GINGER CAFÉ
& GRILL
A BITE OF THE MEDITERRANEAN

APPETIZERS & MEZZAS
COMBO PLATTER

10.50 | 11.99

mixed platter with baba ghanouj, fava medames, dolma, falafel,
hummus, and tabouli Served with fresh pita and pita chips (vegan)

COCONUT SHRIMP

9.45

large battered shrimp fried and served over bed of greens served
with pineapple aioli sauce

HUMMUS AND TABOULI

7.99

cracked wheat tossed in olive oil with lemon juice, herbs, chopped
parsley, tomato, and hummus (vegan)

HUMMUS SHAWARMA

8.45 | 10.45

hummus topped with marinated and grilled chicken or beef and
onions special dressing Mediterranean spices, parsley, and
tomatoes. Served with pita chips and bread.

CALAMARI
Mediterranean crusted calamari served over a bed of mixed greens
with our homemade tomato-aioli dip

7.99

SOUPS & SALADS
RASPBERRY PECAN SALAD

8.99

mixed green lettuce, strawberries, and pecan, topped a fat-free
raspberry vinaigrette (Gluten-free)

8.75

mixed green lettuce tossed with cucumbers, feta cheese, and
tomatoes, topped with gyro meat and tzatziki sauce (Gluten-free)

GREEK SALAD

7.75

mixed green lettuce tossed with feta cheese, kalamata olives, and
tomatoes in a homemade balsamic oregano dressing (Vegetarian)
(Glutten-free)

FATTOUSH SALAD

6.75

mixed green lettuce tossed with cucumber, tomatoes, olive oil,
lemon juice , garlic, paprika, and pita chips (Vegan)

SOUP AND SALAD

7.99

your choice of Fattoush or Greek salad and a cup of soup

DOLMA

6.50

grape leaves stuffed with rice, mint, and tomatoes (Vegan)
(Gluten-free)

TABOULI

6.50

cracked wheat salad tossed with chopped parsley, red, onions,
tomatoes, olive oil, lemon juice, and herbs (Vegan)

BABA GHANOUJ

6.25

roasted eggplant pureed with sesame tahini, garlic, and lemon
juice. Served with fresh pita and pita chips (Vegan)

HUMMUS
chick peas pureed with sesame tahini, garlic, and lemon juice.
Served with fresh pita and pita chips (Vegan)

5.49

LLIRG & ÉFAC REGNIG

GREEK GYRO SALAD

FAVA MEDAMES

5.99

egyptian fava bean chili with tahini, garlic, tomatoes, parsley, and
olive oil served with pita bread (Vegan)

FALAFEL

5.99

KIBBEH

5.49

two deep-fried croquettes with ground Black Angus beef mixed
with bulgar wheat, minced onions, and spices. Served with
tzatziki sauce

SOUPS
LENTIL SOUP

3.25 | 5.25

a hearty bowl of lentils with carrots, celery, onions, and spices
(Vegan) (Gluten-free)

RED PATATO SOUP

3.25 | 5.25

a hearty bowl of red potatoes, celery, and onions topped with
cheese (Vegetarian) (Gluten-free)

-SOUP DE JOUR-

3.25 | 5.25
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4 deep-fried chickpea croquettes. Served with tahini sauce and pita
(Vegan)

PASTA
THREE CHEESE RAVIOLI

11.45

homemade three cheese ravioli tossed with sautéed mushrooms in
garlic herb butter topped with a light creamy tomato sauce and
parmesan cheese. Served with garlic bread (Vegetarian)

10.99

angel hair pasta tossed with sautéed carrots, ground beef, onions,
and Italian spices topped with our homemade marinara sauce and
pecorino parmesan cheese

PENNE ALLA BOLOGNESE

11.99

penne pasta tossed with sautéed carrots, ground beef, onions, and
Italian spices topped with our homemade marinara sauce and
pecorino parmesan cheese

PENNE ALFREDO

10.75

sautéed mushrooms in white wine tossed with penne pasta in an
alfredo parmesan sauce (Vegetarian)

SPIEDINI D'ANGELO

9.99

angel hair pasta tossed with parsley and topped with fresh basil,
sautéed garlic in olive oil, and roma tomatoes (Vegan)

SPAGHETTI MARINARA WITH ROASTED
GARLIC
angel hair pasta tossed with parsley and topped with our
homemade marinara sauce slowly cooked with Italian herbs.
Served with garlic bread (Vegan)

7.45
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SPAGHETTI ALLA BOLOGNESE

SANDWICHES
all sandwiches come with a choice of Fattoush, or Greek salads or
our homemade seasoned or sweet potato fries, homemade chips, or
Greek pasta

PHLLY CHEESE STEAK

9.99

LAMB BURGER

8.99

ground lamb mixed with our special spices, topped with feta,
tzatziki, and tomatoes

MUSHROOM SWISS BURGER

8.75

a half pound of sliced Black Angus beef, grilled to your choice with
grilled onions, mushrooms, and Swiss cheese on a bun

CLASSIC BURGER

7.99

a half pound of grilled Black Angus beef with tomatoes, onions and
romaine leaves and topped with your choice of American,
provolone, or swiss cheese on a fresh baked bun

GYRO SANDWICH

8.50

roasted sliced lamb and beef with onions, tomatoes, and tzatziki
sauce wrapped in thick flatbread

KEFTA OR SIKH KABON SANDWICH

7.99

spiced ground Black Angus beef, onion, and parsley on flat pita
bread topped with tahini sauce and tomatoes in flatbread (Spicy)

SHAWARMA WRAP

8.75 | 9.75

grilled chicken breast or beef marinated in Mediterranean spices
and topped with garlic sauce, or onions, parsley, and tomatoes
wrapped in flatbread

FALAFEL SANDWICH
fried chickpeas wrapped in pita, with hummus romaine leaves,
pickles, tomatoes, and tahini sauce in flatbread (Vegan)

7.75
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a half pound of sliced Black Angus beef, grilled onions, bell pepper,
and mushrooms on a freshly baked hoagie roll

CHICKEN SOUVLAKI

8.99

grilled chicken breast on skewers, marinated in Greek seasoning
wrapped with greek peta. Topped with onions, tomatoes, and
greek yogurt

6.99

homemade guacamole, mixed greens, and tzatziki sauce wrapped
in flatbread (Vegetarian0

CHICKEN PHLLY
grilled chicken strips with onions, bell peppers, and mushrooms
with mayo on a freshly baked hoagie roll

6.99
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GUACAMOLE VEGGIE WRAP

MEDITERRANEAN &
TURKISH
all entrees come with your choice of Fattoush or Greek
Salad
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BRAISED LAMB SHANK
braised lamb shank with onions, carrots, celery, thyme, and
rosemary. Cooked slowly and served with Mediterranean roasted
pepper sauce. Topped with rice and vegetables (Gluten-free) 18.99

LAMB SIRLOIN STEAK
sprinkled with freshly crushed pepper, salt, and olive oil served
with your choice of potatoes or rice and freshly grilled vegetables
(Gluten-free) 24.99

LAMB CHOPS
marinated in basil, rosemary, and thyme olive oil. Served with a
side of Yukon roasted potatoes and grilled fresh vegetables
(Gluten-free) (18.49)

PRIME FILET MIGNON
a tender and juicy 10 oz. Kobe-style steak grilled just the way you
like it and served with Yukon roasted potatoes and grilled fresh
vegetables (Gluten-free) (22.99)

LAMB KABOB
lamb cubes on skewers, grilled vegetables on skewers, and basmati
rice with garlic herb butter sauce (Gluten-free) (17.50)

BEEF KABABS
delicious Black Angus beef cubes marinated in authentic
Mediterranean seasonings grilled to your liking, served with
basmati rice (Gluten-free) (15.99)

MIXED GRILL KABOB
grilled Black Angus beef, chicken, and kefta with grilled vegetables
on skewers served with basmati rice and garlic herb butter sauce
(Gluten-free) (15.99)

LA PORTUGUESA
slowly cooked chuck roast stew with sweet peppers, onions, carrots,
celery, potatoes, and spices with seasoned brown reduction sauce
over basmati rice (Gluten-free) (14.50)
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ALEXANDER DONER KEBAB
sliced lamb and beef gyro meat served over buttered pita and
Greek yogurt with tomato and oregano sauce (11.99)

KEFTA KABABS KOOBIDEH
grilled ground Black Angus beef mixed with grounded garlic,
onions, parsley, and the Mediterranean and Persian spices served
with basmati rice and our tzatziki sauce (Gluten-free) (11.50)

BEEF SHAWARMA PLATTER
ribeye select beef marinated in Middle Eastern spices topped with
tomatoes and grilled onions served with rice and hot pita (10.99)

STEAK FILLET
a beautiful 6 oz. tender steak fillet marinated in special
Mediterranean seasonings topped with sautéed mushrooms and
onions. Served with a side of Yukon roasted potatoes and steamed
vegetables (Gluten-free) (24.99)

GYRO PLATE
roasted sliced lamb and beef with onions and tomatoes with
tzatziki sauce comes with rice and pita bread (10.99)

MEDITERRANEAN MUSHROOM CHICKEN
charbroiled chicken breast topped with feta cheese and mushroom
with pomegranate greek sauce and basmati rice, and steamed
vegetables (Gluten-free) (12.99)

SHISH TAOUK
grilled white meat chicken cub3es with grilled vegetables on
skewers served with basamati rice and garlic herb butter sauce
(Gluten-free) (12.99)

CHICKEN SUMAC
tender roasted 1/2 chicken with lemon, garlic, and sumac herbs
served with grilled fresh vegetables and basmati rice (Gluten-free)
(13.99)

CHICKEN SHAWARMA PLATTER
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white meat chicken marinated in Middle Eastern spices topped
with tomato and grilled onions served with rice and hot pita
(10.99)

SOUTH ASIAN
LAMB MASALA

19.99

slowly cooked lamb cubes marinated with a mix of spices and
garam masala. Served with fluffy basmati rice (Very Spicy)

15.99

Yogurt marinated chicken stewed with butter, onions, ginger,
tomatoes, and garam masala (Spicy)

CHICKEN CURRY

13.99

charboiled chicken breast marinated with northern Indian spices
freshly made curry sauce over rice and vegetables

TANDOORI PRAWN MASALA

14.99

Shrimps sautéed in spicy Tandoori masala sauce. Served with
fluffy basmati rice (Spicy)

SAAG MUTTON

18.99

slowly cooked boneless goat meat served with classic Indian
spinach puree and northern Indian spices served with rice and
ritta

CHICKEN KARAHI

13.99

Chicken stew in tomato and green chili masala

CHICKEN TIKKA
traditional spicy with ginger chicken thighs on skewers, grilled
over an open flame served with tzatziki (Spicy)

7.45
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BUTTER CHICKEN

SEAFOOD
SEAFOOD COMBO

23.99

salmon, shrimp, and tilapia in lobster sauce served with basmati
rice, grilled vegetables, and garlic herb butter sauce

15.99

grilled 7 oz. Salmon Fillet to perfection topped with dill weed,
mushroom lemon sauce, basmati rice, and steamed vegetables

STUFFED SALMON

21.99

wild Alaskan salmon, stuffed with baby shrimp, crab meat mixed
with chef's choice of spices, topped with grilled shrimp & lobster
sauce. Served with rice and vegetables

SANTA FE CHICKEN & SHRIMP

10.99

grilled boneless chicken breast, marinated in garlic, lemon juice
and olive oil, topped with creamy Parmesan sauce and shrimp

LEMON PEPPER-CRUSTED TILAPIA
grilled tilapia rubbed in Cajun spices. Topped with garlic butter
and served with a side of basmati rice and steamed vegetables

10.99
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WILD SALMON FILET

VEGETARIAN
all vegetarian entrees some with your choice of Fattouch or
Greek salad

11.45

DOLMATIS
10.99

SAAG PANEER
the classic Indian dish of cooked spinach studded with cubed of
fried paneer cheese, thickened cream served with basmati rice and
salad
11.99

VEGETARIAN KARAHI
mixed vegetables in a spicy green chili and tomato sauce

VEGETARIAN KORMA

10.75

Indian stewed chickpeas, green peas, and potatoes with garlic and
olive oil served over basmati rice

CURRY VEGETABLE

9.99

mixed fresh vegetables with curry sauce and basmati rice served
with pita

7.45
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warm dolma topped our fresh tomato sauce served with basmati
rice, grilled fresh vegetables, and fattoush salad (Vegan)

KIDS (12, UNDER)
all kids' meals come with a soft drink

CHICKEN SHISH TAOUK

6.50

CHEESE BURGER

4.50

a quarter pound of grilled Black Angus beef with tomatoes, onions
and romaine leaves and topped with your choice of American,
provolone, or swiss cheese on a fresh baked bun

CHICKEN FINGERS AND FRIES

4.50

fried, battered stripes of chicken and our homemade seasoned fries

KIDS KABOB

4.50

grilled ground Black Angus beef mixed with grounded garlic,
onions, parsley, and Mediterranean spices served with basmati
rice and our tzatziki sauce

KIDS PIZZA

4.50

a small pizza with cheese, and marinara sauce

SPAGHETTI ALLA BOLOGNESE
angel hair pasta tossed with sautéed carrots, ground beef, onions,
and Italian spices topped with our homemade marinara sauce and
pecorino parmesan cheese

4.50
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grilled white meat white chicken Kababs marinated in our special
seasoning, with grilled onions, tomatoes, and bell peppers

SIDES
GREEK PASTA

4.99

penne pasta tossed with feta cheese, olive oil, parsley, and garlic

2.99

Middle Eastern-cut potato wedges tossed with olive oil, parsley,
and garlic

FRENCH FRIES

1.99

your choice of seasoned or sweet potato pries

RICE

1.99

fluffy basmati rice

BREAD

.99

warm, thick flatbread or naan, whole or sliced into quarters

MASALA

.99

a dipping bowl of Tandoori masala sauce

TZATZIKI
a 2 oz. bowl of tzatziki sauce

.49

LLIRG & ÉFAC REGNIG

PATATO WEDGES

DESSERTS
5.99

HOMEMADE CHEESECAKE

4.99

BAKLAVA PISTACHIO

2.99

SPICED CARROT CAKE WITH CREAM
CHEESE

1.99
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TIRAMISU

DESSERTS
FRESH GINGER ALE

2.49

YOGURT DRINK

2.49

1.99

TURKISH OR REGULAR COFEE

1.99

HOT TEA WITH GINGER OR SAGE
MANGO LASSI
mango puree with yogurt

1.99

3.50
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FOUNTAIN DRINKS

