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You’ll hear this little phrase a lot while you’re in 
Thailand. Translating to something like “take it easy,” 
sabai sabai is a mantra which Thais across the country 

live by. Sitting between powerhouses like Singapore or Hong 
Kong and the rising economies of Indonesia and Vietnam, the 
country has an attitude which is at once relaxed and easygoing, 
while also fast-paced and internationally focused. But from 
capital to countryside, the sabai sabai spirit remains. 

In Bangkok, you’ll find it in cocktail bars which rank as 
some of the best in Asia. Literally. This city actually has six 
entries in Asia’s Best Bars 2016. Start at The Bamboo Bar (no. 
34), where the cocktails don’t just taste phenomenal, they’re 
served alongside sultry jazz sounds which over the years have 
pleased everyone from Mick Jagger to Audrey Hepburn (see 
page 58).

Those who’d rather chill on a beach, their day-dreaming 
fueled by something rum-laced and coconut-y should head 
straight for Koh Samui, where the islanders are channeling 
their sabai sabai spirit into an equally powerful bar scene (see 
page 24). Or why not relax from the deck of your privately 
chartered yacht as it sails around the stunning islands that dot 
the Andaman Sea? Phuket is brimming with companies who 
cater to all nautical tastes and sailing skills (see page 33).

And it’s not just in the South where the slow life rules. Head 
up north to Chiang Mai and you’ll discover a food scene that 
espouses a mantra of local produce, dishes made for sharing 
and big flavors. Get acquainted with the North’s organic 
farming roots at the jaw-dropping Royal Agricultural Station 
Angkhang, where the misty mountain valleys are as stunning 
as the produce being grown on their slopes (see page 41). 

Or if even that sounds like too much effort, why not just 
chill by the hotel pool and make the most of Thailand’s year-
long sunshine? It’s all in the spirit of sabai.

PHANGAN ISLAND
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From north to south, Thailand stretches over 1,600 kilometers. It 
has over 200 individual mountains, 3,219 kilometers of coastline, 
and a multitude of cultural regions with their own dialects, dress, 
food and architecture. Seeing all its geographical and cultural 
treasures would take a lifetime, but these next few pages provide 
a few starting points from which to dip in. From the city to the 
countryside, mountains to beaches, inspiring destinations and 
experiences wait to be discovered. 

FIRST
LOOK

BANG KRACHAO
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BANG KRACHAO
The Bang Krachao peninsula of Samut Prakan, often referred 
to as Bangkok’s “green lung,” sits on the Chao Phraya River’s 
lesser-visited west bank. This is Bangkok minus the buildings 
and traffic jams: 3,089 sq kilometers of lush greenery protected 
as a conservation area since 1992. Bang Krachao has since 
become a popular urban retreat, especially among bicycle-
loving Bangkokians, who can plan their trip with companies 
like Spice Roads (www.spiceroads.com), which will arrange 
transport and bike rental. Here’s another tip: to see just how 
untouched Bang Krachao is, head up to Vertigo, a rooftop bar 
at the Banyan Tree hotel, where just before sunset you can get 
prime views of this perfectly preserved jungle. 
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ROYAL PROJECTS
In a bid to rid Northern Thailand’s hillside regions of opium 
fields, the late king Bhumibol Adulyadej founded what has 
become known as the Royal Projects in Doi Angkang in 
1969. Utilizing the region’s cool climate, Bhumibol’s plan 
for farmers to replace opium with non-native crops like 
peaches has become a national success story. Almost 50 years 
later, the valley is a thriving tourist attraction, replete with 
beautiful gardens and fruit plantations. The sight of Northern 
Thailand’s indigenously dressed hilltribe people tilling these 
glorious fields set to a backdrop of mist-shrouded mountains 
is not to be missed. See page 41 for more.  

DOI ANGKANG
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ROOFTOP BARS

Bangkok’s sky-high drinking spots have become as 
much of a city institution as tuk-tuks and street food. 
These amazing spaces, usually perched on the very top 
of lavish five-star hotels, let you escape the heat with a 
cocktail in hand while enjoying jaw-dropping views of 
the city. One of the newest, Attitude, sits right by the 
Chao Phraya, 26 floors above the river, and boasts a 
kitchen where chefs turn out playful Asian-inspired 
tapas dishes. In the city center, long-time favorite Red 
Sky at Centara Grand recently welcomed a luxurious 
new addition, Cru Bar, which stands a spectacular 58 
stories above downtown Bangkok. 

RED SKY

If you’re in need of intense flavour from the heart of The Mediterranean, whilst taking in the glorious 
Bangkok sunset that rivals any Balearic skyline, then we are proud to o� er you the most exquisite setting. 

The warmth of Europe’s most popular destination is brought to Bangkok in three unique settings as you 
embark on an unforgettable journey of culture and cuisine through the vibrant Iberian Peninsula.

Indulge in our semi al fresco Tapas & Raw bar and experience the in nite selection of Mediterranean seafood 
that we have to o� er.

The allure of our semi al fresco Dining Deck puts you in the heart of our  rst-rate cuisine, culminating in an 
outstanding tapas taste, which is simply unforgettable.

An astounding setting, remarkable food and drink and wondrous music beats that will bring the soul of Spain 
to your table, UNO MAS will forever have you asking for… one more!

STUNNING AL FRESCO VIEWS

FOR RESERVATIONS PLEASE CONTACT
54th Floor, Centara Grand at CentralWorld 

999/99 Rama 1 Road, Pathumwan, Bangkok 10130, Thailand
T: 02-100-6255      E: diningcgcw@chr.co.th     www.unomasbangkok.com

 UNOMASBANGKOK      UNOMAS_ BANGKOK      @UNOMASBANGKOK

Ad Where - Guest Book.indd   1 11/23/2016   3:22:32 PM
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SOUTHERN ISLANDS

No one can quite put a number on how many islands lie off 
Thailand’s Andaman and Gulf coasts, but suffice it to say that 
the ones you have heard of are just a drop in the ocean. Luxury 
resorts and activities abound on Koh Samui and Phuket, but for 
the intrepid, there are also protected national parks like Ang 
Thong Marine Park, where 40 pristine, uninhabited islands 
offer treks to waterfalls and snorkeling in pristine waters. Or 
you could charter a yacht from Phuket and discover your own 
untouched paradise (see page 34). 

PHANG NGA BAY 
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ISAAN FOOD
We hope you like your food spicy, because 
this specialty cuisine from Thailand’s 
Northeastern provinces is all about bold 
flavors—powerful kicks of chili, lime, 
garlic and fish sauce. It’s also one of the 
most popular forms of street food in the 
capital, meaning must-try dishes like 
somtam (papaya salad), larb moo (minty 
minced pork salad), gai yang (barbecued 
chicken) and tom saap (spicy-sour pork 
rib soup) are never hard to find. For the 
full Isaan experience, order all these 
dishes to share among friends with a 
bottle of whiskey and soda water. Just 
remember: ped nit noi means “not 
too spicy”!

SOMTUM DER

10-23 FIRST LOOK_New.indd   18 12/7/16   6:41 PM



Jungceylon Patong Phuket 

The south of Thailand’s largest shopping center doesn’t 
just house boutiques from local and international fash-
ion, design and tech brands, it also brims with entertain-
ment facilities and restaurants. Catch the latest movies 
or take on your friends at bowling at SF Entertainment 
Complex; show the kids a fun-filled time at Molly Fan-
tasy indoor amusement park; and finish the day with 
international flavors from dozens of leading restaurants.

Rat-u-thit 200 Pee Rd., Patong, 07-660-0111. Open 11am-
10pm daily 

Jewelry Trade Center

Don’t let the name deceive you: this vast department 
store on Silom Road does a whole lot more than just 
jewelry (though it is the first stop in town for anyone 
looking to pick up jewelry and gemstone bargains). It’s 
also a favorite destination of fashion shoppers thanks 
to a huge variety of boutiques, fabric shops and custom 
tailors, while you’ll also find some of Bangkok’s best 
commercial art galleries.

919/1 Silom Rd.,  02-630-1000. Open daily 11am-8pm 

Osha Bangkok

The beautifully extravagant Osha hosts a menu of rei-
magined Thai dishes in a dining room crowned with a 
gold-leaf-coated stairwell and elaborate wallpaper de-
picting scenes from Thai mythology. Dishes like the 
Ocean & Flora salad highlight the menu’s two strong 
suits: premium produce and botanical flavors. Else-
where, weary staples like green curry are brought to life 
with contemporary cooking techniques and show-stop-
ping presentation.

99 Wireless Rd., 02-256-6555. Open daily 11am-2:30pm; 
Fri-Sat 6pm-midnight; Sun-Thu 6-11pm 

Wora Bura Hua Hin

Just a stone’s throw from the beach, this luxurious resort 
brings a touch of colonial charm to the royal seaside 
town. Nostalgic architecture styled after King Rama V’s 
European-influenced, 19th-century tastes provides 77 
luxurious rooms and three villas. You’ll also find a large 
outdoor swimming pool with pool bar, spa, fitness cen-
ter, library, kids’ club and a beachfront restaurant.

83/199 Nong Kae, Khao Takiab-Huahin Rd., 03-2655-333

Pinky Tailor 

This three-decade-old tailor is beloved by some of Bang-
kok’s best-dressed celebrities. Endless rows of fabric 
provide an overwhelming amount of choice, including 
the finest cloths from Great Britain and Italy. Separating 
Pinky from Sukhumvit’s many other tailor shops is the 
fact that the craftsmen here work exclusively for this 
store, providing impeccable quality. Pawin, Pinky’s son, 
has since opened up his own tailoring business right 
next door, offering younger styles made with no less 
attention to detail.

Mahatun Plaza Arcade, 888/40 Phloen Chit Rd., 02-252-
9680, 02-253-5055. Open Mon-Sat 10am-7:30pm

My Resort Family Condo @ Hua Hin 

Buy into a slice of the beachfront dream at this 2014 
Thailand Property Awards-winning development in the 
coastal town of Hua Hin. A crisp color palette of blue 
and white takes inspiration from Santorini in Greece, 
while the spacious apartments provide quality, classi-
cally styled fixtures. Eight saltwater swimming pools, a 
water playground, kids’ fun zone and fitness center 
ensure there’s plenty to do away from the beach, too.

Khao Takiab-Huahin Rd., Nong Kae, 085-465-2222

ADVERTORIAL

ESSENTIALS

PHUKET BANGKOK BANGKOK

BANGKOK HUA HIN HUA HIN
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BUDDHIST TEMPLES
Lavish gold spires, majestically proportioned Buddha Statues, 
and heavily bejeweled Ramakien characters greet temple-goers 
to Bangkok’s Rattanakosin area—the capital’s heritage heart-
land. But across the country, Thai temple culture has many 
different forms. Take the one-hour train journey to the capital 
of ancient Siam, Ayutthaya, and you’ll discover the ruins of 
sacred pagodas built from the 14th-18th centuries but razed 
during a succession of bloody wars with the Burmese. Mean-
while up North, Chiang Mai’s Lanna culture is the birthplace 
of Thailand’s iconic pitched-roof architecture, as landmarks 
like Wat Phan Tao and Wat Ched Liam still attest.

GRAND PALACE
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Check out Koh Samui’s hot new 
mixologists, craft cocktail lounges 
and even a rum distillery, all pouring 
island spirit into every drink.

SAND BARS
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Koh Samui’s party reputation may lag behind neighboring Koh Phan-
gan with its internationally famous Full Moon Party, but the larger, 
more sophisticated of the two islands has styled itself as the Gulf of 

Thailand’s king of cocktail culture. 
Koh Samui has successfully crafted its own identity to offer something 

which other Thai island destinations can’t. As well as having some of the most-
luxurious accommodation in the region, it also offers one of the most unique 
drinking experiences, from an island rum distillery set amid coconut groves, 
to specialist craft cocktail lounges pouring tonics to rival those found in Hong 
Kong and Singapore.  

The hottest bar on the island right now, Cocorum, specializes exclusively 
in rum and sits beside the beach at the luxurious Four Seasons Koh Samui 
hotel. In a calm, tropical setting, it serves nearly a hundred different rum la-
bels—straight, as tasting flights or in delicious mixes like Tiki Rum in Barrel, 
which is a mixed of white rum (Guyana’s El Dorado) and dark rum (Jamaica’s 
Appleton) aged for two months in an American white oak barrel—while 
paying a nod to the tropical beach bars of the Caribbean.

“When I arrived in Samui three years ago, I missed the great bar scene we 
had in Bangkok,” says Reto Moser, director of food and beverage at Four 
Seasons Koh Samui. “As the island evolves, there is demand for even greater 
quality, moving away from mass products towards unique spirits, handcrafted 
cocktails and pride in the cocktail profession.” 

To ensure its cocktails match the highest global standards, Four Seasons 
has worked with Proof & Company, a Singapore-based bar and spirits team 
which is responsible for a number of bars in this year’s inaugural World’s 50 
Best Bars list—including the guide’s number one entry, 28 Hongkong Street.

WHERE GUESTBOOK 25
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Cafe de Pier 
50 Moo 1, Fisherman 

Village, Bophut,  
077-430-680. 

Cocorum 
Four Seasons, 219 Moo 5, 

Angthong,  
077-243- 000

Coco Tam’s 
99/1 Moo 1, Bophut,  

087-592-7900.

Drink Gallery 
14/1 Moo 2, Chaweng 

Beach, Bophut,  
077-422-299.

Magic Alambic  
Distillery K&S  

44/5 Moo 3, Namuang 7,  
086-282-6230.
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“The modern cocktail and spirits scene in Thailand is 
developing so quickly, much as we’ve seen in Singapore 
and Hong Kong over the past five years,” says Paul Gabie, 
CEO of Proof & Company. “Koh Samui is unique in that it 
has a slower pace than Phuket and attracts a wonderfully 
diverse group of travelers. These ingredients make it the 
perfect setting.”

The location is truly tempting. Designed by Bill Bensley, 
the regional master of tropical-luxe architecture, the bar 
sits under a soaring beachside pavilion surrounded by co-
conut trees. While the setting is unmistakably Thai, it also 
brings to mind rum-making’s legacy on Caribbean sugar-
cane plantations. 

Discover more of Koh Samui’s cocktail scene by heading 
to the south-east of the island, where Magic Alambic Dis-
tillery K&S Rum doesn’t just pour rum; it makes it. Samui’s 
first rum distillery began life in 2003, taking up residence 
in an area where there used to be only palm trees. French 
couple Elisa and Michel Gabrel have now turned it into 
a destination in itself, where people come to sample their 
white rum in five unique flavors: lime, orange, coconut, 
pineapple and naturally sweetened with sugarcane spirit.

Another fast-growing trend worldwide is the important 
role mixologists play in conjuring up new flavors and cre-
ative drinks. And Samui isn’t short of that. The chic Library 
Koh Samui hotel introduced Chaweng Beach to its first 
true craft cocktail lounge when it opened Drink Gallery a 
couple of years back. 

“We tried to create cocktail culture on Samui at a time 
when there was nowhere for people to have a casual, cre-
ative drink,” says Chutima Chitpitak, general manager of 
The Library. “It quickly became a must-check-in spot.” 

Creative cocktails have also reached the ever-evolving 
Fisherman Village, Samui’s most-famous night spot for 
shopping and drinking. Cafe de Pier is a new player that 
has already earned itself a reputation for amazing drinks. 

Phacharaporn Nontakanan, the partner and bar manager 
who previously ran Bangkok’s popular Thai restaurant Baan 
Klang Nam, doesn’t take the role too seriously. 

“Our clients are just looking for a place to eat and drink 
with a great ambience,” she says. She provides that in the 
form of crafty cocktails like Vanilla Coffee-tini, which mix-
es vodka with a shot of espresso. She serves these delicious 
drinks alongside Thai dishes from a space right beside the 
sea which references fishermen’s rustic houses.  

Along the same road, you’ll find one of Samui’s other 
most checked-in spots for a sundowner, Coco Tam’s, where 
a large, stylish cabana hides a vast bar offering island-style 
cocktails and craft beers for guests to enjoy at candlelit 
tables on the sand. 

Nestled on the beach at Bo Phut, it’s a world away from 
the fast-paced party scene that rages long into the night 
along Chaweng Beach, allowing for visitors to Koh Samui 
who ask for a slower pace of island life to also get in on the 
nightlife action. 

“After all,” says Gabie, “guests who come to Koh Samui  
often stop off at one of the regional gateway cities first.  
There’s no doubt they expect the same modern drinking  
standards on the island that they can enjoy elsewhere.” 
Thanks to places like Cocorum, Magic Alambic and others, 
they can now find it.  

DRINK GALLERYDRINK GALLERY
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SAMUI
Jungle spas, natural attractions 

and local flavors on an island 
paradise.

28			 	WHERE GUESTBOOK 
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ATTRACTIONS
ANGTHONG MARINE PARK
145/1 Talad Lang Rd., 077-286- 025, 
077-280-222. 
Only 20km northwest of Samui, this 
marine national park covers 102 sq ki-
lometres and contains over 40 beauti-
ful islands. The two main highlights are 
Koh Mae Koh (Mother Island), where 
you can see a lagoon encircled by cliffs, 
and Koh Wua Ta Lub (Sleeping Cow Is-
land), where you can choose to either 
chill on the beach or trek to the hilltop 
for a superb view. 

NA MUANG WATERFALLS
Off Taweeratpakdee Rd. (Route 4169), 
Na Muang, TAT Contact Center 1672.
Open daily 9am-5pm.
Set in thick tropical rainforest, the two 
cascades of Na Muang are most dra-
matic after the rainy season, between 
Sep-Mar. Accessible by car, Na Muang 1 
is 18 meters tall and has a natural pool 
for swimming, while the 80-meter-tall 
Na Muang 2 is more picturesque but 
does involve a 30-minute hike to get 
there—well worth it.

FLIGHT OF THE GIBBON (SAMUI)
Koh Phangan, 053-010-660. Open daily 
6am-5pm.
Beyond the beaches of Koh Phangan, 
visitors can explore the wilderness on 
this eco-adventure canopy tour. The 
latest attraction on Koh Samui's sister 
island enables you to take in spectacular 
treetop views on ziplines that cover over 
three kilometers of the island's rainfor-
est. The company also provides a speed-
boat service to and from Koh Samui, 
only 13 kilometers away.

WAT PHRA YAI
Koh Fan, Bophut, TAT Contact Center 
1672. Open daily 6am-6pm .
Located on a small island called Koh 
Fan, connected by a bridge north of the 
airport, this famous temple is home to 
a 12-meter-high golden Buddha statue. 
The temple sits on the top of a hill and 
is reached by a series of steps. Once at 
the summit you can catch some impres-
sive views of the island's beaches, Koh 
Phangan and the Gulf of Thailand.

KIA ORA
17/36 Moo 3, 077-413-556, 093-584-
6687.
Normally charter only, this catamaran 
service now offers scheduled day and 
sunset trips departing daily from Bo 
Phut Fisherman's Village. The day trip 
takes in Koh Phangan and Koh Som, 
and includes lunch, while the sunset 
trip departs in the late afternoon for 
Koh Som before returning in time for 
dinner (minimum six people). Every 
Friday also sees a cocktail cruise from 
Chaweng Beach to Bo Phut.

FINE DINING
H BISTRO
Hansar Samui, 101/28 Moo 1, Bophut. 
Open daily 6:30-10:30am, 11:30am-
4pm, 6-11pm.
As a former chef for the King of Jor-
dan, Stephan Jean Dion knows all about 
meeting diners' high expectations. The 
Canadian-born executive chef at the 
Hansar hotel serves up French-Medi-
terranean cuisine using top-quality in-
gredients like French oysters and Hok-
kaido scallops, flown in from all over 
the world. 

KOH
Four Seasons Koh Samui, 219 Moo 5, Ang 
Thong. Open daily 7am-5pm.
Perched on top of the hill at Four Seasons 
resort, this restaurant promises stunning 
views of the island alongside a menu that 
focuses on less-familiar southern Thai reci-
pes and flavors. Headed by Thai chef Jeab 
and her team, expect to find dishes like 
clear fish soup, banana blossom salad with 
prawns and sauteed pork loin with curry 
paste, all cooked using ingredients sourced 
as locally as possible.

JAHN
49/8-9 Moo 4, Hillcrest Rd., Taling- 
Ngam, 077-915-888. Open daily 6-11pm.
The new Journey of Jahn five-course 
menu has revitalized this stunning res-
taurant overlooking the Gulf of Thai-
land. Chef Amporn Choeng-Ngam uses 
Thai flavors to creative effect to tell 
the story of Samui's fishing heritage. 
Our favorite course: the "Plaa Pla Bai 
Bua"—seared red tuna placed on a lo-
tus leaf and drizzled with water to de-
pict fishermen heading out to sea.

TAMARINA
14/22 Moo 5, Ban Plai Leam, Bo Phut,
077-423-635. Open daily 10am-10pm. 
This sunset dining hot spot in the north 
of the island is run by the people be-
hind Bangkok's longstanding Pola Pola 
Restaurant & Bar. The chic, modern-
tropical interior comes from leading 
Thai product designers Thinkk Studio, 
who contributed all the chairs, tables 
and lamps. Thai fusion and Italian dish-
es dominate the menu with picks like 
truffle pizza, Australian spicy beef salad 
and the whopping mixed seafood box. 
Get there early to claim a daybed on the 
wooden terrace to enjoy the sunset with 
a mojito in hand.

THE PAGE
The Library, 14/1 Moo 2, Bo Phut, 077-
422-767/8. Open daily 7am-10:30pm. 
The Library hotel, a long-time favorite 
among design-savvy travelers, has ex-
panded its beachfront restaurant, The 
Page. You'll now find not just more 
seats perfectly poised for beach views, 
but also a list of 40 new dishes drawn 
from old Thai recipes. Go for the eight-
course Samrab Thai set dinner to get a 
well-rounded hit of rare flavors like beef 
stewed in shrimp paste soup (gaeng run 
juan nua nong lai), and coconut noo-
dles, grilled pork and pumpkin curry 
(ray rai na gaeng krati fuktong).

TAPAS BAR
The  Library,   Chaweng Beach, 14/1 Moo 2, 
Bo Phut, 077-422-767. Open daily 
4-11pm. 
The Library's ever-popular Drink Gal-
lery has introduced a new Thai tapas 
bar. Boasting surprisingly cheap prices 
for somewhere so glam, the menu is 
packed with famous Thai dishes such 
as spicy fish cake (thod man), spicy 
salad of deep fried pork (moo klunk 
foon) and grilled beef (sue rong hai) to 
go with your killer cocktail from next 
door.

LOCAL EATERIES
KRUA CHAO BAAN
438/18 Rob Koh Rd., Moo 1, Maret, 
077-418-589. Open daily 10am-10pm.
Krua Chao Baan sits in three wooden 
houses right next to the white sands of 
Lamai Beach. The menu is big on South-
ern recipes such as spicy sour soup (yel-
low gaeng som), stir-fried shrimp with 
sataw beans and crab eggs in steamed 
curry (hormok talay). Don't miss their 
specialty, khai-jiew Krua Chao Baan, a 
seafood-stuffed omelet that looks more 
like a Spanish tortilla. As an added bo-
nus, the beach is beautiful and you can 
work off those calories by taking their 
free kayak out for a paddle.

KOH
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KO SENG
95 Moo 1, Taweeratpakdee Rd., Mae 
Nam, 077-425-365. Open daily 10am-
9pm. 
Long-adored by locals for its intrigu-
ing blend of Chinese and Southern Thai 
dishes, this restaurant has been serving up 
fresh seafood for more than 50 years. The 
menu changes depending on the day's 
catch, to be enjoyed steamed, stir-fried or 
dished up in a distinctive Southern-style 
tom yam soup. They also grow their own 
organic vegetables.

HAAD BANG PO
Moo 6, Bang Po Beach, Mae Nam, 081-
788-8936. Open daily 7am-10pm.
Run by Khun Moo, who has over 20 
years' experience working as a chef in 
high-end hotels, this beachfront restau-
rant offers a very local taste in a rustic 
setting. Expect classic seafood dishes like 
omelet with spicy curry seafood (khai 
jiew hor mok), octopus in dried curry 
(wai kua) and sea anemone curry (gaeng 
kua hed lup).

JAN HOM
7/3 Bang Por Beach, 077-236-458. Open 
daily 10am-10pm.
If you'd rather drop money on food in-
stead of stuff, a must for foodies is Jan-
hom Restaurant. Test your tongue with 
their fiery Southern dishes like vegetables 
with shrimp paste (nam prik goong sod) 
and wipe your tears away with stir-fried 
pork with spicy herbs (kua gling moo).

SABEINGLAE
077-233-082, 081-538-7045.Open daily 
10am-10pm. 
Sabeinglae offers a long list of authentic 
local dishes like gaeng kua hed lhoob 
(mushroom curry), wai kua (squid sim-
mered in coconut milk), and gaeng som 
pla grabog yod mapraw (sour curry with 
fish and young coconut). Also try the 
fresh oysters with deep-fried garlic (B40 
each). The kluay buad shi (bananas in 
sweet coconut milk) can't be missed for 
dessert. 

NIGHTLIFE
CHA CHA MOON
124/1 Moo 1, Bophut, 089-651-2777, 
077 300 222. Open Thu-Fri 9pm-3am; 
Sun 9pm-3am. 
The latest beach club to land on nightlife 
central Chaweng Beach offers daybeds, a 
rustic-meets-tropical vibe and a refreshing 
playlist. Expect the party to carry on till 
well after sunset.

COCORUM
Four Seasons Koh Samui, 219 Moo 5, An-
gthong, 077-243- 000. Open daily 10am-
midnight.
Set right on the edge of Four Seasons' new 
Olympic-size infinity lap pool, the rum-
specializing bar complements its booze 
selection with hearty Latin American 
food such as Peruvian ceviche and wagyu 
beef anticucho. Opt for a fine rum tasting 
and explore four rare bottles from Trini-
dad, Guyana, Venezuela and Barbados. 

COCOTAM
99/1 Moo 1, Bo Phut, 087-592-7900.
This ultra-laid-back beach shack serves a 
mean line of cocktails for party people to 
kickstart their evening from the best seats 
or beanbags on the sand. "Giant" and 
"monster" size cocktails are available, too. 

THE BEACH BAR
Chaweng Noi Beach (next to Sheraton 
Samui Resort), 091-474-3500. Open 
daily 11am-midnight. 
This bar on Chaweng Noi Beach is as 
down to earth as beach bars get: a smat-
tering of thatched umbrellas and cabanas, 
a soundsystem playing chill house and 
down-tempo tunes. On top of the regu-
lar Thai dishes, a barbecue seafood buffet 
(B300) takes place at 3pm daily.

HARD ROCK CAFE
168/59 Moo 2, Bo Phut, 077-901-208. 
Open daily 11:30-2am. 
Located amid the busy nightlife stretch of 
Chaweng Beach, this global brand incor-
porates a few beachy touches like outdoor 
daybeds and fishshaped lamps. Indoors 
keeps things classic with long Chesterfield 
sofas and walls adorned with artworks 
and memorabilia featuring Taylor Swift, 
Madonna, Michael Jackson and The 
Beatles. Food and drinks cover the usual 
American smokehouse fare, from burgers 
to slow-cooked ribs.

WOO BAR
W Retreat Koh Samui, 4/1 Moo 1, Mae 
Nam, 077-915-999.
When Koh Samui's glamorous set want 
their sundowner cocktail, they head to the 
Instagram-baiting, water-born seat pods 
of W Retreat's signature bar. Thursday is 
the best night to rock up, when they have 
a promo on all-you-can-drink mojitos, but 
the combination of extraordinary views 
and chic setting make it a win on any other 
night, too.

HEALTH & WELLNESS
ABSOLUTE SANCTUARY
88 Moo 5, Bophut, 077-601-190. Open 
daily 9am-7pm. 
Perched on a foothill overlooking Cho-
eng Mon Beach, the Moroccan-style 
boutique resort offers complete holistic 
detox programs. For those who just want 
to dip a toe into detox before taking the 
full plunge, the one-day sampler package 
runs from 9am-8pm and puts you through 
a pro consultaion, 50-minute colonic ir-
rigation session, stress-relieving massage, 
herbal steam and yoga class. 

ELEMENTS BOUTIQUE RESORT AND 
SPA
53/5 Moo 4, Phang Ka, 077-914-678.  
Tucked away on a private beach on the 
southwest of Koh Samui, this spa finds 
its home in a luxury resort  a tranquil 
distance away from the bustle of Samui 
town. Treatments include massages, 
scrubs, body wraps, and other spa pack-
ages alongside beauty services such as 
nail care and waxing. It's all set in private 
treatment rooms that come decked out 
with their own steam baths and open-air 
jacuzzis. 

BANYAN TREE SPA
99/9 Moo 4, Lamai Beach, 077-915-333. 
Open daily 10am-9pm. 
Koh Samui's one-and-only hydrotherapy 
spa evokes a peaceful forest temple in 
China with its bamboo bushes and rocky 
floor. Walk through showers of warm and 
cold water that spring up as you pass, en-
ter a herbal steam room that looks like 
a tree trunk, and take a"Swiss Shower" 
to relax muscle tension. A Japanese-style 
ice water plunge and relaxing float in the 
"Vanity Pool" complete the experience. 

KAMALAYA KOH SAMUI
102/9 Moo 3, Laem Set Rd., 077-429-
800.
Kamalaya (Sanskrit for Lotus Realm) 
pushed boundaries when it first opened in 
2003. The vast list of programs includes 
sleep enhancement, personal yoga syner-
gy, Chinese medicine, naturotherapy, ho-
meopathy, ayurveda, reiki, and emotional 
and spiritual healing. All of this takes 
place in a stunning five-star resort set into 
a cliff above an isolated beach.

TAMARIND SPRINGS FOREST SPA
205/7 Thong Takian Rd., 080-569-6654, 
098-963-6449, 084-469-4042. Open 
daily 9am-8pm. 
Giant boulders, steam caves, rock pools 
and waterfalls don't just provide natural 
therapy methods, but also the canvas for 
a series of treatment rooms, offering Thai, 
oil and stone massage. It's all a world 
away from Samui's fast-paced beach 
scene, tucked amid the forest and looking 
out on incredible views.

KAMALAYA KOH SAMUI
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Phuket’s incredible marine life, 
vast cruising ground and booming 
nautical infrastructure make it the 
perfect sailing charter destination 
whatever your ability on the water. 

CHARTERED 
WATERS

BOAT LAGOON YACHTING
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There’s a buzzword on Phuket right now: superyachts. New 
legislation allowing Thai-registered superyachts to acquire 
charter licenses means that the Thai government and tour-

ism ministries are pushing hard to make Phuket the number one 
destination in Asia for these lavish cruisers of 24 meters or above, 
with ambitious plans to spend 5 billion baht on taking the island 
from 100 superyacht berths to 250. 

MULTIHULL SOLUTIONS
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Sailing around the Pearl of the Andaman is not the ex-
clusive preserve of oligarchs. The growing infrastructure 
required to accommodate the hoped-for tide of sea-going 
palaces means that Phuket’s charter sailing industry has 
never been in better shape. Visitors looking for competent 
crews, superb facilities, beautiful cruising grounds and a 
buzzing apres-sail culture are flocking to the island thanks 
to a range of charter companies whose boats cater to every 
nautical whim. 

“Phuket offers some of the most amazing cruising 
grounds in the world,” says Vishal Sood, whose charter 
company Jabudays has operated on the island since 2007. 
“There’s something for everyone. You could go on a day 
trip or go out for a couple of nights or take a boat out into 
the Andaman for a whole week—there are just so many 
places to visit and see. Sailing through Phang Nga Bay you 
have stunning limestone cliffs, sea caves which you can 
kayak through, snorkeling in perfectly clear waters, then at 
night the water is illuminated with phosphorous plankton.”

Sood’s fleet at Jabudays boasts catamarans, monohull 
yachts and motor-sailing yachts that can accommodate 
everything from couples looking for a romantic cruise to 
parties of 40-60 people. “We focus mostly on bigger groups 
and day charters,” says Sood. “We’re also in the crewed 
rather than bareboat market, meaning we provide a cap-
tain, crew and service staff like chefs.”

This, he says, is generally what the market in Thailand 
wants, with many of the people booking Jabudays’ services 
having very limited to no yacht-going experience: “It’s a 
different market from Europe and Australia, where there 
are more bareboat people who are used to the ocean. In 
Phuket people typically have been on a boat one or two 
times in their life, and the island suits crewed charters. 
Hospitality on the island is very good, so there are waiters, 
cooks and all those services.”

For those whose sea legs are more advanced, the island 
does also offer plenty of opportunities to get your hands on 
the tiller yourself. Zara Tremlett is the marine manager at 
Yacht Haven, a state-of-the-art marina on Phuket’s north-
eastern coast which accomodates up to 320 vessels. There, 
she says, many of the charter operators support the bare-
boat market. 

“Thirty percent of our occupancy is from charter compa-
nies,” she says. “Elite Yachting, Asia Marine, Dream Yacht 
Charter—almost all of them are bareboat charters, though 
they will provide a crew if you’d like one. There’s also a 
sailing school operating here called Yachtpro. The sailing 
here is really for everybody. Compared to the Caribbean, 
where you have constant trade winds that can be intimidat-
ing for novice sailors, Phuket is much more approachable.” 

Then at the very top of the market you have the supery-
achts. Though Thailand’s new superyacht charter legisla-

AO PO GRAND MARINAJABUDAYS
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tion is still young, the boats are already coming. The jewel 
in Phuket’s superyacht crown is a vast, 41-meter, Norman 
Foster-designed wedge of aluminum called the Ocean Em-
erald. Thailand’s first superyacht licensed under the new 
charter regulations is capable of cruising the seas at 12 
knots despite her 346-ton weight loaded with twin jet-skis, 
five lavish suites and expansive teak decks surrounding 
floor-to-ceiling windows. For upwards of US$20,000 per 
day, says Sood, whose company charters her, you can take  
a leisurely cruise with up to 50 guests for anything up to 12 
days. Of course, US$20,000 is just the starting price. Factor 
in fuel and other essentials like Champagne and you’ll be in 
for a lot more than that.

At the other end of the scale, things become a whole lot 
more affordable. “Charter sailing is really for everybody,” 
says Richard Hayes, a retired pilot whose company, Tiger 
Marine, has been running crewed yacht charters on Phuket 
for five years. “We have an Axopar 28 which runs a crew of 
two and takes six passengers. A full day will cost B39,500 
or B27,000 for a half day. You’ve got a cabin, a toilet, all 
your comforts. It won the Dusseldorf Boat of the Year 
Award this year.”

In between the two scales, Tiger Marine also operates Sil-
ver Lining, a 30-meter long, 7.6-meter wide, sail-powered 
mega-yacht which has clocked up a round-the-world trip. 

PHI PHI ISLAND LEE MARINE
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For a cost of B195,000 per day in high season, she sails 
with a crew of five and accommodates up to 10 passengers 
across five cabins, each of whom get a daily ration of six 
beers and 375ml of wine. 

So what does an average Phuket yacht charter involve? 
The possibilities are vast, with cruising that stretches all 
the way to Myanmar allowing for trips that can go on for 
a week or longer without running out of new islands and 
places to explore. “You have the Racha Islands,” says Sood. 
“One is uninhabited so you could go for a day trip, anchor 
off the coast or stay overnight. Then further into the Anda-
man you have the Similan Islands, down to Krabi and Koh 
Lanta—there are so many options.”

Richard Hayes says that the most popular destination 
for charters from Phuket is Phi Phi, but that not every boat 
can reach the island for a day charter, and you can rack up 
considerable extra fuel charges. His one-day itinerary rec-
ommends exploring Phang Nga National Park, the dramat-
ic, crescent-shaped bay that hugs Phuket’s western shore. 
Leaving from Ao Po Grand Marina, you’ll get to take in 
Khao Ping Kan, the island made famous by James Bond in 

The Man With the Golden Gun, the idyllic kayaking caves 
of Koh Hong and Koh Panak, and white sand beaches of 
the Kai Islands further south. 

Back on dry land, Zara from Yacht Haven also stresses 
the sense of community at Phuket’s marinas. “We try very 
hard to create a community here,” she says. “We welcome 
cruising yachts and guys sailing round the world but we 
also have a lot of tourists coming through from charter 
companies. There’s a huge restaurant here called The Deck, 
and on the last Friday of every month we hold a free bar-
becue for the community—yacht owners, crew, whoever’s 
around.”

Phuket might have some way to go before it welcomes 
a yachting jetset more at home in Monaco Harbor than 
Patong Beach, but for those who want to explore Southeast 
Asia’s most stunning marine landscapes and end the day 
with a cool beer, there’s nowhere else quite like it.

ESSENTIALS

Ao Po Marina 
113/1 Moo 6, Paklok, 

Phuket, 076-336-200, 
085-794-7600. Open 
daily 8am-5pm. www.

aopograndmarina.com

Asia Marine 
20/99 Moo 2, Phuket 
Boat Lagoon Marina, 

Thepkrasatti Rd., Koh 
Kaew, Phuket, 076-239-

111. Open daily 8am-5pm. 
www.asia-marine.net

The Deck 
33/6 Moo 6, Kamala 

Beach, Phuket, 094-490-
3269. Open daily 8am-

10:30pm. www.fb.com/ 
thedeckkamala

Dream Yacht Charter 
141/2 Moo 2, Maikhao, 
Phuket, 076-206-492, 
081-970-4020. Open 
daily 8am-5pm. www.

dreamyachtcharter.com

Elite Yachting 
20/107, 109 Boat Lagoon 

Marina, Phuket, 076-
273-476. Open daily 

8am-8pm. www.fb.com/
eliteyachtingphuket

Jabudays 
177/29 Moo 4, 

Srisoonthorn Rd., 
Srisoonthorn, Phuket, 

085-666-5504, 076-620-
214. Open daily 8am-

5pm. www.jabudays.com

Tiger Marine 
Dock K2, Thepkasattri 

Rd., Boat Lagoon 
Phuket, 081-893-9742, 
089-866-4401. Open 
daily 8am-5pm. www.

tigermarinecharter.com

Yacht Haven 
141/2 Moo 2, Maikhao, 
Phuket, 076-397-908. 
Open daily 8am-5pm. 
www.pyhmarina.com

PHI PHI ISLAND
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ATTRACTIONS
HANUMAN WORLD
105 Moo 4, Chaofa Rd., 062-979-5533. 
Open daily 8am-5pm.  
Operated by Phuket's leading zipline ser-
vice, Flying Hanuman, this park lets you 
fly through the canopies stopping off at 
either 16 or 30 stations. The main attrac-
tion is the Roller Coaster zipline, which 
flings you along an 800-meter-long line at 
speeds of 60km an hour. Take a stroll on 
the skywalk and dine at Wanon (meaning 
monkey) restaurant, which serves truly 
tangy Phuket food. Open daily 8am-5pm 
for adventure services and 8am-10pm for 
Wanon restaurant.

PHUKET TOWN WALKING STREET
Thalang Rd., Phuket Town. Open Sun 
4-10pm. 
Established by Phuket’s baba commu-
nity, this open-air Sunday night mar-
ket has breathed new life into Phuket 
Town’s beautiful Sino-Portuguese ar-
chitecture. Alongside the shopping zone 
for handicrafts and travel memorabilia 
is a space dedicated to the work of local 
students, street dance and traditional 
shows. There’s plenty of food, too. Be 
sure to try Phuket specialties mee Hok-
kian (Phuket-style noodles) and o-tao 
(stir-fried oyster with crispy pork skin 
and eggs).

SUNSET AT PROMTHEP CAPE
Adjacent to Nai Han Beach and Rawai 
Beach 
The most dramatic sunset viewpoint on 
the island sees the cape plunging into 
the ocean, with the sun dipping into 
the sea in the distance. As the sky glows 
redder, Phromthep Cape's windswept 

brush lights up with a golden glow, in 
sharp contrast to the dark blue waters 
surrounding it.

RED MOUNTAIN GOLF CLUB
119 Moo 4 Vichitsongkram Rd., Kathu,
076-322-000. Open daily 6am-7pm. 
Located in the beautiful Kathu district, 
this former tin mine site turned 18-hole 
golf course retains a large variety of 
landforms and elevation changes from 
its past.

FINE DINING
CHILLVA MARKET
141/2 Yaowarat Rd., Phuket Town, 099-
152-1919. Open daily 5-10pm. 
The outdoor four-rai market boasts two 
zones: a container market and a flea mar-
ket, which altogether attract more than 
300 stalls selling local crafts and design 
products, along with food and even tat-
toos studios

RESTAURANTS
BLUE ELEPHANT 
96 Krabi Rd., Phuket Town, 076-354-
355. Open daily 11:30am-2:30pm, 6:30-
10:30pm.
This world-famous Thai restaurant group 
has renovated the century-old Prapitak 
Chinpracha Sino-Portuguese mansion. 
What was once an affluent family resi-
dence is now a luxurious dining space 
and cooking school serving some of the 
best Royal Thai cuisine on the island. The 
menu serves both Central and Southern 
dishes, and has some nice set menus for 
those who'd rather put their faith in the 
chef's personal choices.

TU KAB KHAO
8 Phang-nga Rd., Phuket Town, 076-608-
888.Open daily 11am-midnight.
The team behind local Thai-fusion 
restaurant Table Spoon transformed a 
120-year-old building into a villa-like 
eatery serving Southern recipes. In ad-
dition to classics such as braised pork 
belly (moo hong) and crab curry with 
noodle (mee gaeng pu), they also have 
handsome cocktails like the Baba-Nyo-
nya, which plays on Peranakan culture 
by mixing two glasses into one drink, 
symbolizing the inter-marriage between 
Chinese men and Malay ladies.

MIRROR MIRROR
31 Dibuk Rd., Phuket Town, 076-355-614, 
089-796-9956. Open Mon-Sat 5-11pm. 
Tucked inside an old Sino-Portuguese 
shop-house, Mirror Mirror offers fine 
French cuisine amid grand decor that pre-
serves all the building's original charm. 
Chef Ittiporn Samart leads the kitchen, 
turning out dishes spiced up with the oc-
casional local flavor, such as Thai-style 
fried arborio black rice with red chili, 
squid and seared scallops and linguini con 
la bottarga and salmon caviar.

CHOM CHAN
242/2 Yaowarat Rd., Phuket Town, 076-
605-954. Open daily 10am-10pm. 
Run by the niece of the owner of the 
legendary Raya, this contemporary res-
taurant sits in a renovated 60-year-old 
home and garden in Phuket Town that's 
filled with Sino-Portuguese touches. 
The menu spotlights Phuket staples like 
crabmeat yellow curry with rice vermi-
celli, somtam Phuket (papaya salad with 
shrimp paste), deep-fried salted pork 
belly and pork crackling chili paste.

TRISARA SEAFOOD 
60/1 Moo 6,, Srisoonthorn Rd Cherng-
talay, 076-310-100. Open daily 6pm-
midnight.
The high-end resort setting on the quiet 
part of Nai Thon Beach ensures a low-
key crowd, while the Mediterranean-
influenced decor of bleached wood and 
blue fabrics belie a focus on seafood 
that's caught locally. The menu is in-
spired by simple yet authenthic Thai 
family recipes passed through genera-
tions, including dishes like grilled tiger 
prawns dressed in nothing more than 
Himalayan salt and served with a chili 
and lime dip.

RUSTIC EATERY & BAR
Patong Beach, 36 Thaveewong Rd., 076-
344-838. Open Tue-Sun 8am-10:30pm.
This Patong restaurant is led by a Croa-
tian Masterchef winner. Nikola Lesar 
won the popular culinary challenge back 
in 2012, after which he moved to Thai-
land, trained on Le Cordon Bleu Bang-
kok’s Asian cuisine course and teamed up 
with pastry chef Mook Surajaroenjai. To-
gether they present a variety of European-
Asian creations, including killer desserts 
like chocolate panna cotta with banana 
and salted caramel ice cream. 

QUIPLICIOUS
Montree Rd., Phuket Town, 089-472-
0672. Open daily 10am-10pm.
Thai tapas plates balanced out by mas-
sive drinks. The must-try is the Quipli-
cious set, which includes an assortment 
of bite-size Asian-inspired appetizers 
such as grilled pork skewers, red chicken 
curry and salmon with wasabi served on 
a banana leaf. Drinks throw Thai herbs 
into the mix, such as the Magic Drink, a 
naturally-sweet butterfly pea base zested 
up with honey and lime. 

LOCAL DINING
MEE TON POE
214/7-8 Phuket Rd., Phuket Town, 
076-216-293. Open daily 9:30am-
6:30pm. 
This generations-old family business in 
a nondescript, open-air roadside loca-
tion is famous for its signature Phuket 
style pad mee Hokkien (Hokkien-style 
egg noodles). The noodles are usually 
enjoyed alongside a chilled Thai-style 
tea and a side of satay.

KOPITIAM BY WILAI
18 Thalang Rd., Phuket Town, 083-
606-9776. Open Mon-Sat 11am-10pm. 
The menu at this definitive old quarter 
cafe is all about pocket-friendly tradi-
tional dishes like mee Hokkien (Phuket-
style noodles) and pork bone herbal 
soup (bak kut teh). The classic tiles, 
Chinese lanterns and clientele of local 
old boys are as charming as the recipes.

KAN ENG@PIER
44/1 Moo 5, Viset Rd., Rawai, 076-381-
212. Open daily 7-10am, 10am-11pm. 
Though the decor has been refurbished, 
the makeover of this decades-old eatery 
overlooking Chalong Bay has left the 
menu untouched. That's a good thing 

HANUMAN WORLD

FLIGHT OF THE GIBBON (SAMUI)
Koh Pha Ngan, 053-010-660. Open daily 6am-5pm
Established by Phuket's baba community, this open-
air Sunday night market has breathed new life into 
Phuket Town's beautiful Sino-Portuguese architec-
ture. Alongside the shopping zone for handicrafts 
and travel memorabilia is a space dedicated to the 
work of local students, street dance and traditional 
shows. There's plenty of food, too. Be sure to try 
Phuket specialties mee Hokkian (Phuketstyle noo-
dles) and o-tao (stir-fried oyster with crispy pork 
skin and eggs).
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for its loyal following of upscale island-
ers addicted to the deep-fried seaweed 
and spicy yellow soup. 

PAKNAM SEAFOOD
52/220 Rasadanusorn Rd., Phuket Town, 
076-240-240. Open daily 10:30am-
10:30pm.
Located in the north of Phuket Town, 
the restaurant offers sensationally fresh 
Thai seafood at reasonable prices. Its 
popularity among locals means it can 
be hard to snag a table

NAM YOI
63/250 Ruam Pattana Rd., Phuket 
Town, 076-240-665. Open daily 11am-
9pm.
One of Phuket's best-kept secrets for 
Southern cuisine has been open for 20 
years, but its reputation remains lim-
ited to in-the-know locals. The dishes 
at this stereotypically low-key Thai res-
taurant—plastic placemats, steel tables, 
rusty drinks trolleys for your Sangsom 
and soda—have a reputation for being 
tangy and spiced just right. Go straight 
for the signatures: spicy mushroom cur-
ry cake, shrimp paste with dried shrimp, 
spicy and sour seabass soup, and crab 
curry with rice noodles. Closed on 16-
17 of each month.

NIGHTLIFE
DREAM BEACH CLUB
62/11 Moo 6, Cherngtalay, 098-048- 
3500, 076-336-888. Open daily 11am-
10pm.
Decked out with plush white sunbeds 
and lots of drapery, there's definitely a 
laidback luxe vibe going on around the 
central freeform pool, which sits just 
steps from the beach. The club promises 
dining, entertainment, fashion, music, 
film and art, as well as special events 
like their famous Sunday brunch and 
sunset happy hours.

CARIOCAS BISTRO & LOUNGE 
371/22-26 Baan Phu Anda Hotel, 
Yaowarat Rd., Phuket Town, 076-218-
403. Open Wed-Mon 7am-12:15am. 
Its name may be a reference to the Bra-
zilian city of Rio, but this Phuket Town 
restaurant serves impressive Mexican 
bar food along with creative drinks 
from German mixologist Florian Niess-
ing. The cocktail list showcases all sorts 
of home-infusions and updated classics 
like aged negronis. Bites include nachos, 
quesadillas, pizza and prawn ceviche. 

ZIMPLEX
156/48 Phang-Nga Rd., Phuket Town, 
084-003-6664. Open daily 9pm-1am. 
Designed to mimick a science labora-
tory and specialzing in signature shoot-
ers, this bar sees bartenders donning 
white coats to mix colorful, molecular 
drinks using lab equipment. Many of 
the creations are served in shot form, 
such as the Hannibal (a mix of various 
schnapps and liqueurs) and the Nebu-
la Jellyfish (a mix of vodka, rum and 
various liqueurs). But don't go to crazy. 
Each customer is limited to "only" 20 
shots a night.

SAXOPHONE
41/3 Chana-Charoen Rd., Phuket Town, 
076-355-091-2.Open daily 6pm-2am. 
When one of Bangkok's oldest and best-
loved jazz bars opened up on Phuket last 
year, it brought with it the same low-key, 
red-brick vibe and high calibre of music 
(the guys on sax, clarinet and piano can 
seriously play). Stick to the reasonably 
priced beer and whiskey, order up some 
fried drinking snacks and enjoy.

CLUB NO.43
43 Yaowarat Rd., Phuket Town, 081-476-
7440. Open daily 6pm-midnight. 
Smack bang in the middle of Phuket 
Town, this bar is all about cocktails 
with flair. Beyond the classics, you can 
expect drinks featuring lots of Thai 
herbs and spices served in unorthodox 
containers. One example is the 43 Old 
Town, which sees vodka infused with 
tom yam ingredients (ginger, galangal, 
kaffir lime, lemongrass, chili) mixed 
with fresh mango and passion fruit juice 
in a tin pot. There is no live music, but 
the stereo blares with upbeat swing tunes.

CRAFTS & CO.
91 Yaowarat Rd, Phuket Town, 096-
404-9722. Open Wed-Sun 5pm-mid-
night; Mon 5pm-midnight.
Despite the Sino-Portuguese shop-house 
setting, this beer bar feels very of-the-
moment—glasshouse entrance, dan-
gling tropical plants, sleek wooden bar, 
concrete walls. You'll find more than 
80 different craft beers from over 20 
brands behind the bar, including local 
brews.

SKYE BEACH CLUB
65/23-24 Nai Yang Beach Rd., 093-582-
7700, 076-510-130. Open daily 4pm-
midnight. 
Situated just five minutes from the air-
port on the northwestern tip of Phuket, 

this is the first beach club to arrive on 
tranquil Nai Yang Beach, part of Sirinat 
National Park. Here, you can catch the 
last sunset or a great meal with bonus 
views of airplanes landing or taking off, 
before the drinks start flowing and the 
first dancers take the stage at night. 

HEALTH & WELLNESS 
TANYANPURA SPORTS AND 
LEISURE CLUB
120/1 Moo 7, Thepkasattri Rd., 076-336-
000. 
This 32-hectare sports facility boasts a 
massive swimming pool, tennis courts, 
outdoor running track, spin studio, fit-
ness classes, boxing ring and on-site 
restaurants. The venue also offers tri-
athlon, swimming, tennis and other 
sports-specific training programs led by 
experienced coaches and former cham-
pions.

TIGER MUAYTHAI & MMA 
TRAINING CAMP
7/35 Moo 5, Soi Ta-iad, Ao Chalong, 
076-367-071. Open daily 7am-7pm. 
Here, you may just spot renowned muay 
Thai and UFC fighers such as Valentina 
Shevchenko and Nick Hein doing their 
drills, strength training or taking on one 
of the trainers as they prepare for up-
coming and future fights. Arguably one 
of the best fight facilities in Asia, Tiger 
Muay Thai accomodates individuals of 
all levels, complete novices included. 

Apart from fighting facilities, there is 
also a cross-training area, indoor weight 
room, yoga studio and sports shop.

COMO SHAMBALA RETREAT
225 Moo 7, Paklok, Cape Yamu, 076-
360-100. Open daily 9am-9pm.
This spa is part of the stylish Point 
Yamu by COMO resort, the sister of 
the renowned Metropolitan hotel in 
Bangkok. Styled by Italian designer 
Paola Navone, the extensive Shambhala 
Retreat features a 100-meter swimming 
pool, yoga studio and one of the best 
gyms on the island.

AMATARA WELLNESS
Cape Panwa, 84 Moo 8, Sakdidej Rd., 
076-318-888. 
Apart from its 70 gorgeous suites and 
35 pool villas, this resort is home to 
Thailand's first luxury hammam, aka 
Turkish bath spa, which merges Turkish 
healing techniques with Thai ayurvedic 
methods. As for drinking and dining, 
take your pick from their eight restau-
rants and lounges before heading to 
their 55-meter-long infinity pool over-
looking the Andaman Sea.

CHOM CHAN
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IN THE GREEN

DOI ANGKANG

How hip Chiang Mai is leading the 
charge for organic food cultivation 
in Thailand. 
By Bonnie Sananvatananont
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Hanging fairy lights, cold craft beer, live acoustic music, and a com-
munal table of colorful organic food stretching the length of a 
farmyard—this is the scene at the annual farm-to-table dinner of 

Chiang Mai smallholder and restaurant Rustic and Blue. The ever-popular 
night of home-grown produce and good vibes exemplifies the Northern Thai 
capital’s sweeping love for all things organic and “slow life.” It is part of a 
mushrooming of  farmer’s markets, sustainable cafes and local-produce-driven 
restaurants, which benefit from the local climate and agricultural projects ini-
tiated in the ‘60s, under HM Rama IX.  

Located within arm’s reach of mountains, waterfalls and forests, in an area 
of Thailand that serves as a breath of fresh air from the chaos of the capital, 
Chiang Mai is where many Thais turn when they want to indulge a love for 
the environment, outdoor living and good food. Thanks to this backdrop of 
captivating nature (not to mention the beautiful Nov-Feb weather), Chiang 
Mai has formed an underlying ethos of organic food cultivation, driving the 
quaint city to take the lead in the country’s sustainability initiatives on both 
the big and small scale. Here, the word “organic” has become synonymous 
with “accessible,” “trendy” and “delicious.” 

RUSTIC AND  BLUE WINTER FARM FEST
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The path to Chiang Mai’s booming organic movement 
dates back more than 50 years, to when the late HM King 
Bhumibol Adulyadej kicked off a series of agricultural proj-
ects that espoused sustainable farming methods. Collectively 
known today as the Royal Projects, it all began on the 
mountaintop of Doi Angkhang with the Royal Agricultural 
Station Angkhang, an initiative to grow low-yield, high-
value crops from Europe with the intention of drawing the 
region’s hilltribe people away from cultivating opium. 

The result is acres of picture-perfect fields of pears, 
peaches, strawberries, and blueberries located on one of 
the highest points in Thailand. Fifty years later, the proj-
ect is still blooming with fruit plantations, and has become 
a must-visit tourist destination. With a handful of similar 
projects spread around the area, a strong foundation for 
Chiang Mai’s now booming organic movement was born. 

Today, Chiang Mai’s organic spirit extends well beyond 
the slopes of Doi Angkhang. Organic shopping has tak-
en form in community-based institutions such as Jing Jai 
Market, a large open-air compound. The concept puts an 
organic spin on Thailand’s booming trend for community-
friendly outdoor malls that combine local restaurants, hip 
cafes and traditional art exhibitions. Here though, they add 

a huge weekly farmer’s market that welcomes some 5,000 
visitors per day. Set in a large wooden house with plenty 
of greenery, Jing Jai Market has become a chillout spot for 
locals and tourists alike, turning slow-life living and a love 
for organic food into its own little community. 

But it doesn’t stop there. Chiang Mai’s restaurants and 
cafes are also growing their own produce in order to dish 
out organic food in both healthy and photo-friendly ways. 
The menu at organic rice specialist Meena focuses on rice-
based dishes using home-grown produce. While ingredient-
wise things may seem very basic, the restaurant is far from 
boring: on top of being set in a beautiful Lanna-style house, 
it’s hard to resist Instagramming the unique dishes, such as 
the iconic plate of five-colored rice made from butterfly pea 
and safflower water. 

“If making things a little prettier means people want to 
pay more attention to organic food, then it’s a small step 
to take,” says owner Jawaree Thongdeelert. “I love seeing 
people excited to share organic food with their friends.” 

Apiradee Timsuren, co-owner of one of Nimmanhaemin 
neighborhood’s most-charming cafes, Rustic and Blue, also 
has a farm outside town (where she holds the annual Win-
ter Farm Fest). “Yes, organic food is our main focus,” she 

DOI ANGKANG
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says, “but bringing it into a space that’s hip, cool and in 
trend with people’s tastes is something we also aim to do.” 

Rough oakwood tables, hanging plants, black steel shelv-
ing and even tiny chairs made from hay bales set the scene 
for photogenic dishes like gluten-free chickpea crust pizza, 
as well as craft beer and cocktails. Another highlight is the 
aromatic herbal teas, served alongside house-baked scones. 

On a slightly different beat, Farmstory House focuses on 
taking out all the pretentiousness that’s often associated with 
organic food. The two-story farmhouse not only serves up 
delicious, sustainably-farmed food, but does it in casual 
air-con-free wooden rooms where people can stick around 
and play board games, or kick back with a coffee and a 
book. The food here also puts the emphasis on Thai dish-
es. Try one of the nation’s favorites: grilled Thai mackerel 

served with shrimp paste dip, omelete stuffed with tropical 
cha-om leaves and wholesome black rice—known locally 
as namprik kapi platoo. Simple and delicious!

Budding chefs who want to bring a taste of Chiang Mai’s 
organic scene home should also drop by Rimping Market. 
Set in sleek, well-designed stores, these supermarkets (there 
are nine of them scattered around the city) look like some-
thing you’d find in a luxury mall, with the only difference 
being that their shelves are stocked with local produce that 
focuses on fair pricing to benefit the welfare of farming 
communities and the environment. 

Whether it’s with a sophisticated supermarket chain, 
trendy cafe or smallholding farm, the Chiang Mai people 
are doing their part in continuing the spirit of the Royal 
Projects. “The only thing we need now is for the ball to 
continue rolling,” says Rustic and Blue’s Apiradee. “People 
will have fewer and fewer excuses to not include organic 
food into their daily life. Once that happens, the rest of 
Thailand will truly see how much of a difference sustainable 
food can make in this world.”  

ESSENTIALS

Rustic and Blue 
De Marche, 

Nimmanheamin Soi 7, 
053-216-420.

Jing Jai Market 
45 Assadathorn Rd.,  

053-231-520-5.

Royal Agricultural Station 
Angkhang 

Moo 5,  Mae Ngon,  
053-969-476-78 ext. 114.

Meena 
2152, Sankamphang,  

087-177-0523.

Rimping Market 
199/8 Mahidol Rd., 053-

904-841.

RUSTIC AND BLUE

RIMPING MARKET
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CHIANG MAI
The things to see, eat, drink and 

do in the Northern capital.

DOI ANGKANG
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ATTRACTIONS
BAAN KANG WAT
Opposite Wat Ram Poeng, 191-197 Soi 
Wat Umong, 098-427-0666. Open daily 
10am-6pm.
A sustainbility-focused community mall 
whose vendors give back to society 
through selling socially responsible 
products. With a name that directly 
translates to "the house by the temple," 
the mall takes pride in its down-to-
earth, homey vibes with local brand 
shops including a book store, art gallery 
and Thai restaurants. It is also often 
home to community-based projects and 
activites such as yard sales, workshops, 
film festivals and flea markets.

WAT PHRA SINGH
Ratchadamnoen Rd., 053-248-604-5. 
Open daily 8am-5pm.
The Buddhist temple at the end of 
Ratchadamnoen Road is one of the old-
est in Thailand, with parts of it dating 
right back to the 1300s. The complex's 
main attraction, Wihan Lai Kham, was 
built in 1345 to house the revered Phra 
Buddha Sihing statue, itself a relic of the 
13th century.

WEEKEND MARKETS
Chiang Mai's old town is especially 
energetic at the weekend, when locals 
flock to the two walking streets. One 
is at Waulai Road and open every Sat-
urday night, and the other between 
Thapae Gate and Ratchadamneon 
Road every Sunday. Both are filled with 
street food, arts, handicrafts and souve-
nirs along with design work reflecting 
Lanna's creative heritage. Waulai Walk-
ing Street is open Sat 5-11pm; Thapae 
Walking Street is open Sun 5-10pm.

MAIIAM CONTEMPORARY 
ART MUSEUM
122 Moo 7, Tonpao, Sankampheang, 
081-386- 6899. Open Wed-Sun 10am-
6pm; Mon 10am-6pm.
The most ambitious modern art museum 
in Thailand sits in a converted 3,000-sq-
meter warehouse, a 30-minute drive east 
from Chiang Mai center. Inside is a mix 
of rotating and permanent exhibitions 
from the personal collections of Jean 
Michel Beurdeley and his late wife Patsri 
Bunnag, together with their son Eric Bun-
nag Booth (Jim Thomson's international 
marketing director). The focus is on 
emerging local artists and contemporary 
masters like the late Montien Boonma, 

Kamin Lertchaiprasert, Chatchai Puipia, 
Araya Rasdjarmrearnsook, Navin Raw-
anchaikul, Natee Utarit, Vasan Sitthiket, 
Pinaree Sanpitak and Rirkrit Tiravanija.

PONG YANG ZIPLINE & JUNGLE 
COASTER
99/9 Moo 2, Pongyang, Maerim, 092-973-
8868. Open Mon-Fri 9am-5pm; Sat-Sun 
8:30am-5:30pm.
One hour north of Chiang Mai is prob-
ably the best ride of any of Thailand's 
zipline parks. The Jungle Coaster is a 

two-seater adrenaline rush powered by 
gravity that snakes around the canopy 
on steel rails. Also check out the Quick 
Jump, a bungee-jump-like service where 
visitors fall to the ground from a height 
of 14 meters.

ELEPHANT NATURE PARK
1 Ratmakka Rd., 053-272-855. Open 
daily 7am-5pm. 
There are some questionable elephant 
conservation programs out there, in 
particular those that involve riding  
elephants. This park has a strong reputa-
tion, though. It offers day tours either to 
its park to the north (B2,500, 7:40am-
5:30am or 8:50am-3:30pm) or to the 
south (B6,000, 7:40am-6pm). At the 
latter, you'll even get to walk with these 
majestic beasts in the jungle. All trips 
depart from their downtown office.

RIM TAI KITCHEN COOKING SCHOOL
Four Seasons Resort Chiang Mai, 502 
Moo 1, Mae Rim-Samoeng Old Rd., Mae-
rim, 053 298-181.
Forty-five minutes north of Chiang 
Mai, the luxurious Four Seasons Resort 
houses this stunning cooking school. 
Designed by Bill Bensley, one the most 
highly regarded landscape architects in 
the world, Rim Tai Kitchen features an 
exquisite, multi-tiered wooden chande-
lier above a long table. Try your hand 
at traditional Lanna dishes, made with 
lots of Royal Projects produce, in one 
of the group morning classes or private 
classes. They also have Sino-Thai tea 
and coffee masterclasses.

MAIIAM CINTEMPORARY ART MUSEUM

PONGYANG ZIPLINE & JUNGLE COASTER
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LOCAL DINNING
KHUM VIENG YONG
9/9 Liab Klong Chonlapratan Rd.,
053-329-244-5. Open daily 11am-9pm.
Ten minutes from the city center is this 
homey restaurant where you can sample 
Northern delicacies like green pepper dip 
(namprik num), mushroom soup (khua 
hed thob) and ant eggs (khai mod dang) 
at pocket-friendly prices.

CAFE NATURE
Nature Project, 63/9 Moo 14, Soi Wat 
U-mong, 091-076-6100, 093-970-6885. 
Open daily 9am-9pm.
The six-year-old restaurant last year 
traded in its old digs for this folk-meets-
modern space; think thatched triangle 
roof adorned with dangling light bulbs 
and bamboo rice containers. The kitch-
en serves delicious traditional Northern 
food as always.

KAD NOM SEN
50/1 Santisuk Rd, 061-265-0002. Open 
Thu-Sun 9am-6pm; Mon 9am-6pm; Tue 
9am-6pm.
This retro restaurant is all about Chiang 
Rai-style rice vermicelli (kanomjeen), 
which means thicker curries and the 
added potency of sun-dried fermented 
bean sheets. The place itself is also a de-
light, set in a traditional wooden house 
filled with fabrics and old-school mark-
ers. Other local treats include steamed 
pork blood rice (khao kan jin) and 
mouth-watering desserts such as cold 
purple sangkhaya, a style of egg custard 
which gets its color from butterfly pea 
leaves.

HUEN MUAN JAI
24 Ratchapruk Rd., 053- 404-998, 089-
701-2894. Open Thu-Sun 10am-10pm; 
Mon 10am-10pm; Tue 10am-10pm.
This Lanna restaurant serves up un-
compromised flavors from a chef who's 
even featured on the local Iron Chef TV 
cooking competition. The environment 
is charmingly makeshift and plating au-
thentically unpretentious.

CAFES
AKHA AMA
9/1 Mata Apartment, Hussadhisewee Soi 
3, 086-915-8600. Open Thu-Sun 8am-
6pm; Mon 8am-6pm; Tue 8am-6pm; Sun 
8am-8pm.
Visiting Wat Phra Singh temple? Make 
sure you drop by this renowned nearby 
coffee spot. The decor might be an en 
vogue blend of blond woods and quaint 
illustrations, but that doesn't mean 
they're not deadly serious about their 
coffee beans, which are produced by the 
Akha hilltribe community in Mae Suay, 
Chiang Rai—to whom all profits go 
back. Other branch: Ratchadamnoen 
Rd., Phra Singh, 086-915-8600. 

RISTR8TTO LAB
Nimmanhemin Rd., between soi 3 and 5,
053-215-278. Open daily 7:08am-
6:08pm.
Award-winning barista Arnon Thitip-
rasert's second coffee shop showcases 
what he's learned from various coffee-
making competitions around the world. 
We recommend the experimental cof-
fee-based alcoholic drinks such as the 
Ethiopian Monkey (hot mocha with 
creme de menthe).

NINE ONE COFFEE
Nimmanhemin Soi 11, 091-775-8405. 
Open Wed-Sun 7:30am-7pm.
Local coffee grower Wullop Pasananon 
fell into the industry after obtaining a 
piece of land on Chiang Mai's outskirts. 
After realizing the environment was 
perfect for growing coffee, he began 
teaching himself how to farm beans 
organically. Gradually, he transitioned 
from growing to roasting and opened 
this unmissable little spot in the Nim-
manhemin area. Second branch at 30 
Moo 2, Pamiang, Doi Saket, 081-171-
7575.

GRAPH
25/1 Ratvithi Soi 12, 086-567-3330. 
Open daily 9am-5pm.
Probably the tiniest cafe in Chiang Mai 
draws in the caffeine-loving crowd with 
brews which focus on medium-roasted 
Chiang Mai and Chiang Rai beans. 
Their bestselling cold-brew coffee is a 
hit with Chiang Mai's cool kids.

NIMMANIAN CLUB
Nimmanhaemin Rd., between soi 13 and 
15, 086-188-7779. Open daily 9am-8pm.
Chiang Mai's ever-evolving coffee scene 
takes a new direction thanks to a mix-
ologist who applies cocktail techniques 
like torching and shaking in a range 
of coffee-based mocktails. Must-tries 
include Nimmano, a cold Americano 
spruced up with herbs, and the Cara-
melo, a latte-style drink in which burnt 
caramel adds a touch of sweetness. 
The dark-roasted and medium-roasted 
beans here are both sourced locally.

NIGHTLIFE
THE GOOD VIEW BAR AND 
RESTAURANT
13 Charoenraj Rd., 053-302- 764, 053-241-
866. Open daily 10-1am.
For a relaxed, informal and seriously 
fun night out, wander down to the river 
and seek out the Good View. This Chi-
ang Mai favorite is a cavernous, semi-
open air bar-meets-restaurant-meets-
live music venue that always seems to 
be bursting at the seams. Book early if 
you want to get a table out by the river.

BAAN KANG WAT

KAD NOM SEN
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WARM UP CAFE
40 Nimmandhaemin Rd., 053-306-253, 
081-765-5246. Open daily 6pm-1am.
The crowds might get younger and 
younger every day. The music might get 
worse and worse. But hey, it's Chiang 
Mai's nightlife institution. A song thaew 
driver might not know where your hotel 
is, but everyone sure knows how to get 
to this incredibly popular and fun pub.

NORTH GATE JAZZ
95/1-2 Sri Phum Rd., 081-765-5246. 
Open daily 7pm-midnight.
With only a few places to listen to jazz 
in Chiang Mai, this small building just 
outside the Old Town often gets packed, 
and with good reason. The live acts 
are always electric, pulling in a return 
crowd of expats, locals and plenty of 
visitors to the ramshackle yet charming 
space.

THE SERVICE 1921
123-123/1 Charoenprathet Rd., 053-
253-385. Open daily 11:30am-2:30pm, 
6-11pm.
The team behind uber-popular Bang-
kok establishments Charcoal and 
Above Eleven designed this chic bar in 
a restored colonial mansion that for-
merly served as the British Consulate 
of Chiang Mai. Reimagined as a hidden 
stronghold of the British government's 
secret intelligence service, the venue is 
filled with fictitious spy parapherna-
lia to go with the list of cocktails with 
Asian twists, as well as a separate whis-
key and cigar lounge. 

NAMTON'S HOUSE BAR
196/2 Amphoe Muang, 086-911-1207. 
Open Mon-Tue 3-11pm; Thu 3-11pm; 
Fri 3-11pm; Sat 3-11pm; Sun 3-11pm.
This is the best-rated spot in Chiang 
Mai for serious craft beer aficionados. 
One wall is dedicated to a dozen taps 
pouring out the likes of Anderson Val-
ley, Mikeller, BrewDog and Evil Twin, 
while a whole lot more is available by 
the bottle. It's all served on a charming-
ly sunlight-dappled terrace, with a good 
quota of drinking food like burgers and 
fries to go with.

HEALTH & WELLNESS
OASIS SPA
2 Sirimuangklajan Rd., 053- 920-111. 
Open daily 10am-10pm.
Considered one of the top spa groups 
in Thailand, this spa has four branch-
es spread across Chiang Mai, as well 
as other cities around the country. 
Equipped with jacuzzis, outdoor show-
ers and steam baths, it offers a full spa 
menu with treatments that combine the 
best of ancient Thai traditional medi-
cine with modern wellness techniques. 
Take your pick from the scrubs, wraps, 
body massages and facial treatments—
all set in the privacy of your own garden 
treatment villa. Other branches: 4 Sam 
Larn Rd., Phra Singh, 053-920-111; 
199/135 Baan Nai Fun 2, Mae Hia, 
053-920-111;35 Rattanakosin Rd., Wat 
Gate, 053-920-111.

THE DHEVA SPA
The Dhara Dhevi Chiang Mai, 51/4 Moo 
1, Chiang Mai Sankampaeng Rd., 053- 
888-888. Open daily 9am-10pm.
Situated in the luxurious The Dhara 
Dhevi resort, this spa is a stunning rec-
reation of a traditional Mandalay-style 
temple, decorated with replica mold-

ings and sculptures. It offers European, 
Asian and North African treatments, as 
well as Indian Ayurvedic massage and 
various yoga programs.

ELEMENTS BOUTIQUE RESORT 
AND SPA
14 Charoenraj Rd., 053-247-000. Open 
daily 9am-midnight.
Set in the boutique Rarinjinda resort, 
this spa offers a variety of treatments 
ranging from traditional Thai massage 
to aromatherapy and hydrotherapy. 
We recommend the 60-minute Splashy 
Vichy Massage, which sees your whole 
body massaged by warm jets of water 
from a series of showerheads.

THE SPA AT FOUR SEASONS RESORT
502 Moo 1, Mae Rim-Samoeng Old Rd., 
Mae Rim, 053-298-181. Open daily 9am-
11pm.
Decorated in a luxe Lanna style, the 
seven spacious private treatment suites 
are all equipped with outdoor showers, 
private herbal steam rooms and out-
door soaking tubs. Focusing on the use 
of organic Thai herbs, aromatic oils and 
quality products from England, the spa 
offers an extensive menu covering mas-
sages, facial treatments and yoga. (45 
min north of Chiang Mai.)

FAH LANNA
57, 57/1 Wiang Kaew Rd., 053-416191, 
088-804-9984. Open daily 10am-10pm.
Visiting this spa right in the heart of 
Chiang Mai's Old Town feels like step-
ping into a jungle retreat. Rustic wood-
en walkways perched above water lead 
the way to various treatment suites, 
each one shaded by a verdant array of 
bamboo and other plantlife. As well as 
traditional Thai massage, you'll find 
reiki healing, oil massage, beauty treat-
ments, waxing and all-day pampering 
packages.

NAMTON'S HOUSE BAR
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The red and gold sign above Udom Pochana only reads 
in Thai and Chinese. But the 67-year-old chef-owner Su-
wan Rungrojsuwan never had time for higher education 
and still handles the cooking and serving himself. “I have 
been doing this since I was 16,” says Suwan while chop-
ping roast pork. The old-style curry and beef stew are the 
family’s pride: the meat is a tender bomb of umami, the 
curry’s heady aroma irresistible. “We do everything from 
scratch and have always kept the recipe and cooking meth-
ods the same.” Now, his daughter is learning to take care of 
the shop. “We never hire staff,” he says with obvious pride.

The 80-year-old institution Foo Mui Kee closed in 
early 2016 when the sisters who owned it grew too old 
to continue serving up their legendary oxtail soup and 
ox tongue stew—both a perfect balance of fatty, savory 
and tart. Their recipes are truly unique, an exciting mix of 
Chinese and Western traditions. “Our father used to work 
with Western chefs at an embassy,” Lerdluck Tabloga, 70, 
says. His legacy lives on thanks to one of the 13 siblings 
of the previous generation of owners. He opened Agave 
over 30 years ago, following the same cooking techniques 
and philosophy as the original Foo Mui Kee. Today, his 
daughter, Chuleekorn Vorayingyong, a doctor, likes to help 
out. “I’d like to continue the restaurant if it has a chance to 
survive,” she says. “The only way to keep this kind of old 
eatery alive is to reach out to younger people so I started a 
social media presence for us. We’ll have to see if there’s still 
a market for it in my time.” 

The French have Auguste Escoffier to thank for codifying 
their national cuisine at the turn of the last century. In 
Bangkok, things have remained a lot more organic. While 

a new wave of restaurateurs have taken to digging through old 
tomes in search of ancient recipes, the bulk of the Kingdom’s finest 
culinary tradition remains passed down in the kitchens of family-
run restaurants. You’ll find many such venues in “shop-houses,” 
the three- to four-story row-houses that allowed a family and its 
staff to live directly above their business. The dining room may be 
little more than tiled walls open to the street, folding tables and 
some plastic stools. But the secret recipes and techniques are noth-
ing short of extraordinary.

A majority of Bangkok’s most venerable eateries owe their ori-
gins to immigrants from the Chinese mainland. One such estab-
lishment, Prachak, has been proudly showing off its Chinese-style 
roast duck and pork (known as “char siu”) in front of the shop 
for over 100 years. Its owner, Sanguan Mahasirimongkol, now 71, 
has an impressive academic background as a chemistry lecturer. 
When his grandfather could no longer run the business, the duti-
ful grandson transitioned from beakers to woks. Although not in 
the kitchen, Sanguan is a common presence at Prachak, and his 
youngest daughter—in pure Chinese tradition—is behind the cash 
register. Filial piety aside, the restaurant’s centennial traditions pro-
duce a crispy skin on the pork along with a depth of flavor seldom 
found elsewhere. The duck is equally good, but its gravy, which 
gives off the fragrance of Thai herbs like lemongrass and ginger, 
nearly steals the show. POTSAPAKARN 

PRACHAK
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Down the road, at Silom Restaurant, it’s equally touch-
and-go. In 2012, the second generation owner shuttered 
the 70-year-old Silom Road institution. However, about a 
year later, the third generation heir picked up the pots and 
ladles to open a new venue on Borommaratchonnani Road. 
It, too, serves a unique brand of Chinese-Thai-Western fu-
sion in the shape of a signature curry with buttered bread, 
tenderloin salad and its own ox tongue stew. All three are 
beautiful bouquets of aromas and flavors which balance 
the rich, savory notes of butter and beef with Chinese herbs 
and Thai spices. As for the next generation, it’s still too 
early to tell if the heir, who just graduated in economics, 
will return to the restaurant later in his career, as seems to 
be the tradition in such cook shops.

The other age-old cooking tradition in Bangkok comes 
straight from the royal palace. Court chefs were notori-
ously secretive about their recipes, and some launched veri-
table institutions building on their time spent cooking for 
the palace. One such venue is the 92-year-old Potsapakarn, 
which is known for serving Rama V-era recipes such as mee 
krob (crispy fried noodles), saeng wa (non-spicy Thai sal-
ad) and nam prik (chili paste). Tensions run high at Potsa-
pakarn, as one branch of heirs to the ancestral royal cook 
feels they have not been given their share of the spotlight 
when the restaurant blew up on the country’s TV channels 
and magazines.

Today, the fourth-generation owner who currently works 
alongside her mom won’t even share her name with the 
press. “Whenever we got coverage, there were always some 

relatives complaining about it—they don’t work here, yet 
they act like they own the place,” she says to explain her 
low profile, a situation which could cost Potsapakarn its 
very survival. “Though we have such a little space, there’s 
still a cost to keeping it open. We don’t want to talk about 
the future of it yet. We just keep it running each day.” 

In the meantime, tuck into a plate of mee krob, a cloud 
of crispy fried noodles with a divine sweet and tart sauce. 
And if you can take the heat, order the nam prik, a dish 
whose chili paste and blanched vegetablees are more quint-
essentially Thai than any green curry, tom yam or pad Thai. 

Bangkokians, too, are to blame for the shaky ground 
these venues stand on. Saksun Harnjeerapunya, the third 
generation of the 73-year-old Thai restaurant Mitr Ko 
Yuan says sales have dwindled, as the capital’s notoriously 
fickle middle class chases the latest opening imported from 
Melbourne or Ginza. Nor does anyone want to toil away 
in the burning glow of a red-hot wok. “It’s a tough job and 
we open daily, only ever closing during Songkran,” says 
Saksun. “I have two kids, 9 and 4 years old. They’re still 
very young. If they don’t want to do this, I completely un-
derstand.”

You’ve been warned. Time is running out for Bangkok’s 
most storied restaurants. Their flavors will live on in the 
hallowed kitchens of fine-dining royalty like Nahm, Paste 
and Bo.lan, who have dedicated themselves to breaking the 
secrets of Bangkok’s greatest cooks. But you’ll be paying a 
very different price for the privilege. 

ESSENTIALS 

Agave 
61/127 Rama 9 Soi 7, 

02-248-2150. Open daily 
11am-9pm

Mitr Ko Yuan 
186 Dinso Rd., opposite 

Bangkok Metropolitan 
Administration,  

02-224-1194. Open Mon-
Fri 11am-2pm, 4-10pm, 

Sat-Sun 4-10pm

Prachak  
1415 Charoenkrung Rd., 

02-234-3755. Open daily 
7:30am-8:30pm. BTS 

Saphan Taksin

Potsapakarn 
443 Tanao Rd., 

Rattanakosin, 02-
222-2686. Open daily 

11am-7pm

Silom Restaurant 
7/4, Chimplee Rd., 02-
236-4442. Open daily 

10am-10pm

Udom Pochana 
78 Soi Phraeng Phuthon, 

Rattanakosin, 02-
221-3042. Open daily 

7am-3pm

SILOM RESTAURANT MITR KO YUAN
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DINING
From riverside fine dining to Thonglor's young 

Thai tapas joints, discover Bangkok's best 
restaurants.

BENJARONG	 52	 WHERE GUESTBOOK      

52-57 BANGKOK DINING LISTING_New.indd   52 12/7/16   7:01 PM



WHERE GUESTBOOK 53

SILOM
BENJARONG
Dusit Thani, 946 Silom Rd., 02-200-
9000#2345. MRT Silom. Open daily 
6-10pm; Mon-Fri 11:30am-2:30pm.
Revamped in 2014 by Morten Nielsen, 
previously chef de cuisine at the Michelin-
star Kiin Kiin in Copenhagen (Denmark), 
this restaurant cooks up classic, old-
school Thai dishes with a little twist by 
adding European culinary methods and 
modern-style plating. It's all set in a so-
phisticated dining room with Thai decor 
and a breezy garden terrace.

SCARLETT WINE 
BAR & RESTAURANT 
37/F, Pullman Bangkok Hotel G, 188 
Silom Rd., 02-238-1991,089-108-
8744. BTS Chong Nonsi. Open daily 
6pm-1am.
This elegant wine bistro surrounded by 
glass on the 47th floor of the Pullman 
Hotel G offers sweeping views of Up-
per Silom and the river. The food starts  
with very affordable pasta dishes before 
you get to the signature offerings cre-
ated in consultation with chef Manuel 
Martinez of the two-Michelin-star Le 
Relais Louis XII, in Paris. Order a bold 
cabernet sauvignon, enjoy the view, and 
spoil yourself with some really well-
executed bistro food.

EAT ME 
1/6 Soi Phiphat 2, Convent Rd., 02-
238-0931. BTS Sala Daeng. Open daily 
3pm-1am.
Ranked 23rd among Asia's 50 Best 
Restaurants this year, this romantic and 
minimalist restaurant doubles as an art 
gallery. But the creativity isn't just on 
the walls, as chef Tim Butler and team 
precisely execute bold and memorable 
dishes like spicy wagyu tartare featuring 
fried quail egg and Northeastern Thai 
spices. Round out your meal at Eat Me 
with an equally surprising dessert like 
the goat cheese ice cream with red wine 
poached pear and honeycomb. 

SOMTUM DER
5/5 Sala Daeng Rd., 02-632-4499. 
MRT Silom. Open daily 11am-2:30pm, 
4:30-10pm.
This restaurant previously won a Mi-
chelin star for its sister venue of the 
same name in New York. Those famil-
iar with its well-balanced salads will 
understand why. The kitchen's only 
compromise to Bangkokians' weaker 
stomachs is to pasteurize the fermented 
fish sauce (pla ra). Apart from that, you 
can expect full, well-rounded heat in 
the dishes that call for it. Don't miss the 
wonderful pork skewers marinated in 
coconut milk or deep-fried minced pork 
balls, either.

LE DU  
399/3 Silom Soi 7, 092-919-9969. BTS 
Chong Nonsi. Open Mon-Sat 6-10pm.
Once in a while, a Thai restaurant 
comes around that manages to fuse 
classic Thai food with modern Western 
techniques in a manner that doesn't feel 
heavy-handed or forced. Such is the case 
with Le Du, headed by Chef Thitid Tas-
sanakajorn, a Thai chef with a degree 
from the Culinary Institute of America 
and stints at 11 Madison Park and The 
Modern. The menu changes seasonally 
and the wine list is sourced solely from 
organic or boutique outfits.

SIAM-PHLOENCHIT
GAGGAN
68/1 Lang Suan Rd., 02-652-1700. BTS 
Ratchadamri. Open Mon-Sat 6pm-
11am.
Chef Gaggan Anand's name went 
around the world when his eponymous 
restaurant was named Asia's 50 Best's 
no. 1 restaurant in 2015, a feat followed 
up this year. Each night, in a classically 
restored house on Langsuan Road, the 
chef's team offers a tasting menu where 
diners' expectations of Indian food are 
first thrown overboard and then blown 
out of the water by Gaggan's El Bulli-
influenced creativity.

GINZA SUSHI ICHI
LG/F, Erawan Bangkok, 494 Phloen Chit 
Rd., 02-250-0014. BTS Chit Lom. Open 
Tue-Sun noon-2:30pm, 6-10pm.
Bangkok's version of the acclaimed 
Ginza Sushi Ichi in Tokyo arrived in 
town promising an unmatched dedica-
tion to freshness. Each day the restaurant 
flies ingredients in from Tsukiji Market 
in Tokyo, even closing when Japanese 
holidays will delay the next shipment of 
fresh goods. Sushi lovers, grab a seat and 
get your Instagram ready for fresh-from-
market omakase and marvel as the chefs 
prepare each course in front of you.

SANEH JAANSCARLETT WINE BAR & RESTAURANT

GAGGAN
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SANEH JAAN  
Glasshouse at Sindhorn, 130-132 
Wireless Rd., 02-650-9880. Open daily 
6-10pm.
Vaulted ceilings, rich vermillion-red accents 
and dining tables hewn from whole tree 
trunks create a majestic setting to indulge 
in refined Thai cuisine drawn from ancient 
recipes. Local food guru Torroong Jarungi-
danan, who has published two cookbooks 
and also writes a regular newpaper column, 
consulted for the menu, which packs pow-
erfully flavored dishes like free-range chick-
en stir-fried with wild basil (gai baan kua 
bai jan) and shrimp-paste pork soup (gaeng 
ranjuan).

UNO MAS  
54/F, Centara Grand at CentralWorld, 
999/99 Rama 1 Rd., 02-100-6255. BTS 
Siam. Open daily 4pm-1am.
Alfresco 54th-story views complement  
fresh, Mediterranean decor that feels any-
thing but stuffy. It's a fitting backdrop 
for an equally laidback menu of authen-
tic tapas: some 40-odd treats like Joselito 
ham, live Boston lobster sashimi, oysters, 
Cochinillo suckling pig or wild porcini 
mushroom croquettes. Thirsty? There are 
a whopping 36 wines by the glass here.

PASTE  
3/F, Gaysorn Plaza, 999 Phloen Chit Rd., 
02-656-1003. BTS Chit Lom. Open daily 
noon-2pm, 6:30-11pm.
Two of Bangkok's most highly-regarded 
modern chefs, Bongkoch Satongun and 
Jason Bailey,  have joined forces with the 
aristocratic Snidwongse family, descen-
dants of Rama II, to serve recipes from 
the Snidwongse' ancient cook books, 
with a particular emphasis on curries. 
Try the massaman lamb curry of crispy 
young durian, coconut apple and Thai 
cardomom.

ASOKE-PHROM PHONG
APPIA  
20/4 Sukhumvit Soi 31, 02-261-2056. 
Open daily 6:30-11pm; Sun 11:30am-
2:30pm.
Ranked sixth in Bangkok's Top Tables 
2016 dining guide, Appia has forged a 
name for its deliciously juicy rotisserie 
chicken, flavorful porchetta with apple 
sauce and some of the best homemade 
pasta in the city. Also drawing in din-
ers are the efficient, friendly service, 
discerning wine list, rich desserts and 
charmingly rustic decor, which com-
bines wood paneling with turn-of-the-
century bistro chairs.

BAA GA DIN  
26 Sukhumvit Soi 31, 02-662-3813. 
Open Wed-Sun 6-11pm; Mon 6-11pm.
One of a vanguard of restaurants that 
seek to tweak tried-and-tested street 
food favorites, Baa Ga Din presents a 
modern twist to roadside specialties like 
chicken wings and oyster omelets. The 
brainchild of Thitid Tassanakajohn of 
acclaimed fine-dining eatery Le Du, Baa 
Ga Din also serves an inventive cocktail 

menu in a friendly, bistro atmosphere 
that lures large groups who want the ca-
sual experience of Thai street food with-
out the exhaust fumes and teeny stools.

SUSHI MASATO 
3/22 Sukhumvit 31 Soi 1, 02-040-0015. 
BTS Phrom Phong. Open Tue-Sun 
5:30-10pm.
While working as head chef at New 
York's Jewel Bako, Japan-native Masa-
to Shimizu became the youngest chef in 
NYC ever to win a Michelin star at just 
29. Now he's moved to Bangkok and 
opened this omakase (chef's selection) 
sushi restaurant serving just 20 diners 
a night. Having trained from the age of 
18-25 in Tokyo's toughest kitchens, the 
results are superb. Reservations essen-
tial long in advance.

FREEBIRD  
28 Sukhumvit Soi 47, 02-662-4936. 
BTS Phrom Phong.Open daily 5:30pm-
midnight.
The hottest ticket in town sits in a Dwell 
magazine-worthy house at the peaceful 
end of Sukhumvit Soi 47. The wood-
dominated space features a grab-and-go 
coffee booth up front where you can 
get a cup of weekly-roasted coffee from 
Singaporean roasters Sarnies, while the 
kitchen dishes out Australian-inspired 
cuisine that's a produce-driven mix of 
Western and Asian cooking methods 
and ingredients—think organic sea 
urchin and sea grapes with whipped 
parmesan on a house-made flaxseed 
cracker; and slow-roasted ocean trout 
with wakame butter, caviar, pennywort 
and mussel escabeche.

UNO MAS

BAA GA DIN

SANEH JAAN

52-57 BANGKOK DINING LISTING_New.indd   54 12/7/16   7:01 PM



WHERE GUESTBOOK 55

THE LOCAL  
32-32/1 Sukhumvit Soi 23, 02-664-
0664. MRT Sukhumvit. Open daily 
11:30am-2:30pm, 5:30-11:30pm.
A labor of love that aims to preserve 
Thailand's culinary heritage, The Local 
offers authentic Thai dishes in a centu-
ry-old house. Hard-to-find specialties 
such as beef in spicy herbal soup (gang 
run juan) and seafood in red curry paste 
(pla paak nam) hail from old Siamese 
recipes, handed down over several gen-
erations and utilizing native ingredients 
sourced from every region of the country.

THONGLOR/EKKAMAI
SUPANNIGA EATING ROOM
160/11 Sukhumvit Soi 55 (Thonglor), 
02-714-7508. Open daily 11am-2pm, 
5-10pm.
No trendy tweaks, here. This resolutely 
authentic kitchen follows the recipes of 
the owner's grandmother, who was born 
in Trat (on the Eastern Seabord) before 
moving to Khon Kaen (in the North-
east). The result is a mix of flavor-packed 
regional dishes like the must-order pork 
with Guttiferae tree leaves (moo cha 
muang) and the chili dip with crab eggs 
(nam prik kai poo). Other branch: Sath-
orn Soi 10, 02-635-0349.

72 COURTYARD  
72 Sukhumvit Soi 55 (Thonglor), 02-
392-7999. Open daily 7-2am.
Acres of concrete, plants and steel devot-
ed to communal courtyards and nightlife 
venues. Perhaps best of all are the potent 
cocktails at Evil Man Blues, which is rem-
iniscent of a 1950s American diner, and 
the warehouse-style clubbing experience 
at Beam, home to Asia's first "body-kinet-
ic" dance floor that literally shakes vibra-
tions into dancers' feet. Also don't miss 
the cocktails and house-party atmosphere 
at UNCLE, or the Mexican-inspired tapas 
of Melbourne-born Touche Hombre.

THE COMMONS
335 Thonglor Soi 17, 089-152-2677.
Open daily 8-1am.
Good food takes center stage at Thon-
glor's loft-like, open plan community 
mall. Packed to the rafters with Bang-
kok's coolest young professionals, the 
ground-floor marketplace spans vendors 
including Peppina (pizza), Roots (coffee), 

Meat & Bones (ribs) and so much more. 
Meanwhile, upstairs is home to three 
more floors themed around desserts, 
healthy living and community activities 
to result in a mall all about wholesome 
living.

BO.LAN
24 Sukhumvit Soi 53, 02-260-2961-
2. BTS Thong Lo. Open Tue-Sun 
6-10:30pm; Sat-Sun noon-2:30pm.
Featuring fine Thai cuisine made using 
traditional methods and the best ingre-
dients, Bo.lan—an amalgam of chef-
couple Bo and Dylan Jones's names—
has made a splash in the global dining 

world with its aromatic curries, beauti-
fully plated salads and artfully conceived 
menu. Adding to the allure is a striking 
dining room, set in an old house replete 
with tropical garden and close to hipster 
thoroughfare Soi Thonglor. Try the "Bo.
lan balance," a menu which changes 
along with the seasons.

THE COMMONS
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MEATLICIOUS  
8 Ekkamai Soi 6, 091-698-6688. Open 
daily 6pm-midnight.
Gaggan Anand, culinary whiz behind this 
continent's best restaurant two years run-
ning according to the voters of Asia's 50 
Best, went down a totally different route 
with this steakhouse. Forget about a 
wine list and head straight for the beers, 
because nothing else quite cuts in when 
eating succulent meat cooked on wood-
fired ovens. Here the name says it all 
with a wide menu ranging from premium 
Japanese beef to some funkier creations 
like the "foie gras breakfast"—foie gras 
mousse served like a creme brulee along-
side brioche and cherry compote.

RIVERSIDE
THE NEVER ENDING SUMMER
41/5 Charoen Nakorn Rd., 02-861-0953. 
Open Mon 11am-11pm.
With its warehouse vibe and prime riv-
erside location within The Jam Factory, 
which also houses a gallery space, archi-
tects offices and book store, this kitchen 
dishes out food made from starchitect 
Duangrit Bunnag's family Thai recipes, 
many of which are not very common at 
all. Make sure you try their chili paste 
(nam prik), which we find very impressive 
and deep in flavor. Plus, it's served with a 
big tray of local vegetables.

CIAO TERRAZZA  
Mandarin Oriental Bangkok, 48 Cha-
roenkrung Soi 40, Oriental Ave., 02-
659-9000. BTS Saphan Taksin. Open 
daily 6-10:30pm.
Italian cuisine courtesy of one of Bang-
kok's most lauded chefs, a riverside 
alfresco terrace and the Mandarin Ori-
ental's iconic Author's Lounge in the 
background make this one of the Chao 
Phraya River's most easy-to-recom-
mend spots. It's more casual than the 
other restaurants at Bangkok's oldest, 
most formal hotel (though they'll still 
shoo you away if you turn up in shorts), 
dishing out Italian staples like beef stew 
with polenta and wood-fired pizzas.

SALA RATTANAKOSIN EATERY & BAR  
Sala Rattanakosin Hotel, Maharaj Rd., 
02-622-1388. Open daily 7-10:30am, 
11am-4:30pm, 5:30-10pm.
It might be a boutique hotel, but half of 
this four-story renovated shop-house is 
dedicated to dining in full view of the 
riverside's star attraction, Wat Arun 

(Temple of Dawn). Pull up a seat on the 
outdoor terrace to feast on a menu that 
goes down two routes: one, elegantly 
plated Thai classics and regional spe-
cialties; the other, Western bistro food 
like crispy pork belly and tuna tatare. 
For us though, the highlight is its roof-
top bar—the perfect place for sipping a 
great selection of cocktails.

ERR
394/35 Maharaj Rd., 02-622-2291. 
Open Tue-Sun 11am-9pm.
The chef duo behind Bangkok's Thai 
fine dining institution Bo.lan have 
brought their expertise to a new genre 
of modern, casual Thai cuisine. Their 
latest project, Err, is set in a retro shop-
house just down the street from Wat 
Pho, where they've trained their chefs to 
whip up rejuvenated versions of Thai-
land's best drinking snacks. The menu 
comprises dishes intended to be shared 
among friends alongside cocktails.

THIPTARA
The Peninsula Bangkok, 333 Charoen 
Nakorn, 02-861-2888. BTS Saphan 
Taksin. Open daily 6-10:30pm.
Thiptara means water from the heavens 
in Thai, a fitting name for the open-air 
pavilions surrounded by gardens and 
furnished with with antiques and tradi-

tional artworks. The kitchen serves up 
traditional dishes from Thailand's dif-
ferent regions, such as the restaurant's 
signature dishes roasted duck in red 
curry (gaeng phend ped yang) and deep 
fried snow fish with spicy, sweet and 
sour sauce (pla hima sam rod).

THIPTARA

THE NEVER ENDING SUMMER
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SATHORN
THE DINING ROOM AT THE HOUSE 
ON SATHORN  
106 Sathorn Rd., 02-344-4025. BTS 
Chong Nonsi. Open daily noon-5:30pm, 
6-10:30pm.
In what used to be the Soviet Embassy, 
this standalone outpost of the neighbor-
ing W Bangkok hotel has one of the 
most stunning dining rooms in town, 
artfully blending the building's period 
details with considerate modern touch-
es. Half of the restaurant's 40 seats are 
at a long, wooden counter facing the 
kitchen, where the team turns out fu-
sion dishes like (duck breast lying on 
splashes of red pomegranate sauce and 
burnt onion powder,) and foie gras 
torchon wrapped with beetroot jelly, 
served with brioche and aged balsamic 
vinegar).

 IL FUMO 
1098/2 Rama 4 Rd., 02-286-8833. 
MRT Khlong Toei. Open daily 6pm-
1am.
This grand old villa reborn as a cock-
tail lounge and Italian grill restaurant 
boasts some of Bangkok's most incred-
ible cocktails—and we're not the only 
one who think so. Head bartender 
Pailin "Milk" Sajjanit was named 
Southeast Asia Bartender of the Year at 
the 2016 Diageo World Class awards. It 
helps that the bar itself is also a moody 
temple to well-worn leather and wood 
paneling, while the adjoining restau-
rant grills up giant imported steaks on 
wood-fired ovens.

BUNKER
118/2 Sathorn Soi 12, 092-563-9991. 
BTS Chong Nonsi. Open Tue-Sun 
6pm-1am.
Fresh, simple, well-executed, original 
yet devoid of gimmicks, there's a rea-
son why the food at Bunker has been 
more hotly anticipated than any other 
restaurant this year. Some of the menu's 
16 dishes verge on tapas portions, but 
the flavors are anything but small:  the 
wagyu beef tartar is spiked with daikon 
radish and radish sprouts; the cured foie 
gras torchon paired with candied ca-
shew and chili mango; the smoky plate 
of fatty wagyu short rib falls from the 
bone in perfectly glazed, inch-thick slic-
es. The space's craggy concrete lines are 
also something of a novelty, softened 
by turquoise banquettes and octogonal 
globes of light.

ISSAYA SIAMESE CLUB
4 Soi Sri Aksorn, Chuaphloeng Rd., 02-
672-9040-1. MRT Khlong Toei. Open 
daily 11:30am-2:30pm, 6-10:30pm.
Issaya is a refreshingly vibrant modern 
Thai restaurant set in a beautifully re-
stored house, whose upstairs includes 
exquisite private rooms. Make your way 
down the long driveway and through the 
charming garden before finding a seat 
among the bright blue walls and artifacts 
emanating Thai heritage. All-star chef 
Ian Kittichai's meticulously presented 
menu brings dishes which are unique, yet 
simultaneously truly Thai. The rich mas-
saman curry prepared with tender lamb 
shank is not to be missed.

NAHM
27 Sathorn Rd., 02-625-3388.Open 
daily 7-10:30pm; Mon-Fri noon-2pm.
Still considered the "must-go" destina-
tion of every aspiring foodie in Bang-
kok, Nahm—helmed by Australian 
chef David Thompson—does Thai food 
made with the very finest ingredients 
using the most traditional methods. The 
most popular offerings at Nahm are the 
set menus, which usually feature dishes 
like blue swimmer crab curry with fer-
mented rice noodles and the salad of 
fresh river prawns and Asian pennywort 
served in communal, Thai-style fashion.

ISSAYA SIAMESE CLUB

NAHM
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Discover both sides of Bangkok’s 
jazz scene, from sultry lounges in 
luxury hotels to low-key Old Town 
bars primed for an impromptu 
jam session. 

ALL THAT 
JAZZ 

SAXOPHONE PUB AND RESTAURANT	 58	 WHERE GUESTBOOK      
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Since it opened in 1953, the Mandarin Oriental hotel’s Bamboo Bar has 
hosted some pretty special guests. Mick Jagger, Sean Connery, Chris-
topher Lee, Audrey Hepburn and Dionne Warwick have all pulled up 

a rattan chair amid its stylish jungle motifs and seductively tropical decor 
to enjoy the smoky sounds of visiting jazz legends. Even Ray Charles is said 
to have jammed with the house band following his 1977 performance at the 
hotel’s ballroom. 

The hotel will proudly tell you that the seeds of jazz music in Bangkok were 
sewn right here over 60 years ago. But from luxurious beginnings, a thriving 
live jazz scene for all tastes and wallets has blossomed across the city, from the 
crumbling and cramped jazz dens of the Old Town to refined hotel lounges 
where the tinkling of baby grands is accompanied by the popping of Cham-
pagne corks.  

And jazz music is very close to Thailand’s heart. The recently deceased King 
Bhumibol Adulyadej was himself an accomplished saxophonist who penned 
many of his own compositions. Search Youtube for the clip of him playing a 
minute-long sax solo in 1988 with the Preservation Hall Jazz Band and you’ll 
see his talents weren’t just the stuff of legend. 

JAZZ FOR VICTORY 
Given Thais’ total devotion to their late monarch, it’s not surprising that 

many of the country’s top musicians have also taken up his instrument of 
choice. Saxophone Pub and Restaurant, first established in 1987, is one of the 
kingpins on the local jazz scene, guided by the musical stylings of local jazz 
legend Sekpol “Koh Mr. Saxman” Unsamran. The 44-year-old star of five solo 
albums takes the stage at Saxophone Pub every Monday from midnight on-
wards. Located just a couple of stops from BTS Siam and hidden behind the 
frantic bustle of Victory Monument’s street vendors, Saxophone is also one 
of the most welcoming jazz spots in town. Surrounded by red brick walls and 
with barely a window in sight, the band performs right in front of guests as 
they sip on draught beer poured into the bar’s signature saxophone-shaped 
ceramic tankards. Though Mr. Saxman only plays on Mondays, drop by any 
night of the week and you’re sure to find live sounds in one form or another. 

Around the corner, Skytrain Jazz Pub provides a rawer yet no-less friendly 
experience. A graffiti-plastered entranceway leads the way up five flights of 
stairs to the rooftop of an abandoned building where those in the know come 
to enjoy big bottles of Leo beer with amazing views over the rails of the BTS 
skytrain. Though their musical lineup doesn’t confine itself strictly to jazz, the 
experience is one not to be missed.
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GOLDEN OLDIES
Those who really want to mix it with the city’s most-

hardened jazz fiends need head west to Bangkok’s Old 
Town. Within walking distance from must-visit heritage 
sites like Wat Saket and Bavorn Niwet, Brown Sugar is 
the home-from-home for many a Bangkok jazz musician. 
Originally located downtown, it moved to the Phra Sumen 
neighborhood several years ago, where its “new” digs in a 
crumbling old row-house surrounded by cafes and book-
stores are a fitting environment for the low-down sounds 
coming from the stage. The lineup of jazz musicians here 
is dominated by finalists from The Voice Thailand talent 
contest—acts like Tissue Paper, a five-piece blessed with 
some of the best lead female vocals in the city, and Atten-
tion Please, whose sound incorporates infectious funk-soul 
rhythms. 

“The band that we are most excited to have right now 
is Destination Unknown,” says Narachot Meesaiyaat, one 
of the managers at Brown Sugar. “They rearrange old pop 
music into jazz compositions. They play every Tuesday and 
Wednesday night with our favorite singers from The Voice 
Thailand.” The best nights to find pure jazz, he says, are 
Friday and Saturday, the later the better, but you’ll find live 
music of some form or another from Tue-Sun, 8:30pm till 
close. 

Also in the Old Town, just a stone’s throw from back-
packer central Khao San Road, Adhere the 13th is an equally 
big lure for local musos. Here though the music veers more 
towards blues, with jam sessions taking precedence over 
any fixed lineup. Indoors can only seat about 20, so you 
might find yourself perched on the parapet outdoors, Sing-
ha beer in hand, listening to the loud and energetic music 
being belted out to a crowd of old-time expats and self-
styled local blues-men. 

SUNDAY SERVICE
Another place which puts the focus on improvisation is 

Check Inn 99, a long-established Sunday afternoon favor-
ite thanks to its legendary jam sessions. Fueled by a ready 
flow of wine, talented jazz musicians of all ages and nation-
alities who don’t normally play together gather with their 
instruments to freestyle it over brunch.

For a more refined experience, head across the road to 
the luxurious Sheraton Grande hotel. With regular interna-
tional guests of the highest caliber, The Living Room, the 
hotel’s signature bar, is one of the most serious jazz institu-
tions in town. Comfy leather couches and an extensive list 
of red and white wine make for a majestic setting in which 
to enjoy their Sunday Jazzy Brunch, when the hotel serves 
up a smorgasbord of oysters, lobster and other premium 
produce along with some of the best jazz singers in town. 

“Jazziam are a must-see band,” says Robert Wittebro-
od, the hotel’s executive assistant manager. “Singer and 
bandleader Athalie de Koning has brought together the 
best of local talent to create a fantastic four-piece. They 
regularly play on Sundays. Swing and cool improvisation 
is guaranteed.” Wittebrood is himself a jazz fan, and has 
some advice for those seeking out the best live music bars. 
“You have to explore Bangkok’s side streets in areas such 
as Banglamphu or Chinatown,” he says. “Here you can 
discover atmospheric little bars where some very talented 
young musicians play.”

THEN AND NOW
The most popular of these in recent years is Soulbar. 

Located on the historic Charoenkrung Road, on the edge 
of Chinatown, Soulbar has energized the city’s live music 
scene by bringing the city’s best soul and funk bands to 
a new, younger crowd of fashionable hipsters and local 
creative types. “We are the only soul music-centric bar in 
Bangkok,” says the bar’s co-owner and manager, Romain 
Dupuy. “But we are open to other music genres of course: 
blues acts, jazz acts, pop acts and hip-hop acts, both local 
and international. But they need to have tons of soul.” 

In fact, Soulbar is only a 20-minute walk away from  
Bangkok’s jazz-music routes at The Bamboo Bar. The two 
could not be more different. While Soulbar provides indus-
trial stools fashioned from old machinery, The Bamboo Bar 
is outfitted with the same rattan chairs that welcomed all 
those famous names from years gone by. While a two-year-
old renovation has given a more contemporary look to the 
rest of the premises, the smoky voices of its visiting singers 
remain effortlessly timeless.

ESSENTIALS

Adhere the 13th  
13 Samsen Rd., 089-769-4613. Open 

daily 6pm-midnight. www.fb.com/ 
adhere13thbluesbar

The Bamboo Bar  
1/F, Mandarin Oriental, 48 

Charoenkrung Soi 40 (Oriental 
Avenue), 02-659-9000. Open Sun-

Thu 5pm-1am; Fri-Sat 5pm-2am. Free 
ferry from BTS Saphan Taksin. www.

mandarinoriental.com/bangkok

Brown Sugar 
469 Phra Sumen Rd., 081-805-7759. 
Open daily 5pm-1am. www.fb.com/

brownsugarbangkok

Check Inn 99 
19 Sukhumvit Soi 11 (Above Zaks), 

081-735-7617.  Open Mon-Fri 6pm-
midnight; Sat 4pm-midnight;  

Sun 2:30pm-midnight. BTS Nana  
www.checkinn99.com

The Living Room 
Sheraton Grande Sukhumvit, 250 

Sukhumvit Rd., 02-649-8353. 
Open daily 9am-midnight. MRT 

Sukhumvit/BTS Asoke. www.
sheratongrandesukhumvit.com

Saxophone 
3/8 Phaya Thai Rd., 02-245-3592. 

Open daily 6pm-2am.  BTS Victory 
Monument. 

www.saxophonepub.com

Skytrain Jazz Pub 
5/F, 6 Rangnam Rd., 02-640-0303. 

Open daily 5pm-1am.  
BTS Victory Monument.  

Fb: Sky Train Jazz Club by Jo

Soulbar 
945 Charoen Krung Rd.,  

093-220-0441. Open Wed-Sat 
6:30pm-midnight. www.fb.com/

livesoulbarbangkok

BROWN SUGAR
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NIGHTLIFE
From bars selling local craft 
beers to glitzy cocktail dens, 
Bangkok's after-dark scene 
has never been so diverse.

VOGUE LOUNGE
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SIAM/SILOM/SATHORN
RED SKY  
55/F, Centara Grand at CentralWorld, 
999/99 Rama 1 Rd., 02-100-6255. BTS 
Chit Lom. Open daily 6-11:30pm. No 
singlets, flips flops, sport shorts
The 55th-floor view from Centara's 
rooftop puts this bar in the same league 
as high flyers like Vertigo at the Banyan 
Tree. Alfresco dining and drinking takes 
place under a swooping, red-lit arch, 
while chef Hugo Coudurier's seasonal 
menus spotlight classic, rich steak dishes. 
Don't miss the truffle-infused wagyu 
beef tenderloin Rossini—a menu staple 
and proven crowd-pleaser. 

VOGUE LOUNGE 
6/F, Mahanakhon Cube, Narathiwat 
Ratchanakarin Rd., 02-001-0697.BTS 
Chong Nonsi. Open daily 5pm-2am.
This cocktail bar serves more than 
just expensive drinks by a highly re-
garded Japanese mixologist. They've 
also brought onboard a Michelin-star-
winning chef, Vincent Thierry, formerly 
of Caprice in Hong Kong, to create a 
menu of incredibly elegant (and equally 
delicious) small plates. The 1920s-in-
spired bar features a small indoor area 
dominated by plum leather, bronze and 
marble, while outside is a beautiful air-
conditioned terrace.

VESPER  
10/15 Convent Rd., 02-235-2777. 
BTS Sala Daeng.Open Mon-Fri noon-
2:30pm; Mon-Sat 6pm-1am; Sun 6am-
midnight.
Upscale tapas bar or restaurant that 
happens to serve great cocktails? How-
ever you view Vesper, you can't leave 
without splashing out on some serious 

drinks as well as Mediterranean cuisine 
designed in partnership with chef Luca 
Appino (of La Bottega di Luca, another 
local favorite). The marble bar, helmed 
by an in-house team which comprises a 
bevy of Diageo World Class contenders, 
serves cocktails focused on barrel aging 
and botanical ingredients.

MAGGIE CHOO'S
Underground/F, Hotel Novotel Bang-
kok Fenix Silom, 320 Silom Rd., 091-
772-2144. Open Mon-Thu 7:30pm-
2am; Sun 7:30pm-2am; Fri-Sat 
7:30pm-3am.
This elegant bar evokes colonial out-
posts, the Pax Britannica of Queen 
Victoria, the decadence of opium or 
gambling dens, steamy exoticism (and 
steaming noodles on your way in), 
James Bond movies and gentlemen's 
clubs. You can usually expect some kind 
of entertainment: a band, a DJ accom-
panied by a percussionist and beauti-
ful ladies in cheongsam dresses lazing 
about.

MIKYS COCKTAIL BAR 
64 Pan Rd., 02-637-8368. BTS Surasak. 
Open Mon-Sat 5:30pm-1am.
Italian mixologist Michele Montauti, 
previously of W Bangkok, has unveiled 
his own cocktail bar on leafy Pan Road. 
A black wall bears the work of street 
artist Mauy, while a lengthy backlit bar 
is the stage for Montauti to whip up 
signature cocktails like Julie (Broker's 
gin, Mancino Bianco, earl grey tea, jas-
mine syrup, lime and egg white) and 
In Pan Road (Don Julio Reposado te-
quila, elderflower liqueur, pomegranate 
juice, rosemary syrup, lime and celery 
bitters). Accompanying the drinks are 

small dishes like beef fajitas and mari-
nated salmon, with caramelized onion, 
orange, strawberry and balsamic caviar.

Q&A 
235/13 Sukhumvit Soi 21, 02-664-
1445. MRT Phetchaburi.Open Mon-Sat 
7pm-2am.
Accolades for this narrow speakeasy-refer-
encing cocktail hotspot have put it at no. 26 
in the 2016 Asia's Best Bars awards. Praise 
goes both to its flawlessly cool setting—
which mixes the look of a classic railway 
carriage with a Tokyo sushi counter-style 
bar where patrons sit as the barman's spec-
tators—and the drinks. We're partial to the 
pinewood and citrus-heavy Rough Negro-
ni, made from homemade gin, and Comte 
De Monte Cristo.

SUKHUMVIT
ABOVE ELEVEN 
33/F, Fraser Suites Sukhumvit, 38/8 
Sukhumvit Soi 11, 083-542-1111. BTS 
Nana. Open daily 6pm-2am.
This bar and restaurant doesn't just have 
great views of the city going for it; there's 
also an adventurous menu of Japanese-
Peruvian fusion (aka Nikkei) cuisine. 
Small plates like acebichado rolls (sea-
bass, ika karage, avocado) and skewers 
of anticucho beef heart are bettered only 
by their signature cocktails. Note that if 
you're sitting at the bar you'll have your 
back to the skyline, so it's worth booking 
a table in advance.

HAVANA SOCIAL 
Sukhumvit Soi 11, 087-066-7711. BTS 
Nana. Open daily 6pm-2am.
Going for a '40s-50s Havana high-life 
vibe, this hidden bar specializing in rum 
is Cuban pastiche done right: shuttered 
windows, spare lighting and crumbling 
walls spruced up with colorful tiles, 
murals and live Afro-Cuban music. The 
entrance is tucked inside a small alley 
opposite Fraser Suites. Find the tele-
phone booth labeled "Telefono," then 
call the place (on your modern-day 
smartphone) for the night's unique en-
try code.

SING SING THEATER 
Sukhumvit Soi 45 (next to Quince), 
063-225-1331. BTS Phrom Phong.
Open daily 9pm-2am.
Prolific Bangkok-based Aussie designer 
Ashley Sutton (Maggie Choo's, Iron 
Fairies) expresses his Chinoiserie fetish 

here in a Hollywood vision of 1930s 
Shanghai that's all lanterns, red lighting 
and elaborate metal screens. The petite 
dance floor acts as a hub for a network 
of mezzanines, sunken bars and Sut-
ton's trademark warren of secret pas-
sages leading to single-table balconies 
and speakeasy-style backrooms. Look 
for the drinks containing Iron Balls, Sut-
ton's own gin.

GYPSY SPELLS
Sukhumvit Soi 29, 02-662-3060. Open 
daily 5:30pm-midnight.
Set in an 80-year-old colonial-style 
house, this voodoo-themed bar brings 
a touch of mystery to Bangkok's night-
life. The scene is set by candles, over-
sized tarot cards and the smell of herbal 
incense, while cocktails are named after 
zodiac signs. Their specialty is tweaked 
mojitos. There are 12 on offer, includ-
ing one very Thai concoction made with 
grass jelly. Live jazz music every Friday 
night and blues every Saturday com-
pletes the package.

THONGLOR/EKKAMAI
THE IRON FAIRIES
404 Sukhumvit Soi 55 (Thonglor), 02-
714-8875. Open daily 6pm-2am.
The Iron Fairies is like no other bar in 
Bangkok—a Dickensian factory with 
crumbling brick walls and a scattering 
of ancient, industrial machinery that 
by day is used to make miniature metal 
fairies. After relocating to much larger 
premises in 2013, the bar has set up a 
solid list of live blues and jazz bands 
who perform nightly. Be sure to try the 
powerful signature cocktails.

BEAM 
1/F, 72 Courtyard, Sukhumvit Soi 55 
(Thonglor), 02-392-7750. Open Wed-
Sat 9pm-2am.
Thonglor's showpiece nightclub is truly 
world class, featuring Asia's first "body 
kinetic" dance floor that shakes vibra-
tions into dancers' feet. The style is mini-
mal, raw, casual and loud. The lounge 
area, dubbed the Dalmatian Room, 
promises easy-going electronic beats and 
future hip-hop (think Flume, Disclosure, 
Jamie XX, James Blake, Snakehips , and 
more), while the main room upstairs 
brings quality, energetic, deep house and 
techno tracks from live DJs.

SING SING THEATER
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BACKSTAGE BAR
L/F, Playhaus Thonglor, 205/22-23 
Sukhumvit Soi 55 (Thonglor), 02-712-
5747. Open daily 6pm-1am.
This Broadway-burlesque space on the 
lobby floor of a theater-themed hotel 
dishes out drinks courtesy of a Diageo 
World Class cocktail comp finalist. 
Amid Louis XIV-style velvet sofas and 
a liquor shelf surrounded by backstage 
mirrors, sup on things like Earthbeet, 
an earthy and woody drink with a beet-
root-infused tequila base mixed with 
sweet vermouth, Campari, Cynar (ar-
tichoke liqueur) and mezcal, garnished 
with a slice of beetroot and torched li-
quorice. Got the munchies? salty crispy 
bread sticks (kha-kai) are complimentary.

OCTAVE 
45/F, Marriott Hotel Sukhumvit, 2 
Sukhumvit Soi 57, 02-797-0000. BTS 
Thong Lo. Open daily 5pm-2am.
The bar's trendy-but-mature vibe is ac-
centuated by striking views from the top 
floor of the Marriott Sukhumvit hotel. 
The first level features a long balcony 
filled with sculpture-like sofas, above 
which are a couple of private rooms 
and a third tier with 360-degree views 
around a circular bar. DJs play not-too-
loud funky house to a crowd of  young 
executives and hotel guests drinking clas-
sic cocktails with slight twists. The food 
focuses on Asian-themed bar snacks.

BRONX LIQUID PARLOUR 
Thonglor Soi 25, 02-036-6071. Open 
Tue-Sun 7pm-2am.
Behind a set of industrial, steel-rimmed 
glass doors and a rich velvet curtain sits 
this sultry den of high-class cocktail cli-
ches courtesy of one of Bangkok's top 
bartenders, Hidekuyi Saito.  The menu 

is broken into three sections: signature, 
classics with twists and house gin and 
tonic. Our top picks include "Sei"—a 
deliciously rich blend of Bacardi Ocho, 
umeshu (plum wine), cacao, port wine, 
molasses and matcha, with a side treat 
of housemade rum yokan (Japanese 
dessert jelly) and "The Butter," which 
sees the classic mix of absinthe, cognac 
and American whiskey infused with 
melted butter. 

CHAROENKRUNG
BAMBOO BAR
1/F, Mandarin Oriental, 48 Charoen 
Krung Soi 40 (Oriental Ave.), 02-659-
9000. BTS Saphan Taksin. Open Sun-
Thu 5pm-1am; Fri-Sat 5pm-2am.
The Mandarin Oriental's bar is one of 
the city's oldest live jazz institutions. It's 
also one of the coolest, thanks to a deca-
dently atmospheric interior that manag-
es to pull off leopard print and bamboo 
furniture with astonishingly tasteful flair. 
Singers take the mic at 9pm daily, ac-
companied by music from a baby grand 
and surrounded by framed portraits of 
jazz legends. Then there's the head bar-
man, who cut his teeth in the sacred 
cocktail-making ground of London's 
Artesian bar.

TEENS OF THAILAND
76 Soi Nana, Maitri Chit Rd., 081-443-
3784. MRT Hua Lamphong. Open 
Wed-Sun 7pm-midnight.
Hiding behind a rugged wooden door 
is this small, moody bar belonging to 
a who's-who of Bangkok's art and 
nightlife scene, from fashion pho-
tographers and party organizers to 
mixologists and musicians. The real 
highlight is the vast collection of gin, 

from the must-try Xoriguer Mahon 
Gin (the house pour) to the locally 
distilled Iron Balls and house-infused 
selections like the Thaitea GT. The de-
cor mixes old shop-house charm with 
racy photographs, while the menu 
changes. Our tip: tell the barman what 
kind of cocktail you like and let him 
make something new for you.

LET THE BOY DIE 
542 Luang Rd., 082-675-9673, 080-599-
6177. Open Tue-Sun 6pm-midnight.
The crumbling walls, hanging plants and 
warm lighting gives this shop-house bar 
a charming and homey vibe, perfect for 
a casual night out for some local brew 
amid a mix of indie-pop and live three-
piece jazz. Here, you'll find a small selec-
tion of Thai-made home-brews on tap 
such as X Beer Sean Suk IPA, Triple Pearl 
white pearl alongside the owner' own 
brew Golden Coins. The drinking food 
is pretty hearty, so expect dishes like 
the Californian-inspired Dead Boy beef 
burger, which comes with blue cheese, 
mushroom, carrot and cabbage slaw and 
spicy mayo.

TEP BAR
69-71 Soi Nana, Maitri Chit Rd., 098-
467-2944. MRT Hua Lamphong. Open 
Tue-Thu 5pm-midnight; Sun 5pm-mid-
night; Fri-Sat 5pm-1am.
This restored shop-house has plenty of 
raw appeal, and specializes in potent 
cocktails mixed with Thai fruits, herbs 
and spices. There's also a good line of 
home-infused Thai herbal whiskey (ya 
dong) as well as a kitchen dishing out 
Thai tapas (as well as a few classics like 
pad Thai). Come nightfall, enjoy your 
meal while Thai musicians take the 
stage to play traditional music from the 
Central region. 

TEP BAR

BEAM
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Bangkok’s creative young designers 
are finding space to exhibit their work 
at regular flea markets that offer an 
alternative take on retail therapy. 

MARKET 
FORCES
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For many visitors to Bangkok, shopping used to mean heading straight to 
the big malls, where the most desirable luxury labels in the world are as 
easy to come by as they might be in Tokyo and London. But finding the 

work of young, independent Thai designers has always been somewhat harder. 
That’s all changing thanks to a wave of new markets which are turning dis-

used space around the city into venues dedicated to Thai design and vintage 
finds, exhibited in a fun atmosphere that promises plenty of food, cool tunes 
and the odd drink. And it’s not only fashionable clothes and accessories on 
offer. You’ll also find a great selection of art and craft items that shun mass-
production. 

These outdoor markets are the adaptation of the good ol’ Thai flea markets, 
mixed with a dash of the West and offering designer goods that target a style-
savvy generation. Best of all, each market has its own unique atmosphere, 
making them not just about the shopping, but also fun days out. 

Architect Duangrit Bunnag is a well-known name in design circles as the 
mind behind some of the region’s most striking luxury resorts. Here in Bang-
kok, the Thai national has also founded Knack Market, which takes place every 
last weekend of the month on the lawn of his Jam Factory complex—a hip 
collection of galleries, bookstores, cafes and restaurants a stone’s throw from 
the Chao Phraya River. 

“I wanted to create a one-of-a-kind space that sells items at an affordable 
price,” says Duangrit. “So I set the rental fee very low to encourage new talents 
to actually start their own businesses, even if they have no prior experience. 
Many items sold there are unconventional, new and interesting. That’s the 
signature of Knack Market.”

The name Knack Market comes from the word “knickknack,” because of 
the range of things on sale. “We get vintage items, clothing, and this past year 
we’ve been getting a group of young Thai farmers bringing in their produce,” 
Duangrit continues. “These are high-quality products from real farmers, and 
we want to help them out.” He adds that Knack Market focuses more on craft 
than simply fashion that’s cheap and chic.
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Artbox Chatuchak 
Chatuchak Park, 

Kamphaeng Phet Rd. BTS 
Mo Chit/MRT Chatuchak 

Park. Every Fri-Sun 
noon-11pm, through Apr 

30, 2017. 

Chatuchak Market 
Chatuchak Weekend 

Market, next to 
Chatuchak Park, 

Kamphaeng Phet Rd., BTS 
Mo Chit/MRT Chatuchak 

Park. Open  7am-6pm.

Knack Market 
The Jam Factory, 41/1-
41/2 Charoen Nakorn 

Rd. (Shuttle to Si Phraya 
Pier from Khlong San 

Pier next to Royal Orchid 
Sheraton). Open every 

last weekend of the 
month 4-9pm. 

Made by Legacy  
www.madebylegacy.com

Talad Rod Fai 
Sri Nakarin Soi 51. Open 

Thu-Sun 5pm-1am.
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Besides the shopping, Knack Market also provides great 
food, while local musicians head to the lawn once a month 
for a concert.

Less-regular than Knack Market but a must-visit event 
when it does take place is Made by Legacy.Taking its cues 
from New York’s Brooklyn Flea, Made by Legacy conjures 
an atmosphere familiar to hipster boroughs the world over, 
with denim-clad fashionistas parking up their cafe racer 
motorcycles in order to pedal all kind of  eclectic goods, 
whether for die-hard vintage fanatics or those in search of 
the odd curio. 

“Whatever our vendors are selling, they’re not selling it 
for money,” says Vudi Somboonkulavudi, founder of Made 
by Legacy. “You have to love the items you sell, be ob-
sessed about them. It doesn’t matter if you make any sales 
that day or not; at least you get to put what you love on 
display.” Events take place a couple of times year, each one 
in a new location and under a different theme. Check their 
Facebook at www.fb.com/MadeByLegacy to see if you can 
strike it lucky during your trip.

Vudi explains that most of the sellers are collectors of 
things: hats, handbags, furniture items and many more. 
Some have regular day jobs while others run permanent shop 
locations at Chatuchak market or the Talad Rod Fai.

This popular night market (whose name literally trans-
lates to “Train Market,” owing to its original location at 
an old train station) is home to small stalls selling all sorts 
of retro bric-a-brac, from antique toys and vinyl to sec-
ondhand clothes and cameras. While reaching the market 
used to mean a lengthy cab-ride to the outskirts of town, 

it recently opened a second outpost in the heart of the city. 
To get there, simply take the MRT underground train to 
Thailand Cultural Centre station, and follow the signs for 
Esplanade Complex. 

Other Bangkok flea markets have also become perma-
nent fixtures. Artbox began life as a single-week shopping 
event where every vendor was stationed in a shipping con-
tainer, but quickly grew to become one of the city’s favorite 
markets, offering some 150 fashion stores and 200 Insta-
gram-friendly food stalls. Now, it has morphed into Art-
box Chatuchak, a new addition to the legendary weekend 
market which will remain open until at least May 2017. 

Like Chatuchak market itself, Artbox only opens on the 
weekends. From Sat-Sun, 3-11pm, the space draws a huge 
crowd of local design enthusiasts keen not just to shop for 
the work of budding Thai labels, but also to enjoy a laid-
back atmosphere where it’s just as important to grab some 
casual tapas from food trucks and a cool craft beer as it is 
to rifle round for shopping finds. 

While Bangkok’s shopping malls still provide easy, 
comfortable and well-air-conditioned access to all of the 
world’s finest brands, making time to visit one of these 
markets provides more than just extra shopping opportu-
nities. They’ll also give you an authentic Bangkok experi-
ence in parts of the city overlooked by much of the tourist 
crowd. 

KNACK MARKET

ARTBOX

KNACK MARKET
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SHOPPING
From luxury malls to 
bustling markets, Bangkok is 
a retail paradise.

CENTRAL EMBRASSY
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SHOPPING CENTERS
CENTRALWORLD  
4, 4/1-4/2, 4/4 Ratchadamri Rd., 02-
635-1111. Open daily 10am-10pm. 
BTS Chit Lom.
This massive shopping complex is home 
to seven floors, or 550,000 sq meters, 
of restaurants, cinemas and stores. It's a 
good spot for top brands like Topshop, 
Gap and Uniqlo, as well as Thai favorites 
like Singha Life and Disaya. It's attached 
to Zen, a trendy department store; Isetan, 
a Japanese department store; and Centara 
Grand, a high-end hotel with a rooftop 
bar. 

SIAM CENTER  
Rama 1 Rd., 02-658-1000. BTS Siam.
Open daily 10am-10pm.
The four-story mall right by the BTS 
is home to some of the very best Thai 
fashion brands. Most of them are con-
centrated on the third floor. Greyhound 
offers contemporary clothing with a 
focus on menswear, while Senada fea-
tures classically feminine pieces. Other 
brands worth checking out include Mi-
lin (youthful yet sexy), Fly Now (sophis-
ticated, tailored) and Kloset (playful 
prints and pastel colors). Be sure to also 
drop by The Selected multi-label store.

SIAM PARAGON  
991/1 Rama 1 Rd., 02-690-1000. BTS 
Siam.Open daily 10am-10pm.
Bangkok's original ultra-luxury mall has 
yet to fade from the spotlight thanks to 
its prime location in the city's biggest 
hub for shopping and next to the one of 
the busiest BTS stations. The towering 
glass facade contains a huge selection of 
clothing stores, from Hermes and Chanel 
to trendy favorites like H&M and Zara, 
as well as a wide array of restaurants and 
a huge food court. Entertainment spots 
include a bowling alley, an IMAX cine-
ma, an outdoor concert venue, and Siam 
Ocean World, one of Southeast Asia's 
biggest aquarium.

THE EMQUARTIER  
695 Sukhumvit Rd., 02-269-1000. BTS 
Phrom Phong. Open daily 10am-10pm.
One of Bangkok's latest shopping malls, 
EmQuartier is packed with high-end 
boutiques including flagship stores from 
MCM, Jimmy Choo, Valentino, Sepho-
ra and A Bathing Ape, plus cult Asian 
brands Stylenanda (Korea) and Beams 
(Japan). As a bonus, the striking devel-
opment also features a spiraling tower 
of restaurants, 40-meter-high man-made 
waterfall and plenty of green space.

CENTRAL EMBASSY  
1031 Phloen Chit Rd., 02-119-7777.
BTS Phloen Chit. Open daily 10am-
10pm.
Phloen Chit's luxury mall dedicates 
eight floors to retail shops from some 
of the world's most exciting fashion 
brands, including Ralph Lauren, Tom 
Ford, Christian Louboutin and Mos-
chino. Food-wise, you'll find high-end 
eateries from around the world starting 
from Michelin star-spinoff Le Salon de 
L'Atelier de Joel Robuchon through to 
New York's dessert bar Chikalicious 
and French patisserie Paul. There's 
also a deluxe cinema on the sixth floor, 
where you can lie down under a duvet 
and enjoy a glass of wine.

RIVERSIDE
ASIATIQUE
2194 Charoenkrung Rd., Bangkok, 10120 
Thailand. 02-108-4488. Open daily daily 
5pm-midnight. Asiatique the Riverfront, 
free ferry from Sathorn Pier.
The first shopping center to sit on the 
riverbank is themed after the city’s ar-
chitecture of old. It includes over 1,500 
boutiques covering quirky fashion and 
intriguing souvenirs, as well as a variety 
of eateries, beer gardens and wine bars. 
The gigantic venue is also home to a fer-
ris wheel, restaurants and stage shows. 
We recommend the seafood at  Baan 
Khanitha.

OP PLACE
30/1 Charoenkrung Soi 38, Bangkok, 
Thailand. 02- 266-0186. Opening daily 
10:30am-7:30pm
This luxury mall oozes charm from the 
sweeping wooden staircase to the antique 
lift. The plushly-carpeted halls are home 
to high-end boutiques selling rare an-
tiques from across Southeast Asia, hand-
crafted jewelry, bespoke tailors and fine 
art. The Ashwood Gallery on the third 
floor is particularly striking. There’s also 
a free shuttle service to the neighboring 
OP Garden, which houses an art gallery, 
restaurants and high-end boutiques.

RIVER CITY BANGKOK 
SHOPPING CENTRE
23 Trok Rongnamkeang, Yotha Rd., 02-
237-0077-78. Open daily 10am-10pm.
This riverside shopping center is packed 
with boutique lifestyle shops ranging 
from fashion to antique art, as well as 
being the home to Thailand's leading 
auction house, RCB Auctions. On top of 
the shopping, there's also a collection of 

bars and restaurants on the ground floor 
which offer great river views out on the 
terrace, where you'll see people embark-
ing on Bangkok's best dinner cruises and 
boat tours along the Chao Phraya river.

THA MAHARAJ  
1/11 Trok Mahathat, Maharaj Rd., 02-
866-3163-4, 090-926-5265. Open daily 
10am-10pm. 
This riverside community mall recap-
tures the charm of the old town's ar-
chitecture with a pavilion consisting of 
over 60 open-air restaurants and life-
style shops spread over seven buildings 
styled in keeping with the area's former 
reputation. After shopping through the 
range of fashion, beauty, antiques and 
art, the riverside promenade and com-
munity garden serve as a great spot to 
chill out in with views overlooking the 
Chao Phraya.

MARKETS
TALAD ROD FAI  
Sri Nakarin Soi 51, 081-827-5885. 
Open Thu-Sun 5pm-1am. www.fb.com/
taradrodfi
This vintage market is home to small 
stalls selling all sorts of retro bric-a-brac, 
from antique toys and vinyl to second-
hand clothes and cameras. There are also 
plenty of vintage-inspired bars and cafes. 
To reach it, take the BTS to Udomsuk and 
then take a taxi. Don't be put off if all you 
see on arrival is plastic junk—the best 
finds are at the back of the market. There's 
also a smaller, more accessible branch near 
MRT Thailand Cultural Centre.

CHATUCHAK WEEKEND MARKET  
Next to Chatuchak Park, Kamphaeng 
Phet Rd. Open Sat-Sun 6am-6pm. BTS 
Mo Chit/MRT Kamphaeng Phet. www.
chatuchak.org
The Chatuchak weekend market can 
be a daunting shopping experience. The 
sprawling web of 15,000 stalls is one of 
the world's largest markets, spread over 
an 11-hectare plot of land. You'll find 
anything from food, furniture, books, 
plants, clothes and antiques to puppies 
and exotic pets. Section 3, just outside the 
Kamphaeng Phet MRT station, is the most 
design-forward part of the market, home 
to both established and up-and-coming 
Thai artists. 

DAMNOEN SADUAK  
03-224-1023. Open daily 9am-11am 
At Thailand's most famous floating mar-
ket, you can experience photogenic scenes 
straight from tourism brochures of canals 
packed with rowing boats. The market 
has been a trading spot for fresh fruit and 
vegetables for several decades and the 
best way to explore is still to get on a boat 
and get among the hustle and bustle. It's 
two hours from Bangkok, so enquire with 
your concierge to book a driver.

ASIATIQUE

THA MAHARAJ
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WELLNESS
Relax, unwind and pamper 

yourself at Bangkok's top spas 
and beauty clinics.
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SPAS  
I.SAWAN RESIDENTIAL 
SPA & CLUB 
5/F, Grand Hyatt Erawan Bangkok, 494 
Ratchadamri Rd., 02-254-1234. BTS 
Chit Lom. Open daily 9am-11pm. 
When celebrated Taiwanese designer 
Tony Chi created this club-style hotel 
spa, he made one of Bangkok's most 
beautiful wellness retreats. The indoor-
outdoor setting feels more like a jungle 
resort than a city spa, featuring six 
residential spa cottages, nine treatment 
bungalows, a hair salon and a nail bar—
not to mention a modern fitness center, 
squash and tennis courts, and a 25-meter 
pool. Treatments include full-day "Re-
treats," half-day "Escapes", and a huge 
variety of facial, full-body and massage 
options.

YUNOMORI ONSEN & SPA 
A Square, Sukhumvit Soi 26, 02-259-
5778. Open daily 9am-midnight.
Thailand's first onsen is the real deal, 
meaning men must go commando, 
while women get the option of dispos-
able undies (men and women bathe in 
separate sections). If this thing is new to 
you, fear not, there are cartoons detail-
ing the whole procedure. The water is 
sourced directly from Wat Wangkanai 
in Kanchanaburi; choose from carbon-
ated, hot, cold or jet-equipped baths to 
increase blood flow and rejuvenate your 
skin. On top of the onsen, thai massage, 
body scrub and herbal compress pack-
ages are also available, as well as an on-
site cafe serving healthy food.

HEALTH LAND
96/1, Ekkamai Soi 10, 02-392-2233. 
Open daily 9:30am-midnight.
Set in a grand, Thai-style building in 
front of Ekkamai Soi 10, this is consid-
ered one of the best spas in Bangkok 
thanks to its clean facilities, well-trained 
staff and wallet-friendly prices. Unlike 
most street-side massage shops, its Thai 
massages are done in private rooms. 
They also have another branch at Sath-
orn Soi 10.

OASIS SPA  
64 Sukhumvit Soi 31, 02-262-2122.
Open daily 10am-10pm.
Gain entry into one of the upscale 
Phrom Phong neighborhood’s beautiful 
residential homes by checking into this 
luxurious spa. Your full day of pamper-

ing starts with a Thai-style foot-cleans-
ing ritual in the main house before your    
masseuse leads you across the mani-
cured garden to one of the treatment 
suites. Choose from massage techniques 
spanning the hot herbal compresses of 
Thailand to the long, soothing strokes 
of Sweden.

BEAUTY CLINICS  
THE FACE AESTHETIC  
7/F, Bangkok Mediplex Centre, 2/30. 
Sukhumvit Soi 42, 02-712-2334. BTS 
Ekkamai. Open daily 10:30am-8pm.
This standalone, French-styled beauty 
clinic offers a more personalized service 
than big chain places. There are three 
main categories of treatments: beauti-
fication, clearing up skin problems and 
hair repair. Despite the medical nature 
of treatments on offer, the clinic still of-
fers a wonderful day of pampering after 
too many late nights out. Try a simple 
facial mask, or if you're looking for 
something more serious, the anti-aging 
Botox option.

APEX PROFOUND BEAUTY
3/F, The Emporium, Sukhumvit Soi 24, 
02-644-8613/-4. BTS Phrom Phong. 
Open daily 10am-9pm.
If you're trying to solve some skin is-
sues, check out this well established 

and popoular skin center for state-
of-the-art treatments from Botox to 
micro-dermabrasion. It offers a huge 
range of treatments covering every-
thing beauty-related (for both men and 
women) and prides itself on always 
staying up to date with technology.

ASTER SPRING  
G/F, Terminal 21, Sukhumvit Soi 19, 
02-108-0501. BTS Asok. Open daily 
9:30am-9pm.
This international chain of skincare and 
health spas combines German techniques 
and products to provide effective facial 
and body treatments. The philosophy here 
is no-frills and no-nonsense, just good 
skin products that offer real results.

PUTTHARAKSA AESTHETIC  
1535 Sukhumvit Rd., 02-391-6336. BTS 
Phra Khanong. Open Mon-Sat noon-
2:30pm.
Using its own, in-house developed prod-
ucts, the clinic says its signature Acne 
Care package not only protects skin 
from break-outs but also helps reduce 
acne scars. Other treatments include 
Absolute Brightening for skin rejuvina-
tion and Rejuvenation Complex, during 
which a machine exercises the flesh deep 
within your face. Doctors are present at 
the clinic from 2-8pm daily.

HOSPITALS  
SAMITIVEJ HOSPITAL  
133 Sukhumvit Soi 49, 020-222-222.
Open daily 24 hours.
Should you find yourself in need of med-
ical attention, Samitivej Hospital is one 
of the best facilities in Thailand. The hos-
pital boasts 270 beds and 400 specialists 
across a full range of different wards, as 
well as multilingual staff catering to vari-
ous nationalities. There are now Sami-
tivej hospitals across the country, but the 
Sukhumvit branch, opened in 1979, was 
the first.

BUMRUNGRAD HOSPITAL  
33 Sukhumvit Soi 3 (Nana Nua), 02-667-
1000. BTS Nana. Open daily 24 hours.
The hospital of choice for Bangkok's 
executive-level expats is one of the larg-
est private medical facilities in Southeast 
Asia. You'll find over 55 specialty clinics, 
an internationally-certified lab and phar-
macy, clinical research centers, advanced 
imaging facilities, and a 24-hour emer-
gency care unit. 1.1 million patients pass 
through every year. 

APEX PROFOUND BEAUTY
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SIGHTS AND
ATTRACTTIONS

Breathtaking temples, 
incredible galleries and 

fun-filled activities 
for the whole family.
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MUSEUMS, 
TEMPLES & PALACES
GRAND PALACE  
Na Phra Lan Rd., 02-623-5500 ext.3100. 
Open daily 8:30am-4:30pm.
Construction on the royal residence 
of the first king of the current Chakri 
Dynasty began in 1762, and the com-
plex is split into three zones: the Outer 
Court, where you'll find Wat Phra Kaeo 
and the Emerald Buddha, Thailand's 
most sacred Buddha image; the Middle 
Court, which contains the Dusit Maha 
Prasat and Chakri Maha Prasat build-
ings; and the Inner Court, former resi-
dence of the royal consorts. Be sure to 
get there early before the day is too hot. 

JIM THOMPSON HOUSE & ART 
CENTER  
Soi Kasem San 2, Rama 1 Rd., 02-216-
7368. BTS National Stadium. Open daily 
9am-6pm. 
The former home of CIA agent and sav-
ior of Thai silk is a beautifully preserved 
complex of six traditional Thai-style 
houses from all over the country, con-
taining his art and antique collection 
of sculptures, paintings and porcelain. 
There is also an exhibition space, res-
taurant and shop.

NATIONAL MUSEUM  
4 Na Phra That Rd., 02 224-1404, 02-
224-1333. Open Tue-Sun 9am-4pm
Formerly the viceroy's palace, the Na-
tional Museum is a must-see complex 
of traditional Thai structures. The front 
hall itself is highlighted by a monumen-
tal Buddha head from the Ayutthaya 
period that overlooks the whole exhibi-
tion space, while a stunningly graceful 
bronze Bodhisattva from the Srivijaya 
period takes center stage amid Khmer 
and Hindu sculptures. You'll also find 
carefully kept smaller pieces ranging 
from Buddhist art to delicate Rattana-
kosin-era puppets. 

SUAN PAKKAD  
352-354 Sri Ayutthaya Rd., 02-246-
1775-6 ext 229. BTS Phaya Thai. Open 
daily 9am-4pm
Opened to the public in 1952 by its 
former royal residents, this complex 
of eight Thai-style houses was Thai-
land's first public museum. It showcases 
sculptures, furniture and traditional 
instruments from the Rama V period 
that belonged to Prince and Princess 
Chumbhot of Nagara Svarga, as well 
as artifacts from the collection of King 
Chulalongkorn's son.

VIMANMEK  
16 Ratchawithi Rd., 02-628-6300.
Open Tue-Sun 9:30am-3pm.
First-time visitors will most likely al-
ready be in awe of the beautiful garden 
inside the palace gates, but step inside 
the colossal mansion and you'll real-
ize you can easily spend a whole day 
here, walking around the 31 exhibition 
rooms and taking in some of Thailand's 
most prized photographs and artifacts, 
as well as King Rama V's personal be-
longings ranging from elegant antique 
furniture to rare foreign memorabilia. 
But it isn't just the museum's displays 
that will catch your eye—the gorgeous 
teak structre itself boasts a great deal of 
colonial charm.

WAT MANGKON KAMALAWAT  
423 Charoenkrung Rd., 02-222-3975.
Open daily 6am-6pm.
Built way back in 1871, this temple, 
whose name means dragon lotus, was 
the first and remains one of the most 
important Chinese temples in Bangkok, 
especially during Chinese New Year 
and the annual vegetarian festival (held 
in September or October). It contains 
Buddhist, Taoist and Confucian shrines 
representing the broad mix of religious 
heritage that can be found in Chinatown 
and the place is usually bustling with lo-
cals making offerings to their ancestors.

WAT PHO  
Sanam Chai Rd., 02-255-4771. Open 
daily 8am-6:30pm. 
Located next to the Grand Palace , this 
is one of the oldest temples in Bangkok, 
home to the 43-meter-long reclining 
Buddha and credited as the birthplace 
of Thai massage. The temple massage 
school still runs today, meaning visitors 
can get one of the most authentic mas-
sage anywhere in the city. They also run 
short courses for anyone who'd like to 
learn for themselves.

GALLERIES 
100 TONSON GALLERY  
100 Soi Tonson, Phloen Chit Rd., 02-
010-5813. BTS Ratchadamri. Open 
Thu-Sun 11am-7pm.
One of the foremost contemporary 
art galleries in Bangkok, 100 Tonson 
regularly welcomes such high profile 
artists as Rirkrit Tiravanija. The gal-
lery's greatest pride is its ability to take 
Thai artists abroad, and it was the first 
Thai gallery to be present at Art Basel, 
in Switzerland. Located in a beauti-
ful modern building down a leafy soi, 
100 Tonson was designed by renowned 
French designer Christian Liaigre.

BANGKOK ART AND CULTURE  
CENTRE (BACC)  
939 Rama 1 Rd., 02-214-6630-8. 
BTS National Stadium. Open Tue-Sun 
10am-9pm.
Set in the bustling area across the road 
from Siam Square and MBK, the city's 
foremost art center lacks a permanent 
collection but hosts temporary contem-
porary art exhibitions across its nine 
floors. They can vary wildly in quality, 
but regularly offer glimpses of the coun-
try's best privately-held contemporary 
art collections. The center also contains 
small, design-centric stores, ranging from 
cafes and restaurants to book shops, and 
a movie theatre on its top floor.

H GALLERY  
201 Sathorn Soi 12, 085-021-5508. 
BTS Chong Nonsi. Open Wed-Sun 
10am-6pm; Mon 10am-6pm.
Set in a beautiful late-19th century, 
wooden building, H Gallery's exhibi-
tions represent emerging contemporary 
Asian artist and are curated by Brian 
Curtin, one of the foremost experts in 
this field. One of Bangkok's more dar-
ing art spaces, it's not afraid to host 
provocative or controversial work.

WAT PHO
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MUSEUM OF CONTEMPORARY ART 
(MOCA) 
499 Kamphaeng Phet 6 Rd., Chatuchak,
02-016-5666-7. Open Tue-Fri 10am-
5pm; Sat-Sun 11am-6pm. 
This 18,000-sq-meter, five-story building 
in the North of Bangkok is Thailand's 
biggest private museum and first sig-
nificant permanent modern art collec-
tion open to the public. The works are 
nearly all post 1970s, and mostly post 
1990s even, with plenty of realism and 
surrealism depicting rural life, religious 
Buddhist scenes or mythological motifs 
from the Ramayana. The highlight is the 
fourth floor's four rooms dedicated to 
the late Thawan Duchanee, Thailand's 
most renowned contemporary painter.

ATTRACTIONS & KIDS'
ACTIVITIES
BOUNCE THAILAND
5/F, The St. Ratchada, New Ratcha 
dapisek Rd., 02-014-2446. Open daily 
10am-10pm. MRT Thailand Cultural 
Centre. 
At Asia's biggest trampoline park, 
you can bounce about in a giant room 
packed with interconnecting trampo-
lines—whether it's for serious exercise or 
simply to have some fun. The Free Jump-
ing zone lets you ping around at leisure 
or practice some pro moves, while the 
Bounce Fit zone shows you just about 
the most fun way possible to keep in 
shape. Kids can join too (aged three and 
above), with the Bounce Zone offering a 
safe environment for them to play.

EMPRIVE CINECLUB 
5/F, The Emporium, Sukhumvit Rd., 
02-268-8899. BTS Phrom Phong. Open 
daily 10am-10pm.
There are three different classes of seat 
here. Pig out with the First Class option, 
which gives you access to Emprive’s ex-
clusive bar and lounge, which serves an 
assortment of hot and cold tapas. After 
you’ve finished eating and your movie 
has begun, get comfortable in the re-
clining chairs and enjoy the benefits of a 
theater with al the latest tech.

RAJADAMNERN BOXING STADIUM 
1 Ratachadamnoem Nok Rd. Pom Prap 
Sattru Pai, 02-281-4205. Open Mon 
6-9pm; Wed 6-9pm; Thu 6-9pm; Sun 
5-9pm. 
At Thailand's most famous Muay Thai 
stadium, dating back to 1941, foreign-
ers get seated ringside while the outer 
seats are occupied by hard-gambling 
locals—as much of a spectacle as the 
fighting. It's also the definitive place to 
witness genuine, championship Thai 
boxing bouts. The beautiful art deco 
building holds matches for both ama-
teurs and professionals three days a 
week. For ticket reservations, visit raj-
adamnern.com

SEA LIFE BANGKOK 
OCEAN WORLD  
B1-B2/F, Siam Paragon, 991/1 Rama 1 
Rd., 02-687-2000. BTS Siam. Open daily 
10am-9pm.
Tucked in the basement of Siam Para-
gon, one of Southeast Asia's biggest 
aquarium is home to over 9,000 marine 
creatures and 400 aquatic species. The 
aquarium also offers family-friendly in-
teractive activities such as diving with 
sharks, 4D cinema experiences, creature 
feeding, back-of-house visits and even 
real ocean walks in wetsuits. Be sure to 
check activity times prior to your visit. 
We also recommend making advanced 
reservations, as there are limited spots 
for each activity per day. 
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