FOOD REVIEW Dec 2008

The Beach Café & Restaurant
“Beach- Grill — Café”

Shining sun. Subtle breeze. On the white sands of the gulf of Siam lies a dining venue that has
captured the hearts and minds of dining guests and visiting beach goers. Vibrant colors, an
expansive three tiered stone terrace lined with kite surfing flags, plus dramatic seafront views,
some sensational cuisine and busy staff energized and smiling with the challenge of a lifetime
makes the “The Beach Café & Restaurant” an irresistible jewel in Hua Hin’s growing restaurant
market!

During the day yellow-orange flames lick through the grate of a large outdoor seafood grill
positioned on the beach. The raw bar nearby, overflows with mussels, crab, shrimp and whole
fish, ready to throw on the red hot grill. Pleasant scents of grilled meats and seafood tantalize
beach walkers and water sport enthusiasts as they conduct their activities in front of the colorful
Beach Café. Painted in vibrant yellow, the facade of the building contrasts perfectly with the
stonework terrace and the stunning blue waters and white sands of the beach. Solid polished
Burmese teak furniture provides the outlet with a touch of class that helps the Beach Café set
itself apart from other beach front restaurants in the area.

The tiered terrace area creates three distinct zones for guests to enjoy. Zone one; a raised
tranquil garden area perfect for dinner time dining. Zone two; the ‘stone terrace’ which provides
diners with private dinner options perfect for romantic couples. Zone three; the beach front
where some oversized sun lounges and beach umbrellas welcome passing ‘beach walkers’ during
the day. Guests are welcome to sit, lounge and enjoy the mild afternoon breeze while enjoying a
beach snack and ice cold beer during the day. The beach zone also transforms into a romantic
oasis during the night as private candle lit tables in the sand are filled with visiting couples.
Natural sunlight helps to create vibrancy and warmth during the day. Soft mood and candle
lighting positioned along the stone terrace and on the table tops provides a distinctive mood and
helps to build the anticipation of guests during the evening meal periods.

Provisionally there is a seating capacity for 40 guests on the garden and stone terrace zones, with
room for another 10 -15 persons at the bar and approximately 15 sun beds for guests who enjoy the
beach atmosphere. The floor plan arrangement consists of a variation of 1m x 1m Burmese Teak
square tables which are generous for couples and fours, and also enables the operator to join these
together for sizeable group reservations.

The private bar has an expansive back bar liquor display featuring signature beverages including
imported bottled beers, draft beers, classic and contemporary hand-crafted cocktails in addition
to a well selected wine list providing guests with some unique grape varieties and importantly
some real value for money. Some wine recommendations include remarkable Chilenean wines
from Maipo Valley. Both Sauvignon Blanc and Carmenere -a relatively unknown red grape- are
real finds.

The carefully selected wine list provides some great matches to a food menu that boasts quality,
freshness and full flavor! The experienced culinary team at the Beach Café has created an all day
menu featuring familiar beachside comfort foods with a regional influence, but prepared with

Page 1 of 2



innovation and flair using local produce. The result is a well balanced western and Thai menu
that has already generated a loyal local following amongst repeating guests.

Western favorites such as Chicken Cordon Bluer, succulent braised veal shanks and a full
flavored pizza selection provides both variety and choice ensuring that you will always find
something to satisfy your taste buds on Hua Hin’s newest and hottest menu offering. Staying
true to the local ‘fishing’ traditions the town of Hua Hin was built on; the Beach Caté menu
provides a wide seafood selection throughout lunch, during the sunset session and for dinner.
The western and seafood components of the menu is complimented by an authentic and full
flavored large Thai menu that features favorites such as stirfried softcrab with pepper sauce,
deep fried white snapper tri-flavored or grilled prawns with tamarind sauce.

Staff are warm, friendly and have been empowered to treat guests individually and make
decisions in the field to maintain high levels of guest satisfaction. Under the watchful eyes of Kh
O, wait staff work efficiently to ensure you and your dining companions leave the Beach Café
totally satisfied. Uniforms are minimalist in design and match well with the beach side
environment. Music ranges from popular tunes during the day to some contemporary Jazz
background music after sundown.

“The Beach Café & Restaurant” operates for lunch & dinner 7 days a week.

A) Lunch Period — 10am — 4pm

B) Sunset Session — 4pm — 6pm (Perfect for afternoon beach walkers or kite surfing
and water sport enthusiasts)

C) Dinner Period — Operating for dinner service between 600pm to 1000pm

To finish off, the Beach Café and Restaurant is a “must visit” location where some enthusiastic and
dedicated restaurant owners have worked hard to create a food and beverage concept that will help
to raise the bar of restaurant food quality in Hua Hin. Access to the Beach Café is either by car,
motor bike or tuk tuk or via the beach for those who enjoy a beach walk. For most convenient
parking from 6 pm a permanent golf cart shuttle service is offered from the car park in front of
Condo Chain. Located at the end of Soi 75/1 opposite and just past the Market Village, this hidden
restaurant gem does take some finding but is well worth the effort. For those taking a stroll along
the beach, The Beach Café and Restaurant is located between the Marriott and the kite surfing
school area. The restaurant is well signed from the beach and is easily accessible. See you there!

Restaurant Reservations please call : 032 512254
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