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Happy Valentine’s, everyone. And by “everyone,” we mean 

those of you aren’t spending this Feb 14 swiping on the 

couch in your underpants. But don’t worry, you’re not alone. 

That’s why we dedicate this edition of BK to single people, 

with a pair of features all about the Bangkok dating scene 

(page 24-26). Enough time on Tinder has also taught us that 

the world’s hook-up app terminology—f*ckboys, ghosts, 

catfish—just doesn’t cut it for this city. We’ve come up with 

some of our own. 

Death by Taxi n. 
A date that starts out great but ends on life support after 45 

minutes stuck in traffic at Asoke junction having the worst 

small-talk ever. “Yeah, Citi sure must charge a lot for that 

LED display. Are you interested in central urban billboard 

rates at all? No? Want to go back to mine? OK bye.”

Tigertrash n. 
A person from another country whose profile picture shows 

them petting a subdued tiger in some godforsaken tourist 

hell hole. So, basically, half the dudes from another country 

on Tinder.  

RTFML a. exclam. abbrv. 
Rooftop F*ck My Life. Used among close acquaintances to 

describe a date in which the non-financially encumbered 

party selects a venue like Sirocco or Moon Bar or any other 

damn place where the beers cost over B300. “‘Hey bro, 
where you taking her?’ ‘RTFML.’ ‘Shit, too bad.’”

Khaosaning v. 
Being forced all the way to Khaosan Road in the hope 

of hooking up. Present participle of Bangkok’s famous 

backpacker district. “I can’t come out tonight. I’m 
Khaosaning with some Dutch guy. OMFG he clearly works 
out, just wish she wasn’t tigertrash.”

Condo-stand v. 
To hit up an old one-night stand because you remember 

they lived in a pretty sweet apartment and you’re in the 

market for new digs right now and if your agent shows you 

one more 20 sq. meter hell hole in Punnawitihi you might 

kill yourself. “Screw it, I might just condo-stand that guy 
from Tinder, the one with the beer-belly, halitosis, dirty 
fingernails and dual-aspect windows with balconies leading 
round from the living space to the bedroom. I think he said 
18k/month.”

Minions n. 
A prolific group of Bangkok-based Tinder users who pose 

next to the popular yellow characters from Despicable 
Me in all of their profile pics. “Dude, I’ve been swiping for 
hours and all I’ve seen are minions and co-workers. I’m 
deleting this app.”
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by Kathy MacLeod (IG: @kathy_macleod)THAT’S WHAT SHE SAID

HOT OR NOT

 Why this political party  
 wants to ban ads for  
 Sex Education 

HOT OR NOT

BEEF
What a rollercoaster! 
Joy and elation at 
Taco Bell’s Bangkok 
opening swiftly turned 
to despair and anger 
as diners were left 
crying: “Where’s the 
beef?” Less than a 
week later and the 
Thai franchise’s 
claims of “extensive 
market research” 
were all but tossed 
in the bin, with 
owner Chalermchai 
“Kueng” Mahagitsiri 
confirming, yes, there 
will eventually be 
beef. Relive all the 
emotions on page 18.

INCLUSIVENESS
Progressive or exploit-
ative? Whatever your 
reaction to Tourism 
Authority of Thailand’s 
latest #GoThaiBeFree 
campaign to display 
Thailand as a diverse 
and welcoming 
destination for LGBT+ 
explorers, it sure 
makes a nice change 
from ineptitude. At the 
same time, Bangkok’s 
gearing up to hold 
Spectrosynthesis 
II, which calls itself 
Asia’s largest ever 
LGBTQ contemporary 
art exhibition (flip to 
page 10 for more).

INTERVIEW

What do you find controversial about the 
series?
Thichakorn: Smoking weed, uncensored sex 
scenes, abusive behavior, homophobia and bad 
swear words. Usually, this should have warnings 
shown on screen.

Dhanachart: When movies from a foreign com-
pany screen in Thailand, they can’t be checked 
[for inappropriate content] by the Ministry of 
Culture. Netflix can just put out its content with-
out having anything censored. This will create 
unfairness between foreign and Thai production 
companies. Costs for foreign companies will 
go down while costs for local companies will 
increase. This is the bigger problem.

Why do you think the show is OK for Western 
culture but would “challenge” Thai culture?
Dhanachart: Thai society is not ready for this. 
In the West, parents would watch movies with 
their children and be there to teach them. Our 
society has poverty and teenagers who don’t get 
to spend much time with their parents. If kids 
watch this show with their parents it would be 
fine, but most of the time parents don’t do that.

Do you think sex education in Thai schools 
needs improving?
Dhanachart: The first thing we can do is stop 
inciting children to watch this kind of content. 
Then we work on the education system.

There are a lot of Thai TV soaps with inap-
propriate content—rape, unfaithful rela-
tionships, fighting over a man. Do you think 
this is OK?
Dhanachart: There are no fully naked sex scenes 
in Thai movies. Anything that has been through 

the Ministry of Culture for censorship already 
wouldn’t have such a scene.

Soi Cowboy, Patpong or even Sukhumvit Soi 
11—those places are even more inappropri-
ate for our society.

Dhanachart: It’s an incitement as well but it only 
targets different groups of people and adults.

According to the World Health Organization, 
Thais have the world’s second highest rate of 
pregnancy under 20.

Dhanachart: The problem is inequality. If you look 
at the statistics, the kids who get pregnant under 
20 are from poor families. The parents don’t have 
time to look after the children because they have 
to work. It creates loneliness in teenagers and in-
cites them to act spontaneously. If we took down 
the banners, it would reduce the risk for the kids.

Do you think your stance on this issue has 
lost you the millennial vote?
Dhanachart: It’s fine. We have to know where 
we stand. We are doing this because we know 
it benefits society. We do this because we see 
that it would harm our children and the local 
movie industry in the future. Political parties are 
formed to try and improve society. Even if we 
don’t get votes from the younger generation, 
I’m sure there are parents who care about this.

Somkiat: This kind of content can increase sex 
crime. Sex crime happens daily because people 
see it so easily.

Thaweepong: The movie name suggests edu-
cation, but the first scene is already considered 
porn. Even in Doraemon, they blurred the breasts 
of the female character. Choltanutkun Tun-atiruj 

RANKINGS
The Great Smog 
of 2019 has seen 
Bangkok rise as high 
as No. 7 in AirVisual’s 
Air Quality world 
city rankings. Then 
just last week, it was 
announced Thailand 
dropped three posi-
tions in the annual 
corruption index by 
Berlin-based Transpar-
ency International to 
place 99 out of 180 
countries. The ques-
tion is, just how high/
low can we go?

New political party
Ponlamuang Thai 
caused shockwaves 
when they complained 
to the National Broad-
casting and Telecommu-
nications Commission 
(NBTC) about hit Netflix 
series Sex Education. 
Here, party members 
Dhanachart Sang-
pradub, Somkiat Watta-
nasirichaiyakul, Wanida 
Jamjang, Thichakorn 
Wisansakhon, Thawee-
pong Sittitunyakit and 
Jittima Mandee explain 
why it’s “inappropriate” 
for Thai society.

“This kind 
of content 
can increase 
sex crime”

COMPETITION
Have you tried Get, 
Bangkok’s latest 
ride-hailing app cour-
tesy of Indonesia’s 
GoJek? Thought not. 
Currently in its soft 
launch, the app’s 
only fully operational 
in three districts. Its 
prospects for take-off 
may have also taken 
a hit with the news 
Central Group is 
sinking a cool B6.2 
billion into Grab. Now 
that New York’s fitness 
membership startup 
ClassPass has gob-
bled up GuavaPass, 
we’ve never been less 
spoiled for choice.
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A new wave of local chefs are redefining Thai 
cuisine for the era of the degustation menu.

By Chawadee Nualkhair

here was a time when Thai fine dining meant 
staged dance shows, girls in traditional dress carv-
ing fruit, a classical music soundtrack, and elaborate 

“royal Thai” menus. The implication was that this was all 
for the tourists, who needed spectacle to go along with 
the food. Thais themselves were not spending money on 
Thai dining—their favorite local dishes were found else-
where, at home or on the streets. Their fine-dining bud-
gets were earmarked for foreign cuisines.

But then something happened. As tourists grew more 
familiar with Thai food and Thais more comfortable with 
spending money on their own cuisine, the local dining scene 
evolved. Thai restaurants pivoted to a celebration of the 
kingdom’s rural roots, serving heretofore underappreciat-
ed street food dishes in an air-conditioned, hip shop-house 
setting with premium ingredients, inventive cocktails and 
modern music. Today, Thai fine dining is changing again.

“Ten years ago, it was very different,” said chef 
Thaninthorn “Noom” Chantrawan of Chim by Siam Wis-
dom. “Now, you are seeing more refined ingredients and 
well-selected degustation menus. We are starting to reach 
out in a way where the chef is bringing in more food choic-
es, featuring the real heroes of Thai food. Now people are 
coming into the restaurant, seeing the menu and saying, ‘I 
never had that before.’”

Now into his second year with a Michelin star, chef 
Noom is part of a new wave of Thai-helmed restaurants 
featuring ambitious, and at times deeply personal, re-
imaginings of what Thai food can be. By refusing hard and 
fast rules of what Thai food really is, they are redefining it 
along the way, unencumbered by old labels like “fusion” 
or “molecular.”

“Thai food is so surprising. There are so many untold 
stories,” said chef Noom, who admitted to being reluctant 
to serve standard dishes like tom yum. He decided to put 
a different spin on the classic soup by centering it on pla 
chon (snakehead fish, native to the region and commonly 
found grilled on the street or fermented for pla rah). To-
day, it is one of his favorite items on the menu.

“When I opened the restaurant, I didn’t want to serve 
all the same things,” he said. “As a chef, I think about 
what I can do to make it different, but you still have to 
find something that tastes good. I would like to introduce 
a different kind of Thai food to my customers.” 

Of course, the culinary evolution has been largely 
aided by international arbiters such as Asia’s 50 Best 
Restaurants, published by William Reed Business Media, 
and the Michelin Guide, which made its first foray into 
Thailand two years ago. Of the Asia’s 50 Best Restaurants 
list, nine are in Thailand, while a whopping 27 restau-

rants received Michelin stars for 2019, up 
from 17 the year before.

Restaurant experts say the stamp 
of approval from organizations such as 
Michelin has helped spur the growth 
of the local food scene, feeding Thai 
culinary innovation along the way. “I 
think they’re trying to take a more 
contemporary approach to presenting 
Thai cuisine,” said Chris Watson, a for-
mer Michelin inspector-turned-writer 
now based in Bangkok. “The newer 
restaurants are genuinely trying to take 
classic dishes and reinterpret them in 
a more modern way, but from a place of 
deep understanding.”

But the jury is still out on whether well-made 
personal interpretations of Thai food via degustation 
menus and wine pairings will go the way of the classical 
Thai dancer and mason jar, a food fad of its own.

“I don’t know if they have longevity,” Watson admit-
ted of the Thai fine-dining new wave. “Trends have begin-
nings and ends, like bell bottom trousers and ABBA.”

How do the major players in modern Thai dining stack up against each other?
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All the same, it’s hard to deny that high-end Thai food is having a 
moment. Chef Chumpol Jangprai of R-Haan, the recent recipi-

ent of his first Michelin star, reflected on how Thai food has 
risen precipitously from being considered a cheap take-

away standard to one of the top cuisines of the world.
“In previous generations, no one wanted to cook 

Thai food. It was a low-paying job,” he told reporters 
at the launch of the 2019 Thailand Michelin Guide. But 
now that diners have moved on from expecting pad 
Thai and satay, “everyone wants to seek out some-
thing local, something original. This is a global trend 
I’ve noticed. I just came back from Russia, where they 

have Russian modern versus authentic. It’s very clear.”
Thai cuisine once operated by a clear set of rules: 

it must be cooked in an unscented oil, it must be served 
at room temperature, meat must be cooked on the bone, 

acids must come from natural sources, and there must be fish 
sauce. The new wave of Thai chefs are comfortable with pushing 

the boundaries of these hidebound rules. But it’s not about playing Dr. 
Frankenstein with different ingredients and hoping they stick together. 
“The only rule is the flavor,” said chef Chumpol. “There’s no other cui-
sine that has as many flavors as Thailand, in my opinion.”

At the same event, chef Sujira “Aom” Pongmorn of Saawaan 
mused on what she might do differently, fresh off of winning her first 

Michelin star. “Thai food can be anything. You just have to know Thai 
flavors. Now we are working on a second set menu, and we will see 
some ingredients and some proteins that people normally don’t touch, 
and I will cook it Thai-style, because why not?

Among the most-watched chefs of this new wave is Supaksorn 
Jongsiri, better known as “Chef Ice” and head of southern Thai eatery 
Sorn, one of Bangkok’s most difficult tables to book. Already known for 
his namesake restaurant chain Baan Ice, Supaksom has elevated the 
cuisine of his childhood in a way that still pays tribute to traditional 
southern cooking methods, be it pounding fresh chili pastes, grilling over 
charcoal, or cooking rice in a traditional clay pot.

“Sourcing high-quality ingredients is still a priority as it is with 
Baan Ice, but with Baan Ice it was my grandmother’s recipes,” he said. 
“At Sorn my team and I are creating something new.”

The restaurant’s way with traditional southern ingredients like co-
conut milk and shrimp paste have clearly struck a chord with Bangkok 
diners. But even before it won a Michelin star, Sorn was already fully 
booked through March.

Interestingly, all of the clamor for his food has not tempted chef 
Ice to expand or turn tables more quickly to accommodate more cus-
tomers. Though they have space for 50, they restrict reservations to 30 
or so per night, with only one seating. “We want our guests to fully 
enjoy the experience. They shouldn’t feel rushed,” he said.

A desire to showcase traditional cooking methods 
and ingredients in a more modern setting is only one 
motivator behind Thai restaurants’ new wave. Others 
seek to transplant what they love from abroad onto 
Thailand, resulting in something unique and personal. 

One of those restaurateurs is Bancha “Bank” 
Wontarat, owner of grill specialist Thaan, which 
takes its inspiration from blue-ribbon Parisian bis-
tros like L’Ami Jean.

“I wanted a small space that seats about 20. I 
wanted to have a cozy space, casual and easy-go-
ing,” Bank said. “Personally I love meat. Of course, 
here there are a lot of steakhouses. It’s pretty stan-
dard. They are always European or American. This is 
our own version of a steakhouse.”

Open since April, Thaan boasts a menu that is 
80-percent chargrilled, studded with Asian beef-fo-
cused favorites such as sukiyaki and beef fried rice in 
a hole-in-the-wall dining room next to Chim by Siam 
Wisdom. But the restaurant’s focus is more about 
serving meat in Asian ways, and less about re-exam-
ining Thai tradition. “I wouldn’t say we are Thai-Thai. 
I want to blend in Asian elements,” Bank said. “If you 
ask me, am I Thai, maybe we are just Asian.”

Chef Rungthiwa “Fae” Chummongkhon, too, 
is bringing a unique vision to the recently-opened 
Front Room at the Waldorf Astoria. Having lived 
abroad for 12 years in Denmark, the Chiang Rai na-

tive returns to Thailand to serve 
her interpretation of Danish cui-
sine, larded throughout with 
allusions to her Thai heritage.

“If you have enough expe-
rience, you will know what to 
cook. Cooking is also personal. 
It depends on what you like and 
how you would like to innovatively 
present it,” she said.

An example of her vision is the dish gai ob 
fang, which involves a deboned, marinated chicken 
wing stuffed with mousse, sous-vide to keep it moist, 
seared and then smoked. “The idea for this dish came 
when I was young,” said chef Fae. “It’s a way for me 
to show how I cook my food and to introduce myself 
to my diners. I want customers to know I am sincere, 
and how I moved from a small town to a big city.”

However you define it, most will agree that 
Thai fine dining has grown the cuisine itself, revi-
talizing and feeding the local food scene. “Two to 
three years ago, you could get into any restaurant 
you wanted to in Bangkok,” said Watson. “Now you 
are booking five days—or in some extreme cases, 
several months—in advance. Whether these restau-
rants are hype, or really good food, that’s missing 
the point. It’s great for restaurants!” 

Follow these five game-           
changing local chefs to see where 
they find their culinary inspiration.
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SUJIRA “AOM” PONGMORN , 
SAAWAAN

At 31, Aom is one of Bangkok’s 
youngest Michelin-star winners. 
Her Instagram is proof that cre-
ative inspiration doesn’t come 
from sitting still, with foodie tours 

throughout Thailand and Asia. 

YODKWAN “YOD” 
U-PUMPRUK, SORN

Chef Yod has lit a fire on Bang-
kok’s southern cuisine scene with 
Sorn’s fiery charcoal cooking. 
His own IG is packed with hot 
tips on where to dine both in 
the city and around the country. 

MONTHEP “MON” 
KAMOLSILP, TAAN

Forget what you think you know 
about hotel Thai food. Chef Mon 
reinvents classics on the roof of 
Siam@Siam hotel, while paying 
serious attention to seasonality and 
provenance of ingredients. They 
call it “hyperlocal”—we call it tasty.

RUNGTHIWA “FAE” CHUM-
MONGKHON, FRONT ROOM

The Thai-born chef who heads up 
Front Room brings experience 
from stints at Noma and Gerani-
um in Copenhagen. The result? 
Eye-catching Nordic-inspired cre-
ations that blend Thai ingredients 

with Scandi techniques.

ANDY YANG, TABLE 38
His noodles made it into Michelin 
2019 at Pad Thai Fai Ta Lu (see 
page 19) while his Table 38 tasting 
menus are roughing it with the 
pointy end of modern Thai fine 
dining. Chef Andy also travels, a 
lot. Check his account for foodie 

action from Yaowarat to NYC.
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02 Channel your inner 
Twiggy with Mulberry’s 
new collection What: Master & Dynamic MW50

Price: B17,900
Why? As the price tag suggests, these headphones 
are for deep-pocketed music lovers who don’t mind 
paying top dollar for premium products. Their mod-
ern-retro design features stainless steel faux mesh 
earcups, a hand-stitched headband covered in heavy 
grain cowhide leather, and detachable memory 
foam pads wrapped in soft lambskin. The MW50s use 
hi-res aptX Bluetooth 4.1, while battery life is around 
16 hours on a single charge. Available at Marconi, 
4/F, Central Embassy, Phloen Chit Rd., 093-015-6365. 
Open daily 10am-9pm

NEW COLLECTION WELLNESS TECH

03 Check out Siam Center’s 
new multi-brand shop for 
organic skincare products

04 This is what luxury 
sounds like

 Save your money for 
 “Donki” this month 

      01 

If you’ve read our Jan 11 issue, you’ll know that 
one of this year’s hottest wellness trends is nat-
ural beauty. So, say goodbye to chemical-packed 
skincare and cosmetics and opt instead for organic, 
natural products. From face mists and body oils to 
a variety of soaps and sunscreens, All About You’s 
new shop at Siam Center offers a wide range of 
eco-friendly goodies. Highlights include Thayers 
Alcohol-Free Rose Petal Witch Hazel Toner (B890), 
Mad Hippie Vitamin A Serum (B1,880) and Alteya 
Organics Rose Lip Balm (B380). M/F, Siam Center, 
Rama 1 Rd., 091-126-1268. Open daily 10am-9pm

While other luxury brands still can’t get enough 
of the athleisure trend, the quintessential British 
brand Mulberry pays homage to London’s past in 
its new Swinging Sixties-inspired spring/summer 
2019 collection. Studded polka dot and daisy mo-
tifs give texture to their best-selling bags, like the 
Amberley satchels and Leighton shoulder bags, in 
vibrant shades of pillar-box red, teal and royal blue. 
Also look out for the Hampstead, the brand’s new 
bucket-shaped “It” bag to complete your mod look. 
Available at M/F, Siam Paragon, Rama 1 Rd., 02-610-
9449. Open daily 10am-8pm

SHOPPING

Good news for bargain hunters: the tax-free 
Japanese discount megastore Don Quijote is re-
portedly poised to open its doors on Feb 22, ac-
cording to Prachachat. Though the opening date 
is yet to be officially confirmed, the first Bang-
kok branch of the megastore is set to bring in 
tow numerous other Japanese shops launching 
in Thailand for the first time. Officially dubbed 
Don Don Donki Thailand, the mall—a joint 
venture with paint-maker TOA—will be located 
at the start of Ekkamai Soi 5, occupying a total 
space of 2,500 sq meters over the first and sec-
ond floors of an eight-story shopping complex. 
Aside from retail space selling basic groceries, 
clothing, electronics and quirky Japanese acces-
sories, you can expect a slew of cafes, restau-
rants, fitness and entertainment facilities on the 
floors above. These include imports like Sanrio 
Bakery; Nana’s Green Tea, famed for their wide 
variety of matcha-flavored drinks, cakes and 
soft serve ice cream; and gaming and sports 
store D-Sports Stadium. Long on Thai tourists’ 
shopping hitlist, the chain is known for its huge 
range of products, as well as its pounding in-
store soundtrack. Bangkok will be Don Quijote’s 
second destination to open in Southeast Asia 
after Singapore in 2017. For updates visit www.
fb.com/DonDonDonkiTH.

 Shop Talk  

How to 
spend 
your hard-
earned 
baht.

NUMEROLOGY

Beat the smog 
with these N-95 
approved masks 
at all budgets

BUY IT
P.F. CANDLE CO “SPICED 
PUMPKIN” SOY CANDLE 
(B1,200)
Cozy up your home with 
this hip Los Angeles 
fragrance brand, available 
at Another Man Story.

3M Nexcare 
K N95
B35
Available at 
Boots

KN95 Haze- 
Resistant  
Mask
B223
Available at 
www.lazada.co.th 

Xiaomi 
Anti-Haze  
Mask
B464
Available at  
www.shopee.co.th

3M 9132 Anti  
Particulate  
Respirator  
Surgical  
Mask 
B934
Available at  
www.lazada.co.th

BARGAIN
SIWILAI END OF SEASON SALE
Get up to 60% off top designers 
like JW Anderson, Sacai, Off-White, 
A-Cold-Wall and many more.

BIN IT
LOGO MANIA
Being plastered 
in logos might 
have been hot in 
the ‘90s, but it’s 
time to move on.

Particulate 
Respirator
B45
Available at 
www.shopee.co.th 
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NIGHTLIFE

HAND IN HAND
A clash of international and 
local DJs will go underground 
during Hand in Hand’s first 
installment of dance music 
from London’s YUME records 
owner Michael Yume, local 
DJs Junesis and Pati Mala, and 
Hand in Hand’s owner-creator 
DJ EDiBLE. Feb 8, 9:30pm-
3am. Safe Room, Whiteline, 
Silom Soi 8, 087-061-1117. 

ONE NIGHT IN 
BANGKOK, THE 
CARNIVAL EDITION
Get colorfully dressed up for 
this pride party with views 
looking over Lumpini Park. Feb 
8, 9pm. Hi-So, 29/F, So Sofitel, 
2 North Sathorn Rd., 02-624-
0000. B450 including 1 drink.

SPLASH POOL PARTY 9 
FEBRUARY HIP HOP
Spend your afternoon chilling 
and dancing by the pool to 
a soundtrack of old-school 
hip-hop. Free-flow beer from 
2-3pm. Feb 9, 2pm. Aloft 
Bangkok, Sukhumvit Soi 11, 
02-207-7000. B300 including 
1 drink.

SETSUZOKU 2019
Setsuzoku culture party re-
turns to Thailand for the third 
time with special performanc-
es from DJ Shuya Okino, club 
owner DJ Maft Sai and The 
Paradise Bangkok Molam In-
ternational Band. Feb 9, 8pm-
2am. Studio Lam, Sukhumvit 
Soi 51, 02-261-6661. B1,000.

 BK Pick DRUM & BASS 
SESSION: GOO, VIVIAN 
& D-GOOSE
Get your bass fix every second 
Saturday of the month with 
local DJs spinning bass-heavy 
beats. Feb 9, 9pm. Jam, 41 
Charoen Rat Soi 1, 089-889-
8059. Free.

CAJON PERCUSSION 
WITH PUERTO FLAMENCO
A weekend of workshops 
and stage performances from 
flamenco dancer Francesca 
Grima and percussionist An-
drej Vujicic. Feb 15 2-4pm 
and Feb 16 4:30-6:30pm. 
The Home BKK, 120/18 
Sukhumvit Soi 23, 082 495 
2121. B1,200-B2,400. 

SABURA (PROGRESSIV 
ASTRONAUT EULENTANZ 
DUNKELHEIT) AT 
MUSTACHE
The resident DJ at Hamburg’s 
Waagenbau club cooks up 
dark, impulsive sounds. Feb 
15, 10pm-3am. Mustache 
Bar, 544/5 Ratchadaphisek 
Soi 7, 064-814-5933. Free 
before 11pm, B250 after 
including 1 drink.

BETWEEN WORLDS FEAT. 
MADDERMODES
Techno and electronic music 
with DJs MadderModes, Nic 
Ford and Roberto. Feb 16, 
10pm. Safe Room, Whiteline, 
Silom Soi 8, 087-061-1117. 
Free before 11pm, B300 after.

MAHAWANSOOK 
(TAELENWANRTID) FAKE 
FESTIVAL 
Local music festival with nine 
bands like Southern Boys, To-
morrow No Eat, Windy, Yerm 
and more. Feb 17, 7pm-7am. 
Play Yard, 7/8 Lad Phrao Soi 
3, 085-146 -8017. B120.

SUGAR BANGKOK 
INVITES: FATFINGAZ
The New York-based hip-hop 
DJ spins his modern takes on 
the genre. Feb 21, 10pm. 
Sugar Club, Sukhumvit Soi 
11, 02-254-0444. B300-400 
including 1 drink.

MARCEL MADNESS
Sathorn’s French bistro hosts 
an open-mic karaoke session 
inviting you to let loose for 
prizes. Feb 21, 10pm. Marcel 
Bar & Kitchen, Sathorn Soi 
10, 02-635-3533. Free.

SMIRNOFF WE’RE OPEN 
& MUSTACHE PRES. 
NAKADIA
The Berlin-based Thai DJ re-
turns to spin tracks in her 
home country for one night. 
Feb 22, 9pm-3am. Mustache 
Bar, 544/5 Ratchadaphisek Soi 
7, 064-814-5933. B300 includ-
ing 1 drink before midnight.

COSMICATS W/ ROBBIE 
AKBAL [ CROSSTOWN 
REBELS / AKBAL MUSIC ]
 The Berlin-based Mexican 
house music veteran teams 
up with Boris Rubin and Dan 
Buri for a night. Feb 23, 
10pm. Glow, Sukhumvit Soi 
23, 086-614-3355. B350 in-
cluding 1 drink.

LIVE MUSIC

#01
Thai indie bands Fwends, 
Wave And So, Midnight 
Children, January and Faustus 
join forces. Feb 12, 8-11pm. 
Play Yard by Studio Bar, 7/8, 
Lat Phrao Soi 8 Yaek 3, 085-
14-8017. B200. 

STICKY FINGERS LIVE IN 
BANGKOK
Australia’s indie/reggae 
group takes the stage, with 
support from local reggae 
band Srirajah Rockers. Feb 9, 
7-11:30pm. Moonstar Studio 
No. 8, 701 Ladprao Soi 80, 
02-539-3881. B2,000.

07 Hold up… Nicki Minaj announces 
she’s coming to Bangkok. Finally!
The self-proclaimed “queen of rap,” Nicki Minaj, will bring hits like “Super 
Bass,” “Starship” and “Anaconda” to Bangkok for the first time this year. 
Confirmed by local promoter Godzillionaire Group, the rapper known for her 
racy lyrics and provocative performances will take the stage at SCG Stadi-
um Muang Thong Thani on Apr 4. Tickets are B1,500-6,000 available from 
Thaiticketmajor. With four studio albums to her name—including 2018’s 
Queen—and collaborations with everyone from Madonna to Justin Bieber, 
Minaj is currently one of the most talked about artists in the music industry.

TWERK IT

06 Honne are back for another awesome 
Bangkok show
Honne just can’t get enough of Bangkok. This Feb 20 marks the third time in three years that 
Britain’s duo of smooth vocalizing, electro-meets-piano pop pioneers have come to perform 
sell-out gigs here. Consisting of James Hatcher (producer) and Andy Clutterbuck (singer/pro-
ducer), Honne made a name for themselves through hit EPs Warm on a Cold Night, All in the 
Value and Coastal Love. Their 2016 debut album, Warm on a Cold Night, included hits like 
“Someone that Loves You” and “It Ain’t Wrong Loving You.” Feb 20, 8pm-midnight. Thun-
der Dome, Thunder Dome, Popular Rd., 02-833-5252. B1,800 back zone, B2,300 front zone. 

HONNERABLE MENTION

IT’S YOUR BIRTHDAY

THIS IS A 
BUMPER 
WEEK FOR 
ANNIVERSARY 
PARTIES

Ren Hang

Honne

Nicki Minaj

MUSTACHE BANG-
KOK’S FOUR YEAR 
ANNIVERSARY
Come celebrate the 
Belgian restaurant 
slash techno club’s 
fourth year with all 
its resident DJs. 
Feb 8, 9pm-3am. 
Mustache Bar, 544/5 
Ratchadaphisek Soi 7, 
064-814-5933. Free 
(B250 after midnight).

BLAST POOL SERIES 
#0045 
Check out Blast’s third 
anniversary celebra-
tion with techno and 
house music by the 
pool. Feb 9, 2-9pm. 
DoubleTree by Hil-
ton, 18/1 Sukhumvit 
Soi 26, 02-649-6666. 
B400 including 1 
drink, B800 including 
1-hour free flow.

WESTIN POOL 
PARTY 
Get wet in style with 
at the regular pool 
party event’s three-
year celebration. 
Feb 16, 1-9pm. The 
Westin Grande, 
259 Sukhumvit Rd., 
02-207-8000. B400-
25,000.

 Bangkok to host  
 Asia’s largest ever  
 LGBTQ exhibition 

      05 

Bangkok is gearing up to host what could 
be Asia’s largest ever LGBTQ art exhibition. 
Spectrosynthesis II: Exposure of Tolerance: 
LGBTQ in Southeast Asia is the expanded 
second edition of an exhibition that ran at Tai-
pei’s Museum of Contemporary Art in 2017. A 
collaboration between the Hong Kong-based 
Sunpride Foundation and Bangkok Art and Cul-
tural Centre (BACC), the event proclaims to be 
the “largest-ever survey of regional contem-
porary art that explores gay, lesbian, bisexu-
al, transsexual and queer creative history in 
Southeast Asia and beyond.” Over 200 works 
by 50 artists will go on display from Nov 23, 
2019 until Mar 2020. Confirmed artists include 
Thailand’s Michael Shaowanasai, Arin Runjang 
and Jakkai Siributr, Dinh Q. Le and Danh Vo 
from Vietnam, Maria Taniguchi from the Phil-
ippines and Ming Wong from Singapore. There 
will also be work on display from the late Chi-
nese photographer Ren Hang and India’s Sunil 
Gupta, who will showcase selections from his 
standout “The New Pre-Raphaelites” photo 
series. Alongside the art, Spectrosynthesis II 
will also include film screenings, live perfor-
mances and forums on gender-related issues.

QUEER THEORY

Mustache Bangkok
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Start the New Year at Up & Above Bar with a celebration of Tsubaki or Japanese 
camellias, a symbol of perfection and love. 

Prices start from Baht 1,290 with coffee or tea for 2 persons.

Up & Above Bar is located on the 24th floor of The Okura Prestige Bangkok. 

For more information and reservations, please call 02 687 9000 or email 
upandabove@okurabangkok.com 
Prices are subject to 10% service charge and 7% government tax.

TSUBAKI AFTERNOON TEA
AT THE OKURA PRESTIGE BANGKOK

Until 31 March 2019 | Daily 2 p.m. - 5 p.m.

Park Ventures Ecoplex, 57 Wireless Road, Bangkok 10330
T. 02 687 9000 F. 02 687 9001 E. info@okurabangkok.com  okurabangkok.com  facebook.com/theokuraprestigebangkok
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MARSHMELLO LIVE IN 
BANGKOK 2019
The internationally renowned 
electronic DJ and producer 
plays hits like “Happier.” 
Feb 20, 6-11:30 pm. Crystal 
Design Center, 1420/1 Pradit 
Manutham Rd., 02-101-5999. 
B2,000-3,000. 

 BK Pick HAVE YOU 
HEARD? PRESENTS THE 
INTERNET LIVE!
Hailing from Los Angeles, the 
hit contemporary R&B group 
make their Bangkok debut. 
Feb 21, 8:30pm-midnight. 
Voice Space, 197 BBD Build-
ing Viphavadi Rangsit Rd., 
02-650-6000. B1,800-2,000. 

ART 
LEAFY BY OLIVIA 
JHINGRAN EXHIBITION
Austrian fabric artist Olivia  
Jhingran showcases her 
“Leafy” collection—leaves cut 
out from her mother-in-law’s 
vintage saris as a leading dec-
orative pattern. Through Feb 
21, 9:30am-5pm. Neilson 
Hays Library, 195 Surawong 
Rd., 02-233-1731. Free

YANG YU (STILL HERE)
Photography exhibition of 
British-Thai artist Leo “Singto” 
Gauvain who died in 2017. His 
last series was titled Yang Yu, 
Thai for “Still Here.” Through 
Feb 24, 6-9pm. Galerie Oa-
sis, 4 Sukhumvit Soi 43, 02-
258-7376. Free.

AGED
Check out Jirasak Anou-
john’s exhibition on aging 
through emotional charcoal 
art. Through Feb 28, 10am-
8pm. YuYuan Art & Antique, 
248 Chiangmai Rd., 094-554-
8883. Free.

THIS IS FOR YOU: AN 
EXHIBITION BY SUNDAE 
KIDS
Some things or feelings are 
special and are only pre-
served for certain people. This 
exhibition by the popular web 
illustrator will remind you 
of your own special “you.” 
Through Mar 3, 11am-8pm. 
Yelo House, 20/2 Kasemsan 

Soi 1, Rama 1 Rd., 098-469-
5924. Free.

 BK Pick CHINATOWN 
PHOTO EXHIBITION BY 
YVAN COHEN
Don’t miss British photojour-
nalist Yvan Cohen’s China-
town photo exhibition. His 
work has been featured in 
Time Magazine and The New 
York Times, among other 
publications. Through Mar 
31, 10am-8pm. River City 
Bangkok, 3 Charoenkrung 
Soi 24. Free.

ZERO TO HERO
American artist UFO 907 de-
buts his graffiti and street art 
style in Bangkok. Through 
Feb 20, Siam Discovery, 
G/F 989 Rama 1 Rd., 94-
132-9431.  

FILM

DOC CLUB + RCB : 
SCREEN ON THE SKY 
NO. 2
Enjoy an evening of docu-
mentary screenings of Ada 
for Mayor and Itzhak on Riv-
er City’s rooftop. Feb 23, 
7-11pm. River City Bang-
kok, 3 Charoenkrung Soi 24. 
B200-250,.

SALES & FAIRS

HAPPENING AND 
FRIENDS: ART MARKET
Shop for over 30 local brands 
and artists’ booths. There will 
also be art talks and work-
shops with the designers.  Feb 
8-11, 4-9pm. Dadfa, Lasalle 
Soi 33, 096-885-8303. Free

NAI LERT FLOWER & 
GARDEN ART FAIR 2019
The massive annual flower 
expo combines all things 
floral with art, fashion, food 
and crafts. Feb 21, 9am. Park 
of Nai Lert, Wireless Rd., 02-
253-0123 ext. 112  Free.

10 New gallery brings contemporary 
art to an unlikely setting
Down towards the river in Yannawa, slightly removed from Bangkok’s typ-
ical art hubs, sits Chin’s Gallery. The venue was established with an aim 
to showcase contemporary art in its many forms, from fashion to lifestyle 
designs. The founder’s goal is to help spread the word of modern art forms 
by bringing together prolific artists from Thailand and abroad to showcase 
their works and express their unique perspectives. Arden Rama 3, 33/58 
Yannawa Rd., House No. 58, 086-371-6009. Open Wed-Sun 11am-7pm

CREATIVE SPACE

09 Street photo exhibition to flip 
everyday life on its head
With Living Spectrum: A Photographic Exhibition, local photographers 
Wongkot “Bryce” Watanasopong and Noppadol Maitreechit turn their lens 
to everyday life. Their stated aim: “to explore worlds most people pass by 
without noticing.” The images, on display at Surawong’s brand new fine-
art print gallery Ilford Galerie, showcase their respective approaches which 
share a love for vibrant bursts of color as a metaphor for emotion. Feb 16-
Mar 2, Ilford Galerie, 460/8 Surawong Rd.

CURLS APPEAL

BAND OF THE WEEK 

KHANA BIERBOOD 
BLEND PSYCH-ROCK 
WITH BANGSAEN 
BOOGIE

   Tom Odell

Living Spectrum

Chin’s Gallery

Khana Bierbood, formerly known 
as Strange Brew, were one of BK’s 
bands to watch back in 2015. 
Currently touring Europe to packed-
out crowds in support of their debut 
album Strangers from the Far East 
(released Jan 14), it seems the 
world is cottoning on. Formed in 
Bangsaen, Chonburi, way back in 
2008, the band have been perform-
ing as Strange Brew since roughly 
2014. The five-piece’s psychedelic 
surf rock sound has won many ad-

mirers, including Stylish Nonsense’s 
Wannarit “Pok” Pongprayoon, who 
once said of them: “This band is a 
kind of time machine, a surf picture 
of past decades.” Fans of lo-fi ga-
rage rock—whether the trail-blazing 
‘60s version or 21st-century reviv-
alists like Thee Oh Sees and Black 
Lips—will find much to like in the al-
bum’s trebly, washed-out production 
that’s fleshed out with obscure field 
recordings (the lapping waves of 
track 2 “Starshine” will transport you 

beachside) that threaten to drown 
out frontman Gob Yutthana’s yelping 
vocals.
Our pick of the tracks:  the catchy-
as-hell “Plankton Boom,” which 
sounds like a West Coast radio relic 
from another time (we mean that as 
a compliment). Hear more at www.
fb.com/khanabierbood

 Plan ahead for  
 March’s many  
 massive concerts 

      08 

Bangkok’s been spoiled with visiting interna-
tional acts recently. We are very happy about 
it, our wallets not so much. Here are the dates 
you need to set aside your baht for. On Mar 6, 
up-and-coming American multi-instrumental-
ist Mac Ayres brings his funky, contemporary 
r ‘n’ b to town (tickets from B1,290 on Ticket-
melon). Next up on Mar 9 are the American 
soft-rock chartbusters who need no intro: Ma-
roon 5 (from B3,000 at Thaiticketmajor). More 
pop comes in the form of collab-loving British 
singer Rita Ora on Mar 11 (from B1,800 on 
passionhead.co). American indie-rockers 
Hippo Campus will break the mold on Mar 
22 (sold out!) before British soul singer Tom 
Odell does his weepy thing on Mar 27 (from 
B2,300 via Thaiticketmajor.com).

SWEET GIG
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What started as a humble, family-owned business in Canberra Australia 
has turned into something so much bigger. The famed Patissez cafe is 
now in Bangkok! Specializing in shakes, all kinds of comfort food, and 
waffles that come in different flavors and are freshly made using syrup 
that they mix together from scratch, eating at Patissez feels like spend-
ing evenings with friends around the dinner table—exactly as it should. 
Try their latest standout dishes, such as the smashed avocado on toast-
ed sourdough with burrata cheese, or the delicious French toast, which 
is homemade and topped with fresh mango and saffron mango sauce.

A Taste of Home in Bangkok
The new Patissez cafe is Bangkok’s answer  

to all kinds of comfort food dreams

3/F, CentralWorld (in front of Zen), 
095-869-7396, 089-833-3053. 

Open daily 10am-10pm. 
BTS Chidlom
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Chiang Rai may not be as 
permanent a fixture on 
the tourist trail as Chiang 

Mai, but one restaurant is put-
ting it firmly on the foodie 
radar. Since opening one and a 
half years ago, Locus Native 
Food Lab has become the hot-
test ticket in town with its 
monthly-changing 10-course 
menu offered to just 20 covers 
per night. While head chef 
Kongwuth “Kong” Chaiwongk-
achon periodically presides 
over fine-dining chef’s table 
dinners, in March he’ll be 
launching an exciting new 
“chef’s journey” concept. For 
B22,000, this all-inclusive 
three-day trip will take guests 
on a culinary adventure, explor-
ing the roots of their food, 
offering the chance to learn 
first hand the importance of 
seasonal, sustainable dining. 
Here’s what you can expect.

Forest foraging 
The trip begins in the forest. At Baan Non Som 
Boon, a village in Toeng District, foodies are given 
a chance to meet locals who make a living from 
foraging mushrooms, wild galangal and other 
ingredients. As well as teaching techniques, the 
villagers will educate guests on their sharing sys-
tem and ways in which to protect the forest, as 
well as offering an opportunity to take part in 
“Buad Ton Mai,” a tree ordination ritual where a 
tree is wrapped in Buddhist robes as a symbol of 
protection against deforestation.

Farmyard feast
After the foraging session, a pickup truck will trans-
port you into the main village to meet with Kornka-
nok Phupakdee, a young farmer who runs the small 
Baan Suan Phupakdee Organic Farm, where seeds 
and seasonal produce are sold. Here, you’ll learn 
how to harvest produce as you wander through 
gardens of morning glory, cos lettuce, passion fruit 
vines and native northern khao gum (black sticky 
rice)—a rich source of the antioxidant, OPC (Oligo-
meric Proanthocyanidins). You’ll then be treated to 
a local lunch served in a tiffin carrier, surrounded by 
greenery at the airy wooden farmhouse.

Tie-dye dinner 
Afternoon comes with a workshop at the sustain-
able and organic Rai Ruen Rom Farm (053-160-
512, www.rairuenrom.com), where you’ll have 
chance to create a tie-dye scarf using natural 
colorants including marigold (yellow), sappan-
wood (pink) and Indian trumpet flower tree 
(green)—all of which are grown on the farm. 
You’ll then be treated to a northern dinner by the 
bonfire, prepared by chef Konwuth using the 
fresh vegetables you harvested earlier in the day. 
Featured dishes include the likes of laam moo 
(pork with curry paste cooked in roasted bam-
boo), om nua kwai (spicy buffalo soup with veg-
etables), potato salad with makawan (Chiang Rai 
Sichuan pepper) dressing, and roasted vegeta-

bles with wild honey dressing. After finishing 
dinner at the rustic long table, you’ll bed down 
for the night in a boutique tent.

Back to basics
A new day calls for new learning opportunities, 
starting with a visit to Doi Makha Coffee, a small 
farm in the Mae Lao district. You’ll be met by 
Suppajin Khamsamut, a farmer, barista and bee-
keeper who lives in true sustainable fashion. 
Apart from growing all of his own food, including 
fish, coffee, vegetables and rice, he’s also a keen 
wild honey conservationist. On his farm, he has 
created a forest-like environment where wild 
Luang and Channarong bees thrive, helping to 
fulfill the important role of pollinating the nearby 
forest. At the ponds, you’ll learn how to catch 
natural-fed Nile tilapia with a net, as well as 
collecting free range duck eggs along the dyke. 
Finish off with a northern-style lunch prepared by 
Suppajin himself, topped off with a taste of his 
signature Honey Americano.

Test your culinary prowess
Next, you’ll get the chance to show off your own 
culinary prowess at the Locus Native Lab, where 
you’ll be taught how to make a seasonal local 
staple, such as chili paste with dried-fish. Your 
creation will be served alongside Kongwut’s 
10-course chef’s table dinner—there will be a 
vote on which guest made it best, so it’s time to 
get competitive! 

Off to market
The following day, you’ll head to Mae Sai district 
in the northernmost part of Thailand bordering 
Tachilek, Myanmar. Here, chef Kongwut will take 
you on a walking tour of the local market, starting 
at the foot of Wat Phra That Doi Wao, where you’ll 
have chance to sample the famous Lanna staple, 
khao kan jin (steamed rice in pork blood), at 
Auntie Daeng—a small pushcart stall dubbed one 
of the best in town. Continue past an array of Thai 

and Burmese roadside stands hawking rarely seen 
items like hornets’ nest. 

Dine with an old-school auntie
Conclude the trip with a local chef’s table lunch at 
the house of Jin Saiwong, a 70-year-old living 
legend who still cooks old-school and hard-to-find 
traditional northern dishes. Usually reserved for 
special occasions at Wat Phra That Doi Tung tem-
ple, Jin’s table is full of rare Lanna gems such as 
nam prik tor (traditionally this dish uses hornet 
grubs but this version uses cashew nuts instead), 
ab aong aor (steamed pork brain with herbs), yam 
pak ra (acacia pennata salad with shrimp paste 
and fermented fish) and jor pak kad (Chinese 
cabbage sour soup).

The Chef’s Jouney tour costs B22,000. Note that trip 
routes and food selections will vary according to 
the season, visit Locus Native Food Lab’s Facebook 
for details. 

Essentials
Locus Native Food Lab
171/24 Santarnlhuang, 
Rimkok, Chiang Rai, 065-
023-2627. www.fb.com/
locusnativefoodlab

Rai Ruen Rom Farm
Ngiew, Toeng, Chiang 
Rai, 099-325-5757.                    
www.rairuenrom.com

TAT Chiang Rai
448/16 Singhaklai Rd., Muang, Chi-
ang Rai, 053-717-433, 053-744-764-5.                                   
www.fb.com/tatchiangrai

Foraging 
Forward

Chiang Rai’s new culinary adventure 
lets you dig deep into sustainable dining. 

Words and photos by Monruedee Jansuttipan

Rai Ruen Rom Farm

Wild galangal
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CHIANG MAI

12 New digs for a no-
frills Lanna cuisine 
favorite
For three years, Kin Lum Kin Dee (www.
fb.com/Kinlumkindee) has been impressing 
Chiang Mai locals with its no-frills take 
on Lanna cuisine from its home on 
Nimmanhaemin Soi 11. Now, they’ve moved 
to a new space on nearby Nimmanhaemin 
Soi 9 that boasts a colorful, industrial style 
with walls covered in murals telling stories of 
the restaurant’s history. Despite the eatery’s 
modish vibe, the food sticks to authentic 
takes on bold northern cuisine: think addictive 
poo ong (a mash of grilled rice-field crabs’ 
eggs and chicken egg, B65) and sensational 
gaeng hang lay (spicy pork belly curry, B130), 
alongside a new special menu dedicated to 
seasonal ingredients.

PHUKET

13 A modern Italian 
restaurant arrives on 
Rawai Beach
Phuket’s latest Italian restaurant, Azzurro, 
screams decadence. From the azure indoor 
swimming pool to the jungle murals and 
rich leather seating nooks, this new spot 
on Rawai Beach is for the uninhibited and 
hungry. Long-time Phuket chef Antonio Bruno 
matches the ambience with hearty plates 
of corkscrew pasta, artichoke, asparagus 
cream and crispy prosciutto (B360), as well 
as meatier options like herb-crusted pork 
fillet with mashed potato and lemon butter 
(B390). A rhino head bursting through the 
wall marks the bar area, where frozen 
margaritas (B220) and pina coladas (B250) 
are right at home amid the tropical vibes. 

 Irrashaimase! 
     Izakaya culture hits 
     Phuket 

      11 

SINGAPORE

12

13

14 An awesome 
showcase of modern 
Thai design
Thai property developer Sansiri is making a 
big impression on our Singaporean neighbors. 
Siri House at Dempsey (www.sirihouse.com/
dempsey/thehouse) combines interior design, 
food, retail and even art into the ultimate cocoon 
of curated living. A dedicated gallery called 
Art Space rotates the best of Thai artwork, 
starting with Gongkan’s Another Dimension, a 
dazzling mirror-centric work. The Shop has so 
much awesome Thai design on sale it makes 
us wonder why it’s not easier to find this stuff 
back home. At the heart of the project, JAM at 
Siri House foregoes the Thai chest-thumping 
for Western small- and large-plates from a 
collective of hip Singaporean restaurateurs. 

PHUKET

Colorful Japanese prints, hanging red lanterns and upturned beer crates let you know 
that EKO Izakaya (www.fb.com/EKOizakaya) is not your average Phuket Town bar. Taking 
all that’s fun, laidback and boozy about Tokyo drinking culture, this cheerful spot is the 
perfect place to knock back some cold ones in the reenergized heart of the island’s Sino-
Portuguese quarter. But it’s not just about booze. The menu reads like a greatest hits of 
casual Japanese cuisine: expertly charred delicacies from the grill (think salmon teriyaki), 
good ol’ fried stuff (chicken karaage) and fresh sashimi. The place’s self-anointed signature 
dishes are the bowls of donburi—like the mixed raw fish topped with their secret spicy 
sauce (B258)—and flavorful sushi bites like the salmon aburi (B218). Wash down your 
meal with some beer, which here comes served in three sizes: Samurai (355ml), Shogun 
(640ml) and Emperor (1,200ml). 
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17 This Bangkok nightclub 
is banning phones on the 
dance floor

18 Get your groove on at 
Char’s rum and funk series

16 This chef is making halal 
hip on Rama 9

TO THE NINES TURN IT OFF RUM THIS CITY

HOT OFF THE PASS 

YOU SAID WHAT?

Popular late-night techno club Mustache (544/5 
Ratchadaphisek Soi 7) now sports a sign declaring: 
“No phones on the dancefloor please. It kills the vibe 
and makes you look like a boring bastard.” Mustache 
proprietor Olivier Alexandre’s reason is simple: “It 
could help Bangkok to get a better dance floor.” While 
this kind of rule might be new to our selfie-loving city, 
it’s not without precedence abroad—for example, at 
Berlin’s near-mythical nightclub Berghain. Let loose 
without the threat of rogue mobile-phone footage at 
the club’s fourth anniversary on Feb 8 (bit.ly/2sI7u-
wc). Phones are still permitted elsewhere in the club.

Over the coming weeks,  Wireless Road’s Char rooftop 
bar will be teaming up with Phuket’s artisanal rum 
distillery Chalong Bay for Rum Live, a series of events 
featuring bargain cocktails and funky beats. Live music 
will fuse soul, jazz and funk from 6-8pm on Feb 20 
(ICU Band), Mar 5 (Cholada Band) and Mar 19 (Soul 
Deep), accompanied by a special cocktail menu fea-
turing five new Chalong Bay cocktails—order three 
and pay just B790 (Char’s cocktails usually cost B320-
450 each). Chalong Bay is produced from pure Thai 
sugarcane juice (not molasses, like most distilleries). 
25-26/F, Hotel Indigo, 81 Wireless Rd., 02-207-4999.

 Big-name omakase 
 arrives on Sala Daeng 

      15                  

RAW EMOTIONS

One of Bangkok’s most-fun, least-intimidating 
omakase counters, Rain Hill’s Sushi Misaki, has 
slipped quietly into Silom with a second branch. 
Sushi Misaki-Nobu sees Masahiro Misaki team 
up with Nobuhiro Nagasaki, with whom he 
previously worked at Ginza’s acclaimed Sushi 
Tokami. For B4,000 or B6,000, you get around 
18-20 dishes highlighting Edo-style (traditional 
Tokyo) sushi, premium delicacies like otoro (fatty 
tuna), sea urchin and salmon roe. Like his mentor, 
26-year-old Nobu puts on an energetic display. 
Follow up your meal with a few more drinks 
at the downstairs Touka izakaya. M/F, Bandara 
Suites Silom, Sala Daeng Soi 1, 062-495-2386. 
Open Mon-Sat 5-10:30pm.

Notes from 
the Bangkok 

food scene

How Taco 
Bell’s no-
beef drama 
played out 
on social 
media

GET OLTA HERE
After recently gaining 

Michelin Guide recogni-
tion, Bampot Kitchen will 

see its head chef Jamie 
Wakeford depart his 

Phuket position to open 
Olta. The new modern 

British restaurant will be 
located on busy Suan Plu 
and is set to launch this 

February. 

THROUGH THE ROOF
Yao Rooftop Bar at Bang-

kok Marriott The Sura-
wongse has announced 
their new ladies night, 
featuring free cocktails 

from 8-10pm on the 
first Wednesday of every 
month. Sexist? Yes. Are 

we complaining? No.

HOT ‘DAM 
The Okura Prestige 

Bangkok has announced 
its third cooking com-
petition, inviting Thai 

culinary students to apply 
for the chance to win a 

nine-day educational trip 
to Hotel Okura Amster-

dam worth B100,000. 
Students aged 18-25 can 
enter before Mar 29 via 

hr@okurabangkok.com.

Jan 28
“Taco Bell Thailand is currently in the 
process of selecting beef that meets our 
high standards. I will update everyone 

again soon.” FRANCHISE 
OWNER CHALERMCHAI 
“KUENG” MAHAGITSIRI 
DOES A U-TURN ON IG.

Primal steakhouse’s former head chef goes solo 
with Fat Lamb, a sophisticated Mediterranean halal 
restaurant just around the corner. Chef Yakup Tang-
songsirisak’s experience cooking under top American 
chefs Rick Bayless (Chicago’s Frontera Grill) and Alex 
Stupak (New York’s Empellon) is reflected in his West-
ern take on Greek, Spanish and Turkish dishes, from 
24-hour braised lamb shank with vegetable briam 
(Greek-style ratatouille, B890), to full-flavored paella 
(B400/1,200/2,400) infused with smoky Spanish pi-
mento, saffron and Turkish sucuk—a dry, spicy sausage. 
Note: it’s alcohol-free. Rama 9 Soi 45, 061-418-4545. 
Open Mon-Fri 12-10pm; Sat-Sun 11am-10pm.

Jan 24
“Are you serious??? There’s no beef at 
Taco Bell Bangkok??? Wtf... you must be 
outside your mind!!! WHO DID THIS!?! 

That’s like McDonalds with no 
BEEF!!!”100 MAHASETH CHEF 
CHALEE KADER ON THE BEEF-
FREE OPENING OF TACO BELL.

Jan 25
“The menu has been 
extensively researched with 

our Thailand consumers. 
They have loved it so please 
come and try it for yourself!”AN 
OFFICIAL TACO BELL THAILAND 
RESPONSE TO BEEFGATE.
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Pad Thai Fai Ta Lu
HHH
Thai. 115/5 Dinsor Rd., 089-811-1888. 
Open daily 10am-9pm. B. No corkage charge.

Anyone with an on-point pad Thai radar will 
tell you that greatness is made in the wok. 
Real flames—intense, one foot high and 
licking the inside of the pan—are essential 
for imparting that rich, smoky flavor that 
the Khaosan sidewok masses have forgotten 
about. The smokiest of them all might well 
be Pad Thai Fa Ta Lu (literally: “Pad Thai 
through flames”), a discreet Old Town shop-
house that’s been reinvented by Andy Yang, 
a Thai-American chef whose New York restau-
rant Rhong Tiam won a Michelin star. Guests 
arrive to the sight of a downstairs fireshow 
from the kitchen’s overworked ring-burners. 
Above the action sits a dining room that feels 
more like a local dive bar with its strings of 
neon fairy lights and mismatched furnishings. 
Michelin, this ain’t, but Pad Thai Fa Ta Lu won 
Bib Gourmand recognition in the 2019 guide. 
Michelin tells readers that Andy’s pad Thai has 
been “jazzed up,” but that’s a bit misleading. 
The recipe here is classic, only with an ad-
herence to GMO-free ingredients and quality 

proteins that you rarely find on the street. 
Berkshire pork is the star of the menu, more 
commonly listed locally by its Japanese name 
kurobuta (literally “black pig”) and renowned 
for its high content of deliciously savory fat. 
Here it gets deep-fried into sinful chunks of 
sticky-crunchy moo krob or grilled on charcoal 
then sliced on tamarind-wood cutting boards. 
The menu lists just four pad Thais that range 
in price from B75-185. Reviewers on Facebook 
will tell you that Pad Thai Fa Ta Lu is expen-
sive. Ignore them. B75 is more than good 
value for one portion of these gooey glass 
noodles, rich with the natural sweetness of 
a well-balanced tamarind paste and deeply 
imparted with that smoky wok flavor. More 
expensive plates from the pork neck to the 
grilled prawns justify their price with ample 
and high-quality proteins. We dined as a pair 
and left with a bill of just B500. Our meal 
also included a side dish of confit grilled 
chicken for B160. Though moist and plump, 
we’ll admit to preferring the barbecued skin 
of regular street-food gai yang. What our bill 
didn’t include was any beer. Pad Thai Fa Ta 
Lu’s drinks menu is completely teetotal for 
now, though they’ll happily let you bring in 
adult refreshments from the nearby 7-Eleven.

Di Farina Pizzeria 
HHH
Italian. 111 Sathorn Soi 12, 02-235-7127. Open 
daily noon-10:30pm BB-BBB

If you want honest Italian cooking, affable ser-
vice and the little things done right, seek out 
this humble little wood-fired pizza specialist. 
Set opposite a monolithic condominium on 
Sathorn Soi 12, Di Farina lures you in with its 
outdoor pizza-making station decked out with 
a purple Fiorentina F.C. flag. Inside is full of 
similarly domestic touches: framed artworks 
of Florence line the wall, cheesy strains of 
Italian rock radio fill the room. You’ll prob-
ably find the owner, a Thai chef who fell in 
love with Italian flavors on a trip to Tuscany, 
working the tables and making small talk. The 
words “cozy” and “unpretentious” come to 
mind. The menu, too, reads like a throwback 
to a time when a few Italian words were 
enough to convince diners of authenticity. In a 
world increasingly full of “72-hour-fermented 
organic dough” and “Associazione Vera Pizza 
Napoletana-approved firewood,” these to-
the-point descriptions are kind of nice. More 
importantly, this is comfort food done well. 
The lasagna alla bolognese (B380) comes with 
a mottled brown top layer with crisp edges 

that stick to the tray; while underneath the 
ragu bursts with juicy, beefy goodness. Just 
as satisfying is the fettuccine alla carbonara 
(B480), fresh spirals of egg pasta topped off 
with salty, crunchy flakes of Italian pancetta. 
That a big bowl of parmesan cheese arrives 
unbidden only helps with the enjoyment. 
When it comes to pizza, Di Farina foregoes 
the big, billowing crusts that are in fashion. 
These uniform, crisp-bottomed pies provide 
a nice crunch with every bite and feature 
toppings that come almost to the edge. Order 
the Nduja (B380) for perfect little circles of 
mozzarella and spicy sausage that’s so tangy 
as to overshadow the tomato sauce (in a good 
way). For a yet bigger appetite, the veal cutlet 
Milanese style (B580) is an unwieldy hunk of 
breaded meat that’s so flavorful it could stand 
alone—we’d happily skip the side of overly 
buttery, uninspired fried potatoes and bland 
tomatoes. Come dessert, a creamy tiramisu 
(B180) headlines a short list of predictable 
Italian classics. Di Farina may not have Bang-
kok’s most extensive wine list (bottles from 
B1,100), but it offers good stuff at the lower 
end of the scale: the crisp, B100 house white 
(part of an all-day happy hour) succeeds in not 
tasting like an oxidized box pour, and that’s a 
win at this price point. 

Pad Thai Fa Ta Lu

Ratings
H  Forget it
HH  Only if you’re in the neighborhood
HHH  A pleasant dining experience
HHHH  Not to be missed
HHHHH Flawless

Price guide 
B  Under B500 
BB  B500-900 
BBB  B900-1,500     
BBBB  B1,500 and up

Price per person, including one drink, appetizer, 
main course, dessert, charges and tax.

BK pays for its meal and does not call ahead or sit 
with the chef.

Symbols
H  Reservations recommended 
F  Parking       
E  Dress requirements      
G  Live music
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 White Lies is  
 making Italian  
 “omakase” a thing 

The buzz: The Sukhothai ho-
tel’s former head chef, Maurio 
Menconi, is applying the rules of 
ultra high-end sushi to his native 
Italian cuisine: lots of bite-size 
courses, all selected by the chef, 
all obsessed over in minute detail, 
and starring a succession of lus-
ciously premium produce.

The decor: An elegant cream and 
marble dining room sits beneath 
a downpour of crystals and chan-
deliers. The intimate space houses 
just five tables, capable of seating 
22 to 30 guests per night, along 
with a marble bar and a lounge 
that holds a special wine selection.

The food: This cultural smorgas-
bord combines the Japanese chef’s 
choice menu concept known as 
omakase with Italian fine dining. 
Each guest pays B5,000 for a menu 
of up to 18 courses featuring the 
likes of caviar, Kobe beef, game 
and lobster. The bite-sized plates 
are equal parts mesmeric and 
innovative, while flavors are far 
from your typical Italian. We love 
the warm brioche bun served 
with what appears to be a piece 
of white chocolate, though when 
cut open it reveals a lusciously 
light foie-gras mousse encased in 
a cocoa butter shell with a smear 
of blackberry jam—amazing. A 
tartare of Hokkaido scallop sits 

atop a plate of shells and zings 
with luscious lemon cream, while 
the lobster in lemon milk custard 
is equally fresh, boasting the ad-
dition of carrot juice that’s been 
fermented for 10 days and a light 
drizzle of almond oil on top. Des-
sert plays up to the “White Lies” 
name, seeing a white chocolate 
“egg” filled with vanilla panna 
cotta and a runny “yolk” of mango 
and passion fruit.

The drink: Sommelier Siwapol 
Patumanondh takes the edge off 
navigating his vast wine menu 
with a list of suggested pairings 
on the first page. These can be 
taken as a full set—starting at a 
substantial B3,400 for six glass-
es—or bought by the glass (100ml 
pours). Billecart-Salmon is the 
house Champagne at B700/glass 
or B3,500/bottle. On the final 
page lurk ballsy digestifs from a 
40-year-old armagnac (B1,200/
glass) to Balvenie Double Wood 
17 years (B1,000/glass).

Why we’d come back: Eating here 
carries a high degree of excitement 
since you never know what you’re 
going to get. Just trust the chef 
to lead you on a two-hour culi-
nary journey—you won’t regret it.  
Kankanok Wichiantanon 

153 Penninsula Plaza, Ratchadamri 
Rd., Open Mon-Sat  6:30-9pm

food & drink | open doors
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NEW AND NOTED

Penta

20 This Ekkamai club 
is all about hip-hop 
and laser beams

21 Fried chicken 
meets donuts at Nan-
glinchee’s fun diner

22 Ari’s tiny Japanese 
opening is the 
meaning of kawaii

Hip-hop heads Djay Buddah and DJ 
Ono of Bangkok Invaders, Way of 
Thaitanium and the owners of Sway 
have joined forces for Ekkamai’s lat-
est party hotspot, Penta (582/25-26 
Sukhumvit Soi 63 [Ekkamai], 097-
027-5796). They’ve already been 
welcoming some big local and inter-
national names, including the Gram-
my-nominated American producer, 
DJ Rectangle. The hip-hop soundtrack 
is accompanied by a street-style mix 
of concrete and street art-plastered 
walls, neon light fixtures, LED screens 
and mirrors, which add depth to the 
compact dance floor. Standard cock-
tails start from B200, while bottles 
start at B2,000, with special two-for-
one deals before 11pm each night.

Take a step back from Thai cuisine and 
indulge in a fried chicken and donut 
combo (B300) at Brassica (76/10 
Nanglinchee Rd., 093-596-2465). 
This new Nanglinchee spot comes 
with a jovial yet classy vibe thanks 
to its playful menu and vintage 
Parisian cafe look. Hungry punters 
can order the Whole Freakin’ Bird 
Combo (B1,050), which comes with 
two sides, like the Bacon Chop or 
French Bean & Tomato Salad (B100 
when ordered alone). Health nuts can 
find some solace in the fact that the 
free-range chickens are locally raised 
and hormone-free, else the rotating 
specials board featuring items like 
salad and fish offers an alternative 
to the deep-fried signatures. 

The super-cute new Japanese open-
ing Kutte (51 Phaholyothin Soi 5) 
takes on a tiny metal kiosk attached 
to The Yard hostel in Ari. From 
the service window they dole out 
ochazuke (from B180)—a simple Jap-
anese dish made by pouring green 
tea or dashi over cooked rice—and 
Osaka soul-food sobameshi (a com-
bination of fried yakisoba and rice, 
B150). Imported saba (mackerel) 
and yakitori (chicken) are served in 
their original cans (being Japanese, 
this passes as cool, B125) with var-
ious different toppings. Take a seat 
in the chilled garden in front as you 
sip on a cold Sapporo beer (B150) or 
Suntory highball (B100).

Benihana Japanese Steakhouse
Avani Atrium, New Petchaburi Rd., 02-718-2000. 
Open daily 5-10:30pm; Sat-Sun noon-3pm

The pioneering name in Japanese grill-work that sold the 
American market on teppanyaki cuisine. Over 50 years since 
it first began, Benihana’s high-octane showmanship still has 
what it takes to entertain, but not at the expense of quality food. 
Beef is succulent, fish perfectly moist, and the sushi rolls fresh. 
More creative fare comes in the form of the Rocky’s Mountain 
Sandwich Spicy Salmon (spicy salmon, tobiko, Japanese 
onion, kaiware, rayu sauce, spicy mayonnaise). The easygoing 
atmosphere suits everyone from families to after-work parties.

TABLE TALK

Exclusively for Citi credit card members

Get 20% discount on a la carte food menu

Today – 31 Dec 19
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NEW AND NOTED

Kiew Kai Ka  View Rooftop Bar

Rama 9’s cozy Japanese spot Hotei 
has recently opened a new branch 
on Asoke (68 Sukhumvit Soi 21). 
Mercifully leaving its predecessor’s 
hanging model ships and murals 
of dolphins bursting through port-
holes behind, the interiors here 
are decidedly more modish, with 
airy blond wood, ferns in upturned 
pots hanging from the ceiling and 
sunken seating booths. While at din-
nertime unagi don will set you back 
B330 and a six-piece premium sushi 
set B1,450, lunch sets (11am-3pm) 
like the tori karaage (fried chicken) 
start at a very affordable B150, saba 
teriyaki at B200 and buta don (pork 
rice bowl) at B220. 

Now there’s no need to contend 
with Lad Prao traffic to get a taste 
of Kiew Kai Ka’s (The Garden, Soi 
Chulin, Sukhumvit Soi 21 [Asoke])
homespun Thai cuisine. Bringing a 
smaller interpretation of its tropical 
glasshouse to Asoke’s new retail 
and restaurant community space The 
Garden, the stylish venue features 
hanging ferns, banana-leaf wallpaper, 
vintage parquet flooring, deep green 
velour furnishings and a small outdoor 
seating area. The menu charts rustic 
Thai food from across the country, like 
the herbed crab curry with wild betel 
leaves (B390) and the streaky pork 
and egg sweet soup (B160).

Comfy orange bean bags, day beds 
and inflatables on the hotel’s infinity 
pool combine with fun purple egg 
lighting, colorful graffiti-style murals 
and live DJ beats (Tue-Sat) at View 
Rooftop Bar (9/F, Novotel Bangkok 
Platinum, 220 Phetchaburi Rd., 02-
209-1700) for a laid-back urban beach 
club feel. Head there for happy hour 
(5-7pm daily) when there’s two-for-
one on signature cocktails like the 
fruity Margarita Sassy Cousin (tequila, 
triple sec, passion fruit, vanilla and 
lime, B270), or The Parch (B310), 
served in a cute pineapple cup with a 
sweet yet sour mix of Captain Morgan 
dark rum, caramelized pineapple, 
lime, mint and hazelnut.

23 Rama 9 sushi   
specialist opens 
Sukhumvit branch

24 Lad Prao’s Thai 
glasshouse comes 
to Asoke

25 Check out this new 
rooftop beach club

 Who makes Bangkok’s  
 best... Instant coffee 

Methavalai Sorndaeng
Ratchadamnoen Klang Rd., 02-224-3088. Open daily 
10am-11pm

This Thai institution is proud of not having changed its 
recipes since its inception in the 1950s and is committed 
to using only top-of-the-line ingredients. With its old-
fashioned European-style decor and jazz band playing 
classic Suntaraporn songs, the overall vibe is very retro and 
very charming. Must-try dishes include the unbelievably 
tasty kra thong tong (minced chicken and sweet corn in 
rice tartlets), and the refreshing yam trakrai (spicy salad 
with lemongrass).

TABLE TALK

Exclusively for Citi credit card members

Get 10% discount for Citi ULTIMA, Citi Prestige and 
Citi Preferred card members

Today – 30 Nov 19
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Yuck!

Coffee snobs, look away now. For the rest of you who are 
too cheap even to buy a DeLonghi ESAM3300 Magnifica, 
we’ve got some good news: there is such a thing as drink-
able instant granules. Take our advice and find your way to 
instant-coffee Nirvana—or at least a cup of Joe that doesn’t 
completely suck. By BK Staff

 Who makes Bangkok’s  
 best... Instant coffee 

Winner!

Moccona
“Rough” doesn’t come 
close to describing the finish of this acrid 
cup of bitter black water. Don’t expect to 
taste much beyond the lingering sense of 
chemical intervention. 
Verdict: Trouble brewing. 
Price: B129 (190g)

www.fb.com/mocconath 

Took Jai 
The watery, thin-body of this coffee offers 
a taste that’s very much like its appear-
ance: flat and mild. Sour? No. Bitter? No. 
The smell, meanwhile, is akin to a burnt 
car-tire.
Verdict: A questionable cup.
Price: B155 (200g)

corporate.tops.co.th

Khaoshong
Despite the lack of aroma and overall 
bland taste, there is a trace of dark 
bitterness to this one, with a light tang 
on the finish to remind you that you are 
actually drinking coffee. 
Verdict: Fake presence. 
Price: B129 (200g)

www.khaoshong.com 

My Choice Thai
Mmm that’s smooth. As close to freshly 
brewed coffee as you’re gonna get out 
of a freeze-dried packet, these lightly 
aromatic granules actually taste subtle 
and nicely rounded with just a touch of 
bitterness.
Verdict: Your best bet.
Price: B310 (200g)

corporate.tops.co.th

Nescafe
Straight up bitter, there’s really no com-
plexity happening here, with the acidity 
lost beneath a weak tide of one-dimen-
sional, vaguely coffee-like flavor. 
Verdict: Bitter pill.
Price: B149 (200g)

www.nescafe.com/th
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Don’t let couples hog all 
the Valentine’s action. 
Swipe hard and you 
could get lucky this 
Feb 14—especially if 
you take them to one 
of our top Tinder date 
bars in Bangkok. By 
Choltanutkun Tun-
atiruj and Clara Howell

Hook-Up 
Points

ON THE BAR

Sot Soju Bar

First date
Clouds Across The Moon
If taking your date on an outdoor excursion to 
stargaze before sneaking a kiss is your type of 
first date—and you’re a cheeky sap—escape 
the smoggy skies of Bangkok this Valentine’s 
Day and gaze at space from a projector inside 
this retro, UV-lit bar. 

Price: B120-280 per drink

Pridi Banomyong Soi 14, 02-046-6928

Mitr Bar
Don’t have the guitar skills to woo your date but 
still want to impress? Check out this beer bar’s 
live acoustic Fridays and Saturdays with a wide 
array of local craft brews. Date not working out? 
Sneak away and grab the one-seater facing the 
BTS station—your date will get the hint. 

Price: B160-310 per drink

3/F, 23/1 Phaya Thai Rd., 089-799-1123

Rose Wine Bar
Squeeze into the romantic and intimate wine 
capsule perfectly fit for two. Get to know each 
other at a table surrounded by candles and 
dim lighting or get lucky—think hand to thigh 
if the wine’s doing its work—on the floor 
space under a sexy red glow. 

Price: B325-395 per glass, B1,600-1,950 per 
bottle 

Sukhumvit Soi 38, 081-553-3585

Cactus
Want to avoid all the other Tinder dates 
you’re juggling? Peep this Californian-style 
bar outside crowded Sukhumvit and catch the 
wind in your date’s hair—don’t like the smell, 
just ditch—among cacti and bonfires on the 
buddy-buddy rooftop. 

Price: B320-390 per drink

4/F, 15 Yen Akat Rd., 083-437-3515, 02-249-
1451

Four dates in
Liberation
Can’t tell what way your date is swaying? Free 
their mind and quench their thirst with some of 
this bar’s amazing and unique cocktail creations. 
If you just can’t do the trick, the drinks can.

Price: B390

Piman 49, Sukhumvit Soi 49, 093-654-2500

008 Bar
Trying to prove to your date that you’re more 
sophisticated than you look? This jazzy speak-
easy might help you accomplish that. With 
sweeping cityscape views, a private corner and 
drinks from a topnotch bar owner, the fourth 
date won’t be your last—but the fifth might. 

Price: B360-460

11/F, Akyra Hotel, Sukhumvit Soi 55 (Thon-
glor), 02-392-8959

De Commune
Cut the talking and get down to some live mu-
sic at Thonglor’s hip underground venue. Grab a 
seat on a couch with casual drinks on the mez-
zanine or try not to lose your date at the bar 
counter to a grunge, scruffy-haired indie rock 
fan or electro music DJ, depending on the night.

Price: B100-140 per drink

1/F, Liberty Plaza, Sukhumvit Soi 55 (Thon-
glor), 088-419-7380

The Bar Upstairs
Embrace your inner French romantic at a ca-
sual wine bar blanketed with green hanging 
plants and wooden decor. Tucked above Bras-
serie Cordonnier restaurant, be careful not to 
allow your date to skip out of Bangkok and 
head to the south of France.

Price: B160-700 per drink

3/F, 33/30 Sukhumvit Soi 11, 02-821-5110

In a relationship
The Loft/The Champagne Bar
Class it up and take care of your loved one 
for a date night to remember at one of these 
two—or both if you’re feelin’ frisky—treat-yo-
self type of bars located in the same building. 
Pick out a sexy, backless dress or your most 
handsome suit—it’s all about glitz and glam.

Price: B450-900

56-57/F, Waldorf Astoria, 151 Ratchadamri 
Rd., 02-846-8888

A Bar
Relationship getting a bit stale? Maybe you 
want a different view than that same face 
you look at every night, so why not hit up a 
nice view to spice things up? One floor above 
A Bar, on the 38th floor, is home to A Bar 
Rooftop—an elegant yet cozy open-air patio. 

Price: B365-415

37-38/F, Marriott Marquis Queen’s Park, 199 
Sukhumvit Soi 22, 02-059-5555

SulBkk
If speakeasies are your vibe, try this upscale 
Korean joint with your date. The cozy, indus-
trial feel is a flavorful spot for an aging rela-
tionship. Internationally known Korean artists 
will often make appearances—a musical treat 
exclusive to the Korean gastrobar.

Price: B350-390

Thonglor Soi 10, 095-795-5396

Find the Photo Booth
Go on an adventure and challenge your couple 
skills this Valentine’s Day to find this hidden 
speakeasy. Hint: take a photo at the booth as 
a nice souvenir to remember the night. 

Price: B360-390

Sukhumvit Soi 11, 02-117-2636 

The buzz: This grown-up Korean gastrobar puts a 
focus on high-end soju brand Hwayo.
The decor: The old F45 gym at Novotel Hotel 
Sukhumvit has undergone a complete transfor-
mation—the heavy wooden front door alone will 
transport you to Korea. Inside, the whole space 
feels warm and masculine, largely thanks to leather 
furniture. This is the first time that we’ve seen a bar 
sunken into the floor in Bangkok, so sitting at the 
counter brings a new drinking experience. There’s a 
secret room hidden away somewhere too.

The drinks: Hwayo soju comes in four labels 
differentiated by their alcohol level—25%; 41%; 
53%; and the 41% rice whiskey. If you’ve had 
a bad experience with soju in the past, forget 
everything you think you know because Hwayo is 
very smooth. On top of their signature cocktails 
like the super-refreshing Essences of Life (Hwayo 
25, pineapple juice, cucumber, lime juice, 
cucumber syrup and cucumber bitters, B350), 
you can also order reinterpretations of classics, 
like the soju negroni (B420), that replaces gin 

with soju. There will soon be Korean bar food 
available, too. 
The crowd: Working professionals catching up 
with friends.
Why we’d come back: The bartender knows what 
he’s doing, plus we got to sample some of the bar 
food and we’ll definitely be back for more of that. 
Choltanutkun Tun-atiruj 

8/F, Novotel Bangkok Hotel, 19/9 Sukhumvit 
Soi 20, 081-949-485

Liberation

SulBkk

Clouds Across The Moon

008 Bar
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Living in a city of over eight- 
million people, it should be easy 
to find your perfect match, right? 

Wrong. We take a look at some of the 
most common dating challenges that 

Bangkok throws at us.  
by Choltanutkun Tun-atiruj

Thank you, next
Technology may have its plus sides, but 
there’s no denying the impact it’s had on how 
we invest in relationships. With new matches 
a simple Tinder-swipe away, we’re quick to 
say goodbye to anything that remotely 
resembles effort and continue our quest to 
find an easy relationship, but can a meaning-
ful relationship ever be easy?

“The issue with modern dating is that we 
have too many opportunities for meeting 
new people. I can meet dates through Face-
book, Instagram, Tinder—obviously, they 
don’t last long. Social media allows me to 
achieve quick satisfaction—a quick coffee or 
movie day, a quick kiss (not even a one-night 
stand) and a quick goodbye.” - Pongpat, 23

Hook-up or hang-out app?
All of us have been in a situation where 
someone asks us, “so do you have a boy-
friend/girlfriend?” and we answer with, “I’m 
talking to someone.” Talking, hanging out, 
dating, seeing each other, hooking up—what 
does all of this mean and who gets to decide? 
With so much choice at our fingertips, com-
mitment can be challenging—as can trust. 

“I matched with this guy on Tinder; we’d 
bumped into each other at the gym before so 
I recognized him and messaged him. We 
went out for some food and had a great time. 
Back in the day, that could have been called a 
date, but these days, it’s just a ‘hang out.’” 
- Somsak, 34

Ghosting
Ever had someone you’re dating just disap-
pear, never to be heard of again? This phe-
nomenon has its own term: ghosting. What-
ever the reason, who’s got time for explana-
tions when you could just simply stop reply-
ing to them? Though it’s tough to be on the 
receiving end, sometimes this technique can 
come in handy.  

“I went on a date with this cute Spanish boy I 
met on Tinder. He didn’t look anything like his 
pictures but he wasn’t bad looking and people 
often don’t look like their pictures anyway. The 
date was bad, the guy had bad hygiene and 
kept trying to touch me inappropriately, so I 
ran to the bathroom and asked my friend to 
fake an ‘emergency’ call. That’s how I exited 
that date and I never looked back. When you 
don’t feel the chemistry, you just don’t feel the 
chemistry, you know?” - Dararat, 24

F*ckboys
The term “player” is so 2010—2019 is all about 
f*ckboys (or f*ckgirls). What is the difference, 
you ask? While a player would be upfront 
about their antics, a fuckboy will act like you’re 
the most special thing in his life, while simul-
taneously never introducing you to any of his 
friends and only calling you at 3am. And we 
deal with it, because sometimes even toxic 
affection seems better than nothing. 

“Exclusivity is out! It’s hard to find someone 
who is into commitment these days.”
- Duangporn, 35

Creeps
If you’ve seen Netflix’s new series You, and 
thought that sort of stalky behavior would never 
happen in real life, try reading these stories.

“I was talking to this nice Portuguese guy on 
Tinder then we met up and it turned out that 
he was a catfish [he used fake pics]. I was 
shocked but I kept calm, though my heart was 
drumming. I gave him five minutes to explain 
himself but he kept lying, saying that he went 
to the beach and gained weight. Finally, I 
confronted him and said you are a different 
person. Then, he tried to accuse me of the 
same thing. I asked to go to the police station 
together and he got very angry, said, ‘you’re 
too old for me anyway,’ then ran away.”  
- Somying, 32

“I met this guy off Tinder who didn’t look 
anything like his pictures, but OK, that often 
happens. He was pretty awkward and nerdy. I 
normally love nerdy guys, but there was 
something a little off about him. We went to 
a bar and he sat awfully close to me. After the 
first sip of our first drinks, his hand was 
immediately on my knee stroking upwards. I 
told him off and he apologized but it was too 
late, I was already repulsed—we hadn’t even 
had a second drink yet! I asked for the check, 
paid my share then got up to leave, but he 
asked if we could ‘go for a walk’—we all 
know what that means. I excused myself and 
left his ass behind. I don’t even remember his 
first name.” - Sarah, 24 

Fresh off the Boat
We did a little experiment. After swiping on 
100 different guys on Tinder, we found 32 
percent of them were from outside Thailand. 
That’s one-third of the people on the Tinder 
dating scene! These out of towners can also 
have some weird misconceptions about them-
selves—as any woman who’s evesdropped on 
a group of foreign bros can probably attest.

“There’s a massive lack of quality men in 
Bangkok. Generally, ‘international men’ are 
my type, but in Bangkok many of them are 
new to Asia and feeling like a boss because 
they have Asian girls chasing after them. I 
often overhear them boasting about how easy 
it is to get girls in Bangkok, ‘every girl I swipe 
right on Tinder, I match,’ or, ‘every chick here 
wants to suck my dick.’ It’s disgusting. Their 
ego levels are so high, they think they’re the 
king, when in fact they’ve lowered their stand-
ards to despicable levels and completely lost 
respect for women.” - Jittima, 24 

Modern 
Dating 
Minefield

How's your sex life?
Discover the ins and outs of 
Bangkok dating with the BK 

Sex Survey on goo.gl/giPMK8. 
You might even win something.
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Mi Air Purifier 2
What: If this bad boy by Xiaomi is 
good enough to tackle hazardous 
conditions in China, then it should be 
able to handle Bangkok. While this 
model is 40-percent smaller than its 
first generation, it claims to be able 
to purify a room in just 10 minutes at 
a Clean Air Delivery Rate of 310m³/
hr. Apart from filtering out PM2.5 
particles, its 360-degree three-layer 
cylindrical filtration system can also 
remove dust, bacteria, indoor plant 
pollen, smoke and other unpleas-
ant odors, all the while consuming 
58-percent less energy than its prede-
cessor. Control the air purifier through 
the Mi Home app on your phone, 
plus check air quality in real time, set 
schedules to power on/off, switch 
to night mode and control the wind 
speed. The app even reminds you 
when to change the filter, according 
to its “filter usage statistics.” Sweet!
Price range: B7,959

Available at www.lazada.co.th

Dyson Pure Cool  
Purifying Tower Fan
What: If you don’t mind blowing 
some serious baht on the ultimate 
smog destroyer, then this is the pu-
rifier for you. Of course, being Dyson, 
this looks more like a modern sculp-
ture than a typical air purifier. The 
tower, or floor version (Dyson also 
offers a desk version), stands at 41.5 
inches tall with a slim 8.8-inch base. It 
comes with double-layered filters—a 
carbon filter to remove gases and a 
glass HEPA filter that Dyson claims can 
capture up to 99.7 percent of particle 
pollutants as small as PM0.3. In auto 
mode, the LCD display shows you 
which pollutants are detected in the 
air in real time, after which purified 
air will be projected around the room 
through its Air Multiplier technology. 
You can set schedules and monitor 
your air quality with the Dyson Link 

app, or enable voice control with Am-
azon Alexa.
Price range: B28,900

Available at Dyson, 2/F, Siam Para-
gon, Rama 1 Rd., 02-129-4338. Open 
daily 10am-10pm

Blueair Sense+
What: Hailing from Sweden, the styl-
ish Blueair Sense+ air purifier can add a 
pop of color to your room with its vivid 
green, blue or red renditions, while the 
usual monochromatic colors are also 
available. At 19 inches tall and 18.5 
inches wide, the Sense+ is designed 
for use in a room of around 17 square 
meters, which means most bedrooms. 
Just like the Dyson Pure Cool, the 
Sense+ comes with two filters, a HEPA 
particle filter and a carbon filter to re-
move heavy gaseous pollutants. Here 
comes the fun part: with the motion 
sensor (the unit has no buttons or re-
mote), you can turn it on or off with a 
wave of your hand, while more wav-
ing will adjust the fan speed. The unit 
is also Wi-Fi enabled, which means 
you can do more fine-tune controlling 
through its Blueair Friend app—from 
adjusting the LED screen’s brightness 
and fan speed to other functions like 
night mode and child lock. Compatible 
with Amazon Alexa.
Price range: B26,000

Available at Power Buy branches 
nationwide. Try 4/F, CentralWorld, 
Rama 1 Rd., 02-646-1241. Open 
daily 10am-10pm

Honeywell Air Touch i9
What: This is a hugely popular air 
purifier in India, which also has 
through-the-roof smog levels. Hon-
eywell claims its three-stage HEPA 
filtration system can remove up to 
99 percent of pollutants and purify 
a 38.5-square-meter room in just 15 
minutes at a Clean Air Delivery Rate 
of 300m³/hr. The device also comes 
with “Smart Eye Technology” that 

automatically adjusts the fan’s 
speed according to the level of your 
room’s air quality. An indicator ring 
on the LED screen displays the the 
air quality of your room—blue for 
clean air, yellow or orange for mod-
erate, and red for “get the hell out.” 
There’s no remote or app for con-
trolling the Air Touch i9, but there’s 
a smart automatic monitoring mode 
that’s pretty neat: the air purifier 
will automatically turn off when the 
PM2.5 level is less than 25 µg/m3 
and turn itself back on again when 
it detects a change in air quality.
Price range: B21,900

Available at Power Buy branches 
nationwide. Try 4/F, CentralWorld, 
Rama 1 Rd., 02-646-1241. Open 
daily 10am-10pm

Philips Air Purifier  
Series 3000
What: Standing at 18.7 inches tall 
and 13.4 inches wide, the latest offer-
ing from Philips is ideal for large living 
rooms. The Series 3000 offers a high 
Clean Air Delivery Rate of 367m3/h 
through its extra thick NanoProtect 
HEPA filter, which Philips claims can 
effectively remove ultrafine particles 
as small as 20 nanometers—more 
than 100 times smaller than PM2.5!—
as well as remove 99.97 percent of 
common airborne allergens, 99.9 
percent of bacteria and even some 
viruses like H1N1. Wowza. Another 
highlight is its AeraSense real-time 
air quality monitor, which provides 
you up-to-date PM2.5 levels together 
with a four-step color ring feedback—
blue means good, red means bad, 
you get the idea. The device also con-
tinuously monitors the air and auto-
matically adjusts the fan speed when 
it detects a change in particle levels.
Price range: B24,990

Available at www.lazada.co.th 

Outside 
Threat

Think that N-95 mask is enough to save you?  
Think again. By Dhipkawee Sriyananda Selley

Give yourself a pat on the back if you bought an N-95 mask (see page 
10) to protect you from the Great Smog of Bangkok, but here’s some-
thing to worry about next. Unfortunately, those pesky particles can 
pollute the air indoors, too, meaning the threat isn’t left out on the 
streets. To keep your home fresh and healthy, here are some of the 
best air purifiers on the market. 

THERE’S AN APP FOR THAT

SHOPPING: SHOPEE
If you can’t live without a little retail therapy, there’s 
no need to go to the mall and risk getting the black 
lung. Shopee offers thousands of items for users to 
browse with tons of good deals.

Free download for iOs and Android  
www.shopee.co.th

MESSENGERS: SKOOTAR
Got a business errand to run? This app lets you find 
a reliable motorbike messenger who can do it for 
you, from pickup and delivery of documents, post 
and parcels, to collecting cheques, paying bills and 
contacting government offices.

Free download for iOS and Android  
www.skootar.com

FOOD DELIVERY: LINEMAN
Hungry? Thanks to Lineman, you can browse 
nearby restaurants—including some street food 
outlets—and have your favorite dish delivered 
direct to your door at the click of a button. The 
delivery fee is calculated based on distance.

Free download for iOS and Android  
www.fb.com/linemanth

Survive the 
Bangkok smog 
without leaving 
the house with 
these three apps
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Running along the eastern bank 
of the Chao Phraya, Song Wat 
encompasses a diverse mix 
of old shophouses and new 
restaurants, all of which adhere 
to its slow, laid-back vibe. By 
Clara Howell

What do you 
like about life  
on Song Wat?

BK ASKS

POLLASATE IOHACHALATANAKUL, 
OWNER OF AOON POTTERY
“The combination of old and new is 
so fascinating—the variety of 
food, architecture, lifestyles. 
In every small detail you can 
learn the past and enjoy the 
present.”

PIYAPA “MEOW” VICHIANSAN, 
OWNER OF PIECES CAFE & BED 
AND SHUU SHUU
“Everybody here stays for two gen-
erations and it’s all grandmas—
they are so nice, they treat me like 
a granddaughter and this soi is 
always clean. That’s why I feel bad 
when Shuu Shuu is noisy.”

  Lazy 
 River 

 Coffee & Breakfast 
Drink like a local with a Thai-style 
coffee (B80) at the narrow Pieces 
Cafe & Bed (214 Soi Saphan Yuan, 
Song Wat Rd., 089-783-3099) or 
satisfy that sweet tooth with their 
moka pot affogato (B105). For a 
caffeine fix, grab an iced green 
tea latte (B95) at vintage-style 
Yesterday’s Tea Rooms (518/7-8 
Song Wat Rd., 096-470-0062), 
where you can also fill up on a 
hearty American breakfast (B150). 
For something refreshing, try 
Aoon Pottery’s (2/8, Soi Phathum 
Kongkha, 089-447-7161) honey 
lemon tea (B75) with a slice of 
mixed berries cheese pie (B100) 
while perusing their hand-crafted 
ceramics, or cool down at Sunset 
Cafe & Woodworks (1125 Song 
Wat Rd., 02-233-7661) with a ba-
nana honey smoothie (B60).

 Lunch & Dinner 
Don’t miss the vegetarian Japanese 
cuisine at Chijuya (1396, Son Wat 

Rd., 02-226-2275), where convinc-
ing mock seafood features in the 
mixed sashimi (B300) and grilled 
gobo eel (B150). Sing Tia Sua (815 
Song Wat Rd., 02-622-4405) dishes 
out deep-fried frog with chili and 
salt (B220) and steamed pork ribs 
(B220), while traditional Thai cui-
sine from Som Tum Ratchawong 
(244 Ratchawong Rd., 081-772-
9656) includes papaya salad with 
a fried egg (B60) and fermented 
spicy pork salad (B70). Head to 
Waen Fa (292, Ratchawong Rd., 
02-222-8679) for a two-hour dinner 
cruise on the Chao Phraya River 
(B1,600) or stay ashore and enjoy 
Chinese, European and Thai cuisine, 
like green curry with pork (B180) 
or chicken cordon bleu (B250), in 
their restaurant.

 Drinks 
Pieces’ nighttime persona Shuu 
Shuu (218 Trok Saphan Yuan, 062-
229-8947) is exactly what it sounds 
like—hushed. Head to this quiet 
Japanese umeshu bar to sample 

five varieties of plum wine ranging 
from B150-B250. Take a step away 
from the bustling roads to enjoy 
a lychee mojito on the river at 
Samsara Cafe & Meal (1612 Song 
Wat Rd., 02-639-6853) or opt for 
their Miami Pine (B240) featuring 
Malibu rum and pineapple juice.

 Transport 
MRT Hua Lamphong is just a short 
10-minute stroll from the heart of 
Song Wat, though if you’re trav-
eling by ferry you can get right 
to the thick of it by alighting at 
Ratchawong Pier.

 Accommodation 
Condo One Soho (2070-72 Khao 
Lam Rd.) is just a five-minute walk 
from MRT Hua Lamphong and 
features 48 units from B10,000-
14,0000/month. Nearby, Si Phra-
ya River View (1020/4 Yotha Rd., 
02-639-5002) offers 310 units 
from B17,000-40,000/month. 
Although rooms are not currently 

available for rent at Bangkok 
River Park (Trok Saphan Yao, Song 
Wat Rd., 02-221-2338), the condo 
houses 97 units, with sale prices 
of around B26 million.

 Visit 
There’s no shortage of temples 
surrounding the Song Wat area. Just 
steps from MRT Hua Lamphong, 
Wat Traimit (661 Charoenkrung 
Rd., 02-225-9775, open Tue-Sun 
9am5pm) is home to the world’s 
biggest seated Golden Buddha, 
which also happens to be the 
largest gold statue in the world. 
Venture further and you’ll find Wat 
Pathum Khongkha (1620 Song 
Wat Rd., 02-639-1952) and the 
Vietnamese temple, Wat U Phai 
Rat Bamrung (Charoenkrung Rd., 
081-402-5502). Under 10 minutes’ 
jaunt from Song Wat, don’t miss 
Chinatown’s busy open-air Samp-
eng Market (96 Chakkrawat Rd., 
098-332-1539), filled with accesso-
ries, clothes, souvenirs and food. 

PATSAPONG WANGTHAM-
RONG, OWNER OF YES-
TERDAY’S TEA ROOMS 
“This area is unique 
because of its diverse 
cultures and people. Also, 
you can see old and new 
blend together in the same 
neighborhood.”

Street food

Pieces Cafe & BedSoi Song WatAoon Pottery

Ratchawong Pier

Shuu Shuu
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