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(From second left) Greyhound Cafe managmg director Pomsm Rojmeta, Sultanah Kalsomn, Tan and Inkawat.

‘New cafe wants
to be trendsetter

Thai eatery makes its mark with first outlet in Bukit Bintang

storyby -
GRACE CHEN

gracechen@thestar.com.my

3 ’gll-% Sultanah of Pahang Sultanah

Kalsom Abdullah was the ouest of

honour. Lunch was served. The
men tucked in. The ladies com-
Pletely forgot about their diets.

Yes, the Greyhound Cafe has

come all the way from Thailand to -
‘ open in Kuala Lumpur.

Looking at the latest entry to join
the league of lifestyle cafes begs the
question of what makes trendy eat-
eries tick.

The hip crowd says that just with
the merit of being the place to be'
seen, gives it pull.

“I am confident it will not be
long before it becomes a trendset-
ter in Kuala Lumpur,” said its
Malaysian partner, Berjaya Assets
Food director Chryseis Tan.

But Greyhound Cafe founder
Bhanu Inkawat knows it’s more
than that.

“A lifestyle cafe may be chic, but
diners still have to talk about the
food. :

“People shouldn’t be coming in

ta lanlz ot yrane nlonte far ava
e - i - e

“If they do, then something is
wrong,” he said.

Born in Bangkok, the restaurant
chain has a total of 11 outlets in
Hong Kong and China.

The Malaysian outlet in Jalan
Bukit Bintang had just opened for

usIness month.

What’s good to eat here?

The fresh coconut crepe cake!-

Light thin crepes layered with
fresh cream and young coconut
flesh.

Like a white cake, only much,
much fluffier.

A decadent treat for coconiit lov-
ers.

Because of its Thai DNA, there is

~Tan (in white) presentlng Sultanah Kalsom with a commemorative plaque

no rurmmg away from this ubiqui-
tous fruit.

It comes in the form of a granita
in Tab Tim Krob.

Think water chestnuts with
. more coconut flesh, soaked in a

It also makes its waymto the
SHEE T i iy
This time as a sherbet resting «
atop cut mango cubes and bathed

in — you’ve guessed it — coconut
milk.
“We only use freshly squeezed

coconut » sa hanu.

The light bites are pretty nice as
well. =

Tan admits to have fallen in love
with the chicken wings. .

These dainty snacks are actually
halved wings, marinated in fish
sauce and deep fried.

But two dishes that go very well
together are the salmon sashimi
and a toasted bread-and-lettuce

dish called Sandwich In Bowl (SIB
for short, that’s the thing about hip
cafes and creative names).

The sashimi, which also has a
garnishing of walnut flakes, comes
with a hot, green Thai chilli sauce. .

i t+ T s

This, we were told, is an inter-
pretation of the classic tuna sand-
wich. 1 The salmon

“It’s an example that food & _sashimi which
steeped in hlstory can be fun and & : : " : -

nishing ot wal-

Innovative,” Bhanu orterea.
Surprisingly, the chilli sauces nut flakes,
also received rave reviews. comes with a

Kin khoa hai aroi. That means hot, green Thai
bon apetit in Thai. chilli sauce.
GREYHOUND CAFE, Ground Floor, 2 Sandwich In
Ansa Kuala Lumpur, Jalan Bukit _Bowl isan:
Bintang, Kuala Lumpur. Tel: 603- interpretation

of the classic

2148 1188. Business hours: 11am to (
tuna sandwich.

10pm.



