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of Jalan Yap Kwan Seng lies a restaurant

that has boldly taken the nama o the
famous Songket textile thal used o ba the
choice of royvaly. Bather tham ending up baeing
a grandiose claim, Songket Resiaurant & Bar's
naume apthy redlects the subtle refmemant that s
the halimark of the restauant’s cooking.

I | pdden away i a serens and trangull area

Just a shart walk from the Petronas Twin
Tewrers, Songke! provides a calm raspite from
the hustie and bustie of the Kuala Lurmpur oity
cenra, It is surprising nceed to be able Lo find
a cation aqually as cantral and as much ol a
raliaf from tha city's maddaning nish,

That blernd of pheasant sunriss wovan with a
delizate mfinement axtends 10 the authantic
Makay cuising that & sarves. Marny af the dishes
may =zam famdiar and even, dare we say,
orclinary &l first, but hidden behind the Asvours
of aach dish s no shortags of dedication and
inventiveness,

Taks the starter Aneka Pembuka Selera (RRA30)
for instance, & platter of starters camsisting of
clcur waang, popiah gorsng, Kepak ayam and
tachu sumbaf, These are all foods familiar to
Makaysians buf rather than the dry chicken wings
that are aimost standard elsewhers, Songket's
kepak ayam s full of spice and lemongrass
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Ot Zasmet Jemintn | brimming with passion

ailing from @ kampuny in Makscea, you wookd
epect Chel Zamid 10 1ell you that his dishes
it Sengkol ane all from fecipes passed down

Erough the generaticas. tnstean, he openly hels 1S

mal fus basgan ile tramed as a Westom chaf, Bat rilher
than sae that as a disavantags in a Malay restaurant
such as Songhet, his expaience of waricus cuisines
kas ghien him the geounding b lake Songiet's tod

Having amassed more than 12 years experience
i mm‘ tom banguel Kichens o
head chef at an mﬂ-ﬁm lhhu restauranl
before caming o head the kilchen at Songkel, His

[breadih ol expesience is vital toward his goal in seeing
l&r culsing recognised 8s @ {ruly inlemationsl

mmmmmm
in his quest ks Chel Zamei's unbeidied enthusiasm
far fand. The unique textures and fiavours he creates
come hiough many howrs of experimentation and hard
mwm@uwhmmm
wrilh sireet hawkars, constantly bedgensy suppliers
far hard-to-find ingrecients and genersily imasling
anmmhm ey emianaions for Matsy




with & soft and juicy texdure, What had kooked
saamingly normal tums oul ba axtracrdinan,.

The cucur udang B even more enjoyabla. Rt
banishes the nasty mamornias of owverly heavy
and starchy varaties with s0f dough and a
parfectly crisp culer coating, complale with &
single fresh and crunchy prawen on lop,

Arguably, test of the kitchan®s Malay cooking
has 1o be tha salay (AM18). Whan the chicken
and bee! skewers appeared, thay boked no

ifferent from amvthing vou can gel from any
slreat slal, Bul one Bite info the beel satay and
you realise that the chef has chosen to usea the
sl quaity tenderdoin for that soft, malt-in-

your-mouth feel. The mannate was flavoursome
without being overpowenng and the psanat
ssuce t was served with was as it should be -
full of nuitty goodness and Not oo oly.

Sauces and sambats seem {0 be a particular
strength of Songket, which is surely the mast
teling barometer of & kitchen's abiity to dsplay
elegance, The signature Pandan Masl Lemak
(FME) for instance comes with & sambal from
which the chefs hawe panstakingly remcved
all seeds. The result s a slightly sweet and
mildly spicy sambal that elevates rather tham
dominates the aroma of the rice. Also sensed
with the starter platter is an excallent, swaet chilli
sauce that is thicker and stickier, proving to be
thie ideal pariner for the crunchy-testured hors
d'ouvres,

‘We are told Head Chef Zamni Jemirtan's manira
i5 to elevate Malay cusins to an equal standing
with 1 other forms of cooking in the international
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arena, In tha Busuk Panggang [RME0), ons of
the restaurant's maost popuiar dishes we wosd
argue that be has almady achieved thatl.

A giant portion of short rib which woulkd easily
feed two extremely hungry dinsrs looks ke it
could have come off ary American harbague,
However, the flavours are distinctly Malkaysian
Falling of the bone doesn't begin to describe the
tenderness of this dish and a duo of excellent
saUceEs - a dark soy sauce-based condiment
with sliced chilies and shaliots and a funky
belacan - compleles an outstanding dish.
Be wamad that the unique chicken-flavoursd
pegedil, a stufied croquette side dish, will send
you over the edge of enjoyment into utter bliss.

That was a tough act to folow but in the kMasak
Lemak Udang Manas (RAM45), Songhet kept
the promése of using qualty ingrechents. The
geant sea prawns specifically brought In from
Sabah set a new bar for crunchy crustaceans
that only a true wiki-caught pravwm ever ooulkd,
Conversaly, the Pucuk Paku Goreng (RM15),
which are sautéed young tern leaves, is a display
of the kichen's dadicalion with a Cararmefsed
ocooonut milk sauce that requires hours of ganthe
reduction.

Songkel's invenlive inerpretations of desseris
should also not be missed, Rather than hide
the flavour of the famed stinky frult, Songkels
Durian Tiamisu {RM15) put the Durian favour
al centre stage. Bul somsshow, @ managed 10
soften it with tha right amount of mascarpone
and bittersweel cofiee 5o that non-durian kovars
wiolld be immediate converts. The Pandan
Pudding (FM10) is possibly an even greater
champion of lechnigus, with tha texturs of an
axcelant pannacotla, achieved rather amazingly
without ary cresm,

The fact that it provides entertamment in
the torm of culturdl perfommances fom Spm
every Monday through Saturday or the very
reasonably priced sat lunch menus are added
regsons 10 visit Songhet, but the sophistication
of its traditional Malay cocking along s a maore
than enough reason,
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