
  

 

 

  

 

 

 

 

 

 

 

 

 

 

  

  

APPETIZERS 
 

1. Satay     1199 
Grilled tender chicken, marinated in coconut milk, 
herbs & spices, served with cucumber and homemade 
peanut sauce  
 
2. Crispy Spring Roll     799 
Handmade rolls with mixed vegetables, fried and  
served with sweet and sour sauce 
 
3. Thai Curry Crisps   899 
Savory spiced potato and yellow curry in a crispy 
pastry. Served with sweet and sour sauce 
 
4. Kanom Jeeb (Steamed Dumpling)   999 
Handmade dumplings with minced pork and water 
chestnut filling, steamed and served with Thai soy 
sauce 
 
5. Gyoza   (fried or steamed)     799 
Delicious chicken dumplings with Thai soy sauce   
 

6. Fried Calamari   1199 
Fresh calamari lightly battered and fried. Served with 
sweet and sour sauce 
 

7. Angel Shrimp   1299 
Crispy rolls filled with marinated shrimp, served with 
fried broccoli and sweet and sour sauce 
 

8. Cream cheese wontons   799 
Crispy wontons filled with sweet cream cheese filling. 
Served with sweet and sour dipping sauce  
 

9. Golden Tofu   799 
Golden fried tofu served with sweet and sour dipping 
sauce sprinkled with crushed peanuts 
 

10. Duck Cheese Wontons  1299 
Duck bacon, grilled sweet corn and cheese combined 
inside fried wontons and served with dipping sauce. 
 
11. Northern Thai Sausage    1199 
Thai sausage made with pork and lemongrass, sliced 
and served with lettuce and carrots and a special 
house dipping sauce 
 
 

                                       SOUPS 
Large now available, add $2 

 

12. Tom Yum Soup     Veggie  899        Chicken  999 
The famous traditional Thai lemon grass soup cooked 
with chicken or veggies, mushrooms, lime leaves, cilantro 
and exotic spices. Add $3 for Shrimp 
 
13. Tom Kha Soup             Veggie  899        Chicken  999 
Thai coconut soup cooked with sliced chicken or veggies, 
lemon grass, lime leaves, galangal, mushroom and 
cilantro. Add $3 for Shrimp 
 

14. Po Tak      1299 
Shrimp, squid, mussels, tomatoes, basil, red onion and 
mushrooms in a spicy broth with a touch of lemongrass 
and lime leaves 
 
15.  Wonton Soup   999 
Homemade wontons stuffed with pork in a clear broth 
soup with vegetables 
 
16. Vegetable and Tofu Soup    999 
Steamed tofu, fresh vegetables, mushrooms and cilantro 
sprinkled with scallions in a clear broth soup 
  

SALADS 
17. Papaya Salad      999 
Green raw papaya, tomatoes, string beans, carrots and 
crushed peanuts mixed with homemade spicy lime 
dressing 
 

18. Larb Gai (Thai Chicken Salad)      1099 
Minced chicken, red onions, mint, scallions, cilantro 
mixed with a specialty-blended chili-lime juice and Thai 
herbs 
 

19. Thai Beef Salad       1199 
Traditional Thai style marinated beef, red onions, 
scallions and cilantro, mixed with chili-lime dressing, mint 
and spices  
 
20. Golden Salad    999 
Fresh cucumber, tomatoes, carrots, onions, hardboiled 
egg and greens served with homemade peanut dressing  
 

 
 
 
21. Yum Talay      (Seafood Salad)      1299 
Shrimp, squid, and mussels mixed with red onions, scallions, 
cucumber, carrot, celery, tomatoes and cilantro tossed 
together and seasoned with spicy lime dressing 
 

22. Roasted Duck Salad      1299 
Roasted duck shredded and tossed with fresh ginger, 
scallions, red onions, celery, cucumber, tomatoes, roasted 
chili paste and mixed with spicy lime juice 
 
 

 
CURRIES 

Chicken, beef, pork, veggie or tofu (Add $4 for Shrimp)  
Served with Thai Jasmine Rice (gluten free options available) Add 

Sticky Rice $4 
 
 

 23. Green Curry                 Lunch 1699    Dinner 1899 
Chicken, beef, pork or veggie, bamboo shoots, bell pepper 
and basil leaves cooked in traditional Thai style green curry 
with coconut milk. Add $4 for Shrimp 
 

24. Red Curry                           Lunch 1699    Dinner 1899 
Chicken, beef, pork or veggie, bamboo shoots, bell pepper 
and basil leaves cooked in traditional Thai style red curry 
with coconut milk. Add $4 for Shrimp 
 

25. Panang Curry                   Lunch 1699    Dinner 1899 
Chicken, beef, pork or veggie with broccoli, napa cabbage, 
carrots homemade peanut curry with coconut milk 
 
26. Pineapple Curry              Lunch 1799 Dinner 1999  

Chicken, beef, pork, or veggie cooked in red curry with bell 
pepper, basil leaves, tomatoes, pineapple and lychee fruit 
 
27.  Duck Curry                      Lunch 1899 Dinner 2099  

Delicious marinated duck cooked in red curry with bell 
pepper, basil leaves, tomatoes, pineapple and lychee fruit 

 
 
 
 
 

ENTREES 
Chicken, beef, pork, vegetarian or tofu ($4 for shrimp)  

Served with Thai Jasmine Rice (gluten free options available) 
Add Sticky Rice $4 

      
28. Kapow           Lunch 1699       Dinner 1899 
Chicken, beef, pork or veggie, string beans, bell 
peppers and basil leaves sautéed in spicy chili garlic 
sauce. Add $4 for Shrimp (Optional- Spicy Ground 
chicken) 
 
29. Cashew Chicken/Tofu   Lunch 1699    Dinner 1899 
Chicken breast or tofu lightly battered, deep fried and 
sautéed with roasted cashew nuts, carrots, bell 
peppers, and scallions in sweet and tangy sauce 
 

30. Spicy Cashew   Lunch 1699      Dinner 1899 
Chicken breast or tofu, fried and sautéed with cashew 
nuts, carrots, yellow onion, scallions in spicy house 
sauce 
 

31. The Deep Ocean       Lunch 1899     Dinner 2099 
Shrimp, squid and mussels stir-fried with bell peppers, 
carrot, onions, scallions and egg in a special blended 
yellow curry sauce 
 
32. Garlic Delight                   Lunch 1699     Dinner 1899 

Chicken, beef or pork sautéed in a garlic sauce with 
steamed broccoli. Add $4 for Shrimp 
 
33. Ginger Perfect                 Lunch 1699     Dinner 1899 
Chicken, beef or pork, with fresh ginger, mushrooms, 
scallions, bell pepper, carrots and onions sautéed in a 
light bean sauce. Add $4 for Shrimp 
 
34. Sweet Melody                 Lunch 1699     Dinner 1899 
Chicken, beef or pork, fresh pineapple, tomatoes, 
cucumber, sweet pepper, carrots and onions sautéed 
in sweet and sour sauce. Add $4 for Shrimp 
 

35. Three Flavor Chicken/Tofu  Lch 1699 Dnr 1899  

Chicken breast or tofu lightly battered, and deep 
fried, sautéed with bell peppers, carrots and 
homemade three flavor sauce.  Add $4 for Shrimp 
 
 



 

 

 

36. Spicy Eggplant    Lunch 1699  Dinner 1899   
Chicken, beef, pork or tofu stir-fried with slices of 
eggplant, bell pepper and basil leaves in chili, garlic and 
black bean sauce. Add $4 for Shrimp 
 
37. Honey Roasted Duck     2199 
Young, deboned duck breast marinated and served in 
homemade honey sauce with shiitake mushrooms, 
scallions, bell peppers, carrots and ginger  
 

38. Crispy Basil Chicken   Lunch 1699  Dinner 1899 
Crispy chicken stir fried with bell peppers in garlic, basil 
and pepper sauce topped with crispy basil leaves 
 

39. Crispy Basil Duck   Lunch 1899   Dinner 2099 
Crispy roasted duck stir fried with bell peppers in garlic, 
sweet basil and pepper sauce topped with crispy basil 
leaves. 
 

40. Pepper Beef        Lunch 1799    Dinner 1999 
Tender beef sliced and sautéed with bell peppers, 
carrots, hot chili, scallions, onions in chili garlic sauce 
 
41. Pad Pak (Mixed Veggie)   Lunch 1699     Dinner 1899 
Chicken, beef, pork or veggies, selected fresh 
vegetables and mushrooms stir-fried in light garlic 
sauce. Topped with fried garlic Add $4 for Shrimp. 
                                
42. Pu Nim (Soft Shell Crab)        2199    
A pair of crispy-fried soft shell crabs served with your 
choice of: 

• Chili, garlic and basil sauce  
• Ginger, mushrooms and black bean sauce 

• Three Flavor sauce - chili, garlic and lime juice    
 
43. Pra Rahm                       Lunch 1699     Dinner 1899  
Chicken, beef or pork steamed on a bed of Napa 
cabbage and broccoli topped with homemade peanut 
sauce. Add Shrimp $4 
 
44. Grilled Salmon     2199 
Salmon fillet topped with your choice of 

• Chili, garlic and basil sauce   
• Ginger, mushrooms and black bean sauce 

• Three Flavor sauce - chili, garlic and lime juice    

         NOODLES 
  Choice of meat, veggie or tofu (gluten free available) 
  
45. Pad Thai                             Lunch 1699     Dinner 1899 
Thin rice noodles stir-fried with chicken, beef, pork or 
tofu, bean sprouts, scallions, egg and crushed peanuts in 
tamarind sauce. Add $4 for Shrimp 
 

46. Thai Gold Noodle   Lunch 1899     Dinner 2099 
Shrimp, squid and mussels stir-fried with wide rice 
noodles, basil, string beans and bell peppers in a spicy 
roasted chili sauce and topped with crabmeat 
 
47. Pad See Ew                        Lunch 1699     Dinner 1899 
Wide rice noodles stir-fried with chicken, beef, pork or 
tofu, Chinese broccoli and egg in a sweet soy sauce.  
 
48. Bangkok Noodle          Lunch 1699     Dinner 1899 
Wide rice noodles stir-fried with chicken, beef, pork or 
tofu, sprouts, egg and scallion. Add $4 for Shrimp  
 

49. Drunken Noodles   Lunch 1699   Dinner 1899 
Wide rice noodle stir-fried with chicken, beef, pork or 
tofu, onions, bell peppers and tomatoes in a house 
specialty spicy basil sauce. Add $4 for Shrimp 
 
50. Pad Woon Sen            Lunch 1699     Dinner 1899    
Cellophane noodles stir-fried with chicken, beef or pork, 
egg, onions, scallions, tomatoes, carrots, and Napa 
cabbage.  Add $4 for Shrimp 
 

RICE 
Choice of meat, veggie or tofu (Gluten free available) 

 
 51. Thai Fried Rice (Kao Pad)    Lunch 1699    Dinner 1899 
Jasmine rice stir-fried with choice of meat or veggie, 
onions, scallions, tomatoes, peas, carrots and egg.  
Shrimp Add $3  
 

52. Seafood Fried Rice  Lunch 1899 Dinner 2099 
Shrimp, squid and mussels stir-fried with jasmine rice, 
basil leaves, bell peppers, egg and chili  
 
53. Crab Fried Rice          Lunch 1799     Dinner 1999 
Jasmine rice stir-fried with real crabmeat, egg, onions, 
scallions, tomatoes, peas and carrots  

Thai Gold 

Restaurant 
714 14th St. 

Golden, Colorado 80401 
(14th St. just east of Washington Ave) 

 

Delicious Thai food in  
Downtown Golden! 

Dine-in   Take-out 
 

Phone: 303 593 1715 
www.thaigoldrestaurant.com 

 
Lunch specials available daily till 2:30 PM 

(to 4pm on Weekends) 
Lots of Vegan and Gluten Free options 

Spice levels from 0 to 10! 
 

Weekday LUNCH 11:00 AM to 2:30 PM 
Weekday DINNER 4:00 PM to 9:00 PM 

Sat-Sun 11:00 AM to 9:00 PM 
 

Closed Monday 

 
54. Pineapple Fried Rice          Lunch 1799     Dinner 1999 
Jasmine rice stir-fried with chicken, beef or pork, curry 
powder, pineapple, egg, peas, carrots, onions, scallions, 
tomatoes, and cashew nuts. Add $4 for Shrimp 
 
55. Basil Fried Rice     Lunch 1699    Dinner 1899 
Jasmine rice stir-fried with chicken, beef or pork, bell 
peppers, egg, basil and spicy chili. Add $4 for Shrimp 
  
 

Desserts 
 Mango and Sticky Rice    999 

Tiramisu      699 
Chocolate Mousse Cake   699    

Key Lime Pie     599 
Cheesecake      599 

 
Lunch Specials 1599 from 11 AM to 2:30 PM: 

(to 4pm on Weekends) 
Includes choice of Veggie soup or Tom Yum soup, 
choice of Chicken Gyoza or Vegetarian spring roll 

Add Sticky Rice $4 
 

* Pad Thai * 
* Pad See Ew * 

* Drunken Noodles * 
* Thai Fried Rice * 

* Kapow * 
* Three Flavor Chicken or Tofu* 

* Ginger Perfect * 
* Pad Pak * 

* Green Curry * 
* Panang Curry * 

*Cashew Chicken or Tofu*  

 

Our spice levels “  ” go from 0 – 10  
Most dishes can be made from mild to spicy! 


