
RED GINGER 
Restaurant Week Menu 

February 27th – March 3rd 2012  
 

Small Plates 
(choose one) 

Shiitake Mushroom Bisque 
fresh shiitake and Chinese black mushrooms, coconut milk, white truffle 

- 
Pork Buns (char sui bao) 

house made steamed buns with Chinese roast pork, Asian vegetable, hoisin sauce 
- 

Shrimp Dumplings with Lemongrass Broth 
steamed white shrimp dumplings with red ginger master broth, shiitake mushrooms, fresh dill 

- 
Lotus Salad 

local organic greens, romaine, honeyed pumpkin seeds, Fuji apple, ginger-sesame vinaigrette 
- 

Classic California Roll 
surimi crab, avocado, cucumber, mayonnaise 

 
Entree 

(choose one) 

 
Katsu Curry 

Japanese style beef curry with caramelized onions, roasted root vegetables with                         
panko crusted pork cutlet, jasmine rice 

suggested local wine pairing: 2 Lads pinot grigio 2010 (9) 

- 
Vietnamese Caramel Chicken 

pan roasted chicken breast and boneless thigh glazed with Vietnamese caramel sauce, 
 Cilantro, Basil and mint, jasmine rice 

suggested local wine pairing: M. Lawrence ‘Detroit’ semi dry sparkling wine, nv (9) 
- 

Orange Beef  
tender flank steak wok tossed with dark soy, sake, oyster sauce, scallion and dried orange peel 

over crisp lo mein noodle, jasmine rice 
suggested local wine pairing: True North Red, Marsh Family True North Vineyard 2007 (10)	
  

 

Dessert 
(choose one) 

Cheesecake Lollipops  
Valrhona chocolate covered cheesecake lollipops 

- 
Thai Rice Pudding 

traditional coconut rice pudding with caramelized vanilla sugar, mango and coconut rum sauce 
 

*menu and wine pairings subject to change* 


