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Every once and a while, the craving
for western food hits us. Why not 
fulfil this craving at Rawk?

A cosy restaurant, Rawk opened its
doors three months ago and is situated in
the township of Dongongon, Penampang,
just a 15-minute drive from Kota Kinabalu
city. The restaurant is open 7 days a week
from lunch onwards until 1am during the
week and on the weekends until 2am.
Rawk features a variety of western food
and on Fridays, the restaurant serves a
local favourite hinava (raw fish seasoned
with ginger, onions and lime). Perfect 

finger food to be enjoyed with your
favourite beverage. The must-try dishes
include its extra large chicken sausages
with mashed potatoes and fried chicken
with French fries. Another special is the
juicy lamb chop topped with a delicious
sauce, served with baked beans and
French fries, The dishes come in gener-
ous portions, promising you satisfaction to
the last bite. And the best part is, they
come at affordable prices!

After you have enjoyed your dinner,
get comfortable with the pub atmosphere
with Happy Hours running up to 9:00pm.

From Thursday until Saturday, enjoy a live
band performance, playing your favourite
rock tunes. Also for those who enjoy
singing on Thursday is open-mic night.
For great ambience, delicious meals and
and a rocking good time, Rawk is the
place to be. 
The Rawk is located at Lot 16, Golden
Plaza, Dongongon Penampang, Sabah.
Business hours are from 12:30pm until
1:00am (Monday - Friday) and during the
weekends from 12:30pm until 2:00am. 
For more information, contact Stephen
George at 088-722114.

If you love oriental cooking with a
local twist, you will enjoy dining
at Kedai Makan & Minum

Sangavian. The eatery is a nice
open-air establishment with a
homely atmosphere. It is a family
business that opened its doors
about a year ago and today the
restaurant serves over 30 different
dishes, ranging from seafood to
stir-fried dishes. Although it fea-
tures oriental cooking, Sangavian
(which is the Kadazan word for
‘everybody’) offers the local
favourites Hinava and Bambangan,
which are a must-try. What make
Kedai Makan & Minum Sangavian
special compared to the other
restaurants are their signature
dishes; Sangavian fried noodles

and the asam pedas tilapia. The
tilapia is a local fresh water fish
cooked with a special combination
of flavours and spices that create a
magnificent dish. Other mouth-
watering dishes include the prawn
tom yam and seafood claypot.
Can’t get enough of their one-of-a
kind dishes? Sangavian also
offers catering services for all
occasions. As the name suggests,
this is a place for everybody to
chow down!   
Kedai Makan & Minum Sangavian
is located at the ground floor of Lot
16, Block B, Donggongon Square,
Penampang.  Open daily from
6:00am until 12:00 am. For more
information, please call 013 851
9896 or 012 833 0037. 
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