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A great 
start to 
a dinner 
at iZaab 

should always in-
clude yum pla dook 
foo – Thai crispy fish 
with green mango 
salad. An unas-
suming starter that 
doesn’t look like 
much at first glance, 
but packs a crispy 
punch with savoury 
flavours

U
pon walking into iZaab Isaan Restaurant in 
Cherng Talay, the bright colours and tasty 
smells overwhelm the senses.

There’s a bit of playfulness with the res-
taurant, from the décor to the kid’s room 
and even the tweaks in the food.

While it is an Isaan restaurant at it’s 
core, complete with the spiciness and fla-

vours that precedes the northeast region’s reputation, 
iZaab is not afraid to offer something more, some-
thing a tad different to customers.

One difference is the glasses of grape juice they of-
fer – almost always Cabernet Sauvignon which goes 
down great with the flavours. 

“The basic idea is to serve Isaan food in a nice 
environment, a comfortable setting,” said Lin Pra-
chakrich who opened the restaurant a few years back 
along with her husband Miguel Kirjon when it was 
known as Gitano Restaurant and Love. 

The two took only two weeks to transform the 
beloved Mexican-inspired eatery into a fully-fledged 
Isaan restaurant. While some of the quirks remain, 
like the bright colours and the kid’s play area, the 
menu is typically Thai with a few outside-the-box 
choices, like their German sausage and tasty lemon-
soda.

A great start to a dinner at iZaab should always 
include yum pla dook foo – Thai crispy fish with green 
mango salad. An unassuming starter that doesn’t 
look like much at first glance, but packs a crispy 
punch with savoury flavours.

The crispiness comes from the catfish, which is 
first grilled then deep-fried, and comes with a re-
freshing mango salad that balances out the tastes.

Also on tap are the northern and Isaan sausages. 
Both are stuffed with rice and pork, the difference be-
tween the two is the slight curry taste of the northern 

Isaan comes alive at iZaab
variety. The Isaan sausage is a bit more 
on the sour side and is highly recom-
mended.

“We wanted to give people a choice 
between the two since many foreigners 
also love curry,” Lin said.

Next up was the tom saab, a varia-
tion of tom yum, the difference being 
that the former has dry powdered chili 
and pork rib. The dish is slightly sour, a 
bit salty, but a great change of pace and 
is chock full of vegetables and meat. 

We had to make room for the deep-
fried snapper, served with a mango 
salad – the two go perfect together in a 
similar way as the catfish starter. De-
spite its crispiness, the dish is light and 
perfect for a party of two to four people. 

The snapper also comes grilled, 
served with a tamarind and seafood 
sauce.

Despite the plump belly that was 
protruding out of my shirt, there was 
one more thing on tap: jim jum. 

This is Isaan’s answer to the hot pot, 
where everything from eggs to fresh 
seafood, coriander, and vegetables are 
thrown into a steaming pot heated by 
charcoal underneath.

Though similar to a soup, diners can 
use their chopsticks to grab what they 
want from the pot much like a fondue. 
The restaurant offers beef and chicken 
varieties for the jim jum, though the 
island offers some fresh seafood and is 
highly recommended.

Clockwise from top left, deep 
fried snapper with mango salad; 
yum pla dook foo; and inside the 
restaurant in Cherng Talay.

K
oh Samui’s top restaurants and 
chefs are set to serve a one-of-
a-kind dining experience next 
month. 

A dozen restaurants will offer five-
course fine dining Champagne din-
ners daily from March 1 to 31 to 
celebrate the fourth “Fine Dining 
Festival”.

This is one of the few “joint forces” 
events on the island, which caters 
genuinely to tourism and is designed 
to promote Samui as a holiday desti-
nation via its culinary heaven of top 
restaurants.

It’s also a rare chance for gour-
mands to experience exclusive and 
original fine dining at great value, as 
it features a superb selection of indi-
vidual menus from each participat-

Samui prepares for food fest
ing restaurant and an elite line-up of 
chefs every evening.

Each menu consists of a starter, a 
fish course, sorbet, a meat course and 
dessert. It is priced at B7,500 for two 
people, including a bottle of Cham-
pagne Lombard.

Participating restaurants include 
Amber (InterContinental), Beach Re-
public, Dining on the Rocks (Six Sens-
es), Full Moon (Anantara Bophut), 
Kan Sak Thong (Melati Resort), Le 
Jaroen (The Scent Hotel), Ochos 
(Akaryn), Orgasmic, Rockpool (Kanda 
Resort), Saffron (Banyan Tree), Sala 
Samui, Tawann (Renaissance) and 
Tree Tops (Anantara Lawana).  
Bangkok Post

For more information visit samui 
finediningfestival.com.


