
(v) Denotes Vegetarian Option Possible 
(s) Denotes Spicy! ! ! ! ! ! !!!!!!!!!!!!!!!!!!!!! ! ! !!!!!!!!!Update: 01/07/11 
(ss) Denotes Extra Spicy 
 

 
Another  Monkey 
Dinner Menu!

280 Valencia St. San Francisco, CA 94103 
Free Delivery - Take Out – Tel:415.241.0288 Fax:415.241.0289 

                                                Order online at www.anothermonkeythai.com 

สนุก or "SANUK" means "to have fun”. "SANUK" is an important aspect of everyday life for Thai people, who love to smile and 
have fun together. "SANUK" has many meanings, to meet and go out with friends, eat together, chat, and enjoy good company.  
So have fun and Monkey around! 
 
STARTER 

Thai Style Tom Yum Shrimp Nachos on a crispy flour tortilla      9 
Crispy Calamari with chili lime sauce         8 
Crispy Imperial Rolls stuffed with ground pork (or prepared vegetarian), silver noodles and vegetables (v)  8 

 Braised Short Ribs marinated in a soy glaze, served with cucumber salad                  11 
Fresh Spring Rolls with shrimp or tofu, mint leaf and noodles (v)      9

 Vegetarian Samosas filled with potato, yam and carrot, served with cucumber salad            7 
 Fried Sweet Corn Patties crispy and slightly spicy, served with cucumber salad     7 
 Chicken or Tofu Satay with peanut sauce and cucumber salad        7 
                Stuffed Mushrooms with chicken and shrimp, served with peanut sauce          6 
 
SOUP 

Chicken, Mushroom and Coconut Milk Soup (Tom Ka Gai) flavored with galangal and kaffir leaf (s) (v)  4 
Prawn Mushroom Soup (Tom Yum Kung) flavored with lemongrass and kaffir leaf (s) (v)   5 

 
SALAD  

Grilled Vegetable Salad mushroom, eggplant, zucchini, asparagus & bell pepper, tossed in a spicy basil dressing (s) 9 
Soft Shell Crab Salad with Mango spicy citrus vinaigrette (s)                   10 

             Mango Salad fresh mango and onion, tossed in spicy lime juice (s)  8 
Spicy Mixed Organic Mushroom Salad shitake, enoki and button mushrooms with a spicy dressing (s)       8 
Tum Thai Papaya Salad crisp young papaya in a spicy dressing with prawns (s) (v)    8 
Grilled Beef Salad long beans, roasted sticky rice powder, chili and lime dressing (s)    9 

 
 
WOK DISH 

Baked Black Cod marinated in salted soybean paste, served over pea shoots     18 
Spicy Peanut Sauce Seafood with prawns, squid, scallops and crab claws (ss)                                                15 
Crispy Soft Shell Crab topped with garlic and pepper, served with cucumber salad    15 
Beef with Fresh Mango cashew nuts (ss)        12   
Eggplant, Prawns and Scallops with roasted chili prik pao sauce (s)     14 
Minced Chicken Basil with bell pepper and bamboo shoots, tossed in chili garlic sauce (s)              11 

 
COLORFUL CURRY  

Gang Pumpkin Curry Chicken in red curry sauce (s) (v)       14 
Northern Thai Hung Le Curry of Pork Belly ginger and peanut prepared without coconut milk (s)   13 
Gang Dang Red Curry Sonoma Duck cherry tomatoes and pineapple (s)      15 
Gang Khiew Wan Green Curry Sea Bass eggplant, green bean (ss)      16 
Gang Chu Chee Salmon topped with rich red curry sauce (s)       15 
Emerald Curry prawns, scallops, basil, green bean, bell pepper and young coconut in green curry (s)                             16 
Panang Curry a thick red panang curry served over lamb fillets                                                                                         18 

 
FROM THE GRILL  

Grilled Bangkok B.B.Q. Chicken served with green papaya salad, sweet chili sauce and sticky rice      15 
Asian Sirloin Beef sirloin beef served with pineapple salad, Thai spicy sauce, and sticky rice       18 

 
 
NOODLE TO DOODLE  (Tofu   9,  Chicken  11,  Beef   11,  Prawns  14,  Seafood  15,   Prepared with Moroheiya Noodle  + 1.5) 

Moroheiya Noodle Dishes: vegan noodles made from the highly nutritious Egyptian vegetable, Moroheiya  
Pad Thai with tofu, bean sprouts and lime, topped with ground peanuts      
Wide Rice Noodle tossed in our peanut sauce, topped with crunchy cucumber and carrots     

                Spicy Noodle with fresh basil, bell pepper, tomato, garlic and chili (s)      
Pad See U with broccoli and carrots, with or without egg      

 
 
BUDDHA’S DELIGHTS (vegetarian dishes are cooked with soy sauce) 

Spicy Tofu with zucchini, onion, carrot, and fresh basil in chili garlic sauce (Grapow Tofu) (s)       9 
Lemongrass Tofu sautéed with onion in a chili garlic sauce (Tofu Takai)                    9 
Spicy Green Beans and Tofu sautéed in curry paste (Prik King Tofu) (s)                      9 
Steamed Tofu with sir-fried soy chicken, ginger, shitake mushroom in garlic sauce                 11 
Eggplant topped with soy duck with garlic gravy                     12 
Classic Curry choice of Red, Green or Yellow Curry with tofu and vegetables (s)                  10 

 
ACCOMPANIMENTS 
 Volcano Seafood Fried Rice served in a pineapple                                    15 

Volcano Tofu Fried Rice served in a pineapple                     11 
Steamed Jasmine Rice          2 
Steamed Brown Rice, Thai Sticky Rice or Coconut Rice       3 

 
 



 
 
 

White Wine                                                      Glass / Bottle 
 
Sparkling & Champagne 
Prosecco, Le Vigne Di Alice, Extra Dry, Italy 2008 
Champagne Rose, De Cazanove, Reims, France 
Champagne, Mumm (Brut), Reims, France 
 
Riesling 
Kung Fu Girl, Washington State, 2009  
3 Wine, Russian River Valley, 2008 
Schmitges Weinbau Seit, Feinherb, Germany, 2007 
 
Pinot Grigio 
Riff, Terra Alpina, Venezie, Italy 2009 
Pavi, Napa Valley, 2008 
 
Sauvignon Blanc 
Manifesto, North Coast, 2008 
Field Recordings Chenin Blanc, Santa Ynez Valley, 2008 
Pulenta, Mendoza, Argentina, 2008 
 
Chardonnay 
Mi Terruno, Chardonnay, Mendaza Argentina 2009 
Domaine Barat, Chablis, France, 2007 
Sonoma Cuttrer, Russian River Valley, 2007 
 
Other Whites 
Mi Terruno, Torrontes, Mendaza Argentina 2009 
Bokish, Albarino, Lodi, 2008 
Tantara, Pinot Blanc, Santa Maria Valley, 2007 
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Red Wine                                                          Glass / Bottle 
 
Merlot 
14 Hands, Washington State, 2007 
Folkway "Revelator", Arroyo Grande, 2007  
Atalon, Napa Valley, Oakville, 2003 
 
Pinot Noir 
Sean Minor, Napa Valley, Carneros, 2008 
David Noyes, Sonoma County, Russian River, 2006 
Calera, Central Coast, 2008 
 
Zinfandel 
Klinker Brick Old Vine, Lodi, 2008 
Easton, Amador County 2008 
Dashe, Dry Creek Valley, 2008 
 
Malbec 
Pulenta, LaFlor, Mendoza, Argentina, 2008 
Mi Terruno (Reserve), Maipu, Mendoza Argentina 2008 
Felino Vina Cobos, Mendoza, Argentina, 2008 
 
Cabernet 
Screw Kappa Napa, Napa Valley, 2007 
Silver Palm, North Coast, 2007 
Chappellet Mountain Cuvee, Napa Valley, 2007 
 
Other Reds 
Twisted River, Petite Sirah, Clarksburg, 2005 
Tantara, Syrah, Central Coast, 2005 
M5, Syrah Blend, Santa Barbara, 2007 
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Rose                                                                  Glass / Bottle 

Tolosa, San Luis Obispo, 2009 
Calera, Vin Gris of Pinot Noir, Central Coast, 2009 
August Kesseler, Rose of Pinot Noir, Germany, 2008 
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Half Bottle                                                           

Champagne, Philiponnat, Mareuil-Sur-Ay, France 2008 
Pinot Noir, Flowers, Sonoma Coast, 2008 
Zinfandel, Ridge, Lytton Springs, 2006 
Syrah, Novy, Napa Valley, 2006 
Domaine Serge, Laloue Sancerre, France, 2008 
Riesling Kabinett, Dr. Loosen, Mosel, Germany, 2008 
Chardonnay, Ramey, Russian River Valley, 2007 
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Another Monkey Signature Drinks                                                             

 
Banana Mojito  
Oronoco Rum, Cruzan Banana Rum, Crème de Banana, 
Fresh Mint, Fresh Lime, Fresh Banana 
 
Spicy Monkey Caipairinha  
Leblon Cachaca, Fresh Lime, Fresh Strawberries, 
Jalapenos, Brown Sugar, Soda. 
 
Another Strawberries Margarita  
Cazadores Reposado Tequila, Cointreau, Fresh Lime, 
Fresh Strawberries, Fresh Sweet & Sour 
 
Gorilla Jungle  
Remy Martin 1738 Cognac, Fresh Mint, Cointreau Noir, 
Ginger Ale 
 
Monkey Island (Served in Fresh Coconut) 
Goslings Dark Rum, Vanilla Bean syrup, Fresh Young 
Coconut Juice, Orange Bitters 
 
Monkey's Cup  
Plymouth Gin, Pimm's Cup, Ginger Ale, Fresh Sweet & 
Sour 
 
My Thai Mai Tai  
Mekong Thai Rum, Cruzan Coconut Rum, Goslings Dark 
Rum, Amaretto, Fruit Juices 
 
Monkey in Paris  
Ciroc Vodka, St.Germain Elder Flower, Pineapple Juice, 
Fresh Lime. 
 
Lemongrass Gimlet  
Fresh Lemongrass, Hangar 1 Vodka, Cointreau, Fresh 
Lime, Fresh Sweet & Sour 
 
Bangkok Punch (served in a pineapple) 
Mekong Thai Rum, Cruzan Coconut Rum, Goslings Dark 
Rum, Bacardi 151 Rum, Midori, Hpnotiq, Frangelico,  
Fruit Juices 
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Beer                                                             

Tap Beer 
Duvel Green (Belgium) 
Sierra Nevada (California) 
Fat Tire (Colorado) 
Newcastle (England) 
Blue Moon (Colorado) 
Amstel Light (Netherlands) 
 
Bottle Beer 
Chang (Thailand) 
Chimay Ale (Belgium) 
Anchor Steam (San Francisco) 
Heineken (Netherlands) 
Corona (Mexico) 
 
Chang Tower 
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Beverages                                                                                                  

Coke, Diet Coke, Sprite, Lemonade, Ginger Ale 
Orange Juice, Cranberry Juice, Pineapple Juice 
 
Voss Still (Norway 500 ml) 
Voss Sparkling (Norway 500 ml) 
 
 
Thai Ice Tea, Thai Ice Coffee, Regular Ice Tea 
 
Napa Blanc Green Tea, 
A refreshing aroma of white wine and muscat wonderfully 
matched with Japanese green tea 
Sleeping Monkey 
Sweet ad floral with a long finish, just like muscat wine, 
enjoy the festive flavor without the caffeine 
. 
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Desserts 
Coconut Panna Cotta 
Chocolate Cake 
Mango Sticky Rice 
Bi-Rite Ice Cream 
 

 8.95 
8.95 
7.00 
5.00 

 
 


