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Speaking through taste at Bodega

T
here is little doubt that Mirko 
Cappa, executive chef of Bo-
dega & Grill at Angsana La-
guna Phuket, has infused his 
Italian upbringing into the 
dishes at the restaurant. 

Far away from the cobble-
stone streets and cute little 

grandmothers of Italy, Cappa has cre-
ated a set menu that takes advantage 
of the perfect fishing of southern Thai-
land and added a modern twist to the 
usual culinary fare.

The chef recently gave The Phuket 
News a sneak peek of the new menu, 
which thankfully still includes Bodega’s 
signature grilled Australian grass fed 
beef strip loin – but we’ll get to that. 

Starters are meant to be previews of 
what’s to come, a small window into the 
eye of the dinner storm. 

Cappa insisted on wow’ing us with 
this course and started with the duo of 
tartar, which which included yellow fin 
tuna, Norwegian salmon tartar, an as-
sortment of greens, and topped with a 
large chip that resembled a surfboard. 

On top of this edible surfboard was 
a boiled quail egg and beluga caviar! 

Just like the sport it represents, the 
balance of taste was savory yet subtle. 
A perfect compliment to their famous 
“Bodega” goose liver foie gras – a most 
indulgent and savoury dish that fin-

ished with a delightful crispness. 
The sword fish and saku tuna car-

paccio as well as the crispy golden fried 
zucchini flowers kept things refresh-
ingly light and were easy to eat. 

Cappa used the appetisers to bring 
diners in, using a sense of fun and deli-
cious flavours. What was seafood ear-
lier, quickly became something more – a 
language spoken through taste. 

Clearly, he had learned from work-
ing at the best five-star restaurants in 
the world, which included stops in Sin-

gapore, Brazil, Shanghai, and Argen-
tina. This is the Milanese’s second stint 
with the restaurant – he worked with 
what was formerly known as the Shera-
ton on the same spot years earlier. 

Within moments, the second course 
began and it was clear that the steak, 
served with roasted potatoes and 
creamy spinach, would be a winner. 

The searing was perfect and almost 
melted at the end of your fork before 
chewing – that’s true tenderness.

Another winner was the almond 

and pistachio crusted amberjack steak, 
served with a fennel salad, baby veg-
etables, and green pea sauce that was 
almost too delicious for its own good. 
The sauce could easily be mistaken for 
a healthy mashed potatoes. 

For dessert, Cappa served the res-
taurant’s signature cheesecake with 
blueberry naga, set against the back-
drop of a crispy brandy snap that re-
sembled the sun. 

It was a sugary beach scene that 
blended well with the entire meal’s “fun 
in the sea” style and flavours.

Though slightly difficult to eat be-
cause of the layers of chocolate, the 
fruity flavours stood out.

It’s never too early to check out the 
new menu at Bodega & Grill, if only to 
taste the splendid steaks and appetis-
ers. Warning: a full belly is imminent.

For more details call 076-324-101 or 
visit angsana.com/en/phuket


