
Egg Rolls (2)
Minced pork and veggies rolled in a 

wheat-based wrapper, then fried  
to a crispy golden brown  3.5

Vegetarian Spring Rolls (2)
Veggie mix rolled in a thin rice-based 

wrapper, then fried lightly  
golden brown 3.5

  Spicy Tuna Summer Roll
Raw tuna, masago, scallion and 

lettuce tossed in a Japanese kimchi 
dressing and wrapped in rice paper 6

Edamame
Steamed lightly salted soybean 3.5

Crispy Crab Rangoon (6)
Crab meat mixed with cream cheese, 

diced carrots and scallions 
wrapped in wonton skin 6

Chicken WINGS (6)
Marinated in our secret recipe of 
Asian herbs and spices, fried to a 

crispy golden brown 4.5

Chicken Lettuce Wraps
Wok tossed minced chicken with 

water chestnuts, corn, bell pepper 
and pine nuts, on top of crispy rice 

noodles with lettuce cups 7

GRILLED BBQ RIBS (6)
Seasoned with house  

barbeque sauce 7.5

Thai Calamari 
Lightly battered calamari rings 
 with sweet Thai chili sauce 7.5

Steamed Shrimp Dumplings (4) 
Served with Ginger’s soy sauce 4.5

Steamed Peking Dumplings (6) 
Dumplings filled with ground 

pork and vegetables 5.5

Shanghai Pan 
Fried Dumplings (6) 

Open ended dumplings with 
ground pork and vegetables 5.5

Shrimp Tempura (3) 
Jumbo shrimp dipped in a light 

Japanese tempura batter, 
accompanied with fried sweet 

potato, eggplant and 
broccoli tempura 7

Fried Soft-Shelled Crab
Battered soft shell crab  

with ponzu dipping sauce 7

Tuna Tataki 
Thin slices of seared raw tuna, 

scallions, sesame seeds, and  
ponzu sauce 8

MUSSEL DYNAMITE (6)
Broiled mussel with masago 

and spicy mayo 7

Agedashi Tofu
Fried tofu with ponzu sauce topped 

with bonito flakes and scallions 4

Appetizers

Wonton Soup
Pork wontons and scallions 

in chicken broth Cup 2.5 / Bowl 4.5 

Hot & Sour Soup
Bean curd, bamboo shoots, 

wood ear and button mushrooms, 
sparked with white pepper 

and vinegar Cup 2.5 / Bowl 4.5 

Egg Drop Soup
Eggs, flower in chicken broth  

Cup 2 / Bowl 3.5 

Miso Soup
Soy miso broth with tofu 

and seaweed Cup 2 / Bowl 3.5 

 Tum Yum Goong 
Our version of Thai’s favorite 

spicy and sour soup with shrimp,  
mushrooms, tomatoes, bamboo  
shoots, onions and snow peas 7

  Seafood Tofu Soup
Crabmeat, scallops, shrimp, 

egg whites and tofu 7

Seaweed Salad
Japanese marinated seaweed salad 4

GINGER SPRING MIX Salad
Fresh organic spring mix  

with ginger dressing 5 

Mandarin Chicken Salad
Organic spring mix, tomatoes,  
mandarin oranges with honey 

wasabi dressing 8

 Thai Beef Salad   
Strips of beef, celery, tomato,  

onion and sliced cucumber tossed 
with a sweet chili sauce 8

     SALMON Salad
Cooked salmon, cucumber,  

tomatoes, organic spring mix with 
honey wasabi dressing 9

Dynamite Salad
Raw salmon, cucumber, scallions and  

masago wasabi mayo on a 
bed of fresh spring mix 9

  Spicy Tuna Salad
Raw tuna, cucumber, scallions and 

masago kimchi sauce on a bed of  
fresh spring mix with spicy mayo 9

  Spicy Conch Salad
Conch, cucumber, scallions and  

masago kimchi sauce on a bed of  
fresh spring mix with spicy mayo 12

Soups and Salads

Fried Rice
Choice of chicken, pork,  

beef, shrimp or combo (chicken, pork 
and shrimp) wok-tossed with fragrant 
jasmine rice, egg, and mixed veggies  

8 / Combo 9

Polynesian Fried Rice
Light curry flavored rice with  

pineapple, shrimp, chicken, raisins & 
pine nuts served in a pineapple 10

Lo-Mein 
Wok stir-fried noodles served with 

veggies, chicken, pork, beef, shrimp 
or combo (chicken, pork, & shrimp)  

10 / Combo 11

 Pad Thai   
Chicken and Shrimp
Stir-fried with rice noodles,  

Spicy Thai sweet and sour sauce, 
bean sprouts, scallions, radish, eggs 

and crushed peanut 12

Noodles and Rice

Buddha’s Feast 
(Steamed or Sautéed)

Vegetable medley served in a  
brown garlic sauce 8

 Red Ginger’s 
Fried Bean Curd

Wok tossed fried tofu, carrots, 
bamboo slices and green onions 

in a spicy bean sauce 9

  Spicy Asian Eggplant 
with Garlic Sauce

Chopped eggplant and 
green onions stir-fried 

in a sweet soy ginger sauce 8

  Szechuan Long Beans
Stir-fried in a spicy Szechuan sauce 8

SHANGAI BOK CHOY
Garlic seared 8

BROCCOLI
Steam Broccoli 5

Vegetarian Dish and Sides

 spicy

 chef specialty

All entrées served with a choice of white or brown rice.



   Red Ginger’s 
GENERAL’s Chicken  

Lightly battered and wok tossed with a 
sweet and spicy soy ginger sauce 13

  Orange Peel Chicken 
Zesty lightly breaded, orange  

flavored brown sauce stir-fried with 
chili peppers and dried orange peel 13

 Kung Pao Chicken 
Original Szechuan recipe, spicy soy 

ginger sauce wok tossed with red  
pepper, mushroom, cabbage,  
peanuts and chili peppers 12

 Hunan Chicken 
Tender chicken stir-fried with baby 

corn, red pepper, water chestnuts  
and fresh mushrooms 11

Chicken with Cashew 
Wok tossed cashew in brown sauce 

with red pepper, mushroom  
and cabbage 11

Chicken in  
Black Bean Sauce 

Sliced chicken breast stir-fried with 
snow peas in black bean sauce 11

Chicken with Broccoli 
Broccoli and sliced carrots tossed in 

soy ginger garlic sauce 11

Sweet and Sour Chicken 
Battered and quick-fried with 
pineapples glazed in a sweet  

and sour sauce 11

Honey Garlic Chicken 
Battered and fried then glazed  

with honey garlic sauce 11

Moo Goo Gai Pan 
Classic Chinese dish of chicken 

 with mixed vegetables in a  
white ginger sauce 11

 Thai Curry Chicken 
Flavorful spicy coconut curry with 

potato, scallion, tomato  
and onions 12

 Green curry Chicken 
Red pepper, asian eggplant, 

basil, green curry

 Coconut Curry Duck  
Tender roast duck with tomato,  

pineapple, lychee, bell peppers, and 
basil sautéed with Thai curry sauce 13

 Peking Duck 
Roasted duck served with steamed  

thin crepes, scallions, cucumber and 
hoisin sauce Half 22 / Whole 40

Hong Kong  
Roasted Duck (half) 

Slow roasted duck  
chopped with bone 18

Poultry

Mongolian Beef
Tender beef sliced  

with scallions and onions 13

  Szechuan Beef
Julienne beef wok tossed to jerky-like 

texture with carrots, beans sprouts  
and scallions in a sweet and  
spicy Szechuan sauce served  

with thin crepes 13.5

 Orange Peel Beef
Zesty orange flavor brown sauce  

stir-fried with chili peppers and  
dried orange peel 13

  Hunan Beef
Tender beef stir-fried with baby corn, 

broccoli, carrots, water chestnuts 
and fresh mushrooms 13

Sa-Cha Beef
Authentic Chinese favorite sautéed 

with mixed vegetables 13

PEPPER STEAK
Sliced beef sautéed with fresh  

bell peppers and onions 13

Red Ginger’s Ribs
Tender, braised in a special sauce  

with a side of veggies 12

Beef with Broccoli
Broccoli and sliced carrots tossed 

 in soy ginger garlic sauce 12

 Ginger’s Garlic Pork
Wok seared thin sliced tender pork 

with mushroom, water chestnuts,  
corn and red pepper 11

Mu Shu Pork
Thin sliced cabbage, wood ear  

mushroom, egg and green onions served 
with hoisin sauce and thin crepes 11

  Ma Po Tofu
Silken tofu and ground pork in a  

spicy red bean sauce 11 

meat

 Kung Pao Shrimp  
Spicy soy ginger sauce wok tossed  

with red pepper, mushroom, cabbage,  
peanuts and chili peppers 13.5

Shrimp with Lobster Sauce 
White wine sauce cooked with peas,  

mushroom and egg 13 

   Thai Soft Shell Crab 
Three jumbo Soft Shell Crab lightly tem-
pura fried, wok tossed with diced onions, 

cherry tomato, shiitake mushcroom,  
red peppers and scallion with sweet  

Thai basil chili sauce 20

 Garlic Shrimp 
Wok seared shrimp in sweet soy  

garlic sauce with broccoli,  
mushroom and carrots 13

 Salt and Pepper Prawns 
Dusted tail on shrimp, quick-fried and 

 tossed with chili pepper and scallions 14

Pine Nuts Shrimp 
Jumbo shrimp lightly dusted on a bed 

of steamed broccoli topped with honey 
wasabi mayo and pine nuts 14

XO Shrimp or Scallops  
Shiitake mushroom, red pepper, baby  

corn, celery with flavorsome  
XO seafood sauce 14.5

Shrimp with Broccoli 
Broccoli and sliced carrots tossed  

in soy ginger garlic sauce 13

Coconut Curry Shrimp 
Flavorful spicy red curry with mushroom, 
tomatoe, bamboo shoot and baby corn13

  Seafood Curry  
Shrimp, scallops, calamari, mussel  

and cherry tomato, snow peas, bamboo 
shoot, red pepper and baby corn  

sautéed with red curry 15

CRYSTAL SHRIMP 
Bell peppers, mushroom and pine nuts  

wok tossed with white garlic sauce 13.5

Rainbow from the Sea 
Tender Shrimp, squid, scallops and mussel 

stir-fried with colorful vegetables 15 

  Lemon Garlic Salmon 
Sautéed in a Thai lemon garlic sauce 

topped w/diced garlic and chili peppers 16

 Red Ginger’s Sea Bass (13 OZ) 
Choice of Two Signature Sauces:
  • Spicy Thai Lemon Garlic Sauce 

            • Sweet Pan Asian Sauce Fried 25

Maine Lobster  
Authentic Hong Kong recipe, wok tossed 

with scallions in light brown garlic sauce  
MARKET

RED GINGER’S FISH  
Fried fish fillet glazed with sweet and pun-
gent Asian tomato sauce topped with diced 
bell peppers, onions & toasted pine nuts 15

 WHOLE FISH OF THE DAY  
Whole fish fried crispy with sweet 

 and spicy pan Asian sauce 23

SEAFOOD

SUNSET DINNER SPECIAL 
FROM 3-5:30 

all entrée served with a choice  
of an egg roll or cup of soup

 spicy

 chef specialty



Sushi / Sashimi (2pcs)

	 INARI (tofu skin) 
TAMAGO (eggs)  

3.5

SAKE (salmon)             
MAGURO (tuna)    
TAI (red snapper)     
KANI MI (crab)

EBI (cooked shrimp)
MASAGO (fish eggs)

IKA (squid)
WAHOO 

BLUE MARLIN 
ABURA BOZU (escolar)  

4.5

UNAGI (smoked eel)
TAKO (octopus)

AKAGAI (red clam) 
IKURA (salmon roe) 

CONCH 
HAMACHI (yellow tail)  

5.5

UNI (sea urchin) 
CHU TORO (fatty tuna)  

7

Sushi / Sashimi / Roll Entrees  

ROLL ROLL ROLL
California, JB, Eel, Tuna and  

Salmon Roll (4 pcs each) 15

SUSHI MORI DELUXE  
8 pcs Sushi, California Roll 16

KABUKI DELUXE
6 pcs Assorted Fish, 4 pcs Sushi, 

California Roll 16

CHIRASHI DELUXE
12 pcs Assorted Sashimi and Tamago 

on Sushi Rice with masago  
and sesame seeds 15

SASHIMI
18 pcs Assorted Fish 18

SUSHI & SASHIMI 
Chef’s choice of 9 pcs Sashimi  

and 6 pcs Sushi 18

TOKYO SASHIMI 
18 pcs Assorted Fish, Spicy Tuna,  

Cold Salmon Dynamite 23

Red Ginger Special 
A special platter of Sushi, Sashimi,  
Cali Rolls, Spicy Tuna and Salmon 

Dynamite designed by our  
Master sushi chef 28 per person

HAND ROLL / ROLLS

California Roll  
Crab, Avocado, Cucumber,  

inside out with Sesame Seeds 4/5

Boston rOLL
Steamed Shrimp, Mayo, Lettuce, 

Cucumber, inside out with  
Sesame Seeds 5/7

MEXICAN ROLL
Shrimp Tempura, Avocado, Tomato, 

Spicy Mayo, inside out with  
Sesame Seeds 5/7

SHRIMP TEMPURA ROLL
Shrimp Tempura, Asparagus, 
Cucumber, Mayo, inside out  

with Sesame Seeds 5/7

SALMON SKIN ROLL
Cucumber, Scallions, inside out  

with Sesame Seeds and Eel sauce 4/6

JAPANESE BAGEL ROLL (JB) 
Salmon, Cream Cheese, Avocado 4/6

TUNA OR SALMON  ROLL  
Seaweed over Rice 4/6

EEL ROLL
With Cucumber, Sesame Seeds 4/6

HAMACHI ROLL
With Scallions 5/7

SPICY TUNA ROLL
With Masago, Scallions 4/6

VEGETABLE ROLL
Avocado, Carrot, Spinach,  

Scallions, Cucumber 4/6

PHILADELPHIA ROLL
Cooked salmon, cucumber,  

cream cheese, inside out  
with sesame seeds 4/6

SPICY CRAB ROLL
Crab, Avocado, Spicy Mayo,  
Inside out with Masago 4/6

KANISU ROLL
6 pcs No Rice, Crab, Avocado,  

Masago wrapped in thin  
sliced Cucumber 7

KC ROLL 
6 pcs. no Rice, Salmon, Avocado, 

Masago wrapped in thin  
sliced Cucumber 9

TEMPURA JB ROLL
Tempura Fried with Ponzu Sauce 7

SALMON TEMPURA ROLL
No Rice, Salmon, Crab, Scallions, 

Masago, Cream Cheese,  
Asparagus, wrapped in Seaweed, 

Tempura Fried 8

A Taste of Japan

SPECIAL ROLLS 

RAINBOW ROLL
Assorted Fish and Avocado on  

California Roll 11

DANCING EEL ROLL 
Smoked Unagi on top of a  

California Roll 10

VOLCANO ROLL
Broiled Fish with spicy Masago  

Mayo on a California Roll 11

DRAGON ROLL 
Avocado on top of Shrimp  

Tempura Roll with spicy Mayo  
and Sesame Seeds 10

ORANGE DRAGON ROLL 
Salmon, Avocado on Shrimp Tempura 
Roll with spicy Mayo and Masago 12

FUTOMAKI ROLL 
 Crab, Tamago, Inari, Cucumber, 

Masago, Spinach, Avocado 12

RED GINGER ROLL 
Tuna, Salmon, White Fish, Crab, Cream 
Cheese, Avocado, Cucumber, inside out 

with Masago and Sesame Seeds 14

SPIDER ROLL
Fried Soft Shell Crab, Cucumber, 

Asparagus Japanese Mayo, inside out 
with Masago and Sesame Seeds 10

HAWAIIAN ROLL 
Cooked Shrimp, Crab, Pineapple,  

Cream Cheese, Avocado, Coconut, 
inside out with Sesame Seeds 12

HURRICANE ROLL
Tuna, Salmon, White Fish, Scallions, 

Avocado, Asparagus, inside out  
with Masago 12

YUM YUM ROLL
Hamachi, Scallions,Asparagus,  

Avocado, inside out with Masago 10

CRAZY ROLL 
Salmon Skin, Eel, Scallions, Avocado,  

inside out with Masago,  
Sesame Seeds, and Eel Sauce 9

DREAM ROLL
Salmon Skin, Eel, Crab, Cream Cheese, 

Cucumber, Avocado, inside out with 
Masago, Sesame Seeds, and Eel sauce 11

jb deluxe 
JB Roll topped with Spicy Crab  

with Masago and sesame seeds 10

FRENCH ROLL 
Shrimp, Crab, Avocado, Tamago,  

Masago, wrapped in Soy Paper 11

DYNAMITE ROLL
California topped with Broiled Scallops, 

Masago, Mayo, Sesame Seeds  
and  Scallions 11

SEXY TUNA ROLL 
Inside: White Tuna, Cucumber, Asparagus

Outside: Avocado Tuna, Spicy  
Mayo, Masago 12

WE CAN CUSTOMIZE ANY ROLLS UPON REQUEST

All crab meat items are imitation crab meat.
Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness.



DRINKS

HOT DRINKS

Organic Jasmine Green Tea
Japanese Green Tea

Persian Pomegranate Herbal Tea
Citrus Chamomile (decafe) Tea

Black Tea

iced DRINKS
Sodas

Raspberry Ice Tea 
Ice Tea

Strawberry Lemonade
Pellegrino Sparkling

Fiji Still 

sake

HAKUTSURU (Hot) 

AKITABARE (Cold) 
Pleasantly dry and quite mild 300 ml

DEWAZAKURA (Cold) 
Flowery bouquet with a touch  

of pear and melon 300 ml

KOMEKOME (Cold) 
Piquant midly sweet, low alcohol

UNFILTERED SAKE (Cold) 
Voluptuous rich & brimming  

with exhuberated flavors

BEER

DRAFT BEER

Kirin Ichiban (Japan)
Bud Light (USA) 
Stella (Belgium)

Bottled Beers

Miller Lite (USA)
Samuel Adams Boston Lager (USA)

Budweiser (USA)
Blue Moon (USA)

Coors Light (USA) 
Michelob Ultra (USA)

Heineken (Holland)
Heineken Light (Holland)

Guinness Draught (Ireland)
Corona (Mexico)

Corona Light (Mexico)
Tsingtao (China)
Sapporo (Japan)

Asahi (Japan) 
Singha (Thai)

NON-ALCOHOL

O’Doul’s (USA)

SPECIALTY DRINKS

GOLFER’S COCKTAIL 
Sweet Tea, Vodka with fresh  

squeezed Lemon and Lemonade

Red Ginger Tini
Malibu, Ginger Liqueur, saki,  

cranberry juice

SAKI TINI
	 Vodka and sake

tokyo tea
	 If you like Long Island  

you’ll love this version

MAI TAI
	 Bacardi Select Rum, OJ, 

pineapple and cranberry juice, 
grenadine topped with  

Myer’s Dark Rum

lychee martini
	 Vodka, triple sec, fresh lychee

mandarin sunrise
	 Vodka, OJ, peach schnapps and 

a splash of grenadine

apple martini  
	 Van Gogh Apple Vodka, Apple 

Pucker, sweet & sour mix  
and a splash of Midori

RIM martini  
	 Blueberry and Strawberry Stoli, 

OJ, sweet & sour with sugared rim 

PINEAPPLE CRUSH 
	 Van Gohh Pineapple Vodka, 

Pineapple Pucker, pineapple  
juice with sugared rim

CHOCOLATE MARTINI
	 Stoli Vanil, Godiva White  

& Dark Chocolate, creme de  
cocoa and Frangelico

red ginger margarita
	 1800 Tequila, Grand Marnier, 

sweet & sour, OJ, fresh lime  
with salted rim

PATRON MARGARITA
	 Patron Silver, Patron Citronge, 

sweet & sour and splash of OJ

BROOKLYN FINEST 
	 Malibu Coconut, Cruzan Banana, 

Blue Curacao and pineapple juice

mojito 
	 Bacardi, fresh mint and lime  

with a splash of club soda

HAPPY HOUR 
  from 4:00 pm-7:00 pm weekdays  

please see our drink menu for details

DessertS

Bowl of Ice Cream
Green Tea, Vanilla or Chocolate 4

MOCHI ICE CREAM
Serving of green tea, red bean  

and strawberry flavor mochi  4.5

Red Ginger’s Chocolate Cake
Layers of delicious chocolate cake, with rich chocolate 

icing finished with chocolate cookie crumbs 7.5

Tempura Cheese Cake
Served with vanilla ice cream 6.5



Lunch

CHINESE

 SPICY GENERAL’S CHICKEN 
Lightly battered and wok tossed  

with a sweet and spicy soy  
ginger sause 8 

HONEY GARLIC CHICKEN
Battered and fried then glazed  

with honey garlic sauce 7.5

CHICKEN WITH BROCCOLI
Broccoli and sliced carrots  

tossed in soy ginger garlic sauce 7.5

Sweet and Sour Chicken
Battered and quick-fried  

with pineapples glazed in a  
sweet and sour sauce 7.5

Garlic Shrimp
Wok seared jumbo shrimp in  

sweet soy garlic sauce with broccoli, 
mushroom and carrots 8.5

Shrimp with Lobster Sauce
White wine sauce cooked with peas, 

mushroom and egg 8.5

Shrimp with Broccoli
Broccoli and sliced carrots tossed  

in soy ginger garlic sauce 8.5

Mongolian Beef
Tender beef sliced  

with scallions and onions 8.5

HUnan Beef
Tender beef stir-fried with  

baby corn, broccoli, 
carrots, red pepper, water chestnuts 

and fresh mushrooms 8.5

BEEF with Broccoli
Broccoli and sliced carrots tossed  

in soy ginger garlic sauce 8.5

 ginger’s garlic pork
Wok seared thin sliced pork  
tenderloin with dice onion,  

water chestnuts, bell peppers 
 and corn 7.5

BUDDHA’S FEAST
(Steamed or Sautéed)  

Vegetable medley served either  
steamed or sautéed in a  

brown garlic sauce 7

FRIED RICE
Choice of chicken, pork, beef,  

shrimp or combo (chicken, 
 pork and shrimp) wok-tossed  

with fragrant jasmine rice, eggs  
and mixed veggies 7 / Combo 8

 SPICY ASIAN EGGPLANT 
WITH GARLIC SAUCE

Spicy Asian eggplant with  
garlic sauce, chopped eggplant  

and green onions and red pepper  
stir-fried in a sweet soy  

ginger sauce 7

Sushi  

ROLL ROLL ROLL
California, JB, Eel, Tuna and  

Salmon Roll (4 pcs each) 11

SUSHI MORI DELUXE  
6 pcs Sushi, 4 pcs California Roll 9

KABUKI DELUXE
6 pcs Assorted Fish, 4 pcs Sushi, 

California Roll 12

SASHIMI
12 pcs Assorted Fish 11

ROLL COMBO
Choose any 2 rolls: California,  

salmon skin, JB. tuna, salmon, eel 
9

UNAGI DON 
Boiled eel on rice with sesame 10

SUSHI COMBO 
9 pcs of assorted fish 11

An 18% service charge will be added to parties of 8 or more.
If you have a food allergy or special dietary restrictions, please  

notify a manager and we will try to accommodate you.

Served till 3 p.m. daily

Lunch comes with a choice of  Wonton, Egg Drop, Miso, Hot and Sour Soup or Ginger Salad.

SALADS

mandarin chicken  
Mandarin Chicken Salad 

Organic spring mix, tomatoes,  
mandarin oranges with honey  

wasabi dressing 8

THAI BEEF SALAD 
Grilled strips of beef, celery,  

tomato, onion and sliced cucumber  
toss with sweet chili lime juice 8

salmon salad 
Cooked salmon, cucumbers,  

tomatoes, organic spring mix  
with honey wasabi dressing 8

      
DYNAMITE SALAD 

Raw salmon, cucumber, scallions  
and masago wasabi mayo on a  

bed of fresh spring mix 8

spicy tuna salad 
Raw tuna, cucumber, scallions and  

masago kim chi sauce on a  
bed of fresh spring mix 8

SPICY CONCH SALAD 
Conch, cucumber, scallions and  

masago kim chi sauce on a  
bed of fresh spring mix 11




