KOH SAMUI
SPECIAL

KOH SAMUI
THAI RESTAURANT

16 PRINCESS STREET
MANCHESTER M1 4NB

TEL: 01612379511

MOB: 07713558704/07545458402
FAX: 0161 2283536 KOH SAMUI THAI RESTAURANT

E.MAIL: K.SAMUIL.MANCHESTER@GMAIL.COM 16 PRINCESS STREET MANCHESTER M1 4NB TEL: 01612379511



SAMUI APPETISERS

(MINIMUM FOR 2 PEOPLE)

MIXED APPETISER A
A SELECTION OF STARTERS INCLUDING:

CHICKEN SATAY
DUCK SPRING ROLLS
TEMPURA KING PRAWN

£8.00 pp

GARLIC FRIED SPARE RIBS
THAI FISH CAKES

MIXED APPETISER B
A SELECTION OF STARTERS INCLUDING:

CHICKEN WRAPPED IN PANDANUS LEAVE  DUCK SPRING ROLLS
RED WINE & BRANDY SAUCE SPARE RIBS  THAI FISH CAKES
STEAMED MUSSELS WITH THAI HERBS KING PRAWN WONTON

£9.00 pp

MIXED APPETISER C
A SELECTION OF STARTERS INCLUDING:

VEGETABLE SPRING ROLLS
SWEET CORN CAKES
CRISPY BEANCURD

SAMUI SPECIAL SALADS

£8.00 pp

VEGETABLE PARCELS
VEGETABLE TEMPURA

SS1. CRISPY DUCK SALAD £7.45

CRISPY DUCK GREEN SALAD AND TOMATO WITH SPICY LEMON DRESSING
AND CORIANDER DRESSING

SS2. HERBED GREEN MANGO & £7.45

KING PRAWN SALAD

GRILLED KING PRAWNS GREEN MANGO WITH SPICY LEMON DRESSING,
DRIED PRAWN AND RED ONION

SS3. SPICY GREEN PAPAYA SALAD (SOM-TAM) £7.45

GREEN PAPAYA AND SEAFOOD MIXED WITH SPICY DRESSING LIME AND
DRIED PRAWN

SS4. POMELO SALAD £7.45

EXOTIC THAI FRUIT GRILLED KING PRAWN AND SCALLOP WITH SPICY CHILLI
AND LEMON DRESSING

SS5. SEABASS SALAD £7.45

CRISPY SEABASS FILLETD WITH PAN FRIED LEMON GRASS KAFFIR LIME
LEAVE & GALANGA TOPPED WITH A TAMARIND

SAMUI SPECIAL GRILLS & SEAFOODS

SS6. GRILLED TIGER PRAWNS £12.95

GRILLED TIGER PRAWNS TOPPED WITH BLACK PEPPER SAUCE SERVED
WITH FRESHED CHILLI & LIME SAUCE

SS7. CHARGRILLED SEABASS £12.95

CHARGRILLED SEABASS FILLETS STUFFED WITH LEMON GRASS, GALANGA,
KAFFIR LIME LEAVES AND SWEET BASIL WRAPPED IN BANANA LEAVE SEVED WITH
FRESH CHILLI AND LIME SAUCE

SS8. WEEPING TIGER £12.95

GRILLED SIRLOIN STEAK MARINATED WITH GROUND BLACK PEPPER
TOPPED WITH BLACK PEPPER SAUCE SERVED WITH FRESH CHILLI & LIME SAUCE.

SS9. SEABASS WITH GREEN MANGO SALAD £12.95

DEEP-FRIED WHOLE SEABASS TOPPED WITH SHREDDED GREEN MANGO,
DRIED PRAWN, RED ONION AND LEMON DRESSING




