


BEYOND THE SEA AND ITS SIAMESE BRASSERIE CONCEPT IS THE FIRST AND ONLY ON KOH SAMUI.

ACCORDING TO THE CONCEPT, SIAMESE IS REFERRING TO TRADINTIONAL THAI CUISINE, INCLUDING

SOUTHERN THAI DISHES MADE FROM SPECIALLY-SELECTED INGREDIENTS, PRESENTED IN A CONTINENTAL

SETTING IN THE MANNER OF A BRASSERIE, ( A TERM USED TO DESCRIBE A FINE-DINNING RESTAURANT

WITH A RELAXING ATMOSPHERE )

BEYOND THE SEA PRIDES ITSELF FOR BEING THE ONLY RESTAURANT ON KOH SAMUI TO HARMONIZE A

CONCEPT OF TAPAS, SERVING FINGER FOODS IN SMALL PORTIONS, WITH AN AUTHENTIC THAI CUISINE,

RESULTING IN A VISUALLY AND ASTONISHINGLY FAVOURFUL THAI TAPAS.

THE RESTAURANT IS LOCATED ON THE PANORAMIC BEACHFRONT OF SHASA WITH CASCADING GREEN

HILLS ROLLING DOWN PAST BEAUTIFUL FREE-FORM POOLS TO LAEM SET’S SANDY BEACH, COOLED BY

BREEZES THROUGHOUT THE DAY. LET THE SPECIALLY-SELECTED COLLECTIONS OF 60’S JAZZ TUNES

SOFTLY SOOTHE YOUR SENSES WHILE YOU RELAX AND ENJOY CHILLED BEVERAGES AND SCRUMPTIOUS

DESSERTS ON OUR OPEN-AIR TERRACE.



MUST-TRY SIGNATURE DISHES
LOBSTER WITH BASIL. A FRESH WHOLE LOBSTER SELECTED BY OUR CHEFS AND STIR FRIED WITH CRISPY BASIL

LEAVES - A DISH RICH IN THAI TRADITION.

GREEN CURRY WITH KING PRAWNS & SCALLOPS. FAVOURITE FRUITS OF THE SEA, KING PRAWNS AND

SCALLOPS WITH GREEN CURRY IS OUR UNIQUE TAKE ON THIS POPULAR DISH.

KUA KLING SIRLOIN. THE FINEST JUICY SIRLOIN STEAK, STIR FRIED WITH A VARIETY OF THAI SPICES,

IS LOVED BY LOCALS.

HIGHLY RECOMMENDED SIGNATURE THAI TAPAS

THAI-STYLE SEAFOOD RISOTTO. BEYOND THE SEA’S VERSION OF THIS POPULAR ITALIAN RICE DISH MADE

WITH PRAWNS, MUSSELS AND SQUID AND FLAVOURED WITH THAI PASTES.

SPICY CALAMARI. TENDER FRESH SQUID MARINATED IN A SELECTION OF SPICES, INCLUDING PAPRIKA, AND

THEN DEEP FRIED.

THE HOUSE SIGNATURE DRINK

SHASA’S MOJITO IS A CONCOCTION MADE USING SAMUI’S FAMOUS LOCAL RUM FROM THE MAGIC ALAMBIC

RUM DISTILLERY. 



SUMMER IS ALWAYS THE BEST TIME OF THE YEAR FOR MANGO. NOT

ONLY IT IS MANGO SEASON, BUT IT IS THE BEST T IME OF YEAR TO

ENJOY IT. AT BEYOND THE SEA, IT GETS EVEN BETTER WHEN SERVED

WITH OUR SPECIAL SUMMER PINEAPPLE MOJITO.

www.facebook.com/shasaresortsamui  | Tel: 077 913 888
E: rsvn@shasahotels.com
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Come and enjoy




