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Malaysia’s tourism numbers are slowly rising after crashing during the pandemic. 
Annual arrivals were running around 25 million a year until Covid struck, and then 
fell to just 4.3 million in 2020 and a mere 136,000 last year. This year, they have 
set a modest target of just two million visitors and that looks like it will be achieved. 
Singapore has always contributed about half the annual tourist arrivals, so now that 
the border is open, Singaporeans are flocking back, eager to take advantage of 
Malaysia’s lower prices.

Tourism is a significant contributor to Malaysia’s GDP, and the downturn in foreign 
and domestic travel during the pandemic caused many people in that industry to 
lose their income as businesses were forced to cut jobs to avoid bankruptcy – and 
quite a few companies still closed completely. Malaysia suffered a lot during the 
pandemic, and many people involved in tourism lost their jobs and income. 
Tourism-reliant business are of course very keen to see visitors come back.

Malaysia is still an attractive destination. As a multi-cultural society, it can offer 
several Asian experiences in one location, as many of the various ethnic festivals are 
celebrated here and the different cuisines are available all over the country. This was 
captured in the country’s core tourism advertising message from years ago, 
‘Malaysia, Truly Asia,’ which proved to be a very successful campaign. At one point, 
the country was in the top 10 most visited countries in the world, again due in no 
small part to the large numbers of Singaporeans crossing the border.

Unfortunately, in the years leading up to the pandemic, there was little growth in 
the visitor numbers. Annual arrivals have been stuck at around 24 to 25 million a 
year since 2010, after increasing from just 10 million arrivals at the turn of the 
century to almost 25 million in 2010.

While growth is good, too many tourists can be a problem, particularly if they are 
overly focused on having a good time and have little respect for or interest in local 
culture. However, the reality is that such problems are few, and international 
tourists bring plenty of welcome foreign exchange and their presence leads to jobs 
in multiple sectors which support the tourism trade, from taxi drivers to souvenir 
shops and of course hotels and airlines. 

One negative impact of the various actions taken to reduce the number of Malaysia 
My Second Home visa holders is the loss of the tourism revenue they generated. 
This came from their own travels around the country and the many friends and 
relatives they encouraged to visit. Locking these visa holders out of the country 
during the pandemic, suspending the programme, and then making the visa 
inaccessible to most people have all combined to hurt the essentially free 
marketing MM2Hers provided for inbound tourism. 

We are seeing the Tourism Ministry moving to activate their various 
marketing programmes and Sarawak was quick to promote their 
state, which has many of its own attractions. Sabah, the other 
Malaysian state on the island of Borneo, has also started 
promoting their state with us. Both places have a lot to offer 
and are certainly worth a visit. Sarawak has continued to 
welcome foreigners to live there by leaving the qualifying 
rules for their MM2H visa at a very reasonable level.

As I said earlier, Malaysia has lot which appeals to 
tourists, from beaches to jungles and shopping to 
eating. Hopefully, the arrival numbers will continue 
to increase, although the rising cost of 
travel will probably slow that 
growth.

Hi There!
 facebook.com/ExpatGoMalaysia

Publisher
J. Andrew Davison

Group Editor
Chad Merchant

Production Editor
Joanne Tan

Assistant Editor
Priscilla Emmanuel

Staff Writer
Sarah Anne Lee

Contributing Writers
David Bowden, 

Melissa Cheah, Yukeshwaran Devadas

Commercial Director
Bill Cooper

Business Development Director
Nick Atkinson

Sales Team
Emily Tang, Olivia Yap

IT Director
Rusli Arshad

Digital Marketing
Jasmine Spera

Web Developer
Nur Farhanah Faisali 

Events Manager
Antoinette Perera

MM2H Manager
Suriah Ali

Finance / Admin – Senior Manager
Khoo Poh Lian

Events Management Consultant - JB
Poonam Singh

Group of Companies
Borneo Vision Sdn Bhd (295020-P) 

Borneo Vision (MM2H) Sdn Bhd (735406-W)

TEG Digital Sdn Bhd (286845-U)

Tri-Concepts Sdn Bhd (204389-P)

tegmedia.my

LOCAL INSIGHT. GLOBAL PERSPECTIVE.

J. Andrew Davison

printer 
Sky Press Sdn Bhd (920029-P) 

No 8, Jalan PBS 14/10,
Taman Perindustrian Bukit Serdang,
43300 Seri Kembangan, Selangor.

for more information: 
Borneo Vision Sdn Bhd (295020 P) 

5C, 5th Floor, Tower Block
Syed Kechik Foundation Building

Jalan Kapas, Bangsar, 
59100 Kuala Lumpur 

Tel: 03.2093 9539 / 2094 9664   
Fax: 03.2094 9690 / 2094 9670

Email: sales@tegmedia.my
or editor@tegmedia.my



The expaT  expatgo.com40 •

Bangkok: 
Southeast Asia’s 
Capital of Hedonism

expat  excurs ions:  thai land
BY Melissa Cheah

in my previous life as a copywriter, 
we regularly hosted talks from the 
industry’s creative heavyweights in 
our office. One afternoon at work, i 

had the pleasure of hearing from one 
of my favourite Creative Directors in 
the region, sompat Trisadikun of leo 
Burnett Thailand. soft-spoken and 
animated, when asked about the 
significance of Thai ads in today’s 
modern world, he simply replied, “in 
Thailand, we don’t take ourselves too 
seriously. We create ads to do one of 
two things - to make people laugh (so 
they remember to have fun) or to 
make people cry (so they remember to 
be thankful).” his insight offered a peek 
into an essential facet of the country’s 
character – an unabashed desire for 
fun. after countless trips over the 
years, when i contemplate the Thai 
capital city’s character, Bangkok can be 
summed up in one word: hedonism.

From the unassuming caloric excess of 
its street food to its multitude of 

Michelin-starred restaurants; from 
mansions hidden in nondescript alleys 
and gleaming skyscrapers in the city 
centre; to the myriad cafés and 
patisseries packed with friends and 
lovers savouring the sweet art of doing 
nothing, the pursuit of pleasure makes 

up the inextinguishable genetic code 
of this city.

The timeless human urge to indulge is 
as innate as it is necessary. in 
southeast asia, there is no better place 
than Bangkok to begin this journey.

A WORLD OF POSSIBILITIES AT 
YOUR FEET
as the last light of day fades, the dark 
of night begins to paint the sky. 
Patiently waiting for their encore, one 
by one, the lights begin to flicker. like 
wildfire, the city is blazing with life 
within minutes. all the while, i was a 
spectator to this spectacle of life from 
the cavernous tub at 137 Pillars suites 
& Residences Bangkok’s sukhothai 
suite. For a moment, i took a deep 
breath and stopped, marvelling at a 
world of possibilities at my feet.

Opening its doors in February 2017, 
the upscale 137 Pillars suites & 
Residences Bangkok consists of 179 

Dusk in Bangkok

Street food
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residences and a 34-suite hotel at the 
upscale sukhumvit soi 39, just a 
stone’s throw away from the 
fashionable shopping district of 
emquartier. each of the hotel’s stylish 
suites comes with a butler and offers a 
host of bespoke facilities for guests, 
including the use of their customised 
london Cab which operates between 
the hotel and emquartier. Vikky, the 
senior Butler, kindly reached out the 
day before my arrival to ask if there 
were any arrangements necessary 
(there were none). When i checked in 
to my suite, Thai-inspired welcome 
sweet delights were waiting for me on 
a platter, accompanied with a 
handwritten note.

With rich tones, a warm palette, and 
streams of natural daylight thanks to 
its floor-to-ceiling windows, The 
Bangkok Trading Post Bistro & Bar is an 
all-day dining bistro, bar, and deli for 
local residents and guests. Breakfast 
was made à la minute to avoid food 
wastage and the extensive menu 
boasted of healthy juice blends, a 
variety of local as well as international 
starters (from locally-sourced artisan 
cold cuts to tuna tataki sashimi to 

tomato and hummus), a host of 
signature egg Dishes (the eggs 
Benedict was done just right) and 
Mains (truffle brie toastie or striploin 
steak to kickstart the day, anyone?), as 
well as beloved local picks.

in keeping with its sustainability ethos, 
the hotel has eliminated the use of 
plastic straws and water bottles from 
all of its F&B outlets and rooms. a 
champion of locally made products, 
the hotel worked with haRNN, a 
renowned homegrown brand, for 
customised bathroom amenities in 
sleek noir dispensers. To conserve 
energy, 137 Pillars uses leD lights 
throughout the luxurious property. The 
room key cards have a green function 
that can control the amount of power 
used when the room is vacant and all 
suites are outfitted with motion 
detectors to save electricity by turning 
off unneeded lights.

For an evening to remember, saunter 
up to the rooftop for an unparalleled 
panoramic view of the city from the 
hotel’s 18-meter infinity pool, the 
highest of its kind in Bangkok. Beyond 
its instaworthy views, what sets the 137 

Pillars brand apart is its personalised 
service and heartfelt hospitality. 
exuding warmth and friendliness at 
every turn, a stay at 137 Pillars suites & 
Residences Bangkok is the very 
embodiment of The land of smiles.

A PASSIONATE APPETITE FOR THE 
GOOD THINGS IN LIFE
This can be found in a simple plate of 
Pad Thai, done over and over again for 
the last 50 years; every turn of the 
wrist circling the carbon black wok is 
perfection in motion. Yet, beyond its 
globally-recognised street food, 
Bangkok remains as one of my 
favourite food metropolises for its 

137 Pillars Bangkok, Bangkok Trading Post Bistro & Bar

137 Pillars Bangkok, Sukhothai Suite
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infinite gastronomic possibilities, 
thanks to trailblazing chefs and 
elevated dining adventures.

at Sühring (10 soi Yen akat 3, Chong 
Nonsi, Yan Nawa, Bangkok 10120), 
culinary alchemy and creative ingenuity 
were showcased in a tangle of flavours 
that were modern and elevated, yet 
ever so playful. Warm and inviting, the 
restaurant offered four dining 
ambiances: the cosy Dining Room; the 
dynamic Kitchen where guests can get 
up close and personal with the action; 
the living Room; and the Glass house, 
a homage to the twins’ grandparents’ 
farm. heartening touches of their 
summer spent at the farm adorn the 
walls of sühring – family snapshots, 
childhood photos of the duo, sketches 
of their grandmother in her kitchen and 
the old barn – all of which serve as 
heartwarming reminders of the 
provenance of their love of cooking.

The brainchild of Thomas and Mathias 
sühring, the titular two Michelin-
starred restaurant was a masterclass in 
German haute cuisine; every course was 
such a delight, both to the eye and on 
the palate. expect cheeky renditions of 

classics such as smoked eel in Red 
Wine Vinegar Gelée and Berlin Pork 
Knuckle; a delightful take on foie gras 
with a citrus gel-coated version served 
on a crispy brioche, artfully balanced 
atop of a glass of spätlese; the perfect 
bite in the störhappen with an 
indulgent quenelle of caviar. sühring’s 
rendition of the classic spätzle was 
incredibly divine. The most tender egg 
noodles were coated in a silky umami-
rich champignon sauce and allgäeur 
mountain cheese, anointed with 
shavings of black truffle and a confetti 
shower of crispy sweet onions. every 
swirl of the fork should include all 
components. The second it touched 
my lips, i could have sworn i heard 
angelic choruses ring.

led by restaurant manager Mathieu 
Campion, service was immaculate 
from start to finish. The erlebnis 
(experience) at sühring is one of the 
reasons why Bangkok is a gastronomic 
destination and this particular place 
should not be passed up by any 
person visiting the city.

Probably one of the most desired 
reservations in the city – for 

absolutely justified reasons – Nusara 
(22 Maha Rat Rd, Phra Borom Maha 
Ratchawang, Phra Nakhon, Bangkok 
10200) boasts of superb precision 
and stunning finesse in flavour. 
housed in a 150-year-old building 
from the King Rama V era, Nusara is 
named after Chef Thitid ‘Ton’ 
Tassanakajohn’s late grandmother. 
Described as a “funny and playful 
woman,” the décor of the exclusive 
restaurant was designed to reflect her 
character with bright swatches of 
colours and traditional paraphernalia. 
With only 14 seats, Nusara was 
created as a legacy for Chef Ton’s 
beloved grandmother. 
Unapologetically Thai and 
uncompromising in using the finest of 
locally sourced ingredients, the 
14-course menu was inspired by 
memories of their time together. For 
instance, the refreshing lime Popsicle 
(complete with a table-side pomp 
featuring the stainless steel maker, 
where fresh lime zest was grated on 
the iced lolly) was a tribute to their 
trips to the local market.

a culinary nexus where old and new 
meet and where classic and modern 

Sühring
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intersect, Chef Ton shared that the 
food at Nusara is “colourful Thai 
cuisine”, where it is a “mixture of 
traditional – we keep the heart and 
soul of it – with twists”. sublime 
favourites of the night were the 
lingeringly spicy Crab Curry on Betel 
leaf (the horseshoe Crab Roe was 
smoked for a nutty accent) and Wagyu 
Pad Kra Pao (cumin leaves were used 
instead of holy basil). The mains were 
served communal-style, just like one 
would at home, and by then, what 
Chef Ton hoped to achieve had 
materialised: at his table, food brings 
people together.

The source of revelation for food is 
boundless and limitless - the 
collective gastronomic scene serves as 
a pantheon for exploration and 
adventure of new flavours. at ICI 
Bangkok (24 sukhumvit soi 27, Khlong 
Toei Nuea, Watthana, Bangkok 10110), 
the famed singaporean Chilli Crab was 
interpreted as dessert with calamansi 
mousse, chilli sauce, tomato sponge 
cake, salted egg crumb, and young 
coconut flesh to mimic the crab meat. 
an explosion of contrasting flavours, 
just like its inspiration.

A DESIRE TO CONNECT 
THROUGH ART
Whenever and wherever i travel, it 
always begins or ends with the local 
art scene. Through art, many have 
found a zestful fervour for life. 
Bangkok’s Museum of Contemporary 
art (MOCa) was built to showcase the 
exceptional works of art collected over 
the past three decades by Boonchai 
Bencharongkul. The five-floor exhibit 
spotlights the works of art inspired by 
traditional Thai modes of expression 
as well as art that has been influenced 
by the introduction of Western artistic 
styles and techniques. The first four 
floors are replete with contemporary 
works from local artists displayed in a 

well-lit space, whereas the fifth floor is 
home to the signature Richard Green 
room, where the exhibit mimics a 
european museum with a curved 
skylight, and includes paintings by sir 
lawrence alma Tadema and John 
William Godward.

in the cacophonous capital city, one 
does not distinguish the desire to 
indulge based on status or creed - all 
are welcome. as it is with 
preconceived notions or expectations, 
the city does not lose its lustre up 
close, even in the aftermath of a 
global pandemic. in so many ways, 
Bangkok has once again rediscovered 
its taste for the good life. 

Singaporean Chilli Crab Dessert at 
ICI Bangkok

Museum of Contemporary Art Bangkok

Nusara Bangkok
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