Blue Men
*Asian and Western fusion cuisine
*halal
AG-01, Ground Floor,Block A, Happy
Mansion, Jalan 17/13, Seksyen 17,
46400 Petaling Jaya, Selangor
03-7499 7394
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Ground

F

ind solace among the houses in Uptown
Damansara at Ground, a minimalistic and
upscale cafe that serves breathtaking fusion
dishes alongside stunning coffee and tea creations.
The interior is simple over here, yet beautiful for
aesthetic pictures, which is the focus when food hunting
these days. With luscious greenery throughout the
space, it’s easy to feel at ease as you indulge in
its impressive creations.
The polo diavola is Italian for ‘devil’s chicken’,
where half a chicken is marinated in Italian
flavours, mustard, honey and herbs. Served
with a side of mashed potato and salad,
the chicken was succulent and juicy while
the sweet and herby flavours exploded with
every bite we took. Within minutes, the chicken
had been wiped clean to its bones, the fragrant
combination left lingering on our taste buds.
Carbonara is made the classic way at Ground. The sauce
is made of cream, parmesan cheese and an egg yolk, and was
easily our favourite as the familiar yet bold flavours made it
an interactive experience. An ultimate definition of Asian and
Western fusion would have to be the braised BBQ beef. The dish
featured generous portions of soft and tender braised beef atop
a slice of crunchy and fresh sourdough bread, a definite ideal
dish for weekend brunches.
However, if you’re looking for other brunch options, try the kaya
and egg toast that’s an elevated version of your casual kopitiam
eggs and toast. Apart from that, you can try the homemade
pastries like the banana and almond croissant or the sea salt
kouign-amann. Our personal favourite was the latter, a crunchy,
sweet and salty mix that still has us reminiscing for more.
If you’re wondering what to pair your dishes with, go ahead
with some of Ground’s delicious drink creations like the cold tea
macchiato. The drink is a play on macchiato but with aromatic
tea instead, bringing together a unique combination of frothy
milk on top with refreshing tea at the bottom. It was truly like no
other union we had tasted before. Another favourite of ours was
the V60, a brew from Kenya with flavours of blackcurrant, red
apple and Coca Cola. However, the V60 changes from time to
time based on season so expect a special surprise every time
you pay a visit.
Ground *cafe *fusion cuisine *halal
No 27, Jalan SS 21/34, Damansara Utama,
47400 Petaling Jaya, Selangor
03-7731 5334
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NIGHTLIFE

NIGHTLIFE

Marimbar The
Rooftop Bar

Botak Liquor Bar
BY AGNES AUI

BY HIRANMAYII AWLI MOHANAN

There’s nothing like spending the evenings with a
cocktail in hand while basking in the panoramic view
of PJ’s skyline at Marimbar The Rooftop Bar. Perched
on the 35th floor of Pinnacle PJ Tower and tucked
under the umbrella of The Marini Group, this bar is
embellished with a wall of foliage and animal print
furniture.
In true Marini Group fashion, the menu at Marimbar
features a myriad of Italian fare while its signature
cocktails remain true to the bar’s rainforest theme.
Speaking of cocktails, expect the libations to be
masterfully crafted and presented for the gram.

JungleBird
BY HIRANMAYII AWLI MOHANAN

Feel like a modern day Tarzan and Jane at JungleBird,
where its interior resembles a contemporary tree
house, decked in locally-made rattan furniture,
bamboo and lush rainforest print wallpaper, creating
an inviting tropical ambience.
Crowned as a rumah rum, it tipples take inspiration
from its surroundings, offering an extensive variety
of spirits, with a heavy focus on rum. Here, you can
find curated selection of over 100 rums from all over
the world — rumah rum indeed. For the adventurous
and a lesson on rum, JungleBird’s draw card is its
rum flights, each featuring a variety of 20ml tasting
glasses, from the Latin-style to the likes of premium
French Caribbean rhum agricole. This way, you get a
little taste of everything.
Onto their cocktails, which in our books, can do no
wrong, we choose the Venezuelan Royale, an ode
to the classic Manhattan. Diplomatico Mantuano
serves at the base of this cocktail — there’s a smooth
and sweet fruitiness to it. This is complemented by
the combination of averna (liqueur), blackberry,
chocolate bitters and gula merah, resulting in an
exotic concoction. Another creative one for the books
is the Cendol Colada, a simple and indulgent rendition
inspired by the cendol. The Diplomatico Planas is the
spirit of choice here for its slightly sweet, coconut
flavour packed with a bit of heat. Added to the mix is
pandan, JungleBird coconut cream, pineapple, citrus
and finally, ais cendol for garnish.

Start with a glass of Blue Moon — its hue easily
disappears into the backdrop of the sky. This fruity
concoction comprises gin as its spirit, sweet and sour,
pineapple juice and blue curacao.
For something more refreshing yet still tropical, we
suggest the Pisco Disco, a dangerously drinkable
cocktail made from a medley of chrysanthemuminfused Pisco, lychee liqueur, lime juice, lychee juice
and pandan syrup.
Evoke your inner goddess with The Red Rimba, a bold
yet sweet tipple made from lemongrass-infused gin,
raspberry puree, lemon juice, pandan syrup, ginger
and egg white to match your persona.
Level 35, Pinnacle PJ Tower A, Lorong Utara C, Pjs 52, 46200,
Petaling Jaya, Selangor.
+60129352098

Cheers2Cheers
BY AGNES AUI

In light of the COVID-19 pandemic, many may have
conformed to avoiding social lounges due to the
crowd. To conquer this, JIS Kuala Lumpur has decided
to launch Cheers2Cheers, a drink delivery platform
that aims to offer the same in-house social lounge
experience through a variety of unique alcoholic and
non-alcoholic selections.
Trademarked by Cheers2Cheers, the official Cocktail
Heist collection features drinks like Bella Ciao, Partner
in Crime, Distinctive Laugh, Stockholm Syndrome
and more. Our personal favourites are Stockholm
Syndrome where notes of Chardonnay white wine
boldly protrude, and Distinctive Laugh that’s made
of Bosford gin, Midori, pineapple juice and Monin
pandan syrup. The latter is ideal for those who prefer
something sweet and light with familiar flavours.
With this platform, guests can also explore a selection
of divine alcohol-infused cakes fit for any occasion.
We tried the Martell VSOP Caramel Cake, a decadent
chocolate and rich caramel flavour alongside layers
of liquor cream in between. It’s the perfect hint of
sweetness mixed with a mild tinge of bitterness with
every bite.
But what sets Cheers2Cheers apart from other
platforms are the mood-curated playlists, aimed at
offering experiential drinking sessions. Users will be
able to select a specific mood on the website and
enjoy the playlist with their cocktail of choice. Thus,
bringing the social lounge to you.

Located above Chocha Foodstore is a hidden bar
filled with foliage and offering Malaysian-flavoured
cocktails. Ideal for those seeking unique bars, Botak
Liquor Bar curates drinks that take you on a journey
of local flavours.
A favourite of ours, the Bunga Kantan, is almost
perceived as wine or champagne. It plays with
hints of floral and nuttiness, possibly from the bunga
kantan cordial and pumpkin seed infused vodka. But
the refreshing end of carbonated water from tap and
calamansi juice was what drew us in for more.
The Bunga Raya highlights tuak, a popular
Sarawak rice wine, alongside hibiscus kombucha
and mangosteen cordial. The result is a sparkling
and bittersweet mix that exudes every element that
Malaysians love.
Nevertheless, the options don’t end there, which
brings us to the alluring Daun Kari featuring Sarawak
pineapple, milk-washed pisco, curry leaves and
lemon. By using a milk washing technique that was
popular back in the 1600s, what you get is a silky
and soft cocktail with the aroma of curry leaves and a
slight tang at the end.
The final drink we tried was the Kelapa, made of
coconut oil, gin, banana flower vermouth and bitter
bianco. With the first sip, we tasted traces of coconut
before the bitter bianco hit and left us lingering on
floral inkling. Though our visit was short, it left us with
a sweet and notable experience.
Botak Liquor Bar
156, Jalan Petaling, City Centre, 50000 Kuala Lumpur
03-2022 1100

Cheers2Cheers
JIS MALAYSIA SDN BHD, Wisma Star, Lot 3-01, 02, 03, No. 1
Jalan Yap Kwan Seng, 53300 Kuala Lumpur
010 236 3815
www.cheers2cheers.com

JungleBird, 15 Plaza Damansara, Medan Setia 1 Bukit
Damansara, 50490 Kuala Lumpur.
explore@junglebirdkl.com
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Jalur Gemilang
Malaysian food that represents the colours of the national flag

RED

BY AGNES AUI

Signifying bravery, there are many
dishes, particularly those that are spicy,
that represent this bold colour. Ayam
masak merah, for example, is one of
them. Succulent pieces of chicken are
drenched in savoury and spicy red
curry, often cooked with onions and
topped with cilantro. Pair this dish with
some fragrant white rice and it’s sure
to satisfy your cravings. Another dish
that represents red is chicken tandoori,
commonly found in what Malaysians
would call the ‘mamak’. Chicken
tandoori is often served with red onions
and a drizzle of lime juice, making it a
dish full of tang and spices.

Not only do Malaysians have a variety of food options to choose from, but little do they know, that many
Malaysian dishes actually match the colours of the National flag. From ayam masak merah and roti jala to tosai
and pulut tai tai, here are the various Malaysian dishes that represent the colours of the beloved Jalur Gemilang.

Credit: cubesnjuliennes.com

YELLOW

Credit: butterkicap.com

Credit: The familiar kitchen

BLUE

WHITE

Blue represents unity, and we couldn’t think of a better dish
than nasi kerabu. Also known as herb rice, the Kelantan
version of it features blue-coloured rice, fresh herbs, salted
egg, fish crackers, spiced sauce and deep-fried fish. The
blue pigment is often naturally obtained from the butterfly
pea flower which is also used to make variations of healthy
tea and the pulut tai tai. Pulut tai tai is a Nyonya dessert
made from glutinous rice and is usually served with kaya,
otherwise known as sweet coconut jam. Pulut tai tai is made
by compacting the rice and steaming it for four hours before
allowing it to cool at room temperature.

Signifying purity, we find that the appam and tosai best represent
this colour. These dishes deriving from Indian culture are almost
similar, whereby both dishes use fermented batter. Appam is
made with fermented rice batter and coconut milk, and is often
served with desiccated coconut and brown sugar. However,
eating it with curry is also an option, making it a versatile choice.
Tosai, on the other hand, is made with fermented batter and is
somewhat similar to a crepe in appearance. Originating from
South India, tosai typically exudes hints of tang and is often
served with coconut chutney, dhal and chicken curry.
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In the Jalur Gemilang, yellow represents
the royal colour of our rulers. Similarly,
there are also a variety of Malaysian
food that is yellow as well. Take roti
jala, for example, the soft roll-up
pancake typically eaten with chicken
curry for breakfast. Of course, there
isn’t a specific time to enjoy roti jala
as you can have it for lunch or dinner
too. If you’re looking for a classic
Malaysian dessert that’s yellow, look
to kuih bingka ubi kayu, which also
translates to cassava cake or tapioca
cake. This sticky yet flavoursome cake
is made of tapioca and is often eaten as
a snack or dessert in local households.

Credit:asianinspiration.com.au
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Ice Ice Baby
Shaved ice, the Malaysian way
BY AGNES AUI

Due to our tropical weather, it’s inevitable to crave for a bowl of Malaysian ais kacang especially
when you feel like the sun is piercing through your skin on particular days. Shaved ice with
colourful condiments, cendol and gula melaka has become a staple and has evolved into many
other shaved ice varieties.

KWONG WAH AIS KACANG
With sixty years of experience in the bag, this
humble and nostalgic stall in Happy Mansion is
where you can find some of the most authentic
cendol and ais kacang. Not only does the interior
take us back in time when these cooling treats
were sold on wooden push carts, the ais kacang
and cendol dessert itself is also kept classic and
simply delish. A huge mountain of ice is drenched
in aromatic coconut milk, gula melaka and soft
cendol jelly or occasionally, rose syrup. Break the
ice mountain down and stir it all up before taking
endless sips till the last drop.

BABA LOW’S
Located in Lorong Kurau, Bangsar, Baba Low’s is
known for serving some of the best Peranakan food
in the area. Its dishes are simple yet full of notes
and personality. If you find yourself craving for
a homey bowl of cendol, try Baba Low’s version
which features classic ingredients like coconut milk,
gula melaka, red kidney beans and creamed corn.
But as soon as you take the first scoop, the aromas
of gula melaka will fill your nostrils to the brim
before the coconut milk simmers it down. Though its
appearance is nothing fancy, the flavour exceeds
expectations and you’ll find yourself coming back
for it over and over again.
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DURIAN KING TTDI
Established in 2015, Durian King TTDI has been
a household name when it comes to savouring the
king of fruits. What started out as a small roadside
stall with only five tables turned into a hotspot
with over 70 tables during the peak of the durian
season. With a mission to provide high-quality
durian, Durian King TTDI also serves the one-of-akind durian cendol. Yes, you read that right. It’s the
ultimate Malaysian combination of sweet cendol
with high-grade durian flesh on top. To make things
better, Durian King TTDI also offers delivery option
for this delectable dessert, so you can enjoy it in the
comfort of your own home.
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KEK SENG CAFE

Known to be over a century old, Kek Seng Cafe
in Penang Island serves one of the most unique ais
kacang that features ice cream and a large vibrant
jelly. If you’d like to blend in when ordering, try
using the term ‘Ang Tau Seing’ which is ais kacang
in Penang Hokkien dialect. The dessert comes on
a plate rather than the typical bowl, and is loaded
with coconut milk, creamed corn, red beans,
two generous scoops of ice cream and a jiggly
layered jelly. This luscious treat only costs around
five ringgit and is sure to brighten up your already
sunny getaway.
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MILO KEPAL KETAGIH PUCHONG
As young children growing up, Milo played a
big role in our lives. From having a glass of Milo
before school in the morning to lining up (twice) for
a cup of it from the Milo truck on sports day, the
popular chocolate malt drink has embedded itself
in Malaysian culture. That’s why when we heard of
this Milo shaved ice variation, we couldn’t resist.
Similar to what others would call a snow cone,
Milo kepal features shaved ice shaped into a ball
and doused in Milo syrup topped with nuts and
sprinkles. The result is an icy and sugary delight
that will satisfy the little children in us.
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AIRPORT TALK

A corporate leader with diverse experience, he
is harnessing the latest technological advances
to spur Malaysia Airports to greater heights as
a smart aviation regional hub.

AD 01

This month, Dato’ Mohd Shukrie Mohd Salleh
shares how the opening of Malaysia’s borders
to Singapore and its first travel bubble
agreement will further improve passenger
and aircraft movements. This augurs well as
Malaysia comes to the end of the fourth stage
of the country’s Movement Control Order
on Independence Day. The airport operator
continues to manage its airports efficiently
and carries out critical upgrades throughout
this period of the novel coronavirus (Covid-19)
outbreak in the country.

Airport GCEO Speaks

W

ith the relaxation in the opening
of our country’s borders through
the implementation of the first
Malaysia-Singapore Reciprocal Green Lane,
which was announced on 14 July by the
Ministers of Foreign Affairs from these two
countries, we look forward to welcome more
such travel corridor agreements following
the government-to-government discussions
with other countries such as Japan, Brunei,
Australia, New Zealand and South Korea.
We applaud our local carriers’ relentless and
aggressive sales campaigns to increase load
factors during such unprecedented tough
times when our international borders have not
been fully opened. Despite such odds, AirAsia
reportedly sold over 200,000 of its Unlimited
Pass Cuti-Cuti Malaysia while the launch of
Malaysia Airlines and Japan Airlines’ joint
business partnership is a welcome breath to
Malaysia’s aviation industry.
Many are looking forward to how the travel
bubble between Malaysia and Japan will be
panned out by the two governments as far
as the standard operating procedures are

concerned. It is good to know that Malaysia’s
national carrier has started offering hygiene
kits onboard all its flights that contains a
disposable face mask, gel sanitiser and hand
sanitising wipe sealed in a zip-lock bag for the
passengers’ convenience.
Statistics from the 39 airports managed by
us in Malaysia show that passenger and
aircraft movements in the first nine days of
July have doubled, with a daily average of
about 37,000 and 550 respectively compared
to about 18,650 and 290 in the last nine
days of June. Although these numbers mainly
represent domestic traffic movements, we are
happy with the progress made and expect the
Hari Raya Aidiladha long weekend break to
stimulate travel within the country.
At our fully-owned Istanbul Sabiha Gökçen
International Airport in Turkey, I am happy to
observe that Pegasus Airlines and AnadoluJet
continue to show strong growth in their
operations as they are expanding their reach
to more destinations and countries over the
last two months since the travel restrictions
were lifted.

Facing the new challenges arising from the
Covid-19 outbreak, we successfully conducted
our maiden virtual annual general meeting
(AGM) with live webcast and remote online
voting last month as part of the new way of
conducting business taking into account the
safety concerns of our shareholders. All the
resolutions were passed.
During this slowdown period arising from
Covid-19, Malaysia Airports took advantage
to conduct critical upgrades without disrupting
much of the operation at our airports. We
also implemented several technology-enabled
measures at KL International Airport in order
to provide a safe and contactless experience
for our passengers. Among them were
contactless security screening, automated
disinfection using ultraviolet rays and facial
recognition.
As part of our digitalisation transformation
journey, more technological advancements
are also being explored continuously to
benchmark ourselves against the best practices
of other airports globally. Expect to see
cleaner, safer and greener airports from us!
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Travel Bubbles to Spur
Covid-19 Recovery

H

igh hopes have been pinned on
the discussions being held between
various governments on “travel
bubble” agreements to reopen the cross
borders between countries, which are
expected to restore the freedom of movement
of its people as well as spur their economic
recovery, in particular their adversely-hit
tourism and aviation sectors.
The term “travel bubble” broadly covers
similar references such as travel corridor,
green lane, air or travel bridge and even
“corona corridor”, deriving its name from the
novel coronavirus (Covid-19) which put the
world’s economy almost to an unprecedented
standstill under the lockdown and types
of travel restrictions that were imposed by
various countries.
Under such “travel bubble” agreements
between countries where this pandemic is
deemed to be under control by the authorities,
preparations to lift travel restrictions to allow
for freer movements within the “bubble” are
in the pipeline.
How soon they take off depends very much
on the bilateral agreements, mutual trust
and cooperation between these countries
and whether their health standard operating
procedures are acceptable to one another
among other things.
In the case of the much-awaited reopening
of the borders between Malaysia and
Singapore, it will be commencing on 10
August after the Covid-19 pandemic forced
both countries to close their borders for
several months. To ensure strict health and
safety requirements, those allowed to travel
will have to take prevention measures such as
the polymerase chain reaction swab tests.
Officials from both countries will soon be
publishing the requirements, health protocols
and application process for entry and exit.
These details are expected to be released 10
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Meanwhile, the European Travel Agents’ and
Tour Operators’ Associations President Pawel
Niewiadomski, a proponent of phased and
coordinated approach in the lifting of border
controls as well as the restoration of freedom
of movements, was looking at the removal
of restrictions between the European Union
and ASEAN member countries in July but
warns that they are subject to the bilateral
agreements and regulations.

days before the Reciprocal Green Lane (RCL)
and Periodic Commuting Arrangement are
implemented.
The RCL enables cross-border travel for
essential business and official purposes
between both countries while the latter allows
citizens of the two countries holding long-term
immigration passes for business and work
purposes to travel for work.
Talks to develop other appropriate schemes
for the cross-border movement of people,
including a daily cross-border commuting
proposal for work purposes for travellers from
both countries, are also underway as some
300,000 Malaysian workers commute daily
to Singapore across the Causeway.
That figure does not take into account the
numbers that fly into the Lion City for business
and other purposes. Prior to Covid-19, the
Kuala Lumpur-Singapore sector was the
world’s most trafficked international airline
route with 30,187 flights in 2019, according
to flight data firm OAG.
At Malaysia Airports Holdings Bhd’s recent
annual general meeting, its Group Chief
Executive Officer Dato’ Mohd Shukrie Mohd
Salleh assures that the airport operator
is ready to scale up to accommodate the
travel bubble once the government agrees to
reopen its international borders. That includes
addressing the possible bottleneck in the
passenger flow arising from the Covid-19
testing.

He says Malaysia Airports not only continued
its operations during the pandemic despite
flights being reduced to below 5% but had
also implemented extra precautionary
measures to ensure its passengers’ safety. At
the pandemic’s peak, it was handling around
5,000 to 10,000 passengers daily through KL
International Airport from repatriation flights
to bring home Malaysians from around the
world.
Besides Singapore, Malaysia has also
identified Brunei, Australia, New Zealand,
Japan and South Korea to establish travel
bubble agreements but talks with these
five green zone countries are still under
negotiations. There are also some other
countries that are being explored but the
Ministry of Health (MoH) director general
Datuk Dr Noor Hisham Abdullah reminds
that all such agreements must be “mutual and
reciprocal”.
With the recent resurgence of cases of the
deadly virus in Beijing, Melbourne, Seoul,
Tokyo and other Japanese cities, MoH is likely
to adopt a cautious stand for fear of bringing
about a second wave of the virus into the
country especially from imported cases as it
opens up its borders.
Datuk Dr Noor Hisham had mentioned
in his recent press briefings that further
announcements of more travel bubble

agreements would be announced before
or after the end of the Recovery Movement
Control Order on 31 August.
According to Ascend by Cirium, “Unlike
previous economically-driven downturns, post
Covid-19 intra-region recovery will likely
be driven by bilateral agreements.” After
witnessing the deepest drop in global air
traffic in April since the start of the pandemic,
the global travel and data analytics expert
says its schedule data shows potential
recovery across most of Asia Pacific markets
through the month of July.
Citing China’s plans to establish “travel
bubbles” with South Korea and Singapore
for essential business travel, Cirium says
other Asian bubbles under discussion include
Australia and New Zealand, Japan and
Taiwan, as well as Vietnam and Thailand.
According to a recent news report, Japan,
which is resuming its business flights with
10 more countries that include China, South
Korea and Taiwan, intends to hold such talks
with Malaysia, Singapore, Brunei, Myanmar,
Cambodia, Laos and Mongolia. Already
having similar discussions with Vietnam,
Thailand, Australia and New Zealand,
Japan says it plans to back up its move with
more Covid-19 testing capacity in its cities
nationwide.

Sharing the European tourism experience,
which opened for business in mid-June,
Niewiadomski says poor consumer
confidence resulted in few bookings and
with most of the travels being domestic,
visiting friends and family. He attributes it
to lack of complete, reliable and up-to-date
information on the opening of the borders as
well as on the quarantine, health and safety
requirements.
While emphasizing that information is key in
helping to restore confidence in a destination,
he adds that it would be helpful if foreign
travellers are briefed properly on the various
standard operating procedures before their
arrival in a country like, “Do we need to
wear a mask when visiting certain places?”
Malaysian Association of Tour and Travel
Agents deputy president Mohd Akil Mohd
Yusof believes that the responsibility of getting
the correct information out there lies not with
just the travel agencies and tourist guides
but also with the country’s tourism promotion
arm Tourism Malaysia and the Ministry of
Tourism, Arts and Culture itself.
In the all-out war against this invisible
Covid-19 virus to reopen our borders, it is
imperative that all tourism related parties
work closely together. They include the
Malaysian Association of Hotels, Malaysian
Inbound Tourism Association, Malaysian
Association of Convention and Exhibition
Organisers and Suppliers and Malaysia
Convention & Exhibition Bureau. In the new
normal of doing things, a stronger and
strategic public and private partnership
is thus very much needed to create with
innovative packages and ideas to promote
Malaysia as a destination.
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Star Alliance Member Airlines Unite in
Common Standards and Planning

Malaysia Airlines & Japan Airlines
Commence Joint-Business

T

o support efforts in restoring public
confidence in air travel, Star Alliance,
the world’s largest global airline
alliance, and its member airlines have been
working on a series of measures to ensure
health & hygiene safety of customers when
they fly across the alliance, and to provide
health & hygiene-related information at their
fingertips, all to help provide peace of mind
when they plan their travel.
On 30 June, the 26 member airlines of Star
Alliance have agreed to a common set of
health and hygiene safety measures intended
to provide customers the comfort of knowing
that whenever they are onboard any Star
Alliance flight, they can expect consistent care
on access to hygiene amenities, protective
wear by fellow passengers and crew, special
procedures for handling unwell passengers
and crew, and enhanced processes and
disinfectant products for aircraft cleaning.
Star Alliance is cutting through the everchanging information maze in an effort to
provide customers with a deeper level of
journey information on what they may expect
at each point of their travel.

Customers now can access its newly
developed Travel Information Hub that
has the most relevant health and hygiene
measures adopted by all its member airlines
and an extensive range of airports in the Star
Alliance network. The information resource
is intended to help customers prepare for
their journey and to fly with confidence,
with enhancements for a more personalised
experience and in multiple languages made
available in July.

can fly with confidence.”

Jeffrey Goh, CEO of Star Alliance, said
“It goes without saying that safety of our
customers is the No.1 priority. We have been
working with our member airlines to adopt
measures that assure the well-being of our
customers so that, when they’re ready, they

The aviation industry is facing the greatest
challenge in its history. Working with
stakeholders in the industry, Star Alliance and
its member airlines are united in helping to
restore and maintain confidence in air travel,
and in connecting people and cultures
once again.

He added, “The commitments from our
member airlines and the Travel Information
Hub are two first steps we are taking
to reassure customers of their health &
hygiene safety when they travel across the
Alliance. We are also working on a number
ofinitiatives to both reaffirm that assurance
and enhance the seamless experience of a
Star Alliance journey.”

M

alaysia Airlines (MH) and Japan
Airlines (JL) have launched a joint
business partnership on 25 July
2020, where the two carriers will cooperate
commercially on flights between Malaysia
and Japan. Through the Joint Business, JL
and MH will take on new challenges to
further enhance convenience between Japan
and Malaysia and allow customers to benefit
from more flight choices.
In August this year, MH serves twice weekly
services for the Kuala Lumpur - Tokyo Narita
route on Wednesdays and Sundays and
twice weekly for the Tokyo Narita - Kuala
Lumpur route on Mondays and Thursdays.
Meanwhile, JL is offering services on
Tuesdays and Fridays for the Kuala Lumpur
- Tokyo Narita route and Wednesdays and
Sundays for the Tokyo Narita - Kuala Lumpur
route at the same frequency.
This initiative will enable MH and JL to
enhance their capabilities, and leverage
on each other’s strengths. The carriers
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share best practices and responsibilities
in line with a sustainable business model in
the long haul. With JL’s renowned precision
in service and offerings, combined with MH’s
signature Malaysian Hospitality, customers
are promised the best travel experience.
At the same time, MH and JL are committed
to uphold the highest standards in aircraft
safety and hygiene procedures to protect
their passengers and employees. With the
significant shift in consumer expectations
on air travel post Covid-19, they have
adjusted to the new norm with modifications
to offerings on ground and onboard as well
as processes and procedures from check-in,
boarding and arrival to uphold the highest
safety and health standards.
Captain Izham Ismail, Group Chief
Executive Officer of Malaysia Airlines said,
“I am excited that the Joint Business is finally
taking off after a few months of delay due
to travel restrictions between both countries.
We look forward to the bilateral discussions

between the governments of Malaysia and
Japan to establish a travel bubble between
the two countries, which will ease restrictions
for cross-border travel. MH being the
country’s national airline and JL, play a
crucial role in reviving the economy and we
are confident that this synergy will facilitate
commerce, trade, and boost tourism for both
countries.”
President of Japan Airlines, Yuji Akasaka
added, “We are pleased to announce our
newest joint business partnership with fellow
oneworld member, Malaysia Airlines. While
our expanded relationship is being launched
during unprecedented times, it has allowed
both Japan Airlines and Malaysia Airlines
to ensure the highest standards of safety
and hygiene are in place from the onset for
our mutual customers’ peace of mind. And
with hospitality in mind, we are confident
that customers will delight in the in-flight
experience and enjoy convenient flight
schedules and seamless services.”
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Emirates to Fly A380
to London Heathrow
and Paris
Air Arabia Abu Dhabi
Starts Operation to Egypt

A

ir Arabia Abu Dhabi, the capital’s
first low-cost carrier, took wings
on 14 July 2020 with direct flights
connecting Abu Dhabi with Alexandria,
Egypt. The inaugural flight took off from
Abu Dhabi to Alexandria on that day
followed by flights to Sohag, Egypt the
next day.

T

he highly popular Emirates A380
aircraft began serving travellers
on flights to London Heathrow and
Paris from 15 July. This marked the return
of Emirates’ flagship aircraft on scheduled
services since the pandemic forced the
temporary grounding of the airline’s
passenger fleet in March.
Adel Al Redha, Emirates’ Chief Operating
Officer said: “The A380 remains a popular
aircraft amongst our customers and it offers
many unique on-board features. We are
delighted to bring it back into the skies to
serve our customers on flights to London
and Paris from 15 July, and we are looking
forward to gradually introduce our A380
into more destinations according to the travel
demand on specific destinations. The Emirates
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A380 experience remains unique in the
industry, and even though we’ve modified
services onboard for the health and safety
of our crew and customers, we are confident
that our customers would welcome flying
again in this quiet, comfortable aircraft.”
In addition, Emirates has commenced flights
to Dhaka (from 24 June), and Munich (from
15 July), adding to its growing network. These
flights will be operated with a Boeing 777300ER aircraft.
This follows the announcement that Dubai has
been reopened to business and leisure visitors
from 7 July, with new air travel protocols that
facilitate travel for UAE citizens, residents and
tourists while safeguarding the health and
safety of travellers and communities.

Emirates currently offers flights to over 40
cities, with safe and convenient connections to,
from, and through its Dubai hub for customers
travelling between the Asia Pacific, the Gulf,
Europe and the Americas.
Emirates has implemented a comprehensive
set of measures at every step of the customer
journey to ensure the safety of its customers
and employees on the ground and in the air,
including the distribution of complimentary
hygiene kits containing masks, gloves, hand
sanitisers and antibacterial wipes to all
customers.

Air Arabia Abu Dhabi was formed following
an agreement by Etihad Airways and Air
Arabia to establish an independent joint
venture company that will operate as a
low-cost passenger airline with Abu Dhabi
International Airport as its hub. The capital’s
first low-cost carrier follows the business
model of Air Arabia and complements the
services of Etihad Airways from Abu Dhabi
thereby catering to the growing low-cost
travel market segment in the region.

Tony Douglas, Group Chief Executive
Officer, Etihad Aviation Group, said: “In
these extraordinary times, it gives us great
pride to launch Air Arabia Abu Dhabi,
the capital’s first low-cost carrier. This joint
venture between Etihad and Air Arabia will
offer greater convenience and direct access
to the UAE’s thriving capital for new markets
worldwide, beginning with two key Egyptian
routes, and expanding in time.
Adel Al Ali, Group Chief Executive Officer,
Air Arabia, said: “We are delighted to
announce the launch of the first flight of Air
Arabia Abu Dhabi. While the global aviation
sector continues to witness unprecedented
challenges due to COVID-19 pandemic, this
step is a testament to the strength of the UAE
aviation sector and our commitment to its
long-term prospects.

“Egypt is a key travel market and the
launch of the first flights reflects our focus
on supporting commercial and trade ties
between both nations while providing our
customers with a new value-for-money
option to travel between both countries.
“Abu Dhabi is a major travel and tourism
hub and Air Arabia Abu Dhabi will further
serve this vision by positioning Abu Dhabi
as a key hub in the region for low-cost
travel. We look forward to expanding Air
Arabia Abu Dhabi’s destination network as
more airports open up and flights resume.”
For more information,
please visit www.airarabia.com

For more information,
please visit www.emirates.com
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Air Astana Resumes International Network

Delta Added Almost 1,000 Flights in July

A

s economies reopened and border
restrictions were lifted, Delta added
almost 1,000 flights system-wide in
July, boosting service and nonstop connectivity
to popular summer destinations and major
business markets.
For Trans-Pacific flights, Delta continues to
operate a significantly reduced schedule to
the Asia-Pacific region but will restart weekly
service from Los Angeles to Sydney in July.
The airline will also add weekly flights from
Atlanta to Seoul-Incheon, complementing
existing service from Detroit and Seattle, and
continue to operate service to Tokyo-Haneda
from Detroit and Seattle.
In addition, Delta will subsequently operate
service to Shanghai (via Incheon) from both
Detroit and Seattle. Service from each city will
operate once a week.

Customers travelling or considering travel
in the summer season can feel confident in
a safe experience throughout the journey,
from check-in to baggage claim. Delta has
implemented several measures to encourage
extra space and provide peace of mind at
the airport, as well as committed to capping
cabin seating at 60 percent in Main Cabin
and 50 percent in First Class and blocking
middle seats through 30 September 2020.

Customers also have the flexibility to change
their plans without a fee for a year, for new
flights purchased through 31 July.

“Confidence in a safe travel experience is key
to a successful recovery,” said Joe Esposito,
Senior Vice President – Network Planning.
“While we’re rebuilding our network at home
and abroad, it’s even more critical that we
provide the highest industry standard of
safety, space and cleanliness so when our
customers are ready to travel, we’re ready
for them.”

As Delta looks ahead to the remainder of
the summer travel season, the airline will stay
focused on adding seat capacity, gradually
rebuilding its footprint in local markets and
resuming high-demand services that were
suspended due to travel restrictions.

Even with the modest growth in demand,
Delta’s July schedule will be approximately
65 percent smaller than the same time last
year, including reductions of about 60 percent
for U.S. domestic travel and nearly 85 percent
for international.

For more information on updates and flight
schedules, please visit www.delta.com

A

ir Astana, Kazakhstan’s flag carrier,
has recently resumed its flights to
Istanbul from Nur-Sultan, Almaty
and Atyrau. The airline’s flights to Antalya
resumed on 20 June from Almaty and on
21 June from Nur-Sultan, while flights
from Almaty to Tbilisi resumed on 1 July.
International flights are mainly operated by
the Airbus A320 and A321 as well as the
Embraer E190-E2 aircraft.
In addition, Air Astana has also launched
a brand-new service from Almaty to Batumi
on the Black Sea coast of Georgia on 3
July.
Regarding safety precautions taken by the
airline’s crew members, Islam Sekerbekov,
Air Astana Sales Director said, “Cabin crew
on international flights are provided with
facemasks and additional attention is made
to cleaning and disinfection of the aircraft
cabin.” Additionally, temperature checks of
all passengers and crew members travelling
on international flights are checked on
arrival in Kazakhstan by state sanitary
services. Moreover, after each flight, the
aircraft is thoroughly cleaned and the cabin
is treated twice with the special disinfectant.
This follows the announcement that
Kazakhstan will resume international
flights to China, Georgia, Japan, South
Korea, Thailand, and Turkey. This easing of
restrictions was conducted in accordance
with the decision of a governmental
commission tasked with analysing the risks
and benefits of opening up Kazakhstan’s
borders to certain countries. The decisions
were made taking into account the
recommendations of the Kazakh Health
Care Ministry, while safeguarding the health
and safety of travellers and communities.
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Passengers arriving from Georgia and
South Korea will undergo thermal checks
and are required to complete a health
questionnaire upon arrival in Kazakhstan.

Covid-19, and the confirmation has to
be done within five days prior to entry to
Kazakhstan or done within 48 hours of
arrival.

Further safety measures for passengers
arriving from Turkey include a PCR
(polymerase chain reaction) test result
showing that passengers test negative for

For more information,
please contact 03 – 2144 1571 or visit
www.airastana.com
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Malaysia Reopens Borders to
International Healthcare Travellers

T

he Malaysia Healthcare Travel Council
(MHTC) welcomed the announcement
by the Senior Minister (Security) Datuk
Seri Ismail Sabri Yaakob, on the Government’s
decision to reopen the country’s international
borders to healthcare travellers. This serves as
a positive indicator for Malaysia’s economy
as it marks a significant rebound for the
healthcare travel industry.

Singapore Airlines Launches
KrisPay It Forward to Thank Frontliners

S

ingapore Airlines launched KrisPay It
Forward, a new project that enables
KrisFlyer members to donate their
miles via the KrisPay app to buy edible
treats for 100,000 healthcare workers,
conservancy workers, public transport
operators, taxi drivers and migrant workers
in Singapore.

donated miles, was met. Singapore Airlines
matched this with another 50,000 treats.

KrisFlyer members will be able to show their
appreciation for the frontliners in the fight
against the Covid-19 pandemic, as well
as other unsung heroes in the community,
through this project which is part of the
airlines’ #SIAcares initiative.

Each donation of 450 KrisPay miles
(equivalent to S$3) purchased one treat.
These included a samosa set, a muffin
and bun set, a milk tea or green tea set, a
doughnut set, and a curry puff set. These
will be provided by KrisPay partners such as
Anglo-Indian Café and Bar, Cedele, Gong
Cha, Krispy Kreme, Polar Puffs & Cakes,
and Sakunthala’s Food Palace. The treats
were prepared by the airlines’ partners and
delivered to the recipients after the target was
reached.

This campaign ran until 15 July, or until
the target of funding 50,000 treats with the

To donate, KrisFlyer members downloaded
and logged in to the KrisPay app. They
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As patient safety and that of Malaysians
remain the topmost priority, this allowance
is further subjected to the approved stringent
Standard Operating Procedures (SOPs).
These SOPs include, but are not limited
to, healthcare travellers registering and
scheduling appointments with MHTC’s member
hospitals before travelling here for treatment.
More information regarding these SOPs will
be made available to the public once details
have been finalised.

Sherene Azli, Chief Executive Officer of
MHTC, said “Malaysia Healthcare has
leveraged and adopted digital technologies
such as telehealth services to ensure continuity
of care for all our patients abroad. With
Malaysia’s excellent performance in flattening
the curve, we have reopened our international
borders for patients from selected countries,
or those within the healthcare travel bubbles.
We have stringent SOPs in place to ensure
the safety of patients and locals is prioritised
while enabling our healthcare travellers
to receive world-class healthcare from the
World’s Healthcare Marvel.”
The Malaysian Government’s efficient
management of the pandemic has seen
a significant reduction in the number of
cases. This is a testament to the trust and
confidence in its robust healthcare system,
substantiating Malaysia’s recognition as

the World’s Healthcare Marvel. Malaysia’s
strong foundation in pandemic preparedness
has even earned MHTC global recognition,
particularly from the World Health
Organization.
The Malaysia Healthcare Travel Council
(MHTC) is an agency under the Ministry
of Health tasked to facilitate and promote
the healthcare travel industry of Malaysia
by coordinating industry collaborations
and building valuable public-private
partnerships, at home and abroad.

then clicked on the KrisPay It Forward link
in the “Highlights” section and followed the
instructions. Members topped up their KrisPay
wallet with KrisFlyer miles and donated any
amount they wished.
JoAnn Tan, Acting Senior Vice President,
Marketing Planning, said: “This initiative
provides a platform for KrisFlyer members
to show their support for frontliners, and as
well as many of the unsung heroes in our
community. This is our small way of thanking
them by giving them a well-deserved treat
and giving local businesses a boost at the
same time.”
For more information,
please visit www.singaporeairlines.com
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AVIATION INTERVIEW WITH NAGUIB MOHD NOR
President of Malaysia Aerospace Industry Association (MAIA)

Naguib Mohd Nor is the founding member and President of MAIA since its inception in 2016. A visionary and passionate man for the civil
aerospace industry, he is optimistic for Malaysia’s future as a Manufacturing, MRO hub and producer of world-class engineers. A man of
refreshing candour, Naguib shares with AIRLINK Malaysia’s shining beacon of hope for the aerospace and aviation industry.

be organised and it portrays the overall
capability for the country.
How has the civil MRO
(maintenance, repair, and
overhaul) industry in Malaysia
been faring since the beginning of
the Covid-19 pandemic?
All segments of the industry have been
affected, overall 30-50% of capacity has
been reduced as a result of the pandemic.
Although aircraft parts manufacturing was
ongoing, the airlines were not taking any
deliveries. This caused a chain effect of
companies recording a continual reduction
in their bottom line and thus retrenchment
and contract termination have been taking
place.
The silver lining is that some OEM’s
and Tier 1 companies are taking this
opportunity to re-think how they want
to run their businesses. Furthermore,
the Malaysian export market may be a
benefactor of the US-China trade war, thus
there may be some opportunities to be
capitalised.
Nevertheless, it remains to be said, that
worse has yet to begin, and we may be on
the verge of entering a deep recession. In
which case, any form of certainty regarding
the industry and the economy’s future
outlook as a whole, is murky at best.

Please briefly explain the role
that MAIA plays for its members.
Established in 2016, the MAIA is an
association for maintenance, repair and
overhaul (MRO), manufacturing, and other
services as well as products companies
that focus on the civil aviation market. We
represent our members (over 90 of them)
to the government and the global industry.
Our members range from the large
companies to the SMEs as well as some of
the peripheral players, such as consulting
and quality management companies.
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Some of the larger companies that we
represent are GE Engine Service Malaysia,
Spirit Aerosystems, UMW Aerospace,
Aero Composites Malaysia, Asia
Aerotechnic, and Strand Aerospace. These
are Tier-1 companies that supply parts
and services to global original equipment
manufacturers.
Most countries with a developed aerospace
industry would have an association
such as ourselves. And, it is reflective
of the highly collaborative nature of the
industry. Being part of the association
means that collaborative efforts can easily

How much does the aerospace
industry contribute to the
economy?
Malaysia is the second largest aerospace
market in Southeast Asia and the largest
aero structures manufacturer in the region.
In 2018, the manufacturing and MRO
industry contributed approximately RM14
billion, while an estimated RM16 - 17
billion was contributed in 2019. The
aerospace industry also employs 26,000
Malaysians. The industry mainly employs
Malaysians, as the local labour force
already possesses the necessary skills to
take on such a high-skill job.
An estimated RM603 million in tax income

is raised via the sector’s supply chain, and
another RM367 million through spending
by employees of the aviation sector and its
supply chain.
How will MAIA preserve &
support the aerospace industry
during these trying times?
As it is a platform for maturing industries,
in the past, MAIA has been successful
in bringing together companies where
they are able to leverage MAIA for
assistance in growth and access into new
markets, networking within industry and
championing the industry’s interest with
focus on public policy development.
This factor is equally relevant during these
trying times, because of the nature of MAIA
in fostering active dialogue between the
industry players. The association becomes
a platform for collaborative efforts as well
as a collective identity for our members to
voice out their concerns to the government.
For example, during the MCO period, we
were quick to communicate and work with
the government so that the civil aerospace
industry would be free to operate again.
As a result, the government gave us the
earliest restart in the industry. This greatly
benefitted our members and the disruption
to the supply chain of the industry was
limited due to our quick action. MAIA
collectively also aims for a recovery of the
global industry to 2019 pre-COVID levels
between 2022 – 2023.
How can MAIA work with
Malaysia Airports to further
develop the aerospace industry?
First of all, Malaysia Airports is an active
member in MAIA. In the past, there has
been many collaborative work between
us. At the moment, I believe that the
KLIA Aeropolis, which is going to be an
integrated hub for the aerospace industry
as well as the MICE and logistics industry,
will be a catalyst to our industry. The MRO
and manufacturing industry will be a great
benefactor. This indicates that Malaysia
Airports is fully committed on the vision that
any investment in the aerospace industry
will spill over to the aviation industry.
On the other hand, I am pleased to
highlight that MAIA recently signed a
memorandum of understanding (MoU)
with the Selangor Darul Ehsan Aerospace
Industry Coordination Office (SDaico).
This also counts as a strategic partnership
between us and Malaysia Airports as well,
since MAHB’s key airports are located in
Selangor. I would also like to highlight that
the state of Selangor comprises 60% of the
country’s aerospace industry.

Despite severe headwinds, do
you see opportunities to advance
certain avenues of the industry?
Prior to the pandemic, the industry was
investing into technology development
such as automation, skills-development,
and Internet of Things systems (IoT). The
industry sees this as an opportunity to
boost workflow volumes, revenues as well
as a high-skilled workforce and more jobs.
Technological prowess will be a need to
have, as there will be much innovation
taking place in the industry in the near
future.
In addition, some of the things that the
aerospace industry has in store for the
world includes autonomous flying, and thus
large global players such as Airbus are in
the process of building new infrastructure
such as digital air traffic management. The
future will be exciting indeed.
What has been your greatest
achievement thus far as President
of MAIA?
First of all, I’m still president! But jokes
aside, our membership growth has been
my biggest pride and joy- we have grown
almost a tenfold. We started with only
10-15 members and now we have over
90 members. We hope to be home to 150
members by mid-2021. This is a testament
to how much MAIA can do for its members.
I hope our strategic programs becomes
more significant. By transforming the
Malaysian industrial landscape, we can
then build better prospects for the economy.
Malaysia Airports is embarking
on the Subang Regeneration
Initiative to position Malaysia as
Asia-Pacific’s preferred MRO hub,
what is your view on this?
Imagine walking into a place where on one
side is a factory that builds parts of Airbus,
an academy where the country’s finest
pilots are being trained, and an airport
where local airlines connect to the world.
Like a little kid that walks into Disneyland
for the first time, I believe that the Subang
Regeneration Initiatives (SRI) has huge
potential to turn Subang to more than what
it is.
I hope that it will bring together the brains
of the aerospace industry. Building planes
is an extremely intricate task, and this
reflects the level of intelligence that is
possessed in the Malaysian aerospace
industry. To me, this intelligence is a
beacon of hope and as a benchmark
for how Malaysians can build a high
technology economy ground up. We
are part of realising one of the most

complicated export industries in the world!
Hence, I believe that SRI has the vision to
become the embodiment of that vision.
And by the way, the manoeuvrable parts
of the wing of an Airbus A320 are mostly
made in Malaysia! This means that without
us, the plane can only fly in a straight line.
I believe that when Malaysians accept these
things as a matter of fact, this is when the
country has evolved. We need Malaysians
to believe in Malaysia.
What is your educational
background and how has this
brought success to your role as
president?
I did my Bachelors in Aerospace
Engineering in Manchester University and
then I completed my Masters in Aerospace
Vehicle Design at Cranfield University.
However, things really became interesting
for me when I got my first job at Stress
Analysis and Design Engineering UK.
During this time, the A380 was being
developed, this was when I got to learn
first-hand how the OEM worked, how
Airbus designed and manufactured their
planes. It is truly a remarkable process
reliant on some of the most competent
people I have ever met. This then became
the foundation for my career moving
forward.
I came back to Malaysia to start Strand
as an aerospace engineering design and
analysis company in 2006, specialising
in offshoring work from Europe. During
this time, the government supported our
program to train engineers and so we
were one of the first pure-play engineering
services companies in Malaysia to develop
civil aerospace design and analysis
engineers capable of designing primary
structural components for Airbus, Boeing
and other OEM’s. Strand has since added
to its portfolio turnkey technology consulting
services supporting other organisations to
enter into Aerospace.
That was my journey as an entrepreneur
and techno-preneur. This experience
was extremely important, as when the
association was formed in 2016, I had an
encompassing view of the industry while
at the same time, I had built a network
with government ministers to which MAIA
and its members has leveraged on. To start
the association I was invited to spend a
week in Paris with the French Aerospace
Industry Association (GIFAS) to benchmark
best practices and to found MAIA’s first
international alliance with no less than the
oldest and most established aerospace
industry association.
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ARTWORK REFERENCES:
Sotheby’s Contemporary Asian Art
05 April 2015, HONG KONG

KLAS HIGHLIGHTS
CHINESE ARTISTS AND THEIR ARTWORKS
BY HIRANMAYII AWLI MOHANAN

H

istory is not only written by people, but often times also painted by people. Numerous painting masters have emerged from China, some
keeping to traditional Chinese painting while other artists chose to question, rebel and revolutionise the modern and contemporary art in
China. In this feature, KL Lifestyle Art Space (KLAS) highlights five Chinese artists and their artworks.

YANG KESHAN
Yang Keshan was born in 1944, in
Xiahuyang, Henan Province. He graduated
from the Fine Arts Department at the People’s
Liberation Army Art Institute, specialising in oil
painting from 1986 and became a member
of the Creative Studio at the Beijing Military
Museum of Fine Arts. Yang dabbles in the
medium of oil and gouache, and has studied
under the tutelage of venerable oil painting
artists such as He Kongde, Gao Quan and
Cui Kai-Xi. The artist’s works have been
exhibited in several art shows within China
and overseas. He was also commissioned
to create large-scale,historical-themed oil
paintings that have gone on to be collected
by museums in China.
Artwork Description:
Yang Keshan painted a beautiful landscape in
this piece, depicting a Tibetan girl adorning
layers of clothing, indicating the climate,
with a vista of the mountain before her and
surrounded by sheep. Delicate brushstrokes
make up the details of the subject, from her
garment, mist-covered mountain to the sheep
grazing the field. What a serene piece this is,
instantly alluring its viewers.

Yang Ke Shan (Chinese, b. 1947)
Girl with Sheep, 1987
Tempera on board. 26-1_2 x 251_2 inches (67.5 x 64.8 cm)
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Zhao Gang
Untitled (Mao)
Estimate: 20,000 — 40,000 HKD
Sold for: 50,000 HKD

Christie’s Asian Contemporary Art Online:
Featuring the Chaney Family Collection
20 - 27 November 2017
Zhao Gang
Untitled
Estimate: USD 3,000 - USD 5,000
Sold for: USD 4,750

Christie’s Asian Contemporary Art (Day
Sale)
25 May 2014, Hong Kong
Zhao Gang
So We Arrived At the United States
Estimate: HKD 70,000 - HKD 100,000
Sold for: HKD 93,750

Poly Auction International’s Chinese and
Asian Modern and Contemporary Art

Chen Wen Hsi B. Singapore 1906-1991
Herons
Ink on Paper 64 x 75 cm

ZHAO GANG
Born in Beijing, China, in 1961, Zhao Gang
is an important figure in the development of
Chinese contemporary art. He is the youngest
member of the Stars Group—China’s first
modern art movement. In 1983, Zhao Gang
bid farewell to his home country to pursue an
education, life and work in Gang in Europe

and the United States. When the artist left
China, there was no such thing as Chinese
contemporary art. Upon his return to his
home country 24 years later, in 2007, Gang
developed a dynamic, provocative painting
practice that freely amalgamated Western
and Eastern influences while reflecting on the
profound changes affecting China. By the
time he returned, globalisation had birthed
a myriad of styles and forms of art, but also
an entire art economy. Although the artist is
a native Chinese as well as an American, he
considers himself an insider’s outsider in both
cultures.
Artwork Description:
As both native and newcomer, Gang has
developed a darkly ironic, often crude
approach to depicting Chinese history.
His paintings omit centuries-old tropes with
images from the Cultural Revolution, images
drawn from memories of his childhood,
and images of China as an economic and
cultural powerhouse in the new millennium, as
portrayed in this work.

Zhao Gang
Li Shan in front of the Window                                                                                                
Estimate: HKD 480,000 - 600,000
Sold for: HKD 509,760

ARTWORK REFERENCES:

SHENG QI
Sheng Qi is an internationally-recognised
contemporary Chinese artist famed for his
unique body of art and distinctive painting
style. Sheng Qi was born in Anhui Province
in 1965. He is a talented individual, his talent
spanning painting, performance art and
photography. Sheng Qi had the best collegiate
career, studying in some of the world’s best
institutions for art. The artist attended the
Central Academy of Art and Design in Beijing
and he also lived and worked in Italy for a
few years before earning a masters in fine arts
from the Central Saint Martin’s Academy of Art
and Design in London, England.
Sheng Qi is synonymous with personal
defiance following the events (student-led
demonstration) in Tiananmen, 1989. Distressed
by the massacre of the demonstrators by armed
troops, Sheng Qi chopped off the pinky on his
left hand and buried it in a flowerpot, which
remained in Beijing throughout his European
exile. Since then, he has woven the image of
this self-mutilation into his work. He has been
featured in Phaidon’s 500 Self Portraits, The
Chinese Art Book and Body of Art alongside
contemporary and old masters such as Ai
Weiwei, Andy Warhol and Michelangelo.
Sheng Qi’s artworks have been collected by
prestigious museums such as the Metropolitan

Sotheby’s Contemporary Asian Art
03 October 2011, Hong Kong
Sheng Qi
Red Brass Tibet
Estimate: 80,000 — 120,000
Sold for: HKD 62,500

Christie’s Contemporary Art Asia: Hong
Kong Edition
Online, 20 - 27 November 2018
Sheng Qi
Peep
Estimate: HKD 15,000 - HKD 25,000
Sold for: HKD 27,500

Christie’s Asian Contemporary Art (Day
Sale)
27 November 2011, Hong Kong
Sheng Qi (Chinese, b. 1965)
Mao-Red and Black, 2007
Acrylic on canvas 99.1 x 80.0 cm

Sheng Qi
Estimate: HKD 70,000 - HKD 100,000
Sold for: HKD 87,500

in New York and the Museum of Modern Art
in New York.
Sheng’s work is driven by two objectives — to
change the direction of where he sees Chinese
contemporary art is heading, and simply, to
ask questions. His work is daring, tackling
unprecedented subjects to make the viewers
think, push boundaries and ask questions. This

work highlights President Mao, with streams of
red hue rushing down the painting, possibly
representing bloodshed that happened at the
Tiananmen Square massacre.
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LU HAO
Born in Beijing in 1969, Lu Hao graduated
from the Chinese Ink Painting Department of
the Central Academy of Fine Arts in Beijing
in 1992. He had become recognised as an
accomplished ink painter by 1997, when he
began to explore other medium to express
his concern about the clash between China’s
legacy and the drive to modernity propagated
by the Chinese government. The propelling
theme of Lu Hao’s artistic career has been
his deep dismay at the destruction of China’s
ancient cities. Lu Hao is one of a brilliant new
generation of artists who represents modern
China.
Lu Hao’s artworks tightly associate with the
transformations and developments of Chinese
cities. His works embody the celebration,
satire and mockery of such metamorphosis
using plexiglass as the primary material in
his installation works. This specific material
is often used in the construction of buildings,
furniture and some large format building tools
— an association to city developments. The
artist has participated in numerous biennales
all over the world such as the Venice Biennale,
Sao Paolo Biennale, Shanghai Biennale, Lyon
Biennale and Istanbul Biennale.

ART FEATURES
ARTWORK REFERENCES:
Sotheby’s Contemporary Asian Art
04 October 2010, Hong Kong
Lu Hao
HOMES NO. 6
Estimate: 50,000 — 70,000
Sold for: 62,500 HKD

Sotheby’s Contemporary Chinese Art
05 OCTOBER 2008, HONG KONG
Lu Hao
VANISHING HOMES NO. 18
Estimate 100,000 — 150,000 HKD
Sold for: 250,000 HKD

Christie’s Post-War and Contemporary Art
(Day Sale)
21 June 2007, London
Lu Hao
Untitled
Estimate: GBP 10,000 - GBP 15,000
Sold for: GBP 50,400

practical exercise, devoid of creativity and art.
Gu devoted much of his free time to pursue art
and to ink paint in private.
Gu studied and later taught at the Zhejiang
Academy of Fine Arts (Now China Academy
of Art). He rejected the landscape painting
style of his well-respected advisor Lu Yanshao
and instead pursued semi-abstract ink painting.
His works are in major museums and private
collections throughout the world and he has
participated in numerous international solo
and group exhibitions and biennales across
the world including Beijing, Hong Kong,
Taipei, New York, London, Paris, Berlin and
Toronto.
Crowned as the master of ink painting,
Gu plays around with Chinese calligraphy
characters and words, removing or combining
strokes which contribute to a landscape of
compositional elements — one that is uniquely
his hallmark. This painting, an untitled work
from the series, Mythos of Lost Dynasties, is
evident of such composition, challenging the
authority of Chinese tradition.
ARTWORK REFERENCES:
Sotheby’s Contemporary Art Online Hong
Kong

Gu Wenda
Mythos of Lost Dynasties J Series - No. 20
Estimate: 60,000 - 120,000 HKD
Sold for: 75,000HKD

Sotheby’s The Origo Collection —
Contemporary Ink Art

04 APRIL 2016, Hong Kong
Gu Wenda
Mythos of Lost Dynasties C Series #6:
Cloud & Water
Estimate: 400,000 — 600,000 HKD
Sold for: 562,500 HKD

Lu Hao (Chinese, b. 1969)
VANISHING HOME SERIES 2006
Acrylic on linen 80.0 x 99.7 cm

GU WENDA
Gu Wenda, a contemporary artist from China
was born in 1955 in Shanghai. He lives and
works in Brooklyn Heights, New York City with
his wife, interior designer Kathryn Scott, while
also maintaining studios in Shanghai and
Xi’an, China. His works predominantly revolve
around traditional Chinese calligraphy, poetry
and has been said to work with human hair. Gu
is among the most well-known and extensively
exhibited and published contemporary Chinese
artists in any medium. He has extended the
boundaries of landscape painting, subverted
meaning in Chinese calligraphy and raised
provocative questions about what it means to
be a Chinese artist in the modern world.
Gu aspired to grow up to become one of the Red
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KL LIFESTYLE ART SPACE JULY 2020 AUCTION
HIGHLIGHTS
BY NATASHA SELVAN

K

LAS marked another successful art auction
on July 12, 2020. The event, which was
held in Jalan Utara, Petaling Jaya complied
with the SOP that the government put in place to
control the spread of COVID-19 and to ensure
that guests were safe.
The auction featured many phenomenal artworks
from Malaysia and its fellow South-East Asian
countries. However, the stars of this particular
auction included renowned local artists Khalil
Ibrahim and Jailani Abu Hassan whose works
were immensely popular amongst the bidders this
year. Artists Ahmad Shukri Mohamed, Ramon
Orlina and Cesar Legaspi were also highlights of
the auction as their stunning masterpieces were
recognised and sold successfully.

“Fishing Village Road in Kuala Besar, Tumpat,
Kelantan”, had a starting price of RM 4,000 but
was sold to a lucky bidder at RM11, 200.
The revelry continued with Malaysian artist,
Jailani Abu Hassan whose breath-taking mixedmedia work, “Ikan Kekek, Kampong Pondok”,
sold for RM17, 920 which was far higher than
its estimated selling price. Yet another Malaysian
artist, Ahmad Shukri Mohamed’s acrylic on
canvas work sold for RM14, 560.

The show stealer of the auction seemed to be
none other than Filipino artist Cesar Legaspi
whose incredible oil on wood, “Nude”, sold
for the enormous sum of RM71,680 to one very
lucky bidder. Tailing closely behind was another
Filipino artist Ramon Orlina whose untitled glass
sculpture was purchased for RM 24,400.
Nevertheless, Malaysian artist Khalil Ibrahim
stole the spotlight as two of his works were
featured in this auction. Firstly, his ink on paper
work, “East Coast Ladies”, from 2003 sold for
an impressive RM20,160 which was far higher
than its opening price at RM4,000. Khalil’s other
masterpiece, a water colour painting known as

Jailani Abu Hassan B. Selangor, 1963
Ikan Kekek, Kampong Pondok, 2005
Mixed media on paper 111 x 76 cm
RM 17,920

AHMAD SHUKRI MOHAMED B. Kelantan, 1969
Untitled, 2000
Acrylic on canvas (Diptych)
122 x 122 cm
RM 14, 560

Poly Auction Chinese and Asian Modern
and Contemporary Art

Gu Wenda (Chinese, b. 1955).
Untitled from the series Mythos of Lost Dynasties
Ink on paper 96.5 x 59.7 cm

Guards (mass student-led paramilitary social
movement mobilised and guided by Chairman
Mao Zedong in 1966 through 1967) when
he was younger, and eventually succeeded.
As one of the Guards, he worked to simplify
the Chinese language, and to encourage the
masses to embrace new attitudes towards their
old language; this was the period when the
artist became educated in and interested in the
traditional calligraphy which would later play
a major role in his artworks. He simultaneously
learnt wood carving but regardeded it as

Gu Wenda
Mythos of Lost Dynasties, H Series-20
Estimate: HKD 150,000 - 250,000
Sold for: HKD 177,000

Poly Auction Modern and Contemporary
Art
Gu Wenda
Mythos of Lost Dynasties Series J No. 10
Estimate: HKD 30,000 - 50,000
Sold for: HKD 41,300

Christie’s Chinese Contemporary Ink
Hong Kong, 27 May 2019

Gu Wenda
Pseudo Character Series: Wind Storm
Estimate: HKD 150,000 - HKD 250,000
Sold for: HKD 187,500

Cesar Legaspi B. Philippines, 1917 - 1994
Nude, 1978
Oil on wood 65 x 50 cm
RM 71,680

Awang Damit Ahmad B. Sabah, 1956
Iraga “Memori Kelabu” 2004
Mixed media on canvas 148 x 122 cm
RM 66,080

Khalil Ibrahim B. Kelantan, 1934 - 2018
East Coast Series - XXII,1983
Acrylic on canvas 36 x 21 cm
RM 29,120
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Ramon Orlina B. Philippines, 1944
Untitled
Asahi Glass 15cm (H) x 21.5cm (W) x 14cm (D)
RM 24,400

Syed Thajudeen B. India, 1943
Lightness of Being, 1999
Oil on canvas 136.5 x 273 cm (Triptych)
RM 84,000

Nizar Kamal Ariffin B.Pahang, 1964
Sejambak Aman #5, 2017
Acrylic on canvas 122 x 122 cm
RM 14,560

TEW NAI TONG
B. Selangor, 1936 - 2013
Nice France, 2000
Acrylic on canvas
RM 12,320

Tay Mo Leong, Dato B. Penang, 1938
Goddess of Mercy Temple - Georgetown Penang,
1970’s
Watercolour on paper 57 x 75 cm
RM 13, 440
M. ZAIN B. Terengganu, 1939 - 2000
Fishing Village, 1970’s
Oil on canvas
38 x 59 cm
RM 5,000
Abdul Latiff Mohidin B. N. Sembilan, 1941
Siri Rimba - Rawang 95 - 3 Swamps - 3, 1995
Mixed media on paper 21 x 26 cm
RM 19,600

KHALIL IBRAHIM B. Kelantan, 1934 - 2018
East Coast Ladies, 2003t
Ink on paper
40 x 57 cm
RM 20,160
SHARIFAH FATIMAH SYED ZUBIR, DATO’ B. Kedah,
1958
120 x 100 cm Nursiyah, 2015 - 17
Acrylic on canvas 120 x 100 cm
RM 45,000

Tay Bak Koi B. Singapore, 1939 - 2005
Forest, Circa 1980’s
Ink and colour on paper 43 x 83 cm
RM 19,040

Mochtar Apin B. Indonesia, 1923 -1994
Wanita Dengan Tangan di Leher, 1962
Oil on canvas 71 x 58 cm
RM 26,880

MOHD KHAIRUL IZHAM B. Pahang, 1985
Di Ketika dan Waktu, 2015
Acrylic on canvas
197 x 152 cm
RM 7,280

CESAR BUENAVENTURA B. Philippines, 1922 - 1983
Still Life Flowers, 1970
Oil on canvas
58 x 89 cm
RM 3,416

Ismail Abdul Latiff B.Melaka, 1955
Puncak Malam...Kumbang Belukar, 2013
Acrylic on canvas 90 x 71 cm
RM 10,640
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Seah Kim Joo B. Singapore, 1939 Seated
Woman, 1970’s
Batik 60 x 45 cm
RM 8,960

Khalil Ibrahim B. Kelantan, 1934 - 2018
Fishing Village Road in Kuala Besar,
Tumpat, Kelantan, 1984
Watercolour on paper
30 x 40 cm
RM 11,200

POH SIEW WAH B. Singapore, 1948
Singapore River, 1980’s
Watercolour on paper
54 x 37 cm
RM 3,472

TAY BOON PIN B. Singapore, 1936
Untitled, 1972
Acrylic on canvas
35.5 x 28 cm
RM 3,660

Ong Kim Seng B. Singapore, 1945
Darapani Find - Nepal Series, 1980
Ink and colour on paper 73.5 x 53 cm
RM 28,000

Adrien-Jean Le Mayeur B. Belgium, 1880 - 1958
Ni Pollock Weaving
Pastel crayon and watercolour on paper 46 x 62 cm
RM 44,080

Romeo Tabuena B. Philippines, 1921 - 2015
Cathedral, 1967
Mixed media on board 42 x 58 cm
RM 11,760
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Stesen KL Sentral, 50050 Kuala Lumpur. Tel: 03-2274 3135

Road / Jalan ............ J.
Lane / Lorong .......... L.
River / Sungai .......... Sg.
Village / Kampung ... Kg.

2

1
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SUNGAI BULOH

9

Kampung
Selamat
Kwasa
Damansara

9
10

Kwasa
Sentral

MRT LALUAN SUNGAI BULOH - KAJANG

Kota
Damansara

MRT SUNGAI BULOH - KAJANG LINE

KTM LALUAN TERMINAL SKYPARK
KTM TERMINAL SKYPARK LINE

Dalam
pembinaan

Surian

UNDER CONSTRUCTION

Mutiara
Damansara

B1

Cochrane

Bandar
Utama
Penumpang perlu keluar daripada bangunan
stesen untuk pertukaran ke laluan yang lain.*
Passengers are required to exit station building
to switch lines.*

Tun Razak
Exchange (TRX)
Taman
Pertama

Phileo
Damansara

Stesen Pertukaran
Penumpang TIDAK PERLU keluar daripada
bangunan stesen untuk pertukaran ke laluan
yang lain. *

Interchange Station
Passengers are NOT REQUIRED to exit
station building to switch lines. *

Bukit Bintang

TTDI

Pusat Bandar
Damansara

Merdeka

Taman
Mutiara

Muzium
Negara

Semantan

Akan datang.
Stesen Projek
Laluan Terminal Skypark

Taman
Midah

CHAN
SOW LIN

Taman
Connaught

COMING SOON. STATIONS ON
TERMINAL SKYPARK LINE

10

Taman
Suntex
Sri Raya
Bandar Tun
Hussein
Onn

TERMINAL
SKYPARK
(Lapangan Terbang
Sultan Abdul Aziz Shah)

*

*

Penumpang digalakkan untuk menggunakan kad MyRapid Touch ‘n
Go (bagi laluan rel Rapid KL) atau kad Touch ‘n Go semasa
menggunakan perkhidmatan tren bagi perkiraan tambang yang lebih
rendah dan pertukaran yang lebih lancar di stesen pertukaran.
Penumpang yang menggunakan tiket/token sehala yang ingin
membuat pertukaran ke laluan lain di stesen pertukaran adalah
tertakluk pada arahan penggunaan yang ditetapkan seperti yang
berikut:
- membuat pertukaran di stesen pertukaran selepas keluar dari pintu
automatik
- mendapatkan tiket/token sehala baharu di mesin jualan tiket (TVM)
yang telah disediakan sebelum membuat pertukaran.
Passengers are advised to use MyRapid Touch ‘n Go (for Rapid KL rail
lines) or Touch ‘n Go cards during their journey on the train to enjoy
lower fares and convenience of switching line(s) at interchange
station(s).
Passengers with one-way tickets/tokens that need to switch to other
lines at the interchange station is subject to user instructions as below:
- change lines at interchange station after exiting the automatic gate
- purchase new one-way tickets/tokens at Ticket Vending
Machines (TVM) before switching lines.
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GEMAS
NOTA :
Sila ikut langkah berikut apabila menggunakan stesen sambungan Rapid KL :
Dang Wangi dan Bukit Nanas
Beli token untuk perjalanan hingga stesen Dang Wangi (jika dari LRT Laluan Kelana Jaya) dan stesen Bukit Nanas (jika dari
Laluan Monorel KL). Keluar dari stesen destinasi tersebut dan beli token perjalanan baharu untuk memasuki stesen sambungan.

NOTE :
Please observe the following steps for journey between Rapid KL connecting stations :Dang Wangi and Bukit Nanas
Purchase tokens up to Dang Wangi (if from LRT Kelana Jaya Line) and Bukit Nanas (if from KL Monorail Line).
Exit station upon arrival and purchase another new token to enter connecting station.

Sultan Ismail dan Medan Tuanku
Beli token untuk perjalanan hingga stesen Sultan Ismail (jika dari Laluan LRT Ampang / Sri Petaling) dan stesen Medan Tuanku (jika
dari Laluan Monorel KL). Keluar dari stesen destinasi tersebut dan beli token perjalanan baharu untuk memasuki stesen sambungan.

Sultan Ismail and Medan Tuanku
Purchase tokens up to Sultan Ismail (if from LRT Ampang / Sri Petaling Lines) and Medan Tuanku (if from KL Monorail Line).
Exit station upon arrival and purchase another new token to enter connecting station.

KL Sentral (LRT Laluan Kelana Jaya), KL Sentral (Laluan Monorel KL) dan Muzium Negara (MRT Laluan Sg Buloh-Kajang)
Beli token untuk perjalanan hingga stesen KL Sentral atau Muzium Negara (di laluan di mana anda berada).
Keluar dari stesen destinasi tersebut dan beli token perjalanan baharu untuk memasuki stesen sambungan.

KL Sentral (LRT Kelana Jaya Line), KL Sentral (KL Monorail Line) and Muzium Negara (MRT Sg Buloh-Kajang Line).
Purchase tokens up to KL Sentral or Muzium Negara (on the current line you are on).
Exit station upon arrival and purchase another new token to enter connecting station.

Air Asia - Bukit Bintang (Laluan Monorel KL) dan Bukit Bintang (MRT Laluan Sg Buloh-Kajang)
Beli token untuk perjalanan hingga stesen Air Asia - Bukit Bintang (jika dari Laluan Monorel KL) dan stesen Bukit Bintang (jika dari MRT
Laluan Sg Buloh - Kajang). Keluar dari stesen destinasi tersebut dan beli token perjalanan baharu untuk memasuki stesen sambungan.

Air Asia - Bukit Bintang (KL Monorail Line) and Bukit Bintang (MRT Sg Buloh-Kajang Line).
Purchase tokens up to Air Asia - Bukit Bintang (if from KL Monorail Line) and Bukit Bintang (if from
MRT Sg Buloh-Kajang Line). Exit station upon arrival and purchase another new token to enter connectiing station.

Bagi pengguna kad MyRapid Touch ‘n Go, tambang akan ditolak berdasarkan perjalanan anda.

For MyRapid Touch ‘n Go card users, fare will be deducted accordingly as you travel.

Heineken Marketing Malaysia Sdn. Bhd. Company No. 196501000156 (5971-D)
Sungei Way Brewery, Lot 1135, Batu 9, Jalan Klang Lama, 46000 Petaling Jaya, Selangor Darul Ehsan, Malaysia.

SAVE THE DATE
SUNDAY, 23 AUGUST 2O2O AT 1PM . AUCTION VENUE: KLAS@ 31 JALAN UTARA

Awang Damit Ahmad B. Sabah, 1956
Mixed media on canvas 135 x 120 cm
RM 40,000 - RM75,000

FOR ENQUIRIES CONTACT
NIK +60192609668

SHAMILA +60193337668 INFO@MEDIATE.COM.MY

WWW.KL-LIFESTYLE.COM.MY 31 JALAN UTARA, 46200 PETALING JAYA, SELANGOR

