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GINGER + EDWARD

WELCOME FAMILY + FRIENDS

YOUR HOSTS, BRUNO + JAKE
MONDAY, AuGusT 7, 2018

APPETIZERS

HUNT BLOCK... CHEF'S SWEET + SAVORY
SAMPLING WITH SHAVED PrROSCIUTTO, NUTS
JAM, FRESH FRUIT, MIXED OLIVES + GREENS

JUMBO SHRIMP COCKTAIL..LEMON
WEDGE, ATOMIC HOT BASKET + SCRATCH
COCKTAIL SAUCE

CHILLED SESAME TUNA..ON CRISPY
WONTONS WITH CUCUMBER, WAKAME SALAD,
WASABI SWEET CREAM + SESAME SEEDS

CAPRESE BRUSCHETTA..SLOW-ROASTED
TOMATOES, FRESH GARLIC + XVOO WITH CREAMY
LOCAL MOZZERELLA, BALSAMIC GLAZE+ FRIED
SWEET BASIL.

GUEST

WHITE
STORYPOINT CHARDONNAY
LAGARIA PINOT GRIGIO

BOLLICINI SPARKLING CUVEE

PLEASE, SELECT ONE..

GLAZED ATLANTIC SALMON*..

THE CUSTOMER FAVORITE...JASMINE RICE,
MAPLE-SOY GLAZE + SESAME SAUTEED
VEGETABLES, PICKLED GINGER; MEDIUM TEMP

THE BOLOGNESE.. CLASSIC, RICH
PREPARATION OF RIGATONI SIMMERED WITH
GROUND BEEF, VEAL, HOT + SWEET SAUSAGES,
SHAVED PARMESAN WITH CHIFFONADE OF FRESH
BASIL

RUBBED PORK TENDERLOIN*..

WITH HEAT + SWEET SPICES; PINEAPPLE-
JALAPENO PICO DE GALLO, CREAMY POLENTA +
HARICOT VERTS; MEDIUM TEMP

CREAMY PESTO PASTA..FRESH
ASPARAGUS, GRAPE TOMATOES, YELLOW SQUASH,

PEAS + BABY SPINACH IN OUR WALNUT-PESTO
WITH A HINT OF CREAM OVER LINGUINE

WINE + BEER SELECTIONS

RED
MARK WEST PINOT NOIR
CONQUISTA MALBEC
BANFI CHIANTI

BEER: CORONA,BUD/COORS LITE,HEINEKEN,STELLA ARTOIS,SAM ADAMS, N.A.

* OTHER ALCOHOLIC BEVERAGES ARE PROVIDED CASH BAR PER TABLE.




