
Appetizers

Grilled Calamari Salad ~ 14.00

Mango, red peppers, coriander in a spicy Thai style dressing.

Crab Cakes ~ 22.00

Pan fried snow-crab cakes served with ponzu dressed greens.

Ginger's Julienne Salad ~ 13.00

Cabbage, carrots, cucumber, peppers, green onions and cilantro garnished 
with sesame seeds and cashews.  Served with a Japanese style ginger-carrot dressing.

Ginger’s Spring Rolls ~ 12.00

Golden brown spring rolls served with a Thai style dipping sauce.

Grilled Malaysian Skewers ~ 18.00

Lemongrass curry marinated chicken skewers served with cucumber and a creamy peanut sauce.

Soba Noodle Salad ~ 12.00

Japanese soba noodles, cucumber, carrots and tomato with a soy-sesame dressing.

Kushiyaki Beef  ~ 18.00

Skewered beef in a sweet and savory Japanese marinade accompanied by a spinach salad.

Japanese Style Veal Schnitzel ~ 18.00

Panko crusted veal cutlet topped with a Tonkatsu sauce.  Served with an apple coleslaw.

Indian Style Tomato Bisque ~ 12.00

Slightly spicy bisque with Indian spices and raita.

Entrees

Pan Seared Steelhead Trout ~ 32.00

Served with a spicy soy-chili sauce, seasonal vegetables and rice.
 

     Braised Ontario Lamb Shank ~ 35.00

Sake, soy and Sapporo braised lamb served with buttered vegetables and panko crusted mash.

Braised Korean Beef Short Ribs ~ 38.00

Served with pickled vegetables and a double smoked bacon, kimchi and potato salad.

Thai Style Coconut Curry ~ 30.00

Our Thai style red curry with chicken and vegetables.  Served with a side of rice.
Substitute 5 Grilled Tiger Shrimp for $6.00 extra.

Vegetarian Lentil Curry ~ 28.00

Seasonal vegetables in a lentil and chickpea curry garnished with raita.

Crispy Chicken ~ 36.00

Fried half chicken seasoned in Chinese spices served with our plum sauce, bok choy, and rice.

Japanese Style Fish 'n' Chips ~ 30.00

Tempura battered Haddock served with a Japanese minuet sauce, fresh cut fries & aioli, 
and an Asian coleslaw.

** Please inform us of any allergies you might have. **


