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Nothing strengthens that 

familiar bond quite like 

sharing a meal.

We eat together to celebrate 

good times, to get over hard 

times, and to build memories!

At Green Ginger we have long 

believed that happiness comes 

not just from eating well, but 

also eating together!

GREEN GINGER
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TO START WITH...
hot and sour soup			   8
a speciality from the szechuan province

tom yum soup 			   8
thai broth with your choice of prawns or chicken – a unique flavour

chicken and sweet corn soup 			   7

prawn chips with peanut sauce			   7
giant indonesian prawn chips, served with our house made peanut sauce

shallot pancakes (2)			   10
pastry filled with spring onion very very tasty

spring rolls (VEGETARIAN) (3)			   11
this is an old time favourite, fresh shredded ingredients

chicken satays (3)			   11
skewered chicken pieces chargrilled then topped with our house made peanut sauce

samosas (3)			   11
a traditional indian entrée, tasty vegetarian parcels wrapped in a triangular pastry

dumplings (5)			   11.5
minced prawn & chicken ‘money bags’ made fresh daily (FRIED OR STEAMED)

eastern platter (2 OF EACH)			   22
a combination of satays, fried dumpling, spring rolls & samosas

CHEF’S SPECIALS ...
gg 		  CHICKEN 18.5	 PRAWN 22
a southern, indian style dish cooked with ginger, garlic and mild masala sauce

khmer chargrilled chicken 			   18.5
marinated with fresh herbs and spices – served with sweet chilli sauce

chargrilled coconut chicken 	 		   19
khmer chicken pieces topped with our own mild coconut sauce – a very popular dish!

salt and pepper	 TOFU 18	 SQUID 19	 PRAWN 22
lightly battered then wok-tossed with spices

uncle’s crispy beef			   19
quickly fried then wok-tossed with a tangy sauce – highly recommended

fried duck			   22
battered duck breast wok-tossed with your choice of plum or sweet and sour sauce

combination chow mein 		  	 19
a combination chop suey served on a bed of crispy noodles

honey		  CHICKEN 18	 PRAWN 22
an old chinese favourite – tossed with sesame seeds and honey

pork			   19
cut from the bone, wok-tossed with sweet and sour or plum sauce

TO START WITH/CHEF’S SPECIALS
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FROM THE WOK...
all wok-tossed with vegetables

choice of:

mixed vegetables	 14	 tofu	 17

chicken	 18.5	 beef	 18.5

squid	 20	 prawn	 22

basil 
wok-tossed with fresh thai basil & roasted chilli

ginger 
stir-fried with shredded ginger

lemongrass 
cooked with fresh lemongrass

cashew  
wok-tossed with roasted whole chillies then topped with roasted cashews

coconut lime 
spicy coconut infused with kaffir lime leaves

choo chee 
bangkok style curry cooked with coconut milk and spices

black bean 
stir-fried with roasted black beans

sweet and sour  
an old favourite!

szechuan 
chinese spicy hoi sin sauce

CURRY POT ...
penang beef 			   19
ground peanut curry sauce - a malaysian favourite

thai green curry (medium) 		  CHICKEN 19	 PRAWN 22
the traditional thai curry

thai red curry (medium) 		  CHICKEN/BEEF 19	 DUCK 22
creamy red curry infused with kaffir lime leaves – recommended with duck!

rendang (medium) 			   19
slow cooked cubes of beef, simmered with spices & coconut milk – an indonesian favourite

butter chicken (mild)			   19
an indian favourite

beef vindaloo (hot) 			   19
tender beef curry – a must for those who like it hot!

FROM THE WOK/CURRY POT
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NOODLE BAR ...
all noodle dishes served with prawn, chicken and egg unless otherwise stated

noodles can be made vegetarian or gluten free on request

gg noodles			   16
fresh flat rice noodles wok-tossed with lemongrass, chilli and basil

kway teow			   16
fresh flat rice noodles wok-tossed with the chef’s mild spices

pad thai (medium)			   16
rice noodles stir fried with crushed nuts – always popular

hokkien mee			   16
fresh yellow egg noodles – accompanies any meal

bangkok noodles (medium)			   16
a thai favourite cooked with a medium to hot red curry paste

singapore noodles (medium)			   16
vermicelli rice noodles wok-tossed and infused with curry

satay noodles			   16
fresh yellow egg noodles topped with our house made peanut satay sauce

bombay noodles			   16
yellow egg noodles simmered with our own mild coconut curry sauce and beef slices

saigon noodles or spring roll noodles			   18
a salad noodle dish – light and refreshing, served cold
(served with either chargrilled chicken or spring rolls)

laksa (medium)			   18
prawns, chicken, tofu, fishcake, yellow noodles and bean sprouts
simmered in a spicy coconut broth

ON THE SIDE ...
mixed vegetables 			   13

satay vegetables 			   14

bok choy 			   14

chinese fried rice 	 S 7	 L 10	 XL 12

available vegetarian

nasi goreng	 S 7	 L 10	 XL 12

Indonesian fried rice

thai salad  choice of chargrilled chicken, beef, or prawn		  ENTRÉE 11	 MAIN 19

jasmine steamed rice			   PER SERVE 3

NOODLE BAR/SIDES
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... FOR A DRINK ...

BEER	 b
Cascade Premium Light	 7

Carlton Draught	 7.5

Hahn Super Dry	 7.5

Coopers Pale Ale	 7.5

Coopers Sparkling Ale	 8

Crown Lager	 8

James Boag’s Premium	 8

Heineken HOLLAND	 8.5

Corona MEXICO	 8.5

Asahi JAPAN	 8.5

Singha THAILAND	 8.5

CIDER	 b
The Hills Cider APPLE • PEAR	 8.5

NON-ALCOHOLIC	 g
Coke, Diet Coke, Lemon Squash, Lemonade	 4

Orange Juice, Apple Juice, Pineapple Juice	 4

Sparkling Mineral Water Bottle	 250ML 4.5	 750ML 8

Lemon Lime & Bitters	 4.5

SPIRITS & LIQUEURS
We have a range of spirits & liqueurs available, ask us for more details

BANQUET ONE...
34 pp • MINIMUM 2 PEOPLE

• chicken and sweet corn soup
	 or tom yum chicken soup
• satay and spring roll
• chinese fried rice
• basil beef
• chargrilled coconut chicken
• ice cream

gluten free on request

BANQUET TWO...
38 pp • MINIMUM 4 PEOPLE

• chicken and sweet corn soup
	 or tom yum chicken soup
• satay, spring roll & chinese dumpling
• chinese fried rice
• basil beef
• chargrilled coconut chicken
• kway teow
• salt and pepper prawns
• ice cream

BANQUET/FOR A DRINK
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SPARKLING WINES	 g	 b

The Lane Lois Blanc De Blancs, ADELAIDE HILLS SA	 8	 30

Craigmoor Cuvée Brut 200ml, SOUTH EAST AUSTRALIA		  8

Scarpantoni Sparkling Shiraz, MCLAREN VALE SA	 8	 30

WHITE WINES	 g	 b

Hentley Farm Riesling, EDEN VALLEY SA	 8	 30

Giesen Vineyard Selection Sauvignon Blanc, MARLBOROUGH NZ	 8	 30

Robert Oatley Signature Sauvignon Blanc, MARGARET RIVER WA		  30

Paracombe Sauvignon Blancs, ADELAIDE HILLS SA	 8.5	 32

Scarpantoni Semillon Chenin Blanc, MCLAREN VALE SA	 8	 30

Paracombe Pinot Gris, ADELAIDE HILLS SA	 8.5	 32

Robert Oatley Signature Chardonnay, MARGARET RIVER WA		  30

ROSÉ & SWEETER STYLES	 g	 b

Fiore Moscato, MUDGEE NSW	 7.5	 28

Pikes Luccio Sangiovese Rosé, CLARE VALLEY SA	 8	 30

RED WINES	 g	 b

Paracombe Pinot Noir, ADELAIDE HILLS SA		  32

Robert Oatley Signature Series GSM, McLAREN VALE SA	 8	 30

Bremerton Tamblyn Red Blend, LANGHORNE CREEK SA		  30

Paracombe Reuben Blend, ADELAIDE HILLS SA		  32

Rymill The Dark Horse Cabernet Sauvignon, COONAWARRA SA	 8.5	 32

Four In Hand Shiraz, BAROSSA SA	 8	 30

Hentley Farm Villain & Vixen Shiraz, BAROSSA SA		  32

Claymore Dark Side Of The Moon Shiraz, CLARE VALLEY SA	 8.5	 32

HOUSE WINES	 g	 b

Chain of Fire Sauvignon Blanc Semillon, CENTRAL RANGES NSW	 6.5	 22

Chain of Fire Shiraz Cabernet, CENTRAL RANGES NSW	 6.5	 22

CORKAGE 750ML WINE ONLY $12.5 • FOR FURTHER WINE SPECIALS PLEASE REFER TO OUR BOARDS

In the interest of nearby residents please leave quietly --- Thank You

WINES


