Lunch Special

Monday — Friday: 11:00 ant — 2:30 pm

LUNCH MAKI SPECIAL
Served with Soup or Salad

ANY TWO ROLL 10.00 ANY THREE ROLL 12.00

"CALIFORNIA ROLL " BOSTON ROLL
“ TUNA ROLL VEGETABLE ROLL
" SALMON ROLL AVOCADO ROLL
" SPICY TUNA ROLL CUCUMBER ROLL
" SPICY SALMON ROLL EEL CUCLIMBER ROLL
" PHILADELPHIA ROLL EEL AVOCADO ROLL
" YELLOWTAIL ROLL SWEET POTATO ROLL
" SALMON AVOCADO ROLL SHRIMP TEMPURA

SUSHI LUNCH
Comes with Soup or Green Salad

" SUSHI LUNCH 5 pes of sushi & California roll ....o.ooovveviiii e 10
*SASHIMI LUMCH 9 pos 0f SASAIN ... .o ovvuesssininsasnsnsssnsassnssssnssnssens 1 3
“ SUSHI & SASHIMI LUNCH 4 pes of sushi, 4 pes of sashint & a tuna roll 15

Hibachi Lunch

All Entrees Come with Vegelable and Choice of Fried Rice, Wiite Rice or Brown
Rice, Alo Included Soup or Green Salad

VEGETABLE DELIGHT ........9 " HIBACHI STEAK ...............11
HIBACHI LOBSTER ............16 HIBACHI SALMON ..........11
HIBACHI SHRIMP ..............11 HIBACHI CHICKEN ............10
“HIBACHI FILET MIGNON....13 HIBACHI SCALLOP ............13

HIBACHI LUNCH COMBO $14.5
Choice of Ay Two Items Below

CHICKEN " STEAK SALMON
SHRIMP SCALLOP

Lunch Bento

Served with Miso Soup or Salad, Fried Shumai, California Roll
Choice of Fried Rice, White Rice or Brown Rice and Seasonal Fruit

CHICKEN TERIYAKI ............10 CHICKEN TEMPURA ... 9.5
SALMON TERIYAKI ..........11 SHRIMP TEMPURA ............10
SCALLOP TERIYAKI............13 COCONUT SHRIMP ............10
SHRIMP TERIYAKI ..............11 CHICKEN SHOGAYAKI .....9.5

" BEEF TERIYAKI...................11 " BEEF NEGIMAKI.............. 9.5
CHICKEN KATSU .............9.5

* These items may contain raw or undercooked pgredients
Consuming raw o undercooked meats, poultry, seafood, or shellish may increase your sk of
food-Govne illness, espedally if wou have contain medical conditions

€ Ngan & Sons Corp. Tl: (718 321-3220 [F) www.ogdpleom @R FF#E H el 0115

DIERE- TN - CRAR DY QT

Our Mission is to create harmony in visual, aroma and
quality to honor our culinary ethics and accompanied
with our knowledgeable staff to assist you in a clean
modern atmosphere to complete your journey through
out your dining experience.

T: (980) 819-8837
F: (980) 819-7433

401 South Tryon St. Suite 130
Charlotte NC 28202
{Coriter of MLK & South College St.)

BUSINESS HOLRS:

LUNCH

Monday — Friday: 11:00 am — Z:30 pm
DINNER

Mondeay - Thursday: 4:30 pm - 10 pm
Friclary - Saturday: 4:30 pm - 11 pm
Sunday: 11:30 am - 9:20 pm

www.redgingercharlotte.com
~ Checf in w. our Facebook & get a Free Dessert



|

Kitchen Dinner Entrees

Served with Miso Soup, Green Salad & Choice of:
Fried Rice, White Rice or Brown Rice

UDON
Udon Served with Green Salad Only
NEBEYAKI UDON... o
Japanese noodle coo&ed wzh‘t ckac&en vegetable
egg, shrimp in broth

TEMPURA .......15 SEAFOOD.......20

YAKI UDON ¢ STIR FRIED

SEAFOOD .......20 SHRIMP .......... 18
BREEEC U S Sl A WIGHICKEN & L2216
TEMPURA
CHICKEN .......... 16 SHRIMP ........17

VEGETABLE ......14
PORK/CHICKEN KATSU .......coooovonnnenn. 16
TERIYAKI
CHICKEN .......... 15  SALMON .......18
PREERCU LI 18 SHRIMP .........18
* BEEF & CHICKEN COMBO .........coovnn.. 18
SALMON & SHRIMP COMBO ............18
*BREF NEGIMAKT. ©oife oot s 17
= BEFF SHOGAYRKI| 4L o St L 18
CHICKEN SHOGAYAKI .. S Bl

Sliced beef or chicken sauteed in soy gmgersauce

Main Fntrees

KNG OF T SEA o 33
Shrimyp, scallops & lobster w. lemon butter sauce
BLACK COD... L LT
Grilled black cod with oraﬂgre miso sauce
CHILEAN SEA BASS . 27
Steamed sea bass with c&wes blacfc bean squce
WASABI SHRIMP .. s
Fried jumbo shrimp w. sweet 8 sour wasab( satice
*SESAME TUNA STEAK .......ccociinnineeene 28

Sesame crusted tuna steak w. sesame risotto in
soy lime yuzu satice

* FILET MIGNON . .26
A. Grilled imperial m:gmm th.‘x Lobanya{a satice
B. Stir fried diced filet mignon with onions, pep~
pers & hasil in basil sauce

*RED GINGER .. o .33
4 oz. filet wignon, bbster s&nmp W. cﬁef specm.'
satice

Hibachi Dinner Entrees

All Entrees Come with an Appetizer: Hibachi Shrimp Flambe (2 pieces)
Also Tnclude Soup, Green Salad, Assorted Vegetable, Noodle, Choice of: Fried Rice,
White Rice or Brown Rice

HIBACHI DINNER

VEGETABLE DELIGHT ........15
Shrimp appetizer not included

HIBACHI CHICKEN ............ 16
HIBACHI SHRIMP .............. 27
HIBACHI SCALLOP .......... 26

*HIBACHI STEAK ................22
HIBACHI SALMON ............22
HIBACHI LOBSTER ...........32

* HIBACHI FILET MIGNON ....26

HIBACHI DINNER COMBO

CHICKEN & SHRIMP .......... 22
CHICKEN & SALMON....... 22
CHICKEN & SCALLOP........24
CHICKEN &. LOBSTER ........28

*STEAK & CHICKEN ............22
*STEAK 8 SCALLOP............25
"STEAK & LOBSIER ...........29
*STEAK & SHRIMP .............. 23
*STEAK & SALMON...........23

SHRIMP & SALMON.......... 23

SHRIMP & SCALLOP.........25

SHRIMP & LOBSTER .......... 29
SCALLOP & LOBSIER........32
* FILET MIGNON &. SHRIMP 27
* FILET MIGNON &. SCALLOP 29

* FILET MIGNON &. LOBSTER32
* FILET MIGNON &. CHICKENZ5
* FILET MIGNON &. SHRIMP
S CAT O L e S
* FILET MIGNON &.
SCALLOP & LOBSTER........36
SEAFOOD DELUXE ............35

Lobster, Shrimp & Scallop

HIBACHI SIDE ORDERS

LOBSTERTAIL & s A 4
*SIRLOIN STEAK....................8
HIBACHI CHICKEN ..............6
WS s Lot Z
HIBACHI NOODLE ..........3.5

SEAFOOD SAUCE (PT)) .......4
SALAD DRESSING (PT).......4

* FILET MIGNON .......oooovnenn 9
SCALLOP LSS e St i g
SALMON S etk 7
FRIERCRICE & S
BROWN RICE ..................2.5
CHICKEN FRIED RICE ..........11

HBEERERIET) RIGE SRR &
SHRIMP FRIED RICE ............13

GINGER SAUCE (PT.) ..o vi} HIBACHI VEGETABLE ....... 4.5
Desserts
ICE CREAM .. L MOCHI .. )

Vanilla, Cﬁocolate Greea Tea or
Red Bean

FRIED ICE CREAM ................0

Vanilla, Chocolate, Green Tea or
Red Bean

Green Becm Red Bean Vamﬁa
BANANA TEMPURA ......6.5
FRIED CHEESE CAKE .......5.5



doups
MISOISOUIE- LS AL TOM YUM SOUP ............8
CLEARSGOUR {0 it aaZ SEAFOOD SOUP .................8
Salads
GREEN HOUSE SALAD .......3 " SMOKED SALMON SALAD 7
SEAWEED SALAD ............ 55 SPICY KANI SALAD ...........8
AVOCADO SALAD ............7 " SASHIMI SALAD................13
Appetizers from the Kitchen
GYOZA e S G COCONUT SHRIMP .............8
AVOCADO CHICKEN ..........7 " BEEF NEGIMAKI ................. 8
SOl SHELL CRAB .............9 KANI POCKET 2t Ly
NGEDTOFIEEE S LR G S ROCK SHRIMP ...................8
SHUMAI (FRIED) ................. 6 SHUMAI (STEAMED)...........6
EDAMAME .............cccccccein B " BEEF WITH ASPARAGUS ......7
SHRIMP TEMPURA ............8 CHICKEN TEMPURA ...........8
*BEEF ON SKEWERS ............8 CHICKEN SKEWERS .........7
SPINACH OSHITASHI .........6 CRISPY DUCK ROLL ...........8
FRIED CALAMARI ............8B CHICKEN CHEESE MAKI.....8
Appetizers from the Sushi Bar
" SUSHI APPETIZERS ............10 * SASHIMI APPETIZER.......... 12
*TUNA TARTAR .................12 "TUNA TATAKI ....................12
*YELLOWTAIL JALAPENO ..12 " SALMON TARTAR..............10
STARLISIT . it 27 " HAMACHI KAMA..............12
*SUNOMONO ..ol 7 *TUNAPIZZA .. ..........11

Sushi & Sashimi A La Carte

2 pes 3 pes
" AMAEBI Sweet Shrimp .9 11

"HAMACH] Yellowtaif .8 10
"HOKKIGAI Red Clam .6 7
"IKA Squid ........... g s

INARI Bean Curd . SN &
"MAGURO Tuna... 8 10
" SMOKED SALMON.....6

"WHITE TUNA Skim Maguro?
*TORO Fatty Tuna........ 14 16
"LIVE SCALLOP.........MP MP
"ALBACORE TUNA......7 9
SNOW CRAB.............7T 9

2pes 3 pes

EBI Shrimp ........ccocennd & 7
"IKLRA Salmon Ree .......7 9
KANI Crab Stick [§]
" MASAGO Flying Fisk Roe 6 7
"SABA Mackerel 7
“TAKO Oclopuis .... G
UMAGI Eel ......cccooineend 8
SEOUAE EGGH i 2SS
“UNI Sea Urchin............ 12 14
*SALMON sake .........7 9

"HOTATEGAI Scallop .....7 9
TAMAGO Egg Cake .....5 6

Sushi @ Sashimi Fatrée

Served with Miso Soup and Salad

"MAKI A . ol
Tt;;ra roll, salmon roil & Caﬁfmaa
o

"MAKIB .. .18
Spicy tuna mﬂ. sp:.:g sa!mm mH &
eel cucumber roll

MAKIC.. w3
All cooked fancy safmon ro.‘" sﬁnmp
tempura roll & California roil

*HOUSE SUSHL.....................dZ
& pieces of assorted sushi with tuna
avocado roll

*HOLUISE SASHIMI .............28
15 pieces of assorted sashimi

*CHIRASHI SUSHL................20
Assorted fish served over seasomed

rice

* SUSHI SASHIMI PLATTER
| e 1 R R
9 pieces of sashimi, 5 pieces of sushi
& dancing angel roll

" SUSHI SASHIMI PLATTER
FORTWO .. A Eh

15 pieces of sasfrirm 10 paeces of
sushi & | American dream rofi

"TUNA LOVER ....................28
3 pieces of luna sashimi, 5 pieces of
tuna sushiand | tuna roll

UNAGI DON .. .18
Broiled g.iazm' eei mm SacE ow:r
flavored rice

"SALMON LOVER .............22
3 pieces of salmon sashimi, 5 pieces
of sabmon sushi and 1 salmon rofll

Bento Dinner
Served with Mise Soup, Salad, Choice of: Fried Rice, White Rice or Browst Rice

BENTO A . was 21
Cﬁuﬁen Iengalh s-‘rnnw Ienwura
shumai & Califorwia rolf

BENTO Buivivsnsmnnamandd
Steak leriyaki, shrimp lempura,
shumai & California roll

BENTO C... s
Shrimp Ieriyafn ch:fw: s&ewer
shumai & Califorwia rolf

BENTO D . S .

Vegelable mm_mk: age :ofu Vg~
etable temtpura & a mari roll



Chel's pecial Roll

* AMERICAN DREAM ROLL 17
Shrimp tempura lobster salad inside,
seared tuna & salmont ot top w. spicy
magonnaise yuzu & eel sauce

*AMAZING ROLL....osrinnnnnn 13
B.B.Q. eel avocado inside, spicy
tuna & tempura flafe outside

* CATERPILLAR ROLL .......... 10
Spicy tuna & tempura flake inside,
sliced avocado on the top

*FANCY SALMON ROLL ....12
Deep fried smoked salmon, cream
cheese, avocado, served with wasabi
mayonnaise & masago

SUBMARINE ROLL ............14
Soft shell crab tempura, crab stick,
seaweed salad, spicy mayonnaise,
with soy bean sheet

*LATIN HEAT ROLL ......c0unn12
White tuna, cucumber, cilantro
jalapeno, white fish topped w. spicy
satice

ARIGOTTO .ovvivrnvvronsrononsns 15
Mango cream cheese, cucumber,

avecado, shrimp tempura topped
with B.B.Q. eel

LOBSTER SPRING ROLL ....17
Lobster salad garden spring mix,
crabstick, served with spicy matjon-
naise special soy bean sheet

i 103 L A — 12
Shrimp tempura, cream cheese
inside, smoked salmon, outside,
spicty mayonnaise on the top

*DANCING ANGEL ROLL ....15
Blackened tuna, asparagus &
masago inside swoked salmon,
B.B.Q. eel avocado on the top
served with wasabl mayonnaise &
eel saice

* GREEN DEVIL ROLL ..........13
Spicy salmon, avocado inside, yel-
lowtail, jalapeno, wasabi Fetchup
satice

*GOLDEN BRIDGE .............. 14
Cooked shrintp, asparagus, tempura
flake & spicy sauce inside, crabmeat
salad on the top. Served w. golden
fish egas

*TUNA AMAZING ....coovnnna17
Spicy tuna deep fried white tuna,
avocado inside, topped w. pepper
tuna, eel saice & mango sauce

w

*

WASABI ROLL ....covvvviirnnnnc 17
Lobster salad, cream cheese inside,
topped with fresh tuna, green tobiko,
wasahi sauce

NEW YORK ROLL......co0000s 12
Shrimp tempura, cuctomber, tobiko
topped with salmon, eel & avocado

ANGRY BIRD ROLL............16
Shrimp tempura, mango, cucumber,
avocado inside, spicy crabmeat on top
w. eel spicy mayonnaise sauce

WEST ASHLEY ......cooiiiine0s 16
Shrimp tempura, spicy cruwnchy
crab inside, topped with white tuna,
tuna, salmon, yellowtail & avocado
with spicy mayonnaise, eel sauce &
garlic, cream satce

ROCK & ROLL ....ccoonvnsnnnnn 15
Rock shrimyp tempura with orange
mise sauce inside, topped with
cruntchy crab salad & micro-green
Thai chili infused with mango sauce

Lobster tail tempura, white tuna,
avocado, lettuce, caviar inside
wrapped in soybean paper and
topped with chefs special sauce

RED GINGER SANDWICH ..12
Spicy tuna, eel & avocado sand-
wiched with soybean paper

SWEET HEART ROLL..........13
Spicy crunch tuna topped w. fresh
tuna

PARADISE ROLL.....coousnennn 12

Tuna and mango inside topped with
salmon and yellowtail

HAWAII ROLL......cocccinnnennnn 13

Califernia roll with bafed crabmeat,
shrimp, tobiko served with spicy
sauce and crunch

GODZILLA ROLL ........0o00s s 16
Deep fried tuna, white fish, eel,
salmon, cream cheese, and avocadoe
topped with chefs special sauce

OUT OF CONTROL............14
Deep fried spicy tuna, avocado,
cream cheese topped with scallion,
tobiko and spicy mayo and sweet
S0U sauce

SNOW MOUNTAIN ROLL..14

Shrimp tempura, cucumber with
lobster salad on the top served with
eel sauce

* These items may contain raw or undercooked i gredients
Consiuming raw ov undercooked meats, poultry, seafood, or shellfish may increase your risk of
food-Gorne iliness, espedally f you fave contain medical conditions

Raw Rolls/Hand Rolls

= TP S O B e 7
FSAIMONIROEE L e s e a6
SYEELOWTAILROEL - 7

* SPICY TUNA, SALMON OR YELLOWTAIL .7

* ALASKAN ROLL . .10
Salmon, tuna, ye.‘!owtad wt.ﬁ scal’ﬁor: S sp{cy
mayonnaise

* PHILADELEHIA ROLL (v iiaia i@
Smwoked salmon, avocado & cream cheese

*RAINBOW ROLL . .10
Crab stick, cticumber msade tumz safmon wkate
fish on the top

Cooked Rolls/Hand Rolls

L L | vl S L 1]
Crabstick, avocado, cucumber, masago

SHRIMP TEMPURA ROLL .. )
Tempura shrimp, avocado, smumber S mﬂsago

EEL & AVOCADO ROLL.........occiniennn
SALMON SKIN & CLICLIMBER ROLL ....6
R ) O ssoma v itinond 6

Shrimp, masago, cucumber, matjonnaise

SPIDER ROLL (5) . o)

Deep fried soft shell crab wnt& avocado cwumﬁer
and masago

KANI TEMPURA ROLL .. e el &
Deep fried crab stick, cream cﬁeese msago

DRAGON ROLL .. i, .10
Eel, cucumber mstde awaado masago scaﬂ'{on
on the top

MANHATTAN ROLL... — ol
Shitmp tempura inside, smoﬁe ed msaga on tfie top
PHOEN RO e e ()

Eel, crab stick inside, shrimp, masago on the top,
A oRnase

FUTO MAKI .. e
Crabh stick, m.mago, assoned wegerables

Vegetarian Rolls
Hand Rolls

AN ATV INIATCT . ]
ASPARAGUS MAKI ......oooiniieiensanminaes 4
KAPPA MAKI Cucumber .........ooooovineins 4
OSHINKO MAKI Pickle Radish ...............4
GREEN MAKI Avocado, Cucumber, Asparagus 5
SWEET POTATO TEMPURA ROLL.........5
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