
F1 	 SPICY BASIL SAUCE  
	 sautéed garlic, onions, bell peppers, 
	 long hot peppers in spicy basil sauce

F2 	 GINGER SAUCE
	 sautéed ginger, onions, garlic, mushrooms, 
	 scallions, bell peppers, carrots and soy bean paste

F3 	 GARLIC SAUCE 
	 sautéed green pea, carrots, pepper 
	 top with lettuce in garlic sauce

F4 	 CASHEW NUTS SAUCE
	 stir fried cashew nuts, onions, mushrooms, 
	 scallions, bell peppers zucchini and oyster sauce

F5 	 PAD PRIK SOD  
	 sautéed onions, scallion and long hot peppers

F6 	 RAMA 
	 sautéed fried meat, steamed broccoli, carrots with peanut sauce

F7 	 PAD PRIK KHING  
	 sautéed Thai curry paste, bell peppers, 
	 lemon leaf and string bean

F8 	 SAM ROS  
	 battered and deep fried meats
	 top with sweet and sour chili sauce

F9 	 PAD KA NA 
	 sautéed Chinese broccoli and garlic in oyster sauce

FEATURED & CURRY 
SERVED WITH JASMINE RICE

N8	 TOMYUM NOODLE 
	 thin rice noodle, bean sprouts, scallions, cilantro, grounded peanuts

N9	 TOM KA NOODLE 
	 thin rice noodle, coconut broth soup w mushrooms and galangal

N10	CURRY NOODLE 
	 thin rice noodle in curry sauce

N10	NOODLE SOUP
	 thin rice noodle in clear broth soup, bean sprouts, scallions, cilantro

NOODLES SOUP  100% VEGAN BROTH

CHOICE OF:
VEGETABLES / TOFU / CHICKEN / PORK 	 $11 
MOCK DUCK / BEEF / SHRIMP / SQUID 	 $13
VEGAN-SHRIMP 	 $14
SEAFOOD (SHRIMP, SQUID AND MUSSEL) 	 $16
GRILLED SALMON 	 $18
CRISPY DUCK 	 $18

CHOICE OF: 
VEGETABLES / TOFU 	 $10 
CHICKEN / PORK / MOCK DUCK	 $11
BEEF / SHRIMP / SQUID 	 $12
VEGAN-SHRIMP	 $13
DUCK / SEAFOOD (SHRIMP, SQUID AND MUSSEL)	 $15

R1	 THAI FRIED RICE
	 onions, scallions, tomatoes, and egg

R2	 SPICY BASIL FRIED RICE
	 onions, basil leaves, bell peppers, broccoli, 
	 bok choy, long hot peppers, carrots and egg

R3 	 PINEAPPLE FRIED RICE
	 onions, scallions, tomatoes, cashew nuts, pineapple and egg

R4 	 TOM YUM FRIED RICE
	 tom yum paste fried rice, onion, bell pepper, 
	 chili, lemongrass and egg

R5 	 CRAB FRIED RICE 	 14
	 onions, scallions, tomatoes, and egg

R6 	 KUN CHIANG FRIED RICE 	 12
	 Chinese Sausage fried rice, onions, scallions, 
	 tomatoes, and egg

R7 	 NAM FRIED RICE 	 12
	 Thai northern style sausage fried rice, onions, 
	 scallions, tomatoes, and egg

N1 	 PAD THAI 
	 rice noodles with egg, scallions, bean sprouts 
	 and grounded peanuts

N2 	 DRUNKEN NOODLE  
	 stir fried flat rice noodles with egg, onions, bell peppers,
	 long hot peppers, broccoli, bok choy, carrots in spicy basil sauce

N3 	 PAD SEE YUU 
	 stir fried flat rice noodles with egg, 
	 Chinese broccoli in sweet soy sauce

N4 	 PAD KUA GAI
	 stir fried flat rice noodles with chicken, red onion, 
	 beansprout, scallion and egg served with sriracha sauce

N5 	 PAD WOON SEN  
	 stir fried rice vermicelli with egg, onion, 
	 scallion, carrot, mushroom and napa cabbage

N6 	 SRIRACHA NOODLE
	 stir fried flat rice noodle, onion, scallion, egg mushroom, 
	 Napa, broccoli, beansprout in Sriracha sauce

N7 	 UDON KHEE-MAO (+$3)   
	 wheat flour udon noodle sautéed smell of basil 
	 and garlic with egg, chili, bell pepper, broccoli, 
	 carrot and bok choy

FRIED RICE 
SUBSTITUTE BROWN RICE EXTRA $1.50

NOODLES

C1 	 RED CURRY  
	 coconut curry, eggplants, string beans, 
	 bell peppers, bamboo shoots and basil leaves

C2 	 GREEN CURRY  
	 coconut curry, eggplants, string beans, 
	 bell peppers, bamboo shoots and basil leaves

C3 	 PANANG CURRY  
	 coconut curry, bell peppers, lime leaves  and string beans

C4 	 MASSAMAN CURRY  
	 coconut curry, peanut, onions and potatoes

C5 	 YELLOW CURRY  
	 coconut curry, red onions and potatoes

SAUTÉED
L1	 SPICY BASIL SAUCE 
	 sautéed garlic, onions, bell peppers, long hot 
	 peppers in spicy basil sauce

L2	 GINGER SAUCE
	 sautéed ginger, onions, garlic, mushrooms, 
	 scallions, bell peppers, carrots and soy bean paste

L3	 GARLIC SAUCE
	 sautéed green pea, carrots, pepper 
	 top with lettuce in garlic sauce

L4 	 CASHEW NUTS SAUCE
	 stir fried cashew nuts, onions, mushrooms, 
	 scallions, bell peppers carrots and oyster sauce

L5 	 RAD PRIK
	 battered and deep fried meats, garlic, bell pepper, 
	 red onion and cilantro in spicy tamarind-chili sauce

LUNCH SPECIAL
- MON - FRI FROM 11:30 AM TO 3:30 PM -

Each Entree comes with one Choice of Appetizer and Thai Salad

FRIED RICE
L11	 THAI FRIED RICE
	 onions, scallions, tomatoes, and egg

L12	 SPICY BASIL FRIED RICE
	 onions, basil leaves, bell peppers, broccoli, 
	 long hot peppers, carrots and egg

L13	 PINEAPPLE FRIED RICE
	 onions, scallions, tomatoes, cashew nuts, pineapple and egg

NOODLE
L14 	 PAD THAI 
	 sautéed rice noodles with egg, scallions, bean sprouts and peanut

L15	 DRUNKEN NOODLE
	 sautéed flat noodles with egg, onions, bell peppers, long hot 
	 peppers, broccoli, bok choy, carrots in spicy basil sauce

L16	 PAD SEE YUU
	 sautéed flat noodles with egg, Chinese broccoli in sweet soy sauce

MAIN COURSE

APPETIZER
SPRING ROLLS / TOM KA SOUP / TOM YUM SOUP

                     (CHICKEN, SHRIMP OR TOFU) 

CHOICE OF:
VEGETABLE / TOFU / PORK / CHICKEN 	 $9
BEEF / SHRIMP / SQUID / MOCK DUCK 	 $10
SEAFOOD (SHRIMP, SQUID AND MUSSEL) 	 $13

THAI RESTAURANT

212.933.9988

173 E 99TH ST. 
NEW YORK, NY 10029

MRSANTHAI.COM

CURRY
L6 	 RED CURRY
	 coconut curry, eggplants, string beans, bell 
	 peppers, bamboo shoots and basil leaves

L7 	 GREEN CURRY
	 coconut curry, eggplants, string beans, bell 
	 peppers, bamboo shoots and basil leaves

L8 	 PANANG CURRY
	 coconut curry, bell peppers, lime leaves and string beans

L9	 MASSAMAN CURRY
	 coconut curry, peanut, onions and potatoes

L10	 YELLOW CURRY
	 coconut curry, red onions and potatoes



A1	 CRISPY SPRING ROLLS 	 5
	 glass vermicelli, mixed vegetables shiitake 
	 with sweet plum sauce

A2	 GOLDEN FRIED TOFU 	 5
	 grounded peanuts with sweet chill sauce

A3 	 CHIVE PANCAKE 	 7
	 fried chive vegetable dumpling 
	 with soy-vinaigrette dipping sauce

A4	 STEAMED VEGGIE DUMPLING 	 6
	 vegetable with soy-vinaigrette dipping sauce

A5	 EDAMAME  	 5
	 steamed soy bean

A6	 FRESH SUMMER ROLLS 	 7
	 tofu, lettuce, carrot rolls served with signature sauce

A7	 CORN FLITTERS 	 7
	 fried sweet corn served with sweet chili sauce

A8 	 ROTI CANAI 	 6
	 roti flatbread served with potatoes 
	 massaman curry dipping

A9 	 MOCK DUCK ROLLS 	 8
	 vegetarian duck, cucumber, scallion, 
	 carrot and sauce in wrapped roti

A10 	 DUCK ROLLS 	 8
	 duck, cucumber, scallion, carrot 
	 & sauce in wrapped roti

A11	 STEAMED DUMPLING 	 6
	 chicken-shrimp with soy-vinaigrette dipping sauce

A12 	 CRISPY DUMPLING 	 6
	 fried chicken and shrimp with sweet chili sauce

A13 	 GRILLED CHICKEN SATAY 	 7
	 grilled marinated chicken on skewers s
	 erved with peanut sauce and cucumber relish

A14 	 FISH CAKE 	 7
	 fried curry fish peanut with cucumber relish

A15 	 FRIED SHRIMP BALL 	 7

A16 	 E-SARN SAUSAGE 	 7
	 grilled eastern-Thai sausage with vegetable

A17 	 WINGS 	 7
	 fried chicken wings with sweet chili sauce

A18	 SPICY WINGS 	 8
	 fried chicken wings marinated 
	 with sweet & sour chili sauce

A19 	 FRIED CALAMARI 	 8
	 with signature sauce

A20 	 CURRY PUFF 	 7
	 minced chicken, potatoes, onion, 
	 curry powder with cucumber relish

A21 	 CRAB RANGOON 	 7

A22 	 COCONUT SHRIMP 	 7
	 coated coconut shrimp fried w sweet chili sauce

A23 	 ROCKET SHRIMP 	 7
	 crunchy shrimp roll with sweet-chili sauce

A24 	 BEEF SNACK 	 10
	 fried sun-dried sliced beef jerky 
	 served with sticky rice and Sriracha sauce

A25 	 BBQ PORK 	 10
	 grilled marinated pork shoulder butt with 
	 Thai traditional spicy-tamarind dipping sauce

A26 	 BBQ BEEF 	 10
	 grilled marinated beef with Thai traditional 
	 spicy-tamarind dipping sauce

APPETIZERS
Y1	 THAI SALAD  	 7
	 mixed green, lettuce, tomatoes, cucumber, 
	 red onions with peanut dressing

Y2 	 SOMTUM THAI  	 8
	 papaya salad with tomatoes, long bean and roasted peanuts

Y3 	 SALTED EGG SOMTUM  	 10
	 papaya salad with salted egg, roasted peanuts

Y4 	 MANGO AVOCADO SALAD   	 10
	 mango, avocado, red onions, cashew nuts, 
	 scallions, tomatoes with lime dressing

Y5 	 GRILLED SHRIMP SALAD  	 12
	 grilled shrimp, mango, red onions, cashew 
	 nuts, scallions, tomatoes with lime dressing

Y6 	 CRISPY DUCK SALAD  	 12
	 apples, pineapples, scallions, red onions, 
	 tomatoes, cashew nuts in chili lime dressing

Y7 	 CRISPY MOCK DUCK SALAD   	 12
	 apples, pineapples, scallions, red onions, 
	 tomatoes, cashew nuts in chili lime dressing

Y8 	 LARB CHICKEN  	 10
	 (SPICY THAI CHICKEN SALAD)
	 minced chicken salad, red onions, mint, scallions, cilantro, 
	 grounded toasted jasmine rice and chill lime dressing

Y9	 LARB TOFU SALAD  	 10
	 steamed tofu, red onions, mint, scallions, cilantro, 
	 grounded toasted jasmine rice and chill lime dressing

Y10 	 NAMTOK (THAI-STYLE STEAK SALAD)  	 10
	  CHOICE OF BEEF OR PORK
	 grilled sliced beef, chili powder, roasted rice powder, 
	 red onion and scallions with Thai chili-lime dressing
	

S1 	 TOM YUM SOUP  
	 spicy galangal, lemongrass broth 
	 with mushrooms, scallion and cilantro

S2 	 TOM KHA SOUP 
	 coconut broth soup with mushrooms and galangal

S3 	 HEALTHY GLASS NOODLE SOUP
	 glass vermicelli, tofu, napa cabbage, 
	 scallion, garlic in clear broth

S4 	 RICE SOUP
	 rice clear soup with fresh ginger, pepper and scallions

S5 	 POHTAK  	 10
	 spicy lemongrass broth with seafood 
	 (shrimp squid mussel) and basil leaves

S6 	 STEAMED MUSSELS    	 9
	 served in lemongrass and basil leaves broth

SALAD GLUTEN FREE

SOUP SMALL $6 LARGE $10

CHOICE OF:
VEGETABLES / TOFU / CHICKEN / SHRIMP

OV1 	 CHICKEN BIRYANI WITH YELLOW RICE 	 13
	 leg & thigh chicken baked with herbs, cucumber, 
	 fried red onion and green chutney sauce 
	 served with yellow rice

OV2	 BANGKOK BASIL  	 14
	 grounded chicken in spicy basil sauce 
	 top with sunny side up egg

OVER RICE
VG1	 RAMA 	 11
	 broccoli, carrots and tofu with peanut sauce

VG2	 VEGAN CURRY  	 11
	 green, red, panang, massaman, yellow
	 (Ingredient is in curry section)

VG3	 TOFU DELIGHT 	 11
	 sautéed combo vegetables and tofu, mushroom, 
	 bok choy, broccoli, Chinese broccoli, bell pepper,
	 napa cabbage, onion, long bean, carrot

VG4	 EGGPLANT BASIL  	 11
	 sautéed eggplant, onion, bamboo, bell pepper, 
	 long hot pepper in spicy basil sauce

VG5	 OOOH! GREEN 	 11
	 sautéed bok choy, broccoli, Chinese broccoli

VG6	 RAD PRIK TOFU 	 11
	 crispy tofu in spicy tamarind-chili sauce

VG7	 GINGER MOCK DUCK 	 12
	 sautéed mock duck, ginger, onions, garlic, mushrooms, 
	 scallions, bell peppers, carrots and soy bean paste

VG8	 BASIL MOCK DUCK  	 11
	 sautéed mock duck, garlic, onions, bell peppers, 
	 long hot peppers in spicy basil sauce

VG9	 PAD PRIK KHING MOCK DUCK  	 11
	 sautéed Thai curry paste, bell peppers, 
	 lemon leaf and string bean

VG10	SPICY CHINESE BROCCOLI 	 11
	 fried tofu, Chinese broccoli sautéed in 
	 chili garlic sauce

VG11	VEGAN-FISH GINGER 	 14
	 vegan fish sautéed in fresh ginger sauce

VG12	MOCK DUCK TAMARIND	 14
	 battered and deep fried mock duck top with 
	 tamarind sauce, scallion and fried onions

VG13	NOODLE SOUP TOFU 	 11
	 thin rice noodle with bean sprout and tofu
	 in clear soup broth

VG14	GOOD ENERGY 	 15
	 Vegan-Shrimp U-don noodle in Tom-Kha (coconut) soup 

SP1 	 RED SNAPPER MANGO  	 22
	 fried filet whole red snapper 
	 top with Thai spicy mango salad

SP2 	 RED SNAPPER SAM ROS  	 22

SP3 	 TROPICAL DUCK CURRY 	 18
	 cripsy half-deboned duck, curry paste, lychee 
	 nuts, pineapple, string beans, bell peppers, 
	 bamboo shoots and sweet basil

SP4 	 EMPEROR DUCK 	 18 
	 crispy half-deboned duck top with sweet 
	 and sour chili sauce

SP5 	 DUCK TAMARIND 	 18
	 battered and deep fried duck top with 
	 tamarind sauce, scallion and fried onions

SP6 	 FISH GINGER 	 15
	 battered and deep fried tilapia sautéed ginger, onions, garlic, 
	 mushrooms, scallions, bell peppers, carrots and soy bean paste

SP7 	 GRILLED CHICKEN 	 15
	 marinated with chili, garlic, lime juice 
	 and roasted chili paste served with sticky rice

SP8 	 GRILLED CHICKEN & SOMTUM 	 22
	 grilled chicken served with papaya salad 
	 and sticky rice on the side

SP9 	 SHRIMP POTTED WITH GLASS NOODLES 	 15
	 celeries, gingers steamed in pot with glass vermicelli

SP10 	SALMON TERIYAKI 	 18
	 battered and deep fried Red Snapper 
	 top with sweet and sour chili sauce

SP11	MRS. AN CLAY POT RICE 	 15
	 chicken, shrimp, Chinese sausage, onion, 
	 scallion, shiitake mushroom and egg

SP12	 PRARAM LONG SONG 	 15
	 peanut sauce top on leg & thigh chicken baked

MRS.AN SIGNATURE

100% VEGAN SERVED WITH JASMINE RICE

AUTHENTIC THAI SPICY     VEGAN    GLUTEN FREE 

*Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions


