
 

THE NAI HARN REACHES FOR THE STARS AT COSMO WITH NEW 

WORLD CLASS MENU OF LOCALLY SOURCED GOURMET DELIGHTS 

AND IMPORTED SPECIALITIES  

 
Chef Mark Jones creates a symphony of flavour, goodness and sustainability with a blend 

of classic ingredient pairings and modern cooking techniques  

 

Cosmo Restaurant at The Nai Harn Phuket  

 
PHUKET, THAILAND , 4 October 2017 – Cosmo Restaurant, the signature all-day dining venue at 
THE NAI HARN Phuket has built a strong reputation as one of the island’s premiere dining 
destinations. Executive Chef Mark Jones draws on 20 years of experience in Michelin starred 
restaurants and 5-star luxury resorts to create an eclectic culinary journey for food lovers, with 
dishes that focus on the freshest and finest ingredients from sustainable sources.  
 
Staying in touch with the latest culinary trends while also maintaining the highest quality and 
offering classic tastes, The NAI HARN’s kitchen team recently enhanced and extended some of 
the delicious offerings at Cosmo, creating a new menu designed to deliver satisfaction that 
extends well beyond good cooking.  
 
“Our number one rule when sourcing ingredients for Cosmo is to buy little and often, and only to 
use the best local and sustainable products. Wherever possible we source ingredients here in 
Thailand, which reduces our carbon footprint, promotes local business, and means we know 
exactly where the food is coming from,” explains Chef Mark Jones.  
 
All the local seafood comes from Rawai gypsy fishing village located only 3km from the resort. The 



fishermen there use small day boats, catching only what they are able to sell and delivering to us 
up to twice a day. Meanwhile, most fruit and vegetables are sourced from the local farmers in 
Phuket, Chumpon, Hua Hin and Phang Nga provinces.  
 
“Additional items come from the Royal Project in Chiang Mai where there’s a wonderful array of 
organic and free-range produce of outstanding quality. Our beautiful Kurobuta pork is also sourced 
in Chiang Mai, from a cruelty free, sustainable farm favoured for its fantastic marbling, outstanding 
flavour and juiciness,” adds Chef Mark.  
 
To complement the wide array of fresh local flavours, the beef served at THE NAI HARN comes 
from Western Australia and is dry aged for 30-35 days before being prepared by the master 
butchery team to enhance firmness and flavour. The resort’s Charcuterie is the only one of its kind 
on Phuket and showcases a range of magnificent meat products all made in house, as well as 
unique gourmet choices including house-made soft cheeses, natural probiotic yoghurts and rich 
fruit jams to complement the gluten-free, organic bakery items made using the hotel’s state-of-the-
art ovens.  

 

Creative cuisine is at Cosmo Restaurant.  

 
The health benefits of various foods are also carefully considered in the new Cosmo menu 
selections, with ingredients chosen for their nourishment value. A special section has been added 
catering specifically to wellness conscious diners, with no fat, dairy or cheese used in the dishes 
and a focus on raw ingredients and tasty nutritional meals high in vitamins, minerals, with proven 
curative properties.  
 
“Healthy food should also feed the soul and in the new menu we use a wide range of beneficial 
ingredients, but always with a core philosophy that every dish should taste great,” explains Chef 
Mark.  
 
To prove the point, the enticing dishes at Cosmo cater to a vast range of tastes and personal 



 

cravings. On the Thai side, the extensive menu covers everything from spicy Thai salads and 
appetizers to traditional soups, curries, noodle and wok-fried dishes, while the Western section 
features globally inspired choices that explore the best of the Mediterranean, Australia and, the 
Andaman Sea. All the dishes are clearly allergen coded, and the new wellness section is 
complemented by a special order section featuring exceptional dishes that require 24 hours 
advance order such as whole Boston lobster and Australian beef wellington for two.  
 
Adventurous diners can start their flavoursome journey with a unique signature such as pumpkin, 
cumin and coriander veloute, topped with coconut cream and toasted pumpkin seeds – an original 
creation made by sweating pumpkin with onion, garlic along with cumin, then pouring in the water 
of freshly opened young coconut. They can follow this burst of vitality with an indulgent Australian 
Ribeye served with rigatoni of wild mushroom, porcini and black truffle, or indulge in fresh white 
flakey Andaman sea bass paired with a soup pistou – a seasonal green vegetable broth with 
potato and thick pesto. Then finish off with an indulgent Banoffee Pie, ‘The Nai Harn’ style, with 
homemade salted caramel ice cream.  
 
“With a passion for quality ingredients, outstanding flavours and the absolute best in culinary 
creativity, we are taking resort dining to a whole new level at The NAI HARN, and the new menu at 
Cosmo demonstrates our ongoing commitment to provide the finest gourmet experience on 
Phuket,” says Frank Grassmann, General Manager.  
 
 
For further information and high-resolution photography, please contact:  
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Director of Sales and Marketing  
THE NAI HARN, Phuket 
E-mail: dosm@thenaiharn.com  
Tel: +66 902 162 620 
www.thenaiharn.com  
 
David Johnson  
Managing Director  
Delivering Asia Communications  
E-mail: dj@deliveringasia.com  
Tel: +66 (0) 2246 1159  
www.deliveringcommunications.com  
 
About THE NAI HARN  
THE NAI HARN offers the perfect blend of romance, adventure, indulgence and a genuine sense 
of heritage, perched above Thailand’s best beach*, ranged along a lush hillside at the southern tip 
of Phuket. The hotel offers dress circle seats to the greatest shown on earth – the spectacle of an 
Andaman sunset set against the dramatic promontory of Cape Promthep, best viewed from the 
four-poster day bed on your private 40sq m terrace, or from the re-born Rooftop Deck at our 
bucket list-worthy daily Magic Hour and Sunset Salutation Ritual. Phuket’s only hotel with a real 
sense of history has hosted luminaries from royals to heads of state to stars of stage and screen – 
where else but at THE NAI HARN can you take a luxury speedboat island hopping to James Bond 
Island … while staying in the suite occupied by Roger Moore or Christopher Lee during filming of 
The Man with the Golden Gun? Offering guest rooms at least as capacious as the generous 
terraces and suites best described as sublime, THE NAI HARN has been completely redesigned 
to maximize its exceptional vistas. Minimally elegant with lavish touches and ‘ah’ moments, this 
comprehensive reimagining of Phuket’s first luxury resort infuses contemporary style with a 
Southern Thai aesthetic, setting the scene for destination experiences informed by authenticity 
and local knowledge, new adventures on roads less travelled, and culinary experiences that define 
excellence. www.thenaiharn.com  
*tripadvisor® Travelers’ choice awards 2017.  
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