offshore

humpi
beats from the

gigantic speakers
pounded my
ribs. The array

of bright lights
gs
induced a haze to my vision. And

streaming across the bui

before me were thousands of
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lls for a festive
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pumping up t
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malls in Surabaya are constantly
flocked with urban denizens
ertainment during
such hours, nothing compares to
Sutos' rambunctious hordes of
youngsters. More than a hundred
chairs had been set to face the
hall’s big. white stage. All
eyes were on the pair of funky-clad
adolescents boistérously dancing
and smacking the drums. The
crowds huddled closer to the stage
by the minute, and | was awash in
the starkly blinding ill
Sutos is one of the major
commercial playgrounds that
successfully captivates young
folks sporting whatever is
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nation.

synonymous with the relative
Sitting
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feet of land and first launched

ambiguous term of

in 2008, the semi-alfresco
b
unrivalled hip atmosphere, Various
cafes and coffee shops open

till midnight every day. On the
weekends, proud Harley Davidson
bikers and a group of singing
troubadours parade around the
blocks. The apen-air Big
tage at the epicentre hosts
multifarious events ranging from

g is known to posses an

jazz festivals to fashion catwalks,
gle night around 15,000
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people - 20,000 on Saturday jerseys suddenly showed up,
nights - burst onto the scene. immediately occupying all the

“Try this, they taste really sofas in frant of the big grg®
good,” my best friend Arini haif-
shouted from across the table a5

as they anxiously waited

the match kick off at \&
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she cheerfully chewed off a big
chunk of tapas called Spudnik, sheet of mus{me@ v, “We
which comprised crispy potato hold a live mysogerfasfnance
skin with smoked beef and chicken  called Urban &llu'ﬂ

leg. That was one signature dish Wednesgs ay.” said

offered at the cosy and relatively  Pandhie Rgtana, the assistant
quiet The Cushy Kitchen (Sutos,  cperational Wamager of The

Level 22:24, T: 62 31 5633 688). Cust
We were slouched in our chairs,

pkends are apparently
rds football devotees

scanning the endless row of cafes
when a surge of local Manchester
United fans wearing their team’s

“In perspective, Surabayais a
developing city redolent with a
historic past of brave patriots

fighting against the colonials.”
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amodern one to be exact. Today

geal city of East fava province has

fkd 3 new fagade, with a lengthening
e neady bt entertainment and lifestyle
that may evoke a different persona

v or worse. As of my last count,
currently 23 shopping malls and

en 3 thousand restaurants and cafes
in the second largest municipality

to Eclectic Pub & Lounge (S
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surabaya [JPent ond culinary experiences.

s a developing city redolen

a historic past of bravel
patriots fighting against the
s [ devilish gourmen dish. jancuk, a

pre

o other place on earth that daringly

colonials, Yet the last deci
has brought with it 2 wind of

fat ranks alongside the f-word, is
fat forgivable when applied to this

plate of nasi goreng or fried rice. It uses the
J-word owing to how its super-spiciness might
stun one into cursing in the local dialect. The
authentic recipe features twenty cayenne
peppers 3s an extra seasoning, Originally
created by chef Eko Sugeng Purwanto from
Surabaya Plaza Hotel (Plazo Boulevard,

i Pernuda na. 31-37, T: +62 31 531 6833, wawishy.
pphotels. com), Nasi Goreng Jancuk is now a
Surabaya culinary icon. If you have an armour-
plated palate, drop by the Kartini Restaurant
at the hotel. A package of Nasi Goreng Jancuk
s not expensive (Rp130,000), since it is
enough for four to five persons and comes
with a giant pitcher of ice tea (Rpaz5.000 for

2 pitchers). You can also choose the level of
heat, too. Spicy or super-spicy? It's your risk,

7 0 foo
Pakuwon Food fest (Pokawon City.

11 Kejawen Putih Mutiara, T: +62 31 5311 088
ext, 814, wwwpakuwon.com) is the largest
food bazaar in East Surabaya. Located beside
the East Coast Mall, Pakuwon Faod Fest
rounds up more than 6o popular local and
international food tenants. You can also

Ury to ride a becak tricycle- a traditional
means of transport - or 3 dokar - a horse
carriage - for only Rpioo00 and Rpas.000
per persan, respectively. « PRISKA FEBRINIA

getting there

when to go

where to stay
TS Suites

Arotel

Hotel Majapahit

where to eat
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