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Modern seafood is the order of the day at OI00[O0; perched
on the 59™ floor of the Banyan Tree, the eatery peers out
through the building’s trademark art deco glass arches.
Open almost a year, it has established a solid reputation for
serving an excellent range of inventive seafood dishes, using
raw materials sourced from around the world - Dover sole,
turbot, barramundi and American oysters all feature on the
menu. Sriram Kailasam, a former chef and now the F&B group
manager for the hotel, oversaw the development of the Pier
- inspired by his time in Sydney. The result is an emphasis
on light, fresh dishes (the seafood is flown in several times a
week) with clean flavours that let the ingredients speak for
themselves, coupled with classic presentation.

Top marks are awarded to the roasted Black Cod with
Dungeness crab crust and the American Kumamoto
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Oysters - small, sweet and divinely textured - but meat
eaters can also choose from Tasmanian Lamb and Foie
Gras.

The food philosophy is reflected in-the cool blue design
aesthetic- walls are replaced by bubbling blugwater columns,
the table-tops of crazed glass and James Bond-esque fish tanks
call out for the mermaids that Kailasam originally hoped
to have swimming serenely past diners. The atmosphere
is intimate but convivial, and the wine and cigar menu is
extensive. A special mention has to go to the superb service,
following the lead of the extremely affable manager Johannes
Rable.
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Two’s company but three’s a crowd at! - indisputably
the most romantic restaurant in the city. Upstairs big sister
Sirocco is all about jaw-dropping grandeur, but Breeze dials
al-fresco dining back to more human scale, conjuring up
an atmosphere of intimacy with discreetly lit tables and
circumspect service. This is not to say the shock-and-awe
factor is not given its head here and there - how many times
do you get to walk into a restaurant from an aerial rainbow
catwalk?

But Breeze is really all about the fantabulous food created
by Chef Ho Chee Bee, a veteran of London’s Michelin-starred
Hakasan. The cod marinated in champagne is buttery and
sweet and plump, the soft shell crab starter is peppery and
spicy without ever masking the subtle flavour of the crab and
the traditional Asian cantaloupe sago and coconut pudding is
a cool and refreshing end to a superlative-rich meal.
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If you want to take in the view without the full fine-dining
experience, take a trip across the Chao Phraya River. The
Hilton’s sedate glass elevator will whisk you up to DT,
a moody jazz lounge and bar that enjoys an unparalleled full-
circle view over the entire city. Stand up to the inclined glass
windows and enjoy the butterfly shivers of vertigo before
checking out a drinks menu of biblical proportions. The
cocktails are presented with decadent grace - order three
martinis and three servers will appear at your low-slung table
and mix and pour with the synchronicity of swimmers. There
isalso atapas menu of a very refined sort, of which the ceviche
of yellow fin tuna and the risotto with lobster tail and caviar
mousseline are a standout.
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