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Culinary escapade

Savour the enchanting flavours of authentic Catalan cuisine at two-Michelin star
chef Sergi Arola’s new restaurant and bar, Arola, at JW Marriott Hotel Mumbai. Take
a culinary journey across the Spanish heritage through the chef’s unique concept of
pica pica — a style of dining where a variety of creative dishes are served on a platter
for communal sharing. Cocktail enthusiasts will also be delighted
by the extensive cocktail list boasting over 30 varieties of gin served in
classic gin and tonic, and gin martinis. Perfect for post-dinner drinks,
Arola offers breathtaking views of the Arabian Sea through the
open terrace while a playlist of Latin-influenced contemporary
lounge music adds to the ambience.
Juhu Tara Rd, Mumbai. Tel: +9122 6693 3000;
www.marriott.com

Underwater
retreat
Just 20 minutes away by speedboat from Malé lies
one of Maldives’ most pristine house reefs teeming
with vibrant marine life and coral. To accommodate
guests on their dive-centric holiday, Angsana Ihuru
unveils a refreshed look for its 45 beachfront villas
with more indoor space and a new dive centre with
enhanced facilities. It is also the first to offer SNUBA
in the Maldives, which enables snorkelling up to
six metres below the surface. For more experienced
divers, adventure awaits 26 metres deep on the ocean
floor where the magnificent Rannamaari Wreck acts
as a habitat for sea creatures such as giant moray eels,
scorpion fish, stingrays, groupers, batfish, squirrelfish,
nurse sharks, fusilier fish and more. Angsana Ihuru
offers a five Star PADI Gold Pal Dive Centre with
training facilities and a photo lab that allows dive
instructors to help guest divers take pictures or
videos underwater. Ihuru Island, North Malé Atoll.
Tel: +96 0664 3502; www.angsana.com
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David Lama
Backyard pantry
Converting a wasteland adjacent to the hotel into an organic garden and aquaponic
fish and vegetable farm, Hansar Samui is now offering guests a unique back-to-nature
experience. Sign up for cooking classes and stroll through the farm as you pick your own
ingredients. The herbs and veggies, as well as tilapia from the nearby fish farm, are also

used by the hotel’s kitchen to create fresh, healthy dishes for guests and staff. The farm
uses intercropping as natural pesticide, ensuring sustainability and chemical-free crops.
Produce from the organic garden includes galangal, chilli, lemongrass, holy basil, morning
glory, lettuce, sweet corn, eggplant, watermelon, papaya, and a variety of tomatoes. The
hotel also plans to introduce a hydroponic berry farm in the near future. 101/28 Moo 1
Bophut, Koh Samui. Tel: +66 7724 5511; www.hansarsamui.com

Design Hotels’ Area Director of the Asia-Pacific
region, David Lama has chalked up over 15
years of experience in the hospitality and sales
industry and has worked in his native France,
Monaco, Germany and Japan. We caught up
with the well-travelled polyglot.
by stephanie wong

Q

How often are you required to travel
for work?
I travel for one to two weeks almost every month.
During these business trips, I go to trade shows,
meet with travel agents, and visit current as well
as potential member hotels. I always try to add
a weekend before or after work to take time to
make new discoveries about the place I travel to.
Business trips have to also be leisure trips!

Q

Can you let us in on Asia’s developing
hospitality trends?
I think travellers in Asia are increasingly looking
for original experiences, individuality and a sense
of place when they travel. Travellers are looking
for smaller boutique hotels where they are
individually recognised and this is a trend that is
here to stay.

Q

Which city that has made the biggest impact
on you?
I am a great fan of
Tokyo. I have lived
there myself, but
the city is so big
and so diverse
that each time
I go, I discover
new areas of
the city, new
restaurants,
new parks
and temples I
did not know
existed. What I
also like about
Japan is that
in a world that
is becoming
more uniform, Japan has
managed to retain their strong identity.

Q

What is a major hotel pet peeve for you?
When the staff asks me for my room number. I
sometimes change hotel or city everyday, so I
often do not know my room number. To me, hotel
staff should always be asking for the guest’s name,
as people are not numbers. In fact, when possible,
they should remember guests’ names.
During my last stay at The Mira in Hong Kong,
I was very impressed by the fact that, although I
came by taxi and I only stay there once a year, the
doorman greeted me by name. I asked him how
he did it. The trick was that he went to look at the
nametag of my suitcase in the trunk of the taxi —
smart technique!

Tipple above
the rest
Sip Champagne atop a chic Renaissance-style
colonial heritage building, and soak in the
dazzling nightscape along Shanghai’s historical
Bund. Swatch Art Peace Hotel is opening its
new Shook! Rooftop Terrace, offering patrons a
delectable menu of classic cocktails and seasonal
specials. Chill out to the laid-back ambience and
catchy beats and enjoy signature tipple such as
the Caviar Royal, a mix of Veuve Clicquot and
pearls of Crème de Cassis, or sample the Flame
Shook!tini, a captivating mix of Tanqueray gin,
Campari, Cointreau, sweet vermouth, and freshly
squeezed orange juice, set ablaze for a theatrical
finish. Pair your booze with nibbles from the
complimentary tapas selection of olives, crostini,
bruschetta and treats from the eclectic panAsian kitchen. 23 East Nanjing Road (Bund 19),
Shanghai. Tel: +8621 2329 8522;
www.shookrestaurantshanghai.com.cn

151 | appetiteasia.com

