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Another 
hit are 
the Al-

bondigas, meatballs 
served with a chili 
tomato sauce that 
packs tons of fla-
vour and gives a bit 
of a kick. It’s one of 
those dishes that is 
part of an ensemble

T
he inventive kitchen that Aimee 
Grainge has set up at Sangria’s is 
something new to Rawai.

While the area is known as a 
haven for fresh seafood, Sangria’s 
is an oasis of Spanish-style dining 
that takes advantage of its loca-
tion.

Take, for instance, the chili and garlic 
shrimp in white wine sauce (Shrimp Gam-
bas). Big pieces of shrimp that come out siz-
zling in a silky, buttery sauce that begs for a 
side dish of bread if only to soak up the rest 
of the tasty liquid.  

It’s a dish that Sangria’s does well, but 
what encapsulates the place is Grainge’s 
welcoming nature – the smile and “hello” 
that both warms you up and surprises you 
since this longtime Phuketian is English.

The food could’ve fooled anyone.
“I’ve spent years in Murcia (southeastern 

Spain) after my parents moved there when I 
was younger,” she says.

“Everyone loves tapas, it’s just small 
dishes where you can share and not have 
these big plates in front of you.”

Of course, a restaurant could not be 
named Sangria’s without serving the signa-
ture Spanish drink, and the place has them 

in boatloads (by the 
glass or jug). 

In traditional fash-
ion, the fruit is soaked 
in liquor overnight 
before it is served. 
Once it reaches the 
customer’s glass, a 
stick of cinnamon is 
added for a bit of taste 
and decoration, a small 
twist that Grainge’s 
customers, many of 
them recurring, seem 

A little Spanish corner of Rawai

to come back for. 
“I’m actually shocked since we’ve had 

customers back four or five times already, 
including big groups. For a restaurant that 
opened less than two months ago, it’s not 
bad,” she says. 

Perhaps it has something to do with 
Grainge’s “try anything” attitude. 

In the weeks leading up to the grand 
opening of the restaurant, Grainge decided 
to try out her pasta bolognese – it’s not what 
you think. More akin to a ravioli, the dish-
has  bolognese sauce inside paccheri pasta 
and is served with melted cheese on top. 
Four pieces come scorching hot on a plate 
and it’s a big hit with children.

Another hit are the Albondigas, meat-
balls served with a chili tomato sauce that 
packs tons of flavour and gives a bit of a 
kick. It’s one of those dishes that is part of 
an ensemble – you’d be foolish not to get the 
Jamon Iberico with the Albondigas. 

Jamon Iberico is cured ham and comes 
with slices of bread. Simple, small and fla-
vourful – that’s exactly what Grainge was 
going for in the restaurant.

“The whole point is to be able to just 
share and have a fun friendly environment 
with these small dishes. Nobody is stuck 
with their one dish. It’s all to have a special 
vibe with one another,” she says.

While the menu currently consists of 
classics like paella and calamari, Grainge 
says she will double the amount of dishes on 
offer. The amount of returning guests have.

“This is something I knew Rawai didn’t 
have so I just went for it. There’s something 
for everyone,” she says.

Sangria’s Tapas Bar and Restaurant is lo-
cated in Fisherman’s Way Shopping Plaza, 
5/31 Fisherman’s Way, Wiset Rd. To book, 
call 088 768 6046. Check them out online at 
Facebook.com/sangriastapas 
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(Top, left to right),  Jamon 
Iberico, Shrimp Gambas, and 
Pasta Bolognese. 
(Centre) Interior of Sangria’s 
Tapas Bar and Restaurant.
(Below) Table spread with all 
the fixings, including glass of 
Sangria and Albondigas. 


