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first met over a shared passion for authentic 
Southern Thai cooking, they have honed their 
culinary skills over a 30-year union, including 
running popular Thai food stalls to an ac-
claimed seafood restaurant. 

For drinks with a romantic vista, the Andaman 
Sea view at Ta Khai, from beneath the shade 
of an ancient ficus tree, is the perfect place 
to enjoy locally inspired, aged claypot cock-
tails such as Galangal Negroni Gin, Tom Yum 
Moscow Mule Vodka and Sweet Basil Mojito. 
Each will be a special blend of spirits and Thai 
herbs pre-mixed into cocktails and kept for 
six months in large clay pots to infuse flavors 
unlike any you’ve savored before.

Red Sauce
Red Sauce is fittingly named after the fun-
damental mother sauce of Italian cuisine. In 
addition to indoor seating, an open-sided 
terrace overlooks the serene swimming pool 
and offers stunning Emerald Bay vistas. At the 
large central open kitchen, guests gather with 
friends and family as is customary in Italian 
households and interact with the chefs and 
their team while enjoying a coffee and cake, 
an early evening aperitif or culinary creation. 
Italian-born executive chef Luca De Negri 
expresses his passion for Italian cooking 
traditions and classical flavors in a menu 
of tantalizing dishes using imported prime 
cuts and locally sourced and naturally grown 
ingredients. Guests at the Rosewood Phuket 
start the day with an energizing breakfast, 
including à la carte items and selections from 
live cooking stations, enjoy a relaxed lunch 
with a choice of light and simple flavors such 
as Panzanella Salad with Seared Tuna, Speck 

and Stracchino Piadina, Arugula and Pachino 
Tomatoes, or savor a dinner of authentic dish-
es such as Sea Bass Crudo and Roasted Free 
Range Half-Chicken. 

Evenings at Red Sauce can begin the tradi-
tional way with the full experience of Italian 
vermouth, with three varieties—bianco, dry 
and red—presented on a board and served 
with authentic light bites. The sommelier will 
open a good bottle of wine for tasting with a 
quality cheese accompaniment served around 
an interactive wine counter, providing the 
opportunity for guests to converse and enjoy 
each other’s company over a glass of wine.

Mai
The atmospheric Mai has two distinct person-
alities: by day it is a laid-back pool bar, and af-
ter dark it morphs into a stylish, sophisticated 
lounge where the beachfront ambiance and 
live DJ music make this one of the island’s hip-
pest night spots. Guests can choose to relax in 
the free-standing timber pavilion with open 
sides adorned with artisan-styled beaded cur-
tains or on lounge beds and relaxed seating 
on the surrounding pool terrace. 

Mai’s handcrafted, signature cocktails were 
designed by world famous barman Giancarlo 
Mancino. Under the afternoon sun, guests 
can lie back on oversized day beds sipping 
light and refreshing cocktails infused with 
local ingredients, such as the Mango Mosca-
to Spritzer, Beer Margarita Tequila and Pina 
Colada Slush. The evening’s libations range 
from an impressive selection of aperitifs, 
spritzers and negronis such as The Unusual, a 
remarkable blend of Vermouth Bianco, Vodka 

and Orange Sorbet; Limoncello Spritzer; and 
the Vintage Negroni with Vermouth Rosso, 
Chinato, Gin, Rinomato and Bitters.

The Shack
The rustic, laid-back atmosphere of The Shack 
is inspired by the world’s most memorable 
seaside joints, where simple is always best. 
An array of unpretentious seafood specials 
chalked up on the blackboard showcases the 
finest local ocean flavors, including Andaman 
Prawn, King Snapper and Grouper. An open 
kitchen with hot stone oven and charcoal 
grill features alongside counter seating at this 
casual poolside dining experience.

About Rosewood Phuket
The 71-room Rosewood Phuket is situated 
along a 600-meter secluded beachfront at 
Emerald Bay. Four dining choices include 
authentic Thai dishes at Ta Khai, Italian cuisine 
at Red Sauce, simply prepared seafood at The 
Shack and a chic poolside lounge ambiance 
at Mai. Asaya, Rosewood’s holistic wellness 
concept, features bespoke programs of al-
ternative therapies, lifestyle coaching, fitness 
activities and specialized healing treatments. 
Recreation options include a fitness center, 
Rosewood Explorers children’s facility and 
beachside infinity pool. The Pavilion wed-
ding and events space incorporates the 
243-square-meter Glass House, Courtyard, 
Garden and Beach Lawn.

Website: rosewoodhotels.com/phuket 
Facebook and Instagram @rosewoodphuket

Why the superb dining and drinking 
options at Rosewood Phuket are all 
you’ll ever need.

When it comes to fine dining, Phuket’s culinary 
stock has never been higher. In November 
2018, the new edition of the Michelin Guide 
to Bangkok was launched, and for the first 
time ever included restaurants on Thailand’s 
largest island. Altogether, Phuket’s famous 
eateries achieved one star and 14 listings in 
the ‘plate’ and ‘bib gourmand’ categories. 

In an interview following the announcement, 
a proud Phuket governor Phakaphong Tav-
ipatana said, “The [Michelin] guide should help 
strengthen the tourism and gastronomy busi-
ness in Phuket and Phangnga. Both provinces 
are already world-famous tourist destinations 
because of their beaches, water activities and 
local culture. The guide will raise the presence 
of both provinces as new gastronomic desti-
nations on the global map,” pointing out that 
Phuket received more than 10 million inter-
national tourists last year. “This year’s selection 
highlights the diversity of culinary experiences, 
both within and outside of Bangkok,” added 
Gwendal Poullennec, international director of 
the Michelin Guide.

While not in the guide... yet, the food and 
drink offerings found at the luxurious Rose-
wood Phuket—Red Sauce, The Shack, Ta Kai 
and Mai Bar—are already becoming popular 
foodie destinations. Occupying an exquisite 
location along a 600-meter beachfront at Em-
erald Bay, on the island’s famous west coast, 
Rosewood Phuket is a tropical beach hidea-
way akin to an ocean village. The luxury hotel 
features innovative architecture with subtle 
Thai influences blending organically into a 

lush natural landscape, while sun-weathered 
shores and glistening, crystalline waters help 
celebrate luxury island living.

The secret to the success of Rosewood Phuket’s 
four F&B outlets are: simple, classic recipes 
with premium ingredients, idyllic beachfront 
surrounds, and warm and welcoming atmos-
pheres. The four distinct venues offer authentic 
culinary experiences that create a social center 
for the local community and a must-try dining 
destination for island visitors.

Ta Khai
At Ta Khai, guests experience a glimpse of the 
traditional island life still enjoyed in pockets 
of Phuket, in a small rustic fisherman’s village 
setting of weathered houses and pavilions 
created from repurposed timber and other 
materials. Lounge seating is scattered around 

open kitchens and live cooking stations, to 
allow guests to closely observe delicious, 
aromatic dishes being freshly prepared just as 
they would be in a local fisherman’s home. Ta 
Khai, which means “fishing net” in Thai, offers 
a menu planned around the local fishermen’s 
daily catch to ensure that only the freshest 
seafood appears on the tables. 

The charming site includes a kitchen-to-table 
herb and vegetable garden and live fish pond 
inspired by local seafood markets. The au-
thentic Thai dishes such as Poh Pia Sod (fresh 
Phuket spring rolls with prawns, jicama, bean 
sprouts, chili and tamarind dip), Moo Hong – 
Soy (braised pork with black pepper and gar-
lic) and Khanom Tuay (steamed pandanus and 
coconut milk custard), are prepared by the 
restaurant’s Thai chef couple “Nun” Rotkaew 
and Sangchan “Yai” Suttitummanon. Having 
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