APPETIZERS

* Ap Sushi (5 pieces of sushi)
* Ap Sashimi (6 pieces of sashimi)

Gyoza (Pan-fried seafood dumplings)
Shumai (Steamed seafood dumplings)
A j Spicy Edamame
A  Edamame (Steamed soy bean pods)

SALADS

A Seaweed Salad
A Green Salad (with House Special Ginger Dressing)
A Avocado & Crabstick Salad
A *j Sashimi Salad
(Spicy assorted sashimi on top of mixed greens with ginger dressing)

A § Kani Salad
(Spicy crab meat on top of mixed greens with ginger dressing)

SUSHI OR SASHIMI A LA CARTE

(Served with Two Pieces)
(Sashimi Served with 3 Pieces $2.00 Extra)

10.50
11.50
6.95
6.50
6.95
5.50

5.50
4.95
7.25
8.95

7.25

* Maguro (Tina) 6.50 * Tobiko (Flying Fish Roe) 6.00

* Hamachi (Yellow Tail)  6.50 Kani (Crab Meat) 5.00

* Sake (Salmon) 6.00 Tamago (Custard Egg)  5.00

* Tai (Red Snapper) 5.00 Unagi (Eel) 7.50

Ebi (Shrimp) 6.00 * White Tuna 6.00
Tako (Octopus) 5.00
ROLLS OR HAND ROLLS
* RO1. Alaskan Roll 6.50
(Salmon, avocado and cucumber)
R02. Avocado Roll 4.95
R03. Avocado & Cucumber Roll 5.50
RO04. Boston Roll 6.50
(Shrimp, cucumber, lettuce and fish roe)
RO5. California Roll 7.50
(Crab meat, avocado, cucumber and fish roe, inside out)
R06. Crab Cucumber Roll 5.25
RO7. Cucumber Roll 4.95
RO08. Eel Cucumber (or Avocado) Roll 7.50
R09. Futo Maki 7.50
(A jumbo roll with crab meat, custard egg, cucumber and avocado)
R10. Oshinko Roll (Japanese pickles) 4.95
*R11. Philadelphia Roll 6.95
(Salmon, cream cheese and cucumber)

*R12. Salmon Roll 5.95
R13. Salmon Skin Roll (NY Maki) 6.25
R14. Shrimp Cucumber (or Avocado) Roll 6.25

* R15.  Spicy Red Snapper Roll 6.25

* R16. j Spicy Salmon Roll 7.25

* R17.j Spicy Tuna Roll 7.95

* R18.j Spicy White Tuna Roll 6.95

* R19.§ Spicy Yellow Tail Roll 7.25

* R20. Tuna Roll 5.95

* R21. Tuna Cucumber (or Avocado) Roll 6.25
R22. Vegetable Roll 6.25

* R23. Yellow Tail and Scallion Roll 6.25

HOUSE SPECIAL ROLLS

SROL1.j Alligator Roll 14.00
(Shrimp tempura roll with eel, crab meat and tobiko on top with both spicy
and eel sauce)

SR02. Caterpillar Roll 10.95
(Eel cucumber roll with a set of avocado on top)
*SR03. j Celtics Roll 13.95
(Spicy tuna roll topped with king crab meat & jalapeno)
SR04. Dragon Roll 10.50
(California roll with eel, avocado and fish roe on top)
SR05. Lobster Roll (@Y 11.95
(Lobster meat, fish roe, lettuce & cucumber)
SR06. Mango Lobster Roll GED 13.95
(Lobster meat, crunch, avocado & soy paper topped with mango)
SRO7. j Mexican Roll (I3» 13.00
(Shrimp tempura, cucumber & crab meat, topped with avocado & jalapeno)
SR08. Monkey Roll (3D 11.95
(Salmon tempura & cucumber topped with mango, avocado & eel sauce)
SR09. No. 8 Roll 11.95
(Deep fried salmon roll with eel avocado on top)
SR10. j Patriots Roll 14.95
(Spicy crunchy California roll topped with king crab meat and spicy sauce)
*SR11. Rainbow Roll 10.95
(California roll topped with tuna, salmon, red snapper and avocado)
*SR12.j Red Sox Roll 12.95
(Fried tempura shrimp roll with spicy tuna on top)
SR13. Romance Roll 7.25
(Sweet potato tempura and avocado roll)
*SR14. j Spanish Roll 14.00
(King crab meat & cucumber, topped with salmon, avocado, scallions
& jalapeno)
*SR15 § Spicy House Special Roll (3D 8.25
(Assorted fish, cucumber & fish roe)
SR16.§ Spicy Sweet Potato Tempura Roll 7.25
SR17.§ Spicy Salmon Tempura Roll 8.95
*SR18. j Spicy Girl Roll (@D 12.95
(Spicy crunchy yellowtail with spicy tuna & spicy sauce)
*SR19. j Spicy Tuna Mango Roll 13.95
(Spicy king crab meat roll w. mango and tuna on top)
SR20. j Spicy Shrimp Tempura Roll 10.95
SR21. Shrimp Tempura Roll (American Dream) 10.95
SR22. Spider Roll (Soft Shell Crab) 10.95
SR23. Snow Mountain Roll 14.95
(Fried shrimp tempura w. king crab meat on top)
*SR24. Tiger Roll 12.95
(Deep fried soft shell crab roll with salmon & avocado on top)
*SR25. j Treasure Island Roll 12.95

(Fried jumbo roll with tuna, salmon, yellowtail, red snapper and crabmeat
filling topped with fish roe)

SR26. j Yellow Dragon Roll 13.25
(Shrimp tempura, avocado & cream cheese roll topped with mango and
spicy sauce)

SUSHI BAR SPECIALS

(Served with Miso Soup and Green Salad)

*8 1. Sushi Regular (8 pieces of sushi & 1 California roll) 19.95
* § 2.9 Sushi Deluxe (10 pieces of sushi & 1 spicy tuna roll) 22.95
* 8 3. Sashimi Deluxe (16 pieces of fresh sashimi) 24.95
* § 4.) Tuna & Salmon Sushi Combo 20.95
(4 pieces of tuna, 4 pieces of salmon & 1 spicy tuna roll)
* 8§ 5. Sushi & Sashimi Deluxe 26.95
(8 pieces of sashimi, 5 pieces of sushi & 1 California roll)
S 6. Maki Combination 18.95
(Pick 3 of your favorite rolls from # RO1 to # R23)
*§ 7. Chirashi Sushi (Assorted Seafood on Seasoned Rice) 18.95
S 8. Unagi Don 24.95
*$ 9.§ Love Boat For Two 48.95
(18 pieces of sushi, 1 California roll & 1 spicy tuna roll)
* §10. j Sushi & Sashimi For Two 58.95

(16 pieces of sashimi, 10 pieces of sushi, 1 Red Sox Roll & 1 California roll)

UDON

Vegetable Yaki Udon 9.50
(Stir-fried Japanese white noodles with vegetables)

Chicken Yaki Udon 10.50
(Stir-fried Japanese white noodles with chicken & vegetables)

Shrimp Yaki Udon 11.50
(Stir-fried Japanese white noodles with shrimp & vegetables)

Seafood Udon 12.50
(Stir-fried Japanese white noodles with assorted seafood & vegetables)

Nobe Yaki Udon 13.00

(Japanese noodles with seafood, chicken, vegetables & egg in chicken broth)

SIZZLING TERIYAKI

(Served with Miso Soup)
Sizzling Chicken Teriyaki 12.95
Sizzling Beef Teriyaki 14.95
Sizzling Shrimp Teriyaki 14.95
Sizzling Salmon Teriyaki 14.95

SUSHI BAR
LUNCHEON SPECIALS

11:15 am - 3:30 pm
Except Holidays

Served with Miso Soup and Green Salad

*A)  Sushi or Sashimi Lunch 11.95
(5 pieces of sushi or 6 pieces of sashimi, 1 California roll)
B)  Any Two Rolls Lunch 11.50

1. California Roll
2. Salmon Skin Roll
*3.  Alaskan Roll
*4. ) Spicy Yellow Tail Roll
5. Eel Avocado Roll
*6.  Tuna Roll
*7. Salmon Roll
8. Shrimp Avocado Roll
*9. § Spicy Tuna Roll
*10. § Spicy Red Snapper Roll
11.  Cucumber Roll
12, Avocado Roll

PARTY PLATTERS

(Each platter serves 4-5 people)

PO1.  Super Appetizer Combo 38.95
(10 Crab Rangoon, 10 Chicken Finger,
10 Boneless Honey Ribs, 10 Chicken Teriyaki)

AP02. j Super General Gau’s Chicken 48.95
P03. Super Sesame Chicken 48.95
AP04. j Super Ginger Chicken with String Beans 43.95
P05.  Super Moo Goo Gai Pan 43.95
P06.  Super Beef with Broccoli 45.95
P07. § Super Shrimp with Garlic Sauce 48.95
P08. Super Chicken Lo Mein 32.95
P09. Super Pork Fried Rice 32.95
P10.  Super Sushi Platter 72.95

(30 pcs assorted sushi, 5 different rolls)

A Gluten Free § Indicates Spicy * Indicates Raw

“Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
risk of foodborne illness.”
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H/INGIBIR

ASIAIN CUISHINIE
Dine In * Carry Out * Lounge
Business Hours:

Mon.-Thurs.: 11:15am-9:30pm

Fri. & Sat.: 11:15am-10:30pm

OnbatiRiHe Sunday: 12:15pm-9:30pm

Wwww.greengingerrestaurant.com

75 Laconia Road
Tilton, NH 03276
(Across From Tanger Outlet Mall, Exit 20 of I-93)

(603) 286-9989

Before placing your ovder, please inform your server

if a person in your party has a food allergy.
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