Martinis

Red Dragon
Blood Orange
Lemongrass
Pama Cosmo
Geisha
Cucumber
Pear
Chocolate
Espresso
Green Tea
SELCRIN]
Strawberry
Cosmo

Appletini

Mojitos
Classic
Pomegranate
Cherry

Pear

Cucumber

Specialty

Mai Tai

Caipirinha

Red Ginger Sangria

Peach Sake Sangria

GINGER

237 East Front Street
Downtown Traverse City
231-944-1733
eatatginger.com

aUh

red dragon -lump crab, spicy mayonnaise, avocado, scallion, tobiko, unagi (14)
*spicy tuna - ahi, sambal, sesame oil (10)

*spicy salmon - Scottish salmon, spicy mayonnaise (8)

shrimp tempura - tempura shrimp, spicy mayonnaise, “rice krispies” (8)
philadelphia - smoked salmon, cream cheese, cucumber, scallion (9)

classic california - crab, avocado, cucumber, mayonnaise (8)

vegetarian - carrot, cucumber, scallion, asparagus, avocado (8)

*baja — medium rare flank steak, guacamole, jalapeno, cilantro, chipotle sauce (10)
spider — soft shell crab, avocado, cucumber, scallion (13)

unagi - broiled eel, cucumber, enoki mushroom (8)

Gluten-free soy sauce available upon request

APPETIZERS

edamame T - steamed soybean pods, sea salt (4)

LUNGT

potstickers — seared and steamed pork, shrimp and vegetable dumplings, creamy chili sauce, ginger infused soy sauce (9)

vietnamese spring rolls - chicken and pork spring rolls with glass noodles, carrot, shiitake mushrooms, sweet Thai chili sauce (8)

calamari - rice dusted calamari with Korean Kochujang vinaigrette, wonton cracker, mixed greens (10)

minced chicken in lettuce wraps - minced chicken breast, shiitake mushrooms, Chinese vegetables, hoisin-sesame sauce,

crisp lettuce jammers (10)
(may be prepared with tofu and vegetables only for vegetarian option)

aOUPS | SALAD

wonton - steamed pork and shrimp wontons, rich Chinese broth, napa cabbage, carrot, baby spinach (6)

miso T - miso broth, wakame, tofu, enoki mushrooms, scallion (3)

today’s soup - your server will describe today's special soup (5)

asian chicken salad - sesame Shanghai noodles, grilled chicken, organic greens, Chinese honey-mustard vinaigrette (12)

thai caesar 7 - hearts of romaine, Thai “caesar” dressing, crispy parmesan frico (7)
(add grilled chicken breast $4, grilled prawns $8)

house salad - young organic greens, bibb lettuce, mandarin oranges, green apple, light curry vinaigrette (7)
(add grilled chicken breast $4, grilled prawns $8)

wakame salad - sesame seaweed salad (5)

dANDWICHE 5

(served with Asian vegetable slaw and Taro chips)

chicken panini - grilled chicken breast, baby arugula, swiss cheese, apricot-blue cheese mayonnaise (9)
*tuna club - grilled ahi, apple wood smoked bacon, baby arugula, tomato, wasabi aioli (12)
roast beef panini - shaved prime rib, provolone, baby spinach, red onion, basil-aioli (9)

katsu chicken club —panko crusted chicken breast, apple wood smoked bacon, lettuce, tomato, spicy mayonnaise (9)

BOWLS

yakisoba - fresh Chinese wheat noodles wok tossed with shrimp, seasonal vegetables, shiitake mushrooms, cilantro (10)

war wonton noodle bow! - large bowl of our signature wonton soup with the addition of shrimp, Chinese barbecued pork,
shanghai noodles and white mushrooms (12)

pad thai - rice noodles with chicken breast, tofu, Asian vegetables, egg, cilantro, sweet and sour tamarind sauce (10)
(may be prepared with vegetables and tofu only - vegan option also available)

wok “fried” rice - jasmine rice tossed in a dry wok (minimal oil) with asian vegetables, eqg, ginger-infused soy sauce (5)
(with choice of chicken, pork or shrimp $7, combination $9)

BENTO BOX EXPREGS LUNCH s

(Bento = Japanese boxed meal)

bento box 1 - miso soup, vegetable fried rice, minced chicken lettuce wraps, fresh baked cookie du jour

hento box 2 - miso soup, vegetable fried rice, classic California roll, edamame, fresh baked cookie du jour

bento box 3 - miso soup, Japanese style katsu curry with chicken, roasted root vegetables, jasmine rice,
edamame, fresh baked cookie du jour

T indicates gluten free items, certain other items may be prepared gluten—free, please ask your server

*items are served raw, undercooked or can be cooked to order. Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food borne illness




