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Fine dining aside, trendy casual 
restaurants are mushrooming 
across the city.
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Hagi

There’s more to do in this sleepy seaside resort town than just lazing by 
the beach and soaking up the sun rays. 

Azure 
This beachfront international restaurant not only lets 
you dine to amazing sea views, it also lets you dine 
in the pool itself. Tuck into fresh seafood sourced 
by local fishermen or sign up for their “Chill & 
Grill Chandon Brunch” on Sundays that serves up 
creative plates like penne carbonara in a DIY shaker.  
Intercontinental Hua Hin Resort, 33/33 
Petchkasem Rd., +66 3261-6999,  
www.huahin.intercontinental.com/azure.

Hagi
Located minutes from Hua Hin’s main beach is  
this quaint Japanese restaurant that looks like 
something straight out of  Japan. The cozy eatery 
offers outdoor dining as well as a teppanyaki  
counter. Go for the Sukura set, which comes with 
everything from scallops and tiger prawn to sashimi 
and ice cream.
Centara Grand Beach Resort & Villas Hua  
Hin, 1 Damnernkasem Rd., +66 3251-2021, 
www.facebook.com/hagiatchbr.

Oceanside Beach Club and Restaurant

Madame  
Green Jae Keao
Hidden on a tiny road, this no-fuss seafood 
restaurant has been a favorite for its fresh and tasty 
seafood dishes for decades. Go for the simple deep-
fried sea bass with fish sauce, soft shell crab with 
garlic or fried squid with salted egg. 
42 Moo Baan Khao Takieb, Nong Kae,  
+66 3265-5103. 

http://www.huahin.intercontinential.com/azure
http://www.facebook.com/hagiatchbr
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Oceanside Beach  
Club and Restaurant 
This stylish resort sits right by the beach with  
an open-air sitting area and a beach bar decked  
out with white sofa beds and plush pillows. Pick  
from both Thai and international seafood like 
crabmeat risotto and deep fried tiger prawns in 
tamarind sauce.
Putahracsa Hua Hin, 22/65 Nahb Kaehat Rd., 
+66 3253-1470, www.oceansidebeachclub.com.

White Lotus
Perched on the 17th floor, this elegant Chinese 
restaurant offers stunning views of  Hua Hin Bay and 
the Gulf  of  Thailand. Expect an extensive menu of  
authentic Sichuan and Cantonese dishes like Peking 
Duck and braised abalone with sea cucumber,  
scallops and fish maw. 
Hilton Hua Hin Resort & Spa 33, Naresdamri 
Rd., +66 3253-8999. 
www.facebook.com/hiltonhuahinthailand. 

You Yen
Housed within a beautifully restored wooden  
house that was built in the 1920s, this seafood 
restaurant oozes yesteryear charm. Dig into dishes like 
stir-fried crab meat with curry sauce and sweet and 
sour squid soup while taking in the peaceful  
ocean views. 
29 Soi Hua Hin 51, Naeb Kehardt Road,  
+66 3253-1191.

a Detour to Hua Hin Hills 
Vineyard
Wine lovers, it’s worth making a trip down 
to the town’s only vineyard and one of the 
pioneers of what’s now called new Latitude 
Wines. under the label Monsoon Valley, these 
local winemakers bottle award-winning Chenin 
Blanc, Colombard, Shiraz, Sangiovese and 
Tempranillo. Harvest season is between Feb 
and Mar each year and you’ll also get to tour the 
vineyard on an elephant or a jeep. There’s also 
an airy and contemporary bistro that serves 
Western and Thai fare, with wine pairings  
of course.
1 Moo 9, baan khork Chang patana, nong 
plup,prachuap khiri khan,  
+66 81701-0444, www.huahinhills.com. 

Madame Green Jae Keao

http://www.oceansidebeachclub.com
http://www.facebook.com/hiltonhuahinthailand
http://www.huahinhills.com
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Thailand’s picturesque Northern city might be known for its 
grand temples and abundance of  nature but there are also 
plenty of  regional dishes to be had. 

Farm Story
This cozy two-story home-turned-restaurant 
only seats 10 and it uses only homegrown, 
chemical-free ingredients. Try their Northern 
hang lay pork curry with rice and wash it down 
with a cup of  khao niew leum pua tea (forgetful 
husband glutinous rice tea).
7 Ratchadamnoen Soi 5, +66 8 1629-1662. 

Khun Churn
This casual family-run joint has come to be 
known for its seriously good vegetarian food and 
its daily meat-less buffet. Don’t expect to find 
any faux meat here. Instead, it’s well-executed 

plates of  meat-free dishes using tofu, mushrooms and  
rare indigenous veggies as the core ingredients. 
Old Cultural Center, +66 5327-0071,  
www.facebook.com/khunchurn

Local Cafe
The brainchild of  Udom “Note” Taepanich, one 
of  Thailand’s most famous stand-up comedians, 
this cafe housed within a giant glass house is full of  
whimsical touches. Think larger-than-life cat statue 
in the front yard. The food here is a Thai-Japanese 
fusion and dishes include pork belly in Northern 
Thai style curry. 
Think Park, Rinkham Junction, +66 5321-5250.

Marnda Brasserie

http://www.facebook.com/khunchurn
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Marnda Brasserie 
This gorgeous riverside restaurant boasts views 
of  the Ping River and is decked out in collectible 
antiques and art. It is also flanked by traditional rice 
barns and historical colonial-style buildings. The 
menu consists of  a wide variety of  Western and Thai 
dishes and features plenty of  local produce, including 
freshly caught fish from the nearby river. 
9 Moo 1 Tambon Kuamung,  Saraphi,  
+66 5310-3703, www.marndadee.com

Local Cafe

Rustic and Blue

The Restaurant 
Situated in the heart of  Chiang Mai and along the 
banks of  Mae Ping River, this riverside restaurant 
makes for quite a romantic spot. The menu is a 
mix of  Thai, western and Indian dishes; their lamb 
tandoori is a must-try. 
Anantara Chiang Mai Resort and Spa,  
123-123/1 Charoen Prathet Road, Changklan, 
Muang, +66 5325-3333,  
www.chiang-mai.anantara.com.

Tong Tem Toh 
There’s plenty of  rustic charm to go around at 
this Northern Thai restaurant. You’ll find wooden 
benches and chairs and drinks served in old-school 
Thai metail cups. Decor aside, their food doesn’t 
disappoint. Go for the nam prik noom (Thai-style 
roasted green pepper salsa) served with crispy pork 
skin and fresh vegetables. 
11 Nimmanhaemind Soi 13, +66 5389-4701, 
www.facebook.com/TongTemToh

Show your Thai Airways 
SIN-BKK boarding pass and 

receive a complimentary plate of special 
Lanna spring rolls.*

*Terms and conditions apply. 
Offer valid till June 30, 2015

Rustic and Blue
True to its name, this Western place is big on rustic 
decor, with a gleaming oakwood table, hanging 
plants and black steel shelving. There are even tiny 
chairs made from hay bales out front. This laidback 
eatery has a huge focus on farm-to-table and they 
also serve all-day breakfast, craft beer and cocktails. 
Nimmanhaemin Soi 7, +66 86654-7178,  
www.facebook.com/rusticandbluechiangmai. 

http://www.marndadee.com
http://www.facebook.com/rusticandbluechiangmai
http://www.facebook.com/TongTemToh
http://www.chiang-mai.anantara.com
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