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	 Da Maurizio Bar Ristorante offers the finest in 
contemporary Italian cuisine in a beautiful seaside 
location with views that are as enjoyable as the food. 
Enjoy an evening sitting a few feet from the dramatic 
interplay of waves crashing into subtly lit rocks. Da 
Maurizio’s has always distinguished itself from other 
Italian restaurants and the new menu lives up to its 
already firmly established reputation.
	 Since the start of 2011, more than 90 per cent of the 
fruit, vegetables, herbs and even eggs used to make 
the eatery’s homemade pasta have been organically 
sourced. It is the aim of Da Maurizio’s to be 100 per cent 
organic as soon as possible. From among the assorted 
items on the menu are live fish and lobster, imported 
meats, homemade pastas and the chef’s special tasting 
menu.
	 Such tasty options from the ocean include Scallops 
Carpaccio with Fennel and Celery, Black Olives Lemon 
& Basil dressing, Rock Lobster and Squid Salad with 
Red Shallots, Orange, Cherry Tomatoes, Carrots & 
Organic Potatoes, while a couple of the Italian specialties 
include the Homemade “Torrtelloni” 100% Organic filled 
with Pumpkins, on Organic Asparagus Cream and 
Homemade Ravioli Stuffed with “Ricotta” Cheese and 
Organic Spinach with Cream, Tomato and Parma Ham.
	 Of course, no meal at Maurizio’s would be complete 
without considering the selection from the Wine 
Spectator Award winning cellar and a sampling of 
homemade desserts. Delicious food, a gorgeous 
sunset and the serenade of the surf make this open air 
restaurant at Kalim Bay a must for any visit to Phuket.
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