
Refined dining is an art form.
Delight in these masterpieces.



JW Lifesm

At JW Marriott Khao Lak Resort and Spa we 
share a deep appreciation for our collective 
role in the vibrant health of our environment 
and our guests. Our chefs partner with local 
producers, organic farmers and sustainable 
fisheries to deliver authentic cuisine for the 
sophisticated palate. This collaboration is 
designed to provide unique food experiences 
celebrating wellness and sustainability.

The resort, situated on serene and pristine 
Khuk Khak beach, offers an abundance of 
freshly caught seafood and a wide variety of 
tropical fruits and vegetables native to 
Thailand such as coconut, mango, rambutan, 
lychee, longan, rose apple and pineapple. 
Our menu items incorporate famous Thai 
herbs and spices such as lemongrass, lime 
leaves, ginger, galangal and chili.

Our resort offers an excellent portfolio of 
food and beverage concepts based on locally 
grown produce - fresh, organic and with a 
keen eye on our carbon footprint.

Our in-room dining menu is a reflection of 
natural and authentic Thai flavors whilst 
incorporating both international and Asian 
style comfort food for the discerning traveler.



Ta-Krai Cooking Class
Introducing the rich heritage of Thai cuisine. The class aims to provide an insight into the unique art of 
Thai cooking, demonstrating simple preparation techniques for traditional dishes. 

The classes are held daily from Monday to Friday from 2:00 pm – 4:00 pm at Ta-Krai with our 
Thai Master Chef. Kindly book 24 hours in advance.

Our resort offers an excellent portfolio of 
food and beverage concepts based on locally 
grown produce - fresh, organic and with a 
keen eye on our carbon footprint.

Our in-room dining menu is a reflection of 
natural and authentic Thai flavors whilst 
incorporating both international and Asian 
style comfort food for the discerning traveler.



Ta-Krai
Elegantly combining creativity and authenticity, you will savor popular Thai classics and the finest 
northern cuisine. Taste the culture by dining in a traditional sunken seating area or outside enjoying 
the lotus pond. With must-try Thai cocktails, and carefully selected Thai and international wines, 
it’s easy to enter into the spirit of the Kingdom.

Chef’s signature dishes: River Prawns Topped with Sweet Red Curry Sauce. 
                                              Stir-fried Rice Noodle with Prawns and Tamarind Sauce. 
 Steamed Seabass with Spicy Chili and Lime Sauce.



Olive
You’ll feel your spirits soar as night comes down with the freshest in seafood, stunning sea views, 
live entertainment and more! Enjoy thin and crispy wood fired pizzas, creative cocktails and wines
in the magical Mediterranean atmosphere of Olive.

Chef’s signature dishes: Foie Gras Salad 
 Pizza Parma Ham
 Lamb Shank
Make sure you check our wine list and choose the perfect pairing for your meal.



Sakura
Sakura is an ongoing show spotlighting the art of modern Japanese cuisine. Watch in awe as our sushi 
and teppanyaki chefs create culinary masterpieces with breathtaking skill and dramatic flourishes. 
Dine on sensationally prepared dishes in a theater of the delicious.

Chef’s signature: Teppanyaki show and Sushi Bar 

Check out our signature Sake list for the complete Japanese experience!



Waterfront
A casual restaurant in contemporary style offering the unique flavors of East and West with famous 
buffets and à la carte selections. 

Chef’s signature dishes: Butter Chicken 
 Marriott Burger 
 Caesar Salad with Prawns



Romantic Dining
Enjoy the beautiful ambience of private candlelit dining in a special setting under the stars with 
personalized service. Choose between the set dinner and private BBQ menus on Khuk Khak beach, 
overlooking the Andaman Sea. 

For venue and menu selection, please contact Dining Reservations at ext. 8371 or dial “0” 
for “At Your Service”.  Kindly book 24 hours in advance.

The photograph is only an example and the actual set-up may change according to circumstances



The Deli
Café-style dining with gourmet creations that include irresistible pastries, made-to-order sandwiches 
and salads, Mövenpick ice cream, specialty coffees & beverages, as well as sundries.

Chef’s signature dishes: Smoked Salmon Sandwich 
 Fresh Tomato and Mozzarella Salad 
 Cheese Cake



Aquamarine Pool Bar
Cozy low-level pool bar with a friendly atmosphere and extensive beverages to quench your thirst during 
your swim. Located near the kid’s pool. 

Signature cocktails: Aqua Caipiroska
   Aqua Cosmopolitan
   Aqua Grand Cucumber



Infinity Pool Bar
A cool pool bar with 34 seats sunk in the water. It’s the perfect place to escape from time with stunning 
views of the Andaman Sea. Serving smoothies, juices, tropical cocktails, snacks, sandwiches and desserts.

Signature cocktails: Mojito Royal
   Rum Thai
   Infinity Kiwi



Czar Bar
Unwind and enjoy a wide selection of drinks in the lobby bar overlooking one of the longest lagoon pools 
in Southeast Asia with indoor and outdoor seating.

Signature cocktails: Tangerine or Mango Margarita
   Caipirinha Lychee
   Apple Martini



JW Marriott® Khao Lak Resort & Spa
41/12 Moo 3, Khuk Khak, Takuapa, Phang Nga, 82190 Thailand

t. +66 7658 4888    f. +66 7658 4999
bookmarriott@marriotthotels.com

jwmarriottkhaolak.com

For reservations call: +66 7658 4888 Ext. 8371 or 
e-mail: mhrs.hktkl.fb.reservations@marriotthotels.com


