red ginger
restaurant week 2021
Small Plates
(choose one)

Clam Miso
steamed baby clams, miso broth, wakame, organic tofu, enoki df, gf

Dancing Mushroom Soup
shiitake, maitake, soba noodles, edamame kernels, carrots, scallions vg

Lobster Mee Krob
Maine lobster wok tossed with crisp rice vermicelli noodles, Thai sweet and sour,
shiitake mushrooms, fresh coriander, lime gf, df

Mongolian Rack of Lamb
grilled center cut lamb chops, house made Chinese mustard, sesame seeds

Ahi BLT Flatbread
pepper crusted ahi seared rare, grilled indian naan, shaved napa, applewood smoked bacon,
roma tomato, scallion, wasabi creme

Sesame Prawn Toast
shrimp, French baguette, sesame, ginger, scallions

Entrée
(choose one)

Korean Steak
Korean marinated Platinum hanger steak, aromatic rice with scallion and cilantro, house made kimchi

Pork Fried Rice
Chinese barbecue pork (char su), dried pineapple, jasmine rice, applewood smoked bacon, scallion gf

Thai Curry
chicken and shrimp simmered with green curry and coconut milk with roasted Japanese eggplant, white
mushrooms, bamboo shoots, jasmine rice
also available: shrimp only, chicken only, local organic tofu gf

Honey Walnut Prawns
creamy Grand Marnier sauce, candied walnuts, brocolini, jasmine rice gf

Chicken Tikka Masala
natural free-range chicken breast. crushed tomato, onion, coconut milk, ginger, garam masala,
cardamom, smoked paprika, fresh curry leaves gf

Bún
Thai vermicelli rice noodles, greens, nuoc cham, Thai herbs, toasted rice powder
choice of: organic salmon, organic chicken, organic tofu gf df

Red Curry Scallops
seared diver scallops, coconut scented jasmine rice, baby bok choy, shaved radish, dry red curry gf

Dessert
(choose one)

Thai Rice Pudding
traditional coconut rice pudding with mango and coconut rum sauce gf

Mango Sorbet
gf, dairy free

Tartlet Duo
Blackberry - Chocolate espresso GF

MENU SUBJECT TO CHANGE
* Items are served raw, undercooked or can be cooked to order. Consuming undercooked meats, poultry, seafood or eggs may increase your risk of food bourne illness.

SUSHI

S I G N AT U R E I T E M S
Chef Dan’s Signature

butter poached shrimp, asparagus, truffled bacon aioli, soy paper, garlic chips 14

Ginger Tuna

lump crab, spicy mayonnaise, avocado, tempura crispies, topped with ahi, carrot-ginger
puree, scallion 16

Lobster Dynamite

tempura lobster tail, topped with avocado, spicy mayonnaise, eel sauce, sriracha 20

Red Dragon

lump crab meat, spicy mayonnaise, avocado, scallion, tobiko, unagi 16

Ichiban Nigiri

Honolulu Fish Co. tuna nigiri, wasabi aioili, ponzu, yuzu tobiko, togarashi 16

Rainbow

california roll topped with ahi, hamachi, salmon, ebi, avocado 18

*Yuzu

mango, spicy tuna, avocado, jalapeno pepper, topped with hamachi, yuzu tobiko, wasabi aioli,
scallion, ponzu 16

Tako

spicy blue crab, avocado, carrot, jalapeno pepper, topped with octopus, togarashi, fresh lime,
black salt 15

Sweet Potato Tempura

tempura sweet potato, asparagus, scallion roll topped with avocado, kabayaki, sriracha 13

Unagi

broiled fresh water eel, enoki mushroom, cucumber, eel sauce 12

*Firecracker “Handroll”

ahi, firecracker sauce, tempura crispies, soy paper 16

*Tunagi

unagi, cucumber, sriracha, firecracker sauce topped with tuna, eel sauce, tempura crispies 19

Dynamite

california roll topped with avocado, eel sauce, sriracha, spicy mayonnaise 12

*Wasabi Tuna

spicy tuna roll topped with avocado, tempura crispies, wasabi aioli 14

*Seared Salmon

spicy tuna, cucumber, carrot, jalapeno pepper, topped with seared salmon, fresh lime
juice, black salt 16

Lobster Tempura

tempura lobster tail, spicy mayonnaise, eel sauce 18

T R A DI T I O NA L R O LLS
*Spicy Tuna

ahi, sriracha, sesame oil, garlic, scallion 10

Shrimp Tempura

tempura shrimp, spicy maynnaise, tempura crispies 10

Philadelphia

smoked salmon, cream cheese, cucumber, scallion 9

Vegetarian

carrot, cucumber, asparagus, avocado, mango, enoki mushrooms with soy paper 8

Classic California

crab stick, avocado, cucumber 9

Spicy Salmon

salmon, sriracha, sesame oil, garlic, scallion 9

*Salmon Maki

8

*Tuna Maki
*Avocado Maki

9
4
5

*Hamachi Maki

8

*Cucumber Maki

SMALL PLATES
Edamame
steamed soybean pods, sea salt 5
Potstickers
seared and steamed pork, shrimp and vegetable dumplings with creamy chili sauce 14
Grilled Indian Flatbread
warm tandoori naan with Indian spiced roasted red pepper hummus 10
Dragon Wings
panko crusted boneless chicken breast “wings”, spicy Korean red pepper sauce, Stilton blue cheese cream 12
Chinese Ribs
wok tossed baby back ribs with house made Chinese barbecue sauce, togarashi, mustard slaw 16

