




THE STORY OF

T A K H A I

The Story of Ta Khai, which means “fishing  

net” in Thai, reflects a menu planned around  

the local fishermen’s daily catch to ensure that  

only the freshest seafood appears on the tables.  

Discover a hidden glimpse of the traditional  

way of island life that is still enjoyed in the  

unspoiled pockets of Phuket. The rustic  

fisherman’s village setting comprises weathered 

houses and pavilions with kitchen-to-table herb 

and vegetable garden, live fish pond inspired  

by local seafood markets and authentic dishes 

freshly prepared by chef couple Khun “Nun”  

and Khun “Yai”. 



With a shared passion for authentic Southern 

Thai cooking, they have honed their culinary 

skills over a 30-year union from operating a 

Thai food stall called ‘Kook Thai’ in Trang 

Province to heading the kitchen at Pak Nam 

Seafood restaurant in Ratsada, just outside 

Phuket Town.

Experience the authentic flavors, old recipes  

and seafood specialties of Phuket, which are best  

enjoyed over a traditional family-style sharing 

of dishes for a refined culinary journey to  

stimulate the five fundamental taste senses in 

Thai cuisine; sour, sweet, salty, bitter and spicy.



All prices are in Thai Baht and subject to 10% service charge and 7% government tax

 Spicy    Vegetarian    Gluten Free    Asaya    Partners in Provenance

1
s e t – m e n u  p e r  p e r s o n  1 , 3 5 0

G I E N  T O D
Deep fried Phuket roll, minced pork,
shrimp, crab meat, taro, yam bean

K H A O  T A N G  N A T A N G
Crispy rice, blue crab,

prawns, coconut milk, peanuts paste

T O M  K H A  G A I
Coconut soup, chicken, galangal, shallots

P L A  K A P O N G  N E U N G  M A N A O
Steamed seabass fillet,

lime, garlic & chili

G A E N G  K E A W  W A A N  N U E A
Green beef curry

P A D  Y O D  M A R A
Stir-fired chayote leaves, shrimps,

chili, garlic & oyster sauce 

Jasmine rice • Brown rice

S A K U  T O N
Sago palm plant, coconut milk,

sweet corn

2
s e t – m e n u  p e r  p e r s o n  1 , 7 5 0

P O H  P I A  S O D
  Fresh Phuket spring rolls,

prawns, jicama, bean sprouts,
chili, tamarind dip

T O D  M U N  G O O N G
Fried shrimp cakes,

pickled vegetables, sweet plum sauce

T O M  Y U M  T A L A Y
Spicy & sour Andaman seafood,

Thai herbs, chili, lime juice

B A I  L I A N G  P H A D  K A I 
Stir–fried native melinjo leaves,

eggs, garlic, dried shrimps

M O O  H O N G
Soy braised pork, black pepper, garlic

G A E N G  P U
Crab curry, betel leaves

Y U M  P A K  K O O D  G O O N G  S O D
Fiddlehead ferns salad, shrimps,

minced pork, crispy shallot,
chili & lime dressing

Jasmine rice • Brown rice

 
   

K H A O  N I E O  M A M U A N G
Mango sticky rice





All prices are in Thai Baht and subject to 10% service charge and 7% government tax

 Spicy    Vegetarian    Gluten Free    Asaya    Partners in Provenance

THA I  T IDB I TS
bite <ized di<he<

MIANG  KHAM
Betel leaves, shallots, garlic, ginger, 

chili, peanuts, dried shrimp

290

 KHAO  TANG  NATANG
Crispy rice, blue crab, 

prawns, coconut milk, peanuts paste

290

TOD MUN GOONG 
Fried shrimp cakes,

pickled vegetables, sweet plum sauce  

390

POH  P IA  SOD 
Fresh Phuket spring rolls, prawns, jicama,

bean sprouts, chili, tamarind dip

290

GA I  HOR  BA I  TOEY
Deep-fried chicken, pandanus leaves

340

HOR  MOK
Steamed fish custard, crab meat,

curry paste, coconut milk,

banana leaf wrapped

230/pcs





All prices are in Thai Baht and subject to 10% service charge and 7% government tax

 Spicy    Vegetarian    Gluten Free    Asaya    Partners in Provenance

Rosewood’s Partners in Provenance commitment was born out of respect for local farmers, 

indigenous agriculture, producers, and a dedication to delivering the highest quality foods.

Rosewood Phuket partners with local farms purveyors that provide the guests with fresh 

seasonal produce throughout the year. White pig from Sampran Farm, chicken & duck from 

Klong Phai Farm, cereal & fruit feed beef from Khunta Farm, EcoAquaculture responsibly 

produced grouper & shrimp, Sangyod rice and Saku palm flour from Patthalung.

The overall concept places emphasis on maintaining a seasonaland 

diverse menu featuring local fare.

PA R T N E R S  I N
P R O V E N A N C E

Som Tam

Young papaya, dried shrimps,

peanuts, yardlong beans,

native baby tomatoes, garlic

320

Yum Som-O Goong 
Pomelo & prawn salad, peanuts,

coconut, crispy shallots

390

YUM Pak Kood Goong Sod  

Fiddlehead ferns salad, eco shrimps,

minced pork, crispy shallot,

chili & lime dressing 

390

Nam Tok Kor Moo Yang  

Grilled pork ‘presa’,

shallots & native herbs from our garden

380

Yum Nuea yang 

Grilled beef salad, tomatoes, onions, 

fresh chili, celery  

390





All prices are in Thai Baht and subject to 10% service charge and 7% government tax

 Spicy    Vegetarian    Gluten Free    Asaya    Partners in Provenance

U N C L E  N U N  &  AU N T  Y A I

FAVOR ITE S 

Gaeng Pu 

Crab, yellow curry paste, 

betel leaves, coconut milk, 

rice vermicelli

590

Bai Liang Phad Kai  

Stir-fried native melinjo leaves, 

egg, garlic, dried shrimps 

320

Nam–Prik Goong Sod

Fresh shrimp paste dip,

fresh vegetables

290

Moo Hong

Soy braised pork, 

black pepper, garlic 

395

Moo Pad Kapi

Stir-fried pork belly, shrimp paste, 

fresh chill, shallot & lemongrass 

395

Khua Kling Moo

Southern style dried pork curry 

380





All prices are in Thai Baht and subject to 10% service charge and 7% government tax

 Spicy    Vegetarian    Gluten Free    Asaya    Partners in Provenance

NOODLES & RICE

P H A D  S E E  E W  M O O                                                                                                       
Wok-fried flat noodle,

black soy marinated pork & kale

380

K H A O  P H A D  P U                                                                                                       
Fried rice, blue crab

390

PHAD THA I

Prawn

Chicken

Mixed

480





All prices are in Thai Baht and subject to 10% service charge and 7% government tax

 Spicy    Vegetarian    Gluten Free    Asaya    Partners in Provenance

SOUP  &  CURRY

T O M  K H A  G A I
Coconut soup, chicken,

galangal, shallots

380

T O M  Y U M  G O O N G
Spicy & sour prawn soup,

Thai herbs, chili , lime juice

460

G A E N G  P H E D  P E D  Y A N G
Roasted duck red curry,

Phuket pineapple, grapes

480

G A E N G  M A S S A M A N  N U E A
Beef cheek, onions, potatoes,

peanuts, cumin

540

G A E N G  K E AW  WA A N  G A I
Green chicken curry,

egg plant, coconut milk

430





All prices are in Thai Baht and subject to 10% service charge and 7% government tax

 Spicy    Vegetarian    Gluten Free    Asaya    Partners in Provenance

the pond

Y OUR CHOICE OF  THE L OCAL 

FISHERMAN’S  DAILY CATCH   

MARKET PRICE B Y WEIGHT PER 100G 
Select live seafood straight from The Pond with a choice of

 Uncle Nun and Aunt Yai’s authentic recipes

G R I L L E D

Simply grilled over a  

banana leaf with native 

herbs, served with nam 

jim seafood & nam jim 

makhaam

S T E A M E D

Neung Manao 

Lime & Chili

Neung See-Ew 

Soy & Ginger





All prices are in Thai Baht and subject to 10% service charge and 7% government tax

 Spicy    Vegetarian    Gluten Free    Asaya    Partners in Provenance

W OK-FRIED

the pond

Phad Nam Makhaam Piak

Stir-fried, tamarind & roasted chili

Phad Grapaow

Stir-fried, holy basil, chili, garlic, oyster sauce 

Phad Prik Gaeng

Stir-fried, red curry paste

Phad Prik Thai Dum

Stir-fried, black pepper, garlic

Tod Rad Prik Sabparot 

Deep-fried, sweet chili, holy basil, Phuket pineapple

Phad Char 

Stir-fried, chili, garlic, hot basil, fresh young peppercorn





All prices are in Thai Baht and subject to 10% service charge and 7% government tax

 Spicy    Vegetarian    Gluten Free    Asaya    Partners in Provenance

PLANT BASED
Poh Pia Sod

Fresh Phuket spring roll, tofu, jicama, bean sprouts,

chili, tamarind dip 

250

Miang Kham

Betel leaves, mixed nuts, tofu, shallots, ginger, chili, coconut chips

280

Yum Som-O

Pomelo salad, roasted coconut, tamarind, fresh lime dressing

320

Larb Tao Hoo

Spicy white bean curd salad, shallot,

chili powder, ground toasted rice, mint leaves

320

Satay

Beyond meat plant-based skewer, sweet corn, peanut sauce

320

Gaeng Keaw Waan Tanya Pued 

Plant-based minced proteins green curry, eggplant & lotus root

340





All prices are in Thai Baht and subject to 10% service charge and 7% government tax

 Spicy    Vegetarian    Gluten Free    Asaya    Partners in Provenance

DESSERT
l ight & refreshing treats

K H A O  N I E O  M A M U A N G  2 5 0
Ripe mango, glutinous rice, coconut milk

K H A N O M  T U A Y  2 2 0
Steamed pandanus & coconut milk custard

S A K U  T O N  2 2 0
Sago palm plant, coconut milk, sweet corn

O - A E W  2 5 0
Aiyu jelly, red bean, shaved ice & sweet syrup

B E E  K O H  M O Y  2 7 0
Hokkien black glutinous rice pudding, served with coconut ice-cream

T U B  T I M  K R O B  2 2 0
Water chestnut dumpling, jackfruit, coconut syrup

I - T I M  2 5 0 / 2  S C O O P S
Homemade ice cream & sorbet

P O L L A M A I  R U A M  2 5 0
Tropical fruit bowl





All prices are in Thai Baht and subject to 10% service charge and 7% government tax

 Spicy    Vegetarian    Gluten Free    Asaya    Partners in Provenance

เซ็ ็ท เมนูู 1
ต่ ่อ  1 ท่ ่าน  1,350

เ ก้ี้� ยนทอด

ข้�า ว ตัั งหน� า ตัั� ง

ตั� มข้่ า ไกี้่

ปลากี้ะพง น่่ งมะนาว

แกี้ง เ ข้้ยวหวาน เ น้� อ

ผััดยอดมะระ

ข้� า วสวย  /  ข้� า วกี้ล� อ ง
 

สา คููตั� น

เซ็ ็ท เมนูู 2
ต่ ่อ  1 ท่ ่าน  1,750

ปอเ ป้� ย ะสด

ทอดมัน ก้ี้� ง 

ตั� มยำ าทะ เล

ใบ เห ล้ยง ผััดไข้่
ห มูฮ้� อ ง

แกี้ง ปู ใบชะพ ลู

ยำ า ผัักี้ กูี้ด ก้ี้� ง สด

ข้� า วสวย  /  ข้� า วกี้ล� อ ง

ข้� า ว เห น้ยวมะม่ว ง





All prices are in Thai Baht and subject to 10% service charge and 7% government tax

 Spicy    Vegetarian    Gluten Free    Asaya    Partners in Provenance

อาหารว่่าง
เม้ย่งคูำา

290

ข้�าวตัังหน�าตัั�ง
290

ทอดมันก้ี้�ง
390

ปอเป้�ยะสด
290

ไกี้ห่่อใบเตัย
340

ห่อหมกี้
230/ห่อ

ยำำ�
ยำาเน้� อย่าง 390

ส�มตัำา 320

ยำาส�มโอก้ี้�ง  390

ยำาผัักี้กูี้ดก้ี้�งสด 390

นำาตักี้คูอหมูย่าง 380





All prices are in Thai Baht and subject to 10% service charge and 7% government tax

 Spicy    Vegetarian    Gluten Free    Asaya    Partners in Provenance

อ�ห�รจ�นูโปรดของ
ลุ ุงนู ูญแลุะป ้�ใหญ ่

แกี้งปู 590

ใบเหล้ยงผััดไข้่ 320

นำาพริกี้ก้ี้�งสด 290

หมูฮ้�อง 395

คัู่วกี้ลิ�งหมู 380

หมูผััดกี้ะปิ 395





All prices are in Thai Baht and subject to 10% service charge and 7% government tax

 Spicy    Vegetarian    Gluten Free    Asaya    Partners in Provenance

ก๋๋วยำเตี๋๋�ยำว แลุะ ข้�ว
ผััดซ้ีอิ�วหม ู 380

ข้�าวผััดปู   390

480    ก้ี้�ง | ไกี้ ่ | รวมมิตัร                                                            ผััดไทยำ

ตี๋้ม ก๋ับ แก๋ง
ตั�มข้่าไกี้ ่  380

ตั�มยำาก้ี้�ง  460

แกี้งเผ็ัดเป็ดย่าง  480

แกี้งมัสมั่นเน้� ่อ  540

แกี้งเข้้ยวหวานไกี้ ่  430





All prices are in Thai Baht and subject to 10% service charge and 7% government tax

 Spicy    Vegetarian    Gluten Free    Asaya    Partners in Provenance

อ�ห�รทะเลุสดจ�ก๋บ ่อ
ม้อาหารทะเลหลากี้หลายให�เล้อกี้สรรและเล้อกี้ปร้งตัามท้่ตั�องกี้าร

ข้ายตัามนำาหนักี้ ตั่อ 100 กี้รัม

ผััด กัับ ทอด 
ผััดซีอสมะข้าม  

ผััดกี้ะเพรา    

ผััดพริกี้แกี้ง   

ผััดพริกี้ไทยดำา 

ทอดราดพริกี้ยาหนัด   
 

ผััดฉ่่า 

ปิ� งย่าง
ย่างกัี้บใบตัองเสริฟกัี้บนำาจิิ้�มซ้ีฟู� ด

และนำาจิิ้�มมะข้าม

น่่ง  
น่่งมะนาว

น่่งซ้ีอิ�ว





All prices are in Thai Baht and subject to 10% service charge and 7% government tax

 Spicy    Vegetarian    Gluten Free    Asaya    Partners in Provenance

อ�ห�รเพ่ื่อ่ สขุภ�พื่
ปอเป๊�ยำะสด 250

เม๋่ยำงคำำ� 280

ยำำ�ส้มโอ 320

ลุ�บเตี๋้�หู้ 320

สะเตี๋๊ะ 320

แก๋งเข๋ยำวหว�นูธััญพื่่ช 340





All prices are in Thai Baht and subject to 10% service charge and 7% government tax

 Spicy    Vegetarian    Gluten Free    Asaya    Partners in Provenance

ของหว่าน
ข้�าวเหน้ยวมะมว่ง 250

ข้นมถ้�วย 220

สาคููตั�น 220

โอ�เอ๋ว 250

บ้โกี้มอ๋ย 270

ทับทิมกี้รอบ 220

ไอติัม และเชอร์เบท 250/2 ก้้อน

ผัลไม�รวม 250





All prices are in Thai Baht and subject to 10% service charge and 7% government tax

W I N E
sommelier’s selection

r o s e glass bottle

By.Ott, Rose, Cotes de Provence, France 480 2,300

s pa r k l i n g glass bottle

Follador Prosecco DOC, Treviso Extra Dry, Italy 350 1,500

c h a m pa g n e glass bottle

Louis Roederer, Brut Premier, France 1,340 6,500





All prices are in Thai Baht and subject to 10% service charge and 7% government tax

W I N E
sommelier’s selection

w h i t e glass bottle

Sartori, Pinot Grigio, Italy 350 1,500

Stonefish, Chardonnay, Australia 390 1,850

White Haven, Sauvignon Blanc, Marlborough, New Zealand 480 2,300

Handpicked, Reisling, Australia 500 2,400

r e d glass bottle

Cent’Are, Nero d’Avola, Sicily, Italy 380 1,700

Peter Lehmann Portrait, Cabernet Sauvignon, Australia 480 2,300

Crimson Ata Rangi, Pinot Noir, Martinborough, New Zealand 480 2,300

Cheval Noir, Cabernet Franc, Marlot, St. Emilion, France 540 2,500





All prices are in Thai Baht and subject to 10% service charge and 7% government tax

cocktails

G A L A N G A L  N E G R O N I 
Gin - Galangal - Ginger  

Mancino Vermouth Rosso - Rinomato Aperitivo  

T O M  Y U M  M O S C O W  M U L E
Vodka - Coconut - Fresh Lemongrass

Red Chili - Kaffir Lime Leaf - Egg White

T A K H A I  P A L O M A
Tequila - Pimm’s No.1

Grapefruit - Pink Peppercorn

Pandan & Strawberry Cordial

M E K H O N G  H I G H  B A L L
Mekhong - Averna Amaro - Ricard

Pimento Dram - Chai Tea

White Turmeric - Seltzer

T H A I  R U M  O L D  F A S H I O N E D
Chalong Bay Rum - Pernod

Mazzenez Creme de Gingembre

Pineapple Syrup - Cinnamon - Star Anise

M O L  S A  N A E
Gin - Rosella Lychee & Holy Basil Shrub 

Citric Solution - Tonic Water

S A L A
Phraya Rum - Green Chartruese - Sesame 

Coriander Root & Capsicum Tepache - Prosecco

R O M  Y E N
Chalong Bay Rum - St Germain Elderflower

Kaffir Cucumber & Coconut Cordial

Lemon - Egg White

S A N G  K A  S E E
Pisco - Mezcal - Cointreau - Tomato Pineapple

Dill Shrub - Citric & Himalayan Pink Salt

450





All prices are in Thai Baht and subject to 10% service charge and 7% government tax

refreshers
ma-prow-aon

(fresh young

coconut)
2 5 0

Soft Drinks
1 5 0

M I N E R A L  W AT E R
san pellegr ino small 250ml 1 5 0

san pellegr ino large 750ml 2 9 0

aqua panna small 250ml 1 5 0

aqua panna large 750ml  2 9 0

B E E R

thai
Singha   180

Chang   180

Bussaba   220

Mahanakhon 220

imported
Heineken       200

non alcohol
Heineken 0.0       220 





All prices are in Thai Baht and subject to 10% service charge and 7% government tax

F R E S H LY  

S Q U E E Z E D 

J U I C E

330

) )

tea & herbal 

INFUSION

English Breakfast ,  Earl Grey,

Classic Green

1 8 0

Jasmin, Chamomile Flowers,

Peppermint ,  Lemongrass

1 8 0

Espresso,  Macchiato,

Decaffeinated,  Amer icano,

1 8 0

Cappuccino, Cafe Latte ,

2 0 0

COFFEE










