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May 2024

The best restaurants to visit across Malaysia this month

For Latin flavours and live beats:  
La Boca Latino Lounge  
 
Come for the food, stay for the live music. La Boca Latino 
Lounge offers a taste of Latin American culture in the 
heart of Kuala Lumpur. Experience the sultry rhythms of 
Cuban bands and vibrant Latin tracks during its Noche 
Latina night, every Tuesday, as the DJ sets the mood for 
a night filled with salsa, bachata and non-stop dancing. 
For a glamorous midweek soirée, don’t miss its Noche de 
Chicas event on Thursdays, where ladies get free entry and 
complimentary drinks. With its delicious cuisine, refreshing 
cocktails and daily live music, this upscale restaurant and 
social hub has something for everyone.
 
Mandarin Oriental Kuala Lumpur Basement Level 2, Kuala 
Lumpur City Centre | labocamalaysia.com | +6012 446 4588

For delicious cakes and pastries: 
Lizzie Café & Bakery
 
Located just a brief stroll away from KL Sentral station, 
this charming cafe is a lovely spot to eat or relax during 
your layover in KL. Enjoy a delightful selection of freshly 
made cakes, sandwiches, salads and delectable pastries. 
Look out for the wildly popular Parisian food sensation 
crookie – a tantalising chocolate chip cookie and croissant – 
the perfect accompaniment to your warm cup of joe. 
 
Plus, guests presenting their Malaysia Airlines boarding 
pass will be treated to complimentary selected coffee.

LG25, Nu Sentral, Shopping Centre, Jalan Tun Sambanthan, 
Kuala Lumpur | instagram.com/lizzie.bake | +60 3-2776 0672
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G O I N G  P L A C E S  x  K AY ' S  S T E A K  &  L O B S T E R

Prime cuts and fresh seafood take centre stage at Kay's Steak & Lobster,  
a halal-certified restaurant in the Klang Valley

Halal surf & turf redefined

When it comes to celebratory 
meals, few things are quite 
as lavish as a prime cut of 
steak paired with a juicy, 
sweet lobster – and that just 
happens to be Kay’s Steak & 
Lobster’s raison d'être. The 

is run by husband-and-wife 
duo Aizuddin Khalid and 
Athiqah Teo, who’ve had no 
prior experience in the food 
industry but have thrived in 
the business and opened a 
total of three outlets in the 
Klang Valley area.

Prime cuts and stunningly 
fresh seafood
Naturally, steaks and lobster 
take centre stage, and 
particular care is taken in 
sourcing quality ingredients. 
For beef, expect prime cuts 

like Australian Wagyu 
tomahawk steaks and the 
award-winning Kagoshima 
A5 Wagyu from Japan.  

 
Atlantic lobsters for the 
utmost freshness.

Foremost among their 

selection that pairs your 
preferred cut of steak with 
half a lobster. You can also 
enjoy new additions like the 
Signature Beef Wellington, 
made with Flinders Natural 
Tenderloin coated in a 
layer of savoury mushroom 
duxelles and wrapped in 

pastry. This decadent dish 
comes served with generous 
helpings of blackcurrant jus, 
creamy mashed potatoes 
and a salad on the side.

Other classic dishes 
include roasted bone 
marrow, onion soup 
and a decadent Lobster 
Thermidor. Its 2024 menu 
now features a new addition 
– the Hanwoo beef, a perfect 
blend of Wagyu and Prime 
Beef. Enjoy it with roasted 
garlic, kimchi and ponzu 
sauce alongside daikon.

Fine-casual dining without 
the pretentiousness
The décor and atmosphere 
at all three of Kay’s outlets 

The Putra Heights 
restaurant (The Tropics) is 
the most spacious venue, 

for intimate gatherings as 
well as modern interiors 
with touches of timber 

and steel. The Ampang 
restaurant (The Coastal Bay) 
leans fully into its coastal 
environment, with cool dark 
blue hues and stainless-

restaurant in Putrajaya (The 
Valley) takes full advantage 
of its lush surroundings and 
is built around a preserved 
moss centrepiece. The 
layout emphasises intimacy, 
making it a perfect spot for 
date nights and family get-
togethers.

The trio of restaurants 
owes its stunning design to 
SYARAWI Architect, one 
of Malaysia’s 40under40 
Emerging Architects. 

Planning a special family meal or 
an intimate dinner date? Make a 
reservation at kaysteaklobster.com
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