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Remote work: the revolution by
Sony

By Editorial Team 

Working from home couldn’t be easier with SRS-NB10, the new speaker from Sony that you

can wear around your neck. It’s perfect for remote work, conference calls, or listening to music

in comfort, even when you’re moving from room to room.

Remote work: Sony’s wearable speaker revolution

Whether at home or in the o�ce, work environments are often disturbed by distractions or

background noise. These can become a problem during virtual meetings. That’s why the new

SRS-NB10 is speci�cally designed to optimize remote interactions.
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Hekfanchai – the young man who
likes to eat

By Editorial Team 

Hekfanchai launches the new frontier of the Cocktail & Food Fusion aperitif in the

third of the Milanese bing-shi. An unprecedented drink list created by bartender

Francesco Menozzi; along with the dishes of the famous Honkongese chef Kin

Cheung.

If you sneak between the buildings and skyscrapers of Hong Kong Island, you’ll �nd the

never-changing narrow streets and clubs which are popular, democratic and extremely faithful

to the most original culinary tradition of the Chinese island. Between Bing Shi and Dai Pai

Dong, the scents of spices and �re mix. They attract tourists and natives looking for a quick

lunch or dinner every day.
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Matild Palace: a night at the palace
By Editorial Team 

The renovated imperial palace is imbued with a regal aura thanks to its extraordinary

history. In addition, Matild Palace o�ers guests the chance to experience a new era of

haute cuisine.

The Luxury Collection Hotels & Resorts, part of Marriott International, announces the

opening of Matild Palace, a Luxury Collection Hotel, Budapest. Owned by the Özyer

Group, the opening marks The Luxury Collection’s debut in Hungary.

Listed as a UNESCO World Heritage Site, Matild Palace opens after a
meticulous �ve-year restoration. 

Restoration led by award-winning interior designer Maria Va�adis and acclaimed

Hungarian architects Péter Dajka and Puhl Antal transformed it into a 130-guestroom

luxury hotel.

July 16, 2021
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The Sony design features an upward-facing full-range speaker that
optimizes sound for the wearer’s ears.

Passive radiators built into the back amplify the bass to ensure the sound is well balanced. Even

at low volume, the speaker reproduces every word clearly and accurately, even when other

people are in the same room, so there’s no need to worry about disturbing colleagues,

roommates, or family members.

The SRS-NB10 ensures �awless audio during all your
telecommuting calls.

Regardless of the environment, your voice will always be clear, thanks to Precise Voice Pickup

technology. Two high-performance directional (beamforming) microphones, combined with

advanced sound signal processing, minimize feedback and echo, so all callers hear a crystal clear

voice.

The speaker is extremely intuitive: to mute the microphone, simply press the MIC Mute

button[1], and the volume can be adjusted to the desired level with the handy side buttons. A

third button, also integrated, allows you to start or stop the music.

An all-day speaker

The SRS-NB10 speaker isn’t just for work. The wireless design is so comfortable and

lightweight, it sits on your neck and shoulders without being noticed, even after hours of use.

So from the �rst meeting on your schedule to relaxing to music in the evening, you can indeed

wear it all day long.

ENTERTAINMENT - MUSIC - GEAR - LIFE & WORK BALANCE

Remote work: the revolution by
Sony

By Editorial Team 

Working from home couldn’t be easier with SRS-NB10, the new speaker from Sony that you

can wear around your neck. It’s perfect for remote work, conference calls, or listening to music

in comfort, even when you’re moving from room to room.

Remote work: Sony’s wearable speaker revolution

Whether at home or in the o�ce, work environments are often disturbed by distractions or

background noise. These can become a problem during virtual meetings. That’s why the new

SRS-NB10 is speci�cally designed to optimize remote interactions.
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Thus was born Hekfanchai in Milan. After last October’s �rst opening, Hekfanchai has

reached every corner of the city with the best street food in Hong Kong (from May 2021). A

new venue in via Giovanni Battista Niccolini 29, in the heart of China Town. The well-kept

seasonal menu of chef Kin Cheung, internationally renowned for his careful and creative

cuisine has the green light. Ja�e, bun and vermicelli; the beloved cheung fun and taro cream

toast. Everything to be enjoyed in delivery, take away or among the few seats at the counter

overlooking the kitchen; just like in the real Bing Shi, the small Honkong folk taverns.

After a few weeks of testing, �nally all the Milanese of Porta Romana and Crocetta also have

their original Hong Kong street food. The long awaited third opening. A more spacious

venue, enriched by an exclusive cocktail bar that will o�er the most curious and passionate

signature drinks in perfect fusion style between West and East.

An investment and a double message that CEO Eric Yip and his
team want to give to the city:

«This challenging period did not stop our team’s
ambition in giving birth to this project. It fueled even
more the desire to bring back childhood memories in
Hong Kong; to bring to Milan the �avors I grew up
with, in their genuineness. Without necessarily
conforming to local tastes, but rather by o�ering
authentic and traditional cuisine».

Hekfanchoi: the philosophy of Eric and Kin
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Hekfanchai – the young man who
likes to eat

By Editorial Team 

Hekfanchai launches the new frontier of the Cocktail & Food Fusion aperitif in the

third of the Milanese bing-shi. An unprecedented drink list created by bartender

Francesco Menozzi; along with the dishes of the famous Honkongese chef Kin

Cheung.

If you sneak between the buildings and skyscrapers of Hong Kong Island, you’ll �nd the

never-changing narrow streets and clubs which are popular, democratic and extremely faithful

to the most original culinary tradition of the Chinese island. Between Bing Shi and Dai Pai

Dong, the scents of spices and �re mix. They attract tourists and natives looking for a quick

lunch or dinner every day.
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We are thrilled to celebrate this moment, pivotal to the
growth of The Luxury Collection brand, with the
opening of Matild Palace, a hotel that will rede�ne
Budapest as a destination. The property allows our
guests to realize the dream of living inside a royal
palace, equipped with modern amenities and
impeccable service. We look forward to welcoming them
on their journey to discover this timeless city.
Candice D’Cruz, Vice President – Luxury Brands, Europe, Middle East & Africa,
Marriott International

Directing the renovation was Maria Va�adis, founder of MKV Design. She ensured the

building’s new chapter honored its historical legacy. She did this through an extraordinary

design that re�ects the hotel’s remarkable location, situated in the heart of Budapest, just steps

from the Danube River. The design celebrates the building’s past as a thriving social

destination in the city, creating a modern and elegant ambiance for discerning guests, both

local and global.
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While the �exible back headband is ideal for adjusting the �t, the open design lets you follow

calls without losing touch with the outside world.

Power and convenience for remote work

The SRS-NB10 isn’t afraid of busy telecommuting days, either. The battery can handle

business calls, music playlists, TV shows, and more; up to 20 hours non-stop, no matter how

many meetings your schedule calls for. If your battery is running low, a 10-minute recharge is

all it takes to gain another hour of work or play. The SRS-NB10 speaker is also compatible

with USB Type-C ® connectors.

Multipoint connectivity lets you connect two devices at once, such
as a laptop and smartphone.

If a business call comes in on your laptop while the SRS-NB10 is playing music from your

smartphone, you can take the call by simply pressing the play/call button on the left side of the

headband. Once the call is over, the playlist resumes on its own without having to restart it

manually.

The IPX4 protection rating certi�es splash resistance, so you can
continue to listen to programs and music even while bathing.

The SRS-NB10 speaker delivers clear sound even at low volume, so you can enjoy movies, TV

series, and playlists via Bluetooth from your TV, smartphone, or music player without

disturbing the rest of the family, neighbors, or roommates.

The Sony design features an upward-facing full-range speaker that
optimizes sound for the wearer’s ears.

Passive radiators built into the back amplify the bass to ensure the sound is well balanced. Even

at low volume, the speaker reproduces every word clearly and accurately, even when other

people are in the same room, so there’s no need to worry about disturbing colleagues,

roommates, or family members.

The SRS-NB10 ensures �awless audio during all your
telecommuting calls.

Regardless of the environment, your voice will always be clear, thanks to Precise Voice Pickup

technology. Two high-performance directional (beamforming) microphones, combined with

advanced sound signal processing, minimize feedback and echo, so all callers hear a crystal clear

voice.

The speaker is extremely intuitive: to mute the microphone, simply press the MIC Mute

button[1], and the volume can be adjusted to the desired level with the handy side buttons. A

third button, also integrated, allows you to start or stop the music.

An all-day speaker

The SRS-NB10 speaker isn’t just for work. The wireless design is so comfortable and

lightweight, it sits on your neck and shoulders without being noticed, even after hours of use.

So from the �rst meeting on your schedule to relaxing to music in the evening, you can indeed

wear it all day long.

ENTERTAINMENT - MUSIC - GEAR - LIFE & WORK BALANCE

Remote work: the revolution by
Sony

By Editorial Team 

Working from home couldn’t be easier with SRS-NB10, the new speaker from Sony that you

can wear around your neck. It’s perfect for remote work, conference calls, or listening to music

in comfort, even when you’re moving from room to room.

Remote work: Sony’s wearable speaker revolution

Whether at home or in the o�ce, work environments are often disturbed by distractions or

background noise. These can become a problem during virtual meetings. That’s why the new

SRS-NB10 is speci�cally designed to optimize remote interactions.
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Hek means eating, Fan means meal and chai means young. The young man who likes to eat,

this is where Hekfanchai’s mood and philosophy are summed up in two words. It was

conceived by a team made up of young, creative and talented people; they wanted to bring the

true Hong Kong food culture to Italy. A culture that arises from the encounter between

Western English and Chinese cuisine; when, in 1841 and for the following 200 years, Hong

Kong had been a colony of England.

A real new fusion that is perfectly suited to Italian tastes and trends. This is why none of the

dishes on the menu have undergone any changes or adjustments compared to the original

Honkongese. It’s like �nding yourself among those crowded streets of Dai Pai Dong; with

typical street food stalls for a quick lunch or dinner, well-kept in its popular simplicity and

rich in taste and history.

Chef Kin Cheung is internationally renowned for his re�ned and creative cuisine, a tribute to

his origins. He brings memories, technique and wisdom to Hekfanchai for a menu that

changes every season with oriental attention to aesthetics as well as taste. Eric Yip, CEO and

creator of what could become a real chain throughout Italy. Also a native of Hong Kong, he

wants to spread a new culture through recipes that hide stories, childhood memories and

metaphors of his city.

Chef Kin Cheung, Honkongese and international celebrity signs
Hekfanchai’s menus

Kin Cheung was born in Hong Kong where his cooking experience began. When he was little,

he says, his parents took him to eat the most traditional dishes in restaurants and street food

stalls and the desire to learn how to prepare them himself was born in those most popular

contexts. He began cooking at 16 alongside the great masters, becoming a master himself at the

age of 21. He arrived in Milan in 2014, working in the kitchens of the best Chinese restaurants

in the city including Mu Dimsum, and then embarked on a new adventure in Florence with

Element, the restaurant where he brought all his Honkongese culture to the fore.

Hekfanchai in Milan

Thus was born Hekfanchai in Milan. After last October’s �rst opening, Hekfanchai has

reached every corner of the city with the best street food in Hong Kong (from May 2021). A

new venue in via Giovanni Battista Niccolini 29, in the heart of China Town. The well-kept

seasonal menu of chef Kin Cheung, internationally renowned for his careful and creative

cuisine has the green light. Ja�e, bun and vermicelli; the beloved cheung fun and taro cream

toast. Everything to be enjoyed in delivery, take away or among the few seats at the counter

overlooking the kitchen; just like in the real Bing Shi, the small Honkong folk taverns.

After a few weeks of testing, �nally all the Milanese of Porta Romana and Crocetta also have

their original Hong Kong street food. The long awaited third opening. A more spacious

venue, enriched by an exclusive cocktail bar that will o�er the most curious and passionate

signature drinks in perfect fusion style between West and East.

An investment and a double message that CEO Eric Yip and his
team want to give to the city:

«This challenging period did not stop our team’s
ambition in giving birth to this project. It fueled even
more the desire to bring back childhood memories in
Hong Kong; to bring to Milan the �avors I grew up
with, in their genuineness. Without necessarily
conforming to local tastes, but rather by o�ering
authentic and traditional cuisine».

Hekfanchoi: the philosophy of Eric and Kin
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Hekfanchai – the young man who
likes to eat

By Editorial Team 

Hekfanchai launches the new frontier of the Cocktail & Food Fusion aperitif in the

third of the Milanese bing-shi. An unprecedented drink list created by bartender

Francesco Menozzi; along with the dishes of the famous Honkongese chef Kin

Cheung.

If you sneak between the buildings and skyscrapers of Hong Kong Island, you’ll �nd the

never-changing narrow streets and clubs which are popular, democratic and extremely faithful

to the most original culinary tradition of the Chinese island. Between Bing Shi and Dai Pai

Dong, the scents of spices and �re mix. They attract tourists and natives looking for a quick

lunch or dinner every day.
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Matild Palace: the return of an icon

Steeped in history, Matild Palace was built 120 years ago during the Belle Époque was

developed under the patronage of Her Imperial and Royal Highness Marie Clotilde of Saxe-

Coburg and Gotha with the aim of creating a social gathering place in the city. Her idea was to

create, within two baroque palaces, a sort of gateway for those visiting the Pest side of the city

coming from the Elizabeth Bridge.

An epicurean destination under the auspices of
Wolfgang Puck

Internationally renowned Chef Wolf gang Puck will oversee Matild Palace’s gastronomy,

bringing a new era of entertainment and dining experience to the city. His renowned

restaurant Spago marks the debut of the Beverly Hills dining phenomenon in Hungary, with a

menu featuring traditional Hungarian cuisine reimagined with a modern twist and made with

local products.
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Sleek lines

The SRS-NB10 speaker’s styling lives up to its functionality. A high-quality fabric �nish

complements the simple yet re�ned design on both speakers, adding to the unique look. Two

colors are available: charcoal gray or white.

SRS-NB10 is not only stylish, but it’s also environmentally friendly. The packaging contains

less than 10% plastic, re�ecting Sony’s commitment to reducing the environmental impact of

its products and operations.

The SRS-NB10 wearable speaker will be available starting in September 2021. For product

speci�cations, visit.

While the �exible back headband is ideal for adjusting the �t, the open design lets you follow

calls without losing touch with the outside world.

Power and convenience for remote work

The SRS-NB10 isn’t afraid of busy telecommuting days, either. The battery can handle

business calls, music playlists, TV shows, and more; up to 20 hours non-stop, no matter how

many meetings your schedule calls for. If your battery is running low, a 10-minute recharge is

all it takes to gain another hour of work or play. The SRS-NB10 speaker is also compatible

with USB Type-C ® connectors.

Multipoint connectivity lets you connect two devices at once, such
as a laptop and smartphone.

If a business call comes in on your laptop while the SRS-NB10 is playing music from your

smartphone, you can take the call by simply pressing the play/call button on the left side of the

headband. Once the call is over, the playlist resumes on its own without having to restart it

manually.

The IPX4 protection rating certi�es splash resistance, so you can
continue to listen to programs and music even while bathing.

The SRS-NB10 speaker delivers clear sound even at low volume, so you can enjoy movies, TV

series, and playlists via Bluetooth from your TV, smartphone, or music player without

disturbing the rest of the family, neighbors, or roommates.

The Sony design features an upward-facing full-range speaker that
optimizes sound for the wearer’s ears.

Passive radiators built into the back amplify the bass to ensure the sound is well balanced. Even

at low volume, the speaker reproduces every word clearly and accurately, even when other

people are in the same room, so there’s no need to worry about disturbing colleagues,

roommates, or family members.

The SRS-NB10 ensures �awless audio during all your
telecommuting calls.

Regardless of the environment, your voice will always be clear, thanks to Precise Voice Pickup

technology. Two high-performance directional (beamforming) microphones, combined with

advanced sound signal processing, minimize feedback and echo, so all callers hear a crystal clear

voice.

The speaker is extremely intuitive: to mute the microphone, simply press the MIC Mute

button[1], and the volume can be adjusted to the desired level with the handy side buttons. A

third button, also integrated, allows you to start or stop the music.

An all-day speaker

The SRS-NB10 speaker isn’t just for work. The wireless design is so comfortable and

lightweight, it sits on your neck and shoulders without being noticed, even after hours of use.

So from the �rst meeting on your schedule to relaxing to music in the evening, you can indeed

wear it all day long.

ENTERTAINMENT - MUSIC - GEAR - LIFE & WORK BALANCE

Remote work: the revolution by
Sony

By Editorial Team 

Working from home couldn’t be easier with SRS-NB10, the new speaker from Sony that you

can wear around your neck. It’s perfect for remote work, conference calls, or listening to music

in comfort, even when you’re moving from room to room.

Remote work: Sony’s wearable speaker revolution

Whether at home or in the o�ce, work environments are often disturbed by distractions or

background noise. These can become a problem during virtual meetings. That’s why the new

SRS-NB10 is speci�cally designed to optimize remote interactions.
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Among the highest awards received by La Commanderie des Cordons Bleus de France and the

Blue Ribbon Knight from the WRCA – World Restaurant Cate Association, comparable to

the Michelin Star. Since 2020 it he has been collaborating with Hekfanchai creating recipes

and conceiving ideas for the restaurant in via Padova, where his faithful brigadier Yufeng Ren

takes care of the kitchen.

From Cheung Fun to French Toast, Hong Kong’s
fusion cuisine

Faithful to the street food of Hong Kong’s countless stalls, Hekfanchai’s dishes are a journey

through Honkonghese ingredients, recipes and methods. From �nger food to more complex

dishes, the menu is a real fusion of western and eastern gastronomic culture; it is perceived by

the ingredients and cooking methods, by the shapes and names of the dishes. Fried tofu; Soy

rolls with tru�ed prawns; the beloved Cheung Fun – open ravioli in which the �lling is

wrapped in a delicate sheet of steamed rice �our. Even among the �rst courses, Chinese culture

marks its presence with the Wanton of prawns in soup. Typical stu�ed ravioli boiled and

served in chicken broth; the traditional Hong Kong Taste rice vermicelli with shrimp and

curry vegetables; Beef rice tagliatelle with soy sprouts and garlic herb sautéed with soy sauce

and white wine; the Noodles with pork cutlet and cheese.

Among the dishes that bring us back to the West: the Fried Chicken XL; Hong Kong Taste

Toast with a sauce of your choice between butter, condensed milk, peanut sauce or jam; Taro

cream toast with condensed milk The latter are perfect if served with 5pm tea a habit that

Hek means eating, Fan means meal and chai means young. The young man who likes to eat,

this is where Hekfanchai’s mood and philosophy are summed up in two words. It was

conceived by a team made up of young, creative and talented people; they wanted to bring the

true Hong Kong food culture to Italy. A culture that arises from the encounter between

Western English and Chinese cuisine; when, in 1841 and for the following 200 years, Hong

Kong had been a colony of England.

A real new fusion that is perfectly suited to Italian tastes and trends. This is why none of the

dishes on the menu have undergone any changes or adjustments compared to the original

Honkongese. It’s like �nding yourself among those crowded streets of Dai Pai Dong; with

typical street food stalls for a quick lunch or dinner, well-kept in its popular simplicity and

rich in taste and history.

Chef Kin Cheung is internationally renowned for his re�ned and creative cuisine, a tribute to

his origins. He brings memories, technique and wisdom to Hekfanchai for a menu that

changes every season with oriental attention to aesthetics as well as taste. Eric Yip, CEO and

creator of what could become a real chain throughout Italy. Also a native of Hong Kong, he

wants to spread a new culture through recipes that hide stories, childhood memories and

metaphors of his city.

Chef Kin Cheung, Honkongese and international celebrity signs
Hekfanchai’s menus

Kin Cheung was born in Hong Kong where his cooking experience began. When he was little,

he says, his parents took him to eat the most traditional dishes in restaurants and street food

stalls and the desire to learn how to prepare them himself was born in those most popular

contexts. He began cooking at 16 alongside the great masters, becoming a master himself at the

age of 21. He arrived in Milan in 2014, working in the kitchens of the best Chinese restaurants

in the city including Mu Dimsum, and then embarked on a new adventure in Florence with

Element, the restaurant where he brought all his Honkongese culture to the fore.

Hekfanchai in Milan

Thus was born Hekfanchai in Milan. After last October’s �rst opening, Hekfanchai has

reached every corner of the city with the best street food in Hong Kong (from May 2021). A

new venue in via Giovanni Battista Niccolini 29, in the heart of China Town. The well-kept

seasonal menu of chef Kin Cheung, internationally renowned for his careful and creative

cuisine has the green light. Ja�e, bun and vermicelli; the beloved cheung fun and taro cream

toast. Everything to be enjoyed in delivery, take away or among the few seats at the counter

overlooking the kitchen; just like in the real Bing Shi, the small Honkong folk taverns.

After a few weeks of testing, �nally all the Milanese of Porta Romana and Crocetta also have

their original Hong Kong street food. The long awaited third opening. A more spacious

venue, enriched by an exclusive cocktail bar that will o�er the most curious and passionate

signature drinks in perfect fusion style between West and East.

An investment and a double message that CEO Eric Yip and his
team want to give to the city:

«This challenging period did not stop our team’s
ambition in giving birth to this project. It fueled even
more the desire to bring back childhood memories in
Hong Kong; to bring to Milan the �avors I grew up
with, in their genuineness. Without necessarily
conforming to local tastes, but rather by o�ering
authentic and traditional cuisine».

Hekfanchoi: the philosophy of Eric and Kin

EVENTS - FOOD & BEVERAGE - DESTINATIONS - GOODS

Hekfanchai – the young man who
likes to eat

By Editorial Team 

Hekfanchai launches the new frontier of the Cocktail & Food Fusion aperitif in the

third of the Milanese bing-shi. An unprecedented drink list created by bartender

Francesco Menozzi; along with the dishes of the famous Honkongese chef Kin

Cheung.

If you sneak between the buildings and skyscrapers of Hong Kong Island, you’ll �nd the

never-changing narrow streets and clubs which are popular, democratic and extremely faithful

to the most original culinary tradition of the Chinese island. Between Bing Shi and Dai Pai

Dong, the scents of spices and �re mix. They attract tourists and natives looking for a quick

lunch or dinner every day.
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Privacy  - Terms

The Chef will also oversee the culinary o�erings at rooftop bar The Duchess and Matild Café
& Cabaret. The Duchess will be a secret liquor library, while Matild Café & Cabaret, opening

in September, will bring back the historical atmosphere of what was the most fashionable

address for Hungarian high society during the Belle Époque.

Spago and Matild Café & Cabaret will be open all year round, and together they will be part

of the �rst gastronomic street of Budapest.

Matild Palace: exclusive rooms and elegant suites

Matild Palace has 111 elegantly appointed guestrooms and 19 suites, with many providing

spectacular views of the city and the Danube. The four-room categories are inspired by the

exuberant lifestyle of the Duchess and the Budapest of the early 20th century. Each room has a

ceiling over four meters high and celebrates Hungarian culture in every element, with �nely

hand-carved headboards, traditional �shbone parquet �oors, and luxurious bathrooms

inspired by iconic Hungarian baths. A color palette of teal, green, gold, and copper –

Budapest’s iconic hues – decorate the rooms. The hotel also features several interconnecting

family suites.
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Sleek lines

The SRS-NB10 speaker’s styling lives up to its functionality. A high-quality fabric �nish

complements the simple yet re�ned design on both speakers, adding to the unique look. Two

colors are available: charcoal gray or white.

SRS-NB10 is not only stylish, but it’s also environmentally friendly. The packaging contains

less than 10% plastic, re�ecting Sony’s commitment to reducing the environmental impact of

its products and operations.

The SRS-NB10 wearable speaker will be available starting in September 2021. For product

speci�cations, visit.

While the �exible back headband is ideal for adjusting the �t, the open design lets you follow

calls without losing touch with the outside world.

Power and convenience for remote work

The SRS-NB10 isn’t afraid of busy telecommuting days, either. The battery can handle

business calls, music playlists, TV shows, and more; up to 20 hours non-stop, no matter how

many meetings your schedule calls for. If your battery is running low, a 10-minute recharge is

all it takes to gain another hour of work or play. The SRS-NB10 speaker is also compatible

with USB Type-C ® connectors.

Multipoint connectivity lets you connect two devices at once, such
as a laptop and smartphone.

If a business call comes in on your laptop while the SRS-NB10 is playing music from your

smartphone, you can take the call by simply pressing the play/call button on the left side of the

headband. Once the call is over, the playlist resumes on its own without having to restart it

manually.

The IPX4 protection rating certi�es splash resistance, so you can
continue to listen to programs and music even while bathing.

The SRS-NB10 speaker delivers clear sound even at low volume, so you can enjoy movies, TV

series, and playlists via Bluetooth from your TV, smartphone, or music player without

disturbing the rest of the family, neighbors, or roommates.

The Sony design features an upward-facing full-range speaker that
optimizes sound for the wearer’s ears.

Passive radiators built into the back amplify the bass to ensure the sound is well balanced. Even

at low volume, the speaker reproduces every word clearly and accurately, even when other

people are in the same room, so there’s no need to worry about disturbing colleagues,

roommates, or family members.

The SRS-NB10 ensures �awless audio during all your
telecommuting calls.

Regardless of the environment, your voice will always be clear, thanks to Precise Voice Pickup

technology. Two high-performance directional (beamforming) microphones, combined with

advanced sound signal processing, minimize feedback and echo, so all callers hear a crystal clear

voice.

The speaker is extremely intuitive: to mute the microphone, simply press the MIC Mute

button[1], and the volume can be adjusted to the desired level with the handy side buttons. A

third button, also integrated, allows you to start or stop the music.

An all-day speaker

The SRS-NB10 speaker isn’t just for work. The wireless design is so comfortable and

lightweight, it sits on your neck and shoulders without being noticed, even after hours of use.

So from the �rst meeting on your schedule to relaxing to music in the evening, you can indeed

wear it all day long.

ENTERTAINMENT - MUSIC - GEAR - LIFE & WORK BALANCE

Remote work: the revolution by
Sony

By Editorial Team 

Working from home couldn’t be easier with SRS-NB10, the new speaker from Sony that you

can wear around your neck. It’s perfect for remote work, conference calls, or listening to music

in comfort, even when you’re moving from room to room.

Remote work: Sony’s wearable speaker revolution

Whether at home or in the o�ce, work environments are often disturbed by distractions or

background noise. These can become a problem during virtual meetings. That’s why the new

SRS-NB10 is speci�cally designed to optimize remote interactions.
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cream toast with condensed milk. The latter are perfect if served with 5pm tea, a habit that

became Honkongese only after British colonization. Then the Bun, milk sandwiches stu�ed

with lemongrass pork chop; chicken with black pepper; with home made Satay beef – a

�avorful marinade with peanut sauce and oyster oil. Another typically Honkongese street food

is Ja�es – a sort of toasted sandwich �lled with soft and tasty beef stew and cheddar cheese; or

the Sandwiches of Hekfanchai with an English �lling like the one with ham and eggs or ham

and cheese.

The Fusion Aperitif by Hekfanchai

The third bing-shi brings an absolute novelty to the Milanese capital: the cocktail list fusion

between West and East; just like the more traditional Hong Kong cuisine. Three brand new

drinks with fresh and summer �avors, perfect for the new dishes by the famous Honkongese

executive chef Kin Cheung.

The three drinks made by Hekfanchai are a real intersection of cultures and �avors. So here is

the Hong Kong Mule, a cocktail that plays on the acidity of Yuzu and Lime together with

vodka and sugar syrup, perfect to accompany Spring Rolls with egg or with mushrooms and

cheese.

Then we have the Italian Bubble, to recall the much loved Bubble Tea but in an alcoholic

version: Gin, Bergamot, crushed salted limes and a top of lemon soda. A refreshing drink to

balance the intensity of Spring Rolls such as the one with Pork Cutlet and Onions or Chicken

Cutlet with Black Pepper.

The third seasonal cocktail is Irish Kong Tea, a dedication to Honkongese �avors: the cream of

milk much loved in Hong Kong is replaced by Baileys for creaminess and sweetness which

together with Bourbon constitutes the alcoholic imprint. And then the typical Hong Kong

tea, with pleasant bitter notes. To accompany the spring roll with pork cutlet baked with

tomato.

Among the highest awards received by La Commanderie des Cordons Bleus de France and the

Blue Ribbon Knight from the WRCA – World Restaurant Cate Association, comparable to

the Michelin Star. Since 2020 it he has been collaborating with Hekfanchai creating recipes

and conceiving ideas for the restaurant in via Padova, where his faithful brigadier Yufeng Ren

takes care of the kitchen.

From Cheung Fun to French Toast, Hong Kong’s
fusion cuisine

Faithful to the street food of Hong Kong’s countless stalls, Hekfanchai’s dishes are a journey

through Honkonghese ingredients, recipes and methods. From �nger food to more complex

dishes, the menu is a real fusion of western and eastern gastronomic culture; it is perceived by

the ingredients and cooking methods, by the shapes and names of the dishes. Fried tofu; Soy

rolls with tru�ed prawns; the beloved Cheung Fun – open ravioli in which the �lling is

wrapped in a delicate sheet of steamed rice �our. Even among the �rst courses, Chinese culture

marks its presence with the Wanton of prawns in soup. Typical stu�ed ravioli boiled and

served in chicken broth; the traditional Hong Kong Taste rice vermicelli with shrimp and

curry vegetables; Beef rice tagliatelle with soy sprouts and garlic herb sautéed with soy sauce

and white wine; the Noodles with pork cutlet and cheese.

Among the dishes that bring us back to the West: the Fried Chicken XL; Hong Kong Taste

Toast with a sauce of your choice between butter, condensed milk, peanut sauce or jam; Taro

cream toast with condensed milk The latter are perfect if served with 5pm tea a habit that

Hek means eating, Fan means meal and chai means young. The young man who likes to eat,

this is where Hekfanchai’s mood and philosophy are summed up in two words. It was

conceived by a team made up of young, creative and talented people; they wanted to bring the

true Hong Kong food culture to Italy. A culture that arises from the encounter between

Western English and Chinese cuisine; when, in 1841 and for the following 200 years, Hong

Kong had been a colony of England.

A real new fusion that is perfectly suited to Italian tastes and trends. This is why none of the

dishes on the menu have undergone any changes or adjustments compared to the original

Honkongese. It’s like �nding yourself among those crowded streets of Dai Pai Dong; with

typical street food stalls for a quick lunch or dinner, well-kept in its popular simplicity and

rich in taste and history.

Chef Kin Cheung is internationally renowned for his re�ned and creative cuisine, a tribute to

his origins. He brings memories, technique and wisdom to Hekfanchai for a menu that

changes every season with oriental attention to aesthetics as well as taste. Eric Yip, CEO and

creator of what could become a real chain throughout Italy. Also a native of Hong Kong, he

wants to spread a new culture through recipes that hide stories, childhood memories and

metaphors of his city.

Chef Kin Cheung, Honkongese and international celebrity signs
Hekfanchai’s menus

Kin Cheung was born in Hong Kong where his cooking experience began. When he was little,

he says, his parents took him to eat the most traditional dishes in restaurants and street food

stalls and the desire to learn how to prepare them himself was born in those most popular

contexts. He began cooking at 16 alongside the great masters, becoming a master himself at the

age of 21. He arrived in Milan in 2014, working in the kitchens of the best Chinese restaurants

in the city including Mu Dimsum, and then embarked on a new adventure in Florence with

Element, the restaurant where he brought all his Honkongese culture to the fore.

Hekfanchai in Milan

Thus was born Hekfanchai in Milan. After last October’s �rst opening, Hekfanchai has

reached every corner of the city with the best street food in Hong Kong (from May 2021). A

new venue in via Giovanni Battista Niccolini 29, in the heart of China Town. The well-kept

seasonal menu of chef Kin Cheung, internationally renowned for his careful and creative

cuisine has the green light. Ja�e, bun and vermicelli; the beloved cheung fun and taro cream

toast. Everything to be enjoyed in delivery, take away or among the few seats at the counter

overlooking the kitchen; just like in the real Bing Shi, the small Honkong folk taverns.

After a few weeks of testing, �nally all the Milanese of Porta Romana and Crocetta also have

their original Hong Kong street food. The long awaited third opening. A more spacious

venue, enriched by an exclusive cocktail bar that will o�er the most curious and passionate

signature drinks in perfect fusion style between West and East.

An investment and a double message that CEO Eric Yip and his
team want to give to the city:

«This challenging period did not stop our team’s
ambition in giving birth to this project. It fueled even
more the desire to bring back childhood memories in
Hong Kong; to bring to Milan the �avors I grew up
with, in their genuineness. Without necessarily
conforming to local tastes, but rather by o�ering
authentic and traditional cuisine».

Hekfanchoi: the philosophy of Eric and Kin

EVENTS - FOOD & BEVERAGE - DESTINATIONS - GOODS

Hekfanchai – the young man who
likes to eat

By Editorial Team 

Hekfanchai launches the new frontier of the Cocktail & Food Fusion aperitif in the

third of the Milanese bing-shi. An unprecedented drink list created by bartender

Francesco Menozzi; along with the dishes of the famous Honkongese chef Kin

Cheung.

If you sneak between the buildings and skyscrapers of Hong Kong Island, you’ll �nd the

never-changing narrow streets and clubs which are popular, democratic and extremely faithful

to the most original culinary tradition of the Chinese island. Between Bing Shi and Dai Pai

Dong, the scents of spices and �re mix. They attract tourists and natives looking for a quick

lunch or dinner every day.
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Matild Palace’s rooftop Loft rooms offer breathtaking views of the
city or the Danube for a truly unique stay thanks to large tilting
windows.

The eclectic mix of contemporary design and vintage furnishings pays homage to the Duchess’

artisans who used to frequent the palace. For a super-exclusive stay, The Crown Tower Suite,

located on the �fth �oor, is split over three levels and is the �rst suite in Hungary with a 48-

meter-high private tower and 360-degree views of the city. Finally, to experience a day like the

Duchess, the Maria Klotild Royal Suite was designed for just that purpose, reinterpreting

Maria Clotilde’s private suite. It features a spacious bedroom, bathroom, living room, and

separate study, decorated with elegant chandeliers and handmade glass mosaics.

Wellness and Relaxation

The exclusive Swan Spa o�ers a modern wellness experience linked to the Hungarian spa

tradition, with spa treatments and Hammam rituals designed to awaken guests’ senses. A salt

and steam bath and the exclusive use of ESPA products for all treatments complete the o�er.

For those who want to stay active while traveling, the hotel has a state-of-the-art gym.

Exceptional meeting and event spaces

The hotel’s grand architecture provides the perfect backdrop for any type of event. In fact,

Matild Palace is ideal for all occasions, from business meetings to special events. Guests can

rely on planning experts, Wolfgang Puck’s culinary direction, and state-of-the-art audiovisual

equipment available in the meeting rooms to make sure every experience will be truly

memorable.
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