
Koh Samui &The Monkey 
Lunch Menu 

415 Brannan St. San Francisco CA94107    
Take Out - Tel  415-369-0007  Fax 415-369-0008 

Order online @ www.kohsamuiandthemonkey.com 
                        Delivery 11:00 am – 2:30 pm 

 
STARTER 

 
Fresh Spring Roll (Po Sod) with shrimp, mint leaves, noodles                                                                            8 
Crispy Imperial Rolls (Po Pia) stuffed with ground pork, silver noodles, vegetables                                   7 

Prawns (Goong Ga Bok) wrapped in crispy rice paper                                                                                       7 
Fried Calamari (Pla Muk Tod) served with sweet and sour sauce                                                                      7 
Chicken Satay served with peanut sauce                                                                                                              8 
Beef Satay served with peanut sauce                                                                                                                    8 

Vegetarian Samosa (Vegetarian) filled with potato, yam, and carrot, served with cucumber salad 7 
 
 
SUMMER SALAD 
 
Grilled Prawn Salad prawns mixed with lemongrass, mint, and spicy lime dressing*  10 

Green Papaya shredded green papaya, prawn, cherry tomatoes, and ground peanuts, tossed in spicy lime juice*                    9 

Mango Salad juicy mango, prawns, ground dried shrimp and onion tossed in spicy lime juice* 9 

Sunburst Pomelo & Fruit Salad pomelo, apple, grapes, jicama, and shredded coconut, tossed in spicy lime juice 9 

 
 
NOODLE SOUP 
 
Korad Duck Noodle Soup roasted duck cooked with Chinese herbs and rice nood 12 

Pattaya Seafood Tom Yum rice noodles in hot and sour broth with shrimp, vegetables*                                                          10 

Silom Wonton Noodle Soup egg noodles, sliced sacho pork, vegetable, cilantro  9 

Combination Beef Noodle Soup noodles with sliced beef, beef balls, stew beef, spinach, bean sprouts  9 

 
 
WOK TOSSED NOODLES 
 
(Tofu  $8       Chicken  $9    Beef  $9        Shrimp $11        Seafood  $13) 

Bangkok Pad Thai rice noodles with bean sprouts, and lime   
 Noodles Peanut Sauce flat rice noodles tossed in our peanut sauce   

Pad Kee Mao wok tossed rice noodles with basil, red bell peppers, tomatoes, fresh Thai chilies   
Jatujak Pad See Ew flat rice noodles tossed with broccoli and egg                    
Rad Nah crispy egg noodles with a rich gravy sauce                                                                                                                                                                                                                     

Kow Soi  Fettuccine served with chicken thigh and a yellow curry sauce                                                                                   12                                                                                                                              
 
                                                                                                                                                                                   
                                                                                                                                                                                    
FROM THE GRILL 
 
Bangkok B.B.Q chicken (Gai Yang) with green papaya salad  11 

Grilled Pork (Moo Yang) served with mango salad  11 

Grilled Honey Duck with steamed spinach                                                 13 

 
 
RICE PLATES – served with steamed jasmine rice 

 
(Tofu  $8       Chicken  $9    Beef  $9        Shrimp $11        Seafood  $13) 

Red Curry * with bamboo shoots, zucchini, basil, and bell pepper  
Green Curry * with bamboo shoots, zucchini, basil, and bell pepper  
Yellow Curry with potatoes and carrots  
Panang Curry with kaffir leaves  
Spicy Basil Wok Fried* with fresh basil and green bean in chili garlic sauce  
Asparagus in garlic sauce  
Garlic and Pepper crispy garlic and black pepper   
Cashew Nut sautéed with onion in garlic sauce  
Praram Spinach with peanut sauce  
Lemongrass* sautéed with onion in chili sauce  
Eggplant* with basil and chili sauce   
Green beans* in a spicy curry sauce  
Crispy Chicken Fried rice  

  
 

 
*Denotes Spicy Update:  06/11/2010  

 



Koh Samui Signature Drinks 

 
 
 
White Wine                                                                     Glass / Bottle 

Sparkling & Champagne 
Le Vigne Di Alice Prosecco, Extra Dry, Italy 2008 
 
WHITE 
Moscato D'Asti, Brovida Cordara, Italy 2008 
Riesling, “Kabinett” Schmitges, Red Slate, Germany’08 
Riesling, “Spatlese” Josf Rosch, Mosel, Germany 2007 
Gewurztraminer, Elena Walch, Alto Adige, Italy 2007 
Pinot Grigio, Riff, Venezie, Italy 2007 
Pinot Grigio, San Angelo, Benfi, Toscana, Italy 2008 
Torrontes, Filus, Mendoza, Argentina 2008 
Albarino, Paco & Lola, Rias Baixas, Spain 2008 
Viognier, Triennes, Provence, France 2008 
Sauvignon Blanc, Le Blanc D'Eulalie, St.Eulalie 2008 
Sauvignon Blanc, Quivira (Organic), Dry Creek 2008 
Chardonnay, Deep Sea, Central Coast, California 2008 
White Wine Blend, Montresor, Monte Fiera, Italy 2007 
Rose, Chateau La Baronne 2008 
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Monkey Banana 
Stoli Vanilla, Banana Rum, Cointreau, Egg White 
Pineapple Juice, Ginger Syrup and Fresh Lime (Chili 
Pepper Flakes Rim) 
 
Red Monkey  
Hangar One Faffir Lime Vodka, Domaine De Canton 

(French Ginger Liqueur), Fresh Lime Sweet & Sour and 

Pomegranate 

 
Monkey in Paris 

Ciroc Vodka, St.Germain Elder flower, Pineapple Juice, 

Fresh Lime  

 
Shock the Monkey 
Hangar One Mandarin Vodka, Crème De Cassis, 
Raspberry, Sweet & Sour 
 
Mango Mojito 
Mekong Rum (Thai Rum), Finlandia Mango Vodka, Fresh 
Lime, Mint, Mango Syrup and Fresh Mango 
 
Monkey Margarita 
Herradura Blanco Tequila, Cointreau, Sweet & Sour, Fresh 
Lime and Pomegranate Juice 
 
Gorilla Jungle  
Remy Martin 1738, Cointreau, Fresh Mint and Ginger Ale 
 
Thai Kiss 
Ketel One Vodka, Raspberry, Orange Juice and Sparkling 
Wine 
 
Lemongrass Gimlet  
Effen Vodka, Cointreau, Sweet & Sour, Lemongrass syrup, 
and Fresh Lime 
 
King Kong 
Ri Whiskey, Tyku, Campari, Cointreau, Sweet Vermouth, 
Orange Biters,  Topped with Soda 
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Beverages 

 
Beer 

 
Non-Alcoholic Cocktails 

Mankey-Mongo 
Ice tea, Mango Syrup, Fresh Lime 
Sawan Punch 
Blend of fruit juices and ginger 
Strawberry Mojito 
Fresh Strawberry, Mint, Fresh Lime and soda 
Baby Monkey 
Juices, milk and grenadine 

 5 
 
5 
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Desserts 
 

Coconut Panna Cotta 
Chocolate  Cake 
Mango Sticky Rice 
Monkey’s Mummy 
 

 8.95 
8.95 
7.50 
9.95 

 
 
Red Wine                                                               Glass / Bottle 

Coke, Diet Coke, Sprite, Ginger Ale, Cranberry Juice 
(Limit 1 refill) 
Thai Ice Tea,Thai Ice Coffee, Fresh Lemonade, Orange 
Juice, Pineapple Juice 
(No refill) 
 
Voss Still (Norway 500 ml) 
Voss Sparkling (Norway 500 ml) 
 
Napa Blanc Green Tea 
A refreshing aroma of white wine and Muscat. Wonderfully 
matched with Japanese green tea 
Sleeping Monkey 
Sweet and floral with a long finish, just like muscat wine. 
Enjoy the festive flavor without the caffeine. 
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Tap Beer 
Monkey Beer Wheat Ale, Fat Tire, Liberty Ale 
Blue Moon, Samuel Adam Seasonal 
Chimay 
 
Bottle Beer 
Singha, Chang, Corona, Sierra Nevada 
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Chianti Classico, Coltibuono, Italy 2006 
Merlot, 14 Hands, Washington State 2007 
Merlot, Robert Hall, Paso Robles 2007 
Pinot Noir, Siduri, Willamette Vally, Oregon 2008 
Malbec, Filus "Reserve", Mendoza, Argentina 2008 
Zinfandel, Haraszthy, Sonoma County 2007 
Petite Sirah, The Crusher, Clarksburg, Yolo County 2008 
Syrah, Chateau Sainte-Eulalie, La Cantiline, France 2006 
Shiraz, Torbreck, Woodcutter's, Barossa Valley 2008 
Mentrida, Jimenez Landi, Spain 2005 
Carmenere, PKNT gold "Reserve", Chile 2006 
Cabernet Sauvignon, Jax, Jax Vineyards, Napa Valley 2005 
Cabernet Sauvignon, Chapellet, Napa Valley 2007 
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White Half Bottle                                                       Bottle 

 
Riesling "Spatlese", Von Beulwitz, Ruwer, Kaseler  2006 
Pinot Grigio, Marco Felluga, Mongris, Italia 2007 
Sauvignon Blanc, Blueprint, Lail Vineyards, Napa Valley’08 
Roussanne/ Grenache Blanc/ Picpoul Blanc, Tablas Creek, 
Esprit 2007 
Chardonnay, Domaine Des Deux Roches, Saint-Veran, 
France 2006 
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Red Half Bottle                                                                Bottle 

Merlot, Swanson, Oakville Estate, Napa Valley 2004 
Pinot Noir, Siduri, Sonoma Coast 2007 
Cabernet Sauvignon, Faust, Napa Valley 2005 
Cabernet Sauvignon, Est.75, Amber Knolls Vineyard 2005 
(500ml) 
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