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SMALL PLATES

EDAMAME cro 7.5

steamed with sea salt

GYOZA 8.9

pan-fried pork dumplings, served with gyoza sauce

PETITE THAI SHRIMP WRAPS 12.5
jumbo shrimp, cucumber, red onion, coconut, tomato on a tortilla,
served with zesty thai peanut sauce

CRISPY TEMPURA SUNSHINE SHRIMP 13.5

toasted coconut, honey chardonnay aioli

FRIED SOFT SHELL CRABS 14.3
topped with pork rou song, thai chili sauce

GRILLED LAMB LOLLIPOPS* ero 15.5

spice rubbed, chef ken's curry sauce

SENANG SHRIMP 13.7

coconut & oat crusted, served with thai chili sauce

LOBSTER WONTON 12.7

cream cheese, mango salsa, green apple, tomato, wasabi aioli

SOUPS & SALADS

P.E.l. CURRY MUSSELS cro 12.5

coconut curry sauce, lemongrass, basil, tomato, lemon

XO CALAMARI 13.5

red pepper, cilantro, onion, ginger, macadamia nut dust, xo sauce

BACON WRAPPED SCALLOPS cro 14.5

arugula, green apple, olive oil, balsamic vinaigrette, ginger yaki, tobiko

TUNA TATAKI* cro 15.5

togarashi seared tuna, ponzu, cucumber, seaweed salad

YELLOWTAIL JALAPENO SASHIMI* 16.5

ceviche sauce, jalapefio, crispy onion

TUNA SASHIMI “PIZZA"* 18.3
avocado, jalapefio, red onion, truffle aioli, fried tortilla, truffle oil,
red tobiko, sesame seed

TUNA TARTARE*ero 16.3
avocado, jalapefio, red onion, sweet soy, yuzu tobiko, scallion,
sesame seed, crispy wonton chips

HOUSE SALAD* ero 6.5
mixed greens, tomato, cucumber, crouton, sesame ginger dressing
chicken +5 / jumbo shrimp +8 / salmon +12

CUCUMBER SALAD cro 6.7

ceviche sauce, scallion oil, sesame seed

WILD GINGER SALAD* cro 8.7
smoked salmon, mixed greens, cranberry, tomato, cucumber, ginger, crouton,
ginger sesame dressing

SEAWEED SALAD 7.7

marinated seaweed, julienne cucumber, sesame seed oil

KEN’S SODO SOUP cro 6.5
grilled chicken, white miso, tofu, scallion, seaweed, frizzled onion,
malay spice broth

SWEET CORN, SPINACH & CRAB SOUP 9.5

fresh crab, kani, bacon, spinach, corn, egg white, sherry broth

TOM YUM SOUP cro 8.9
shrimp, mussel, lemongrass, tomato, mushroom, red pepper,
kaffir lime leaf, fresh basil

CHEF KEN'S STEAK & CHOPS

ADD CURRY SAUCE 4.5 | ADD JUMBO SHRIMP 9.0

80z FILET MIGNON*er0 43.3 | 160z RIBEYE*cro 57.9 | 120z NY STRIP*cro 48.7

asian spice blend, seasonal vegetables, potato beggar's purse stuffed with bacon, cheese, wasabi & mint

MALAY LAMB CHOPS* cro 38.5

grilled to order, malay spice blend, house fried rice, seasonal vegetables, ken's curry sauce

ADD LOBSTER TAIL15.0 | ADD LUMP CRAB 10.0

E N T R E E S substitute wild or fried rice for white rice 3.°

TERIYAKI CHICKEN cFo 23.3
wok seared teriyaki chicken, mushroom, zucchini, onion, red pepper, basil,
cilantro substitute jumbo shrimp 6.0

HAWKER CHICKEN 23.9
crispy breast meat, seasonal vegetables, garlic, scallion, red wine hoisin
sauce, white rice

MISO OELEK SHRIMP cro 29.5
jumbo shrimp, edamame, onion, red pepper, tomato, miso red chili sambal
sauce, potato beggar's purse

SHIITAKE SCALLOPS* gro 33.9
seared colossal scallop, lump crab, cilantro, garlic, shiitake mushroom and
pork sauce, white rice

MONGOLIAN BEEF cFo 30.9
sliced bistro filet, portobello mushroom, leek, onion, red pepper,
spicy szechuan sauce, served in a crispy tortilla shell, white rice

TANGERINE-SALMON SALAD cro 23.9

fresh baked salmon, pecan, tomato, red onion, crouton, tangerine vinaigrette

RED DRAGON SEAFOOD MASALA 29.9
jumbo shrimp, scallop, steamed mussel, pineapple, mushroom, cilantro,
onion, mustard seed, seasonal vegetables, white rice

INDONESIAN SEAFOOD CURRY POT cro 32.3
jumbo shrimp, scallop, mushroom, zucchini, onion, red pepper, bean sprout,
sambal, basil, shallot, served in a ceramic pot, white rice. add lump crab 8.0

OVEN-ROASTED SEABASS/ROCKFISH cFo 35.9
ginger teriyaki, crab croquettes, bacon brussel sprouts, mango salsa,
jalapefio yuzu

WOMK SEARED FILET OF BEEF* cro 31.5
tender bistro filet, mushroom, onion, bell pepper, seasonal vegetables,
ginger sake sauce, white rice

GFO = gluten free option upon request
*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk
of foodborne illness.
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RICE & NOODLES

chicken +5 / beef +5.5 / shrimp +6 / lump crab +9 / salmon +12

MALAY FRIED RICE (NASI GORENG) cFro 13.5

traditional malaysian fried rice, mushroom, edamame, red pepper, onion,
egg, sambal, scallion

WILD GINGER FRIED RICE cro 13.7

mushroom, edamame, red pepper, cashew, pineapple, egg, raisin, scallion

SINGAPORE CURRIED NOODLES cro 14.3

lightly curried noodles, mushroom, red pepper, onion, bean sprout, egg

PAD THAI cFo 13.9

rice noodles, mushroom, red pepper, onion, cashew, cilantro, bean sprout,
sambal, egg, homemade pad thai sauce

SUSHI BAR PLATTERS

DINNER VEGGIE COMBO 24.9
1/2 futomaki roll, sweet potato roll, veggie roll, 2pc tamago

WINTERFIELD WONDER* 37.5

mr. miyagi roll, california roll, 2pc each salmon & yellowtail sashimi

GINGER CLASSIC* 46.7

two88 roll, california roll, 2pc each yellowtail & salmon sashimi, 2pc eel nigiri

KIM'S COMBO* 64.9
power roll, black russian roll, spicy tuna roll, 2pc each yellowtail & salmon
sashimi, 2pc escolar nigiri

GINGER VERY SUPER DELUXE* 85.7

two88 roll, black russian roll, wonder woman roll, awesome oyster roll,
2pc each yellowtail, salmon, tuna sashimi

TRADITIONAL MAKI subwild rice 52

FUTOMAKI* cro HALF8.9/ FuLL16.9

VEGAN cro 6.7
SWEET POTATO cFo 6.7
CALIFORNIA 7.3
ORIGINAL 213 CALI ROLL eFo 13.5
SPICY CRAB cro 10.9
TUNA* GFo 7.9
SPICY TUNA* cro 7.7
SALMON* eFo 7.7
SPICY SALMON* cro 7.7
YELLOWTAIL & SCALLION* cro 8.3
SPICY YELLOWTAIL ROLL* eFo 7.9
ALASKA ROLL* 8.7
MAS ROLL* ero 7.9
VOLCANO ROLL* 12.5
RAINBOW ROLL* 14.3
DRAGON ROLL 14.3
SPIDER ROLL 12.9
SHRIMP TEMPURA 8.7
PHILLY ero 8.3
EEL ROLL 7.9

qQNQEr

SUSHI ﬁ' SASHIMI 2 pieces per order

TAMAGO egg omelet 53
KANI crab stick 59
IZUMIDAI* tilapia GFo 5.9
SHIRO MAGURO* albacore tuna GFo 6.9
MAGURO* tuna GFo 7.5
ESCOLAR* white tuna GFo 79
EBI shrimp GFo 6.5
AMAEBI* sweet shrimp GFO 13.5
HOTATEGAI* scallop GFo 7.9
SAKE* salmon GFo 7.5
HAMACHI* yellowtail GFo 7.9
SABA* mackerel GFo 7.3
TAKO* octopus GFO 6.5
IKA* squid GFo 6.5
UNAGI eel 79
IKURA* salmon roe 7.5
TOBIKO* fish roe 6.5

SIGNATURE MAKI ROLL

AWESOME OYSTER 13.9

crispy oyster, freshwater eel, avocado, spicy kani, sweet soy

CHERRY BLOSSOM* 16.7

salmon, spicy tuna, octopus, avocado, black caviar, soy paper

HOKKAIDO* 19.3
spicy escolar, jalapefio, topped with black caviar, kewpie mayo,

garlic herb butter, lemon zest, wrapped with scallop

ANNA* 20.9
shrimp tempura, topped with seared bistro filet, spicy tuna, avocado,
scallion, sesame seed, sweet soy, spicy mayo

WONDER WOMAN* 19.5
tuna, mango, cilantro, forbidden rice, wrapped with avocado, shrimp,
jalapefio sauce

BLACK RUSSIAN* cro 20.3
tuna, salmon, yellowtail, avocado, topped with black caviar,

sweet soy, spicy mayo

ZEN* 18.3
spicy tuna, cucumber, topped with jalapeno, togarashi, wrapped with
yellowtail, served with ceviche sauce

EXTRA ORDINARY* cro 19.9
spicy tuna, avocado, topped with seared bistro filet, red caviar, spicy mayo,
scallion, served with ponzu

POWER* 20.9
shrimp tempura, topped with seared bistro filet, caviar, spicy mayo,

scallion, served with ponzu

TWO88* 19.3
shrimp tempura, topped with spicy lump crab, avocado, sesame seed,
sweet soy, wasabi aioli

MISTER MIYAGI* 18.7
spicy tuna, crunch, topped with avocado, jalapefio, red onion, cilantro,
balsamic glaze, sweet soy, sriracha

BERMUDA 18.3
spicy baked salmon, crispy shallot, avocado, topped with spicy mayo,

pickled onion, wrapped with eel, sesame seed

GFO = gluten free option upon request
*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk
of foodborne illness.
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