
Sub Brown Rice +$1.50
Sub Fried Rice +$5

C U RR I E S  (steamed rice included)
Sub Brown Rice +$1.50 / Sub Fried Rice +$5
Tofu, Chicken, or Pork +$1 / Beef +$2 / Shrimp +$2 
Salmon +$6 / Seafood +$7 / Duck +$5
Add Veggies (broccoli, cabbage, and carrot) +$4
#38. GREEN CURRY  $16 
mild-medium spiced green curry, coconut broth, 
bamboo, eggplant, bell pepper, and basil
#39. YELLOW CURRY  $16       
coconut broth, potato, carrot, and yellow onion
#40. PANANG CURRY  $16 
mild-medium spiced red curry, coconut broth, 
green bean, basil, and lime leaf
#41. MASSAMAN CURRY    $16 
coconut broth, potato, carrot, yellow onion, peanut
#42. RED CURRY  $16 
mild-medium spiced red curry, coconut broth,
bamboo, bell pepper, eggplant, and basil
#43. PINEAPPLE CURRY  $16 
mild-medium spiced red curry, coconut broth, 
pineapple, bell pepper, bamboo, and basil 
#44. PUMPKIN CURRY  $16  
mild-medium spiced red curry, coconut broth, 
pumpkin, bell pepper, and basil
MANGO CURRY  $17
mild-medium spiced red curry, coconut broth,
mango, bell pepper, bamboo, and basil

SEAFOOD CURRY  $23
mild-medium spiced red curry, coconut broth,
squid, salmon, scallop, shrimp, and mussel with
green onion, mushroom, bell pepper, basil, and
yellow onion

DUCK CURRY  $21
mild-medium spiced red curry, coconut broth,
duck, pineapple, bell pepper, bamboo, basil, and 
cherry tomato

SP E CI ALT I E S
TERIYAKI MEAL  $16.50
choice of chicken thigh, tofu, beef, or pork with 
steamed white rice, and steamed veggies served
with teriyaki sauce
Chicken Breast +$2 / Shrimp +$2 / Salmon +$6
ORANGE CHICKEN  $15  
deep-fried battered chicken thigh in orange sauce
and green onion served with steamed white rice
Add Veggies (broccoli, cabbage, and carrot) +$4
PEANUT SAUCE MEAL  $16.50 
choice of chicken breast, tofu, beef, or pork with
steamed white rice, and steamed veggies served
with peanut sauce
Shrimp +$2 / Salmon +$6

K I D ’ S  ME A L  Soda or Apple Juice +$1

KID’S ORANGE CHICKEN  $9.50  
deep-fried battered chicken thigh in orange sauce     
with steamed white rice
KID’S TERIYAKI CHICKEN  $9.50  
chicken thigh with teriyaki sauce, steamed white
rice, and steamed veggies
KID’S MINI CORNDOGS & FRIES  $9
KID’S NUGGETS & FRIES  $9

D E SSE RT S
MANGO STICKY RICE  $9.50 
sweet sticky rice, mango, and coconut cream 
Add a scoop of coconut ice cream +$3

COCONUT ICE CREAM  $6.50

SI D E S
SIDE OF HOUSE SAUCE  $2.50
STEAMED VEGGIES  $5.95
STEAMED WHITE RICE  (sm) $2 / (lg) $4
STEAMED BROWN RICE  (sm) $3 / (lg) $6
STICKY RICE  $3

B E V E R AG E S
THAI ICED TEA or THAI ICED COFFEE  $6.50
Substitute Coconut Milk +$1
BOTTLED SODA (Coke Products)  $3.75
FOUNTAIN SODA (Coke Products)  $3.75
SMARTWATER  $2.95
UNSWEETENED ICED TEA  $3.75

AP P E T IZ E R S
#1. SALAD ROLL  $8
(2pcs) rice noodle, carrot, lettuce, cucumber in rice 
paper wrap served with sweet chili and peanut sauce 
Tofu +$1 / Chicken +$1.50 / Shrimp +$2
#2. VEGGIE ROLL  $10
(4pcs) deep-fried crispy roll filled with glass noodle 
and veggies served with plum sauce
#3. FRIED TOFU $8
(8pcs) deep-fried tofu served with sweet chili sauce
#4. CHICKEN WING  $14
(8pcs) deep-fried lightly battered chicken wing
served with sweet chili sauce
#5. COCONUT SHRIMP  $15                                   
(8pcs) deep-fried battered coconut shrimp served
with sweet chili sauce
#6. CRAB PUFF  $14
(8pcs) deep-fried wonton wrap with cream cheese,
veggies, and imitation crab served with plum sauce
#7. CHICKEN SATAY  $14                                       
(4pcs) grilled marinated chicken breast skewer
served with peanut sauce
#8. POTSTICKER  $14
(8pcs) deep-fried wonton wrap filled with chicken
and veggies served with potsticker sauce
GOLDEN COMBO  $17
(1pc) salad roll, (2pcs) veggie roll, (2pcs) coconut 
shrimp, and (2pcs) chicken satay served with peanut, 
plum, and sweet chili sauces
CHICKEN LETTUCE WRAP  $14
sautéed chicken, black mushroom, water chestnut, 
and green onion served with iceberg lettuce, carrot, 
cilantro, and sweet chili sauce

Thank you for ordering with 
Golden Tusk Thai Cuisine!

~~~~~~~~
Our dishes are made from mom’s recipes and 

cooked fresh to order.  We proudly offer 
gluten-free and vegetarian/vegan options 

by request.  Enjoy casual Thai dining with us 
for dine-in, takeout, or delivery.

~~~~~~~~
Family Owned & Operated



#9. YUM NUA SALAD  $15.50
sautéed beef, mild spiced sauce, red onion,
tomato, cucumber, lettuce, and cilantro
#10. LARB GAI SALAD  $15.50
ground chicken breast, red onion, cilantro, rice 
powder, green onion, lettuce, and lime juice
#11. PAPAYA SALAD  $12.50                           
papaya, carrot, tomato, fish sauce, and lime juice 
with side of peanut and cabbage
#12. VERMICELLI SALAD  $14.50
choice of chicken thigh, tofu, beef, or pork with
lettuce, bean sprout, vermicelli noodle, carrot, 
cucumber, and peanut served with plum sauce         
Chicken Breast +$2 / Shrimp +$3 / Salmon +$6

S OU P S
#27. TOM YUM SOUR SOUP $12.50                              
lemongrass, Thai ginger, lime leaf, tomato,
mushroom, napa cabbage, cilantro, and green onion
(Sm) No Meat, Chicken, or Tofu / (Sm) Shrimp +$2
(Lg) No Meat, Chicken, or Tofu +$4 / (Lg) Shrimp +$6
(Lg) Seafood +$8.50
#28. TOM KA SOUR SOUP $12.50 
coconut milk, lemongrass, Thai ginger, lime leaf,
mushroom, napa cabbage, cilantro, and green onion
(Sm) No Meat, Chicken, or Tofu / (Sm) Shrimp +$2
(Lg) No Meat, Chicken, or Tofu +$4 / (Lg) Shrimp +$6
(Lg) Seafood +$8.50
#29. CHICKEN POTSTICKER SOUP  $15
potsticker, napa cabbage, pea, and carrot topped
with cilantro and green onion

#30. BEEF NOODLE SOUP  $15
beef meatball, sliced beef, and rice noodle topped
with fried garlic, cilantro and green onion served
with side of bean sprout, basil, and lime
#31. THAI GLASS NOODLE SOUP  $15
choice of chicken or tofu with glass noodle, egg, and
napa cabbage topped with cilantro and green onion

ST I R  F RY  (steamed rice included)
Sub Brown Rice +$1.50 / Sub Fried Rice +$5
Tofu, Chicken, or Pork +$1 / Beef +$2 / Shrimp +$2 
Salmon +$6 / Seafood +$6 / Duck +$7
Add Veggies (broccoli, cabbage, and carrot) +$4

#13. KRA PRAO STIR FRY  $16
bell pepper, yellow onion, and basil
#14. PAK STIR FRY   $17 
bamboo, mushroom, broccoli, cabbage, carrot, 
snow pea, and baby corn
#15. PREAW WARN STIR FRY  $16 
sweet and sour sauce, bell pepper, cucumber, 
tomato, yellow onion, and pineapple
#16. NUM MUN HOY STIR FRY  $16 
mushroom, broccoli, and green onion
#17. PED STIR FRY  $16 
mild spiced red curry paste, bamboo, bell 
pepper, and basil
#18. EGGPLANT STIR FRY   $16              
mild spiced sauce, eggplant, bell pepper, yellow 
onion, and basil
#19. CASHEW NUT STIR FRY   $16 
yellow onion, bell pepper, broccoli, and cashew nut
#20. BROCCOLI STIR FRY  $16 
broccoli and yellow onion
#21. GINGER STIR FRY  $16                       
ginger, green onion, mushroom, bell pepper, and
yellow onion
#22. GREEN BEAN STIR FRY  $16 
mild spiced ginger sauce, green bean, and carrot
#23. GARLIC STIR FRY  $16 
sautéed garlic, bell pepper, mushroom, baby corn, 
and carrot
BOK CHOY STIR FRY  $17    
bok choy, snow pea, carrot, and cashew nut
MANGO STIR FRY  $17
mild spiced sauce, mango, bell pepper, yellow 
onion, and basil

F RI E D  R I CE
Sub Brown Rice +$2
Tofu, Chicken, or Pork +$1 / Beef +$2 / Shrimp +$2 
Salmon +$6 / Seafood +$6 / Duck +$7
Add Veggies (broccoli, cabbage, and carrot) +$4

#24. HOUSE FRIED RICE  $16
white rice, egg, pea, carrot, and yellow onion
#25. BASIL FRIED RICE  $16 
white rice, egg, yellow onion, and basil
#26. PINEAPPLE FRIED RICE  $17
white rice, egg, pineapple, pea, carrot, yellow 
onion, cashew nut, and raisin
MANGO FRIED RICE  $18
white rice, egg, mango, pea, carrot, yellow onion, 
cashew nut, and raisin

SEAFOOD FRIED RICE  $22
white rice, egg, scallop, squid, shrimp, mussel, 
pea, carrot, and yellow onion topped with carrot, 
cilantro, tomato, cucumber, and lime

N O O D LE S
Sub Different Noodle +$1.50
Tofu, Chicken, or Pork +$1 / Beef +$2 / Shrimp +$2 
Salmon +$6 / Seafood +$6 / Duck +$7
Add Veggies (broccoli, cabbage, and carrot) +$4

#32. PAD THAI NOODLE  $16
medium sized rice noodle, egg, bean sprout,
and green onion topped with crushed peanut,
bean sprout and carrot
#33. LAD NA NOODLE  $16
wide rice noodle, gravy soy sauce, and broccoli
#34. PAD SEE EW NOODLE  $16
wide rice noodle, sweet soy sauce, egg, and
broccoli topped with fried garlic
#35. PAD KEE MOW NOODLE  $16
wide rice noodle, egg, broccoli, yellow onion,
tomato, bell pepper, and basil
#36. PAD BA MEE NOODLE  $16         
yakisoba wheat noodle, bean sprout, carrot,
cabbage, celery, and green onion
#37. PAD WOON SEN NOODLE  $16 
glass noodle, egg, bamboo, mushroom, carrot,
baby corn, cabbage, snow pea, and broccoli


