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“Strawberry

Season”

at Fusion Cuisine
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By Vena Nantakul

uring the winter months, the
D weather in the North is chilly,

especially on the hills in the morn-
ing. This marks the time for straw-
berry tours in the Chiang Mai and
Chiang Rai Provinces. Travelers who
visit the urban areas of the two North-
ern Provinces will be taken by the
bright red color of the strawberries set
against the lush green leaves in the
vast areas along their route. Children
and tourists alike come to enjoy pick-
ing and eating the sweet and aromatic
berries. With permission from the
owner of the plantations, tourists are
allowed to hand-pick strawberries
starting early in the morning. For late
risers, baskets of the luscious ruby
colored treat can be found dotting the
landscape at roadside outlets.

You don’t have to go to the north
to find these little gems, however. There
is a restaurant in the East that offers a
special menu showcasing the delights
of this magical food. Fusion Cuisine
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restaurant
at The Tide
Resort, on
Bangsaen
Beach, ex-
cites its
customers
with a bevy
of berry
recipes
throughout the months of December
and January., The Head Chef at the
restaurant came up with the idea of a
long list of delectable desserts using
the strawberry. Among the offerings
area Green Tea Tiramizu with Fresh
Strawberries, Strawberry Cheese Cake,
Fresh Strawberries with Cream, Straw-
berry Crepes and Strawberries in
Honey Yogurt served with Chocolate
Sherbet.

Strawberries are not all that can
be found at Fusion Cuisine Restaurant.
Every Saturday this resort eatery
offers a luxurious buffet dinner featur-
ing international foods
from Thailand, [taly,
China and Japan. While
enjoying the fare, diners
can enjoy the live music
from The Tide Band while
relaxing in the smartly
decorated and cozy atmos-
phere of the restaurant.
The price per person is a
stunningly reasonable 299
baht. There is a maximum
capacity of 160 people, and
with such delicious fare
and comforting surround-
ings, reservations are
highly recommended.

The restaurant is open from 06:00 - 02:00
everyday. Those interested in more
information or to make reservations can
call 038-399-200.

Khun Eakarach Narksook, General
Manager of The Tide Resort says “The
focus of the Fusion Cuisine Restaurant
is on healthy food and the ingredients
are all natural and of the highest qua-
lity. The hotel once served as the venue
for a World Health Organization meet-
ing and health officials had to inspect
everything in order to approve the
hygiene standards of our food.”

According to Eakarach, the most
popular part of the menu at the restau-
rant is the Italian food. However, he
recommends the restaurant’s special-
ties of crispy, German-style, deep fried
pork leg and Frankfurters.

With excellent food and a cozy
atmosphere, the Fusion Cuisine Res-
taurant at The Tide Resort in Bangsaen
Beach is a “must visit” place for a truly
memorable meal. Only 50 minutes
drive from Bangkok, it is the ideal place
for the strawberry enthusiast in all of
us. But you better hurry because the
strawberry season at the Fusion
Cuisine Restaurant only lasts until the
end of January. @
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