ENTREES FROM SUSHI BAR

Served with Clear Soup and Green Salad

SUSHI ROLL

CHEF’S CHOICE
B 1.Sushi Deluxe -

10 pes. assortment and California roll #

B 28ashimi Deluxe -

16 pes. of assorted raw fish

B 3.Sushi Sashimi Combo -
€ pcs assortment of sushi and 6 pes. assortment of sashimi, 1

California roll %, and 1 tuna roll

B 4.Love Boat (For2) =

12 pieces of assorted sushi, 12 pieces of assorted sashimi, 1
California roll %, 1 salmon roll and 1 wild ginger roll
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SUSHI A LA CARTE

{1 pc. of Sushi or Sashimi)
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RAW

1. Tuna -

2. Salmon -

3. Yellowtail -

4, Albacore Tuna-
5, Escolar (white Tuna) =
6. Flying Fish Egg -
7. Octopus -

8. Scallop -

9. Spicy Scallop -
10, Whitefish -

11, Ikura {Salmon Roe) =+
12. Surf Clam -

13. Uni (2) =

14. Sweet Shrimp -
15. Conch -

16. Quail Egg -
COOK

1. Smoked Salmon
2. Krab Stick =

3. Shrimp

4, Eel

5 Egg

6. Makural
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3.5
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« Raw * Imitation = Hot & Spicy

iliness, especia_llr it you have certain medjcal conditions,
18% Graturty will be addad for parties o1 6 or more guest

= Consuming raw or under cooked meat and seafood may increase the risk of foodborne

RAW

Tuna «

Salmon -

Yellowtail -

Spicy Tuna -

Spicy Salmon -

Crazy Tuna Roll « il

Tuna & avocado inside w. spicy tuna and crunch on the top

Rainbow - * 12
White fish, tuna, salmon, escolar, and avocado on top California roll

8 Alaska Roll - 8

Salmon, avocado and cucumber

9. Spicy Scallop Roll « = i1
Scallop, fish egg, crunch, and spicy mayo

COOK
1. Japanese Bagel ) 8

Smoked salmon and cream cheese

Crazy 11

Shrimp Tempura rofl'w. smoked salmon on top
Rock N Rall = 10
Krab, shrimp Tempura, cream chesse, fish eggs and cucumber

Dynamite * = 10
Salgon, krab, cream cheese deep fried w. eel sauce, mayo and hot sauce
on top

California « 7.5
Philadelphia * 7.5

Krabmeat & cream cheese

Eel & Avocado 8
Krab Stick » i
Soft Shell Crab 12

w. lettuce and cucumber, and fish egg

10, Fried Seafood Roll * - 12

Salmon, white fish, krab & avocado inside, make deep fried tempura roll,
top with eel sauce, spicy mayo, fish egg, scallion

11, Salmon Katsu Roll 8

Fried salmon, cream cheese and avocado

12, Lobster

Tempura lobster, cucumber, avocado, mayo and fish eggs

13, Tokyo * =

Steamed shrimp, spicy snow krab and crunchy

14. Snow Krab =

Minced krab stick and mayo

15, Shrimp Tempura

Tempura shrimp, cucumber and mayo

16, Chicken Tempura Roll

Tempura chicken, cucumber and mayo

17. Sweet Potato Roll

Tempura sweet potato w. eel sauce on top

18. Veggie Combo

Seaweed salad, radish, cucumber, avocado, a kampyo

19, Salmon Skin & Cucumber
20, Avocado Roll
21, Cucumber Roll
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SPECIALTY ROLLS
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10.
11,
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14,

16.
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20.

Ginza * = 14
Spicy tuna roll deep fried, topped with spicy krab, crunchy, fish eggs,
scallions & spicy mayo

Jax - 13
Shrimp Tempura roll w. spicy tuna on top
Fire Island Roll « = 13

Spicy tuna, spicy salmon, spicy yellowtail, and crunch inside. Outside
topped with colorful fish egg and hot sauce.

Hwy. 17 * ~ 13
Smoked salmon, krab stick and cream cheese, deep fried with
shrimp sauce, eel sauce, hot sauce and fish eggs on top

Lucky Dragon - 14
Eel & avocado with fresh tuna, fish egg and scallion on top
Volcano « 12

Oven baked krab, fish egg and mayo on t_op'of'"a' krab, avocado and
cream cheese roll topped w. cruneh and fish egg
Crunchy » ~ 13

Tempura shrimp, cucumber and krab inside, crunchy, fish egg, spicy
mayo and mayo on top

Wild Ginger Roll - ~ 15

Salmon and cream cheese inside, topped with avocado, spicy tuna
crunchy, fish eggs, and spicy mayo

Sweet Mango Roll 15

Tempura shrimp and mango inside of soy paper wrap sliced mango
on top with sweet chili sauce and mango sauce

Black Dragon Roll « 16
Snow krab and avocado inside, topped with eel, avocado and tobiko
Fire Tuna « -~ 15

Peppered tuna and avocado inside of soy paper wrap spicy tuna,
jalapeno and hot sauce on top

Double Salmon Roll « ~ 14
Spicy salmon roll w. sliced avocado, salmon and hot sauce on top
Crazy Girl - = 16

Tempura shrimp and cucumber inside of soy paper wrap topped with
avocado, jalapeno, seared tuna and spicy mayo

Phoenix Roll « x = 16
Tempura shrimp, spicy tuna, snow krab, and avocado w. a soy paper wrap
with spicy mayo, eel sauce and tobiko on top

. Sweet Heart Roll 16

Spicy tuna and avocado inside soy paper wrap with tuna outside,
with eel sauce and spicy mayo on top

Hawaii Roll « = 16

Spicy tuna, cream cheese, avocado, & tempura krab wrapped with
soypaper, topped with kiwi fruit, eel sauce & wasabi mayo.

Pacific Roll » = 16

Spicy tuna, cream cheese, and avocado roll, deep fried, then topped
with oven baked krab and scallop, with spicy mayo & eel sauce.

. Long Beach Roll - 16

Fried soft shell crab, cucumber, eel and tuna

. Moon Roll - 15

Salmon, avocado, cream cheese inside spicy tuna, show crab, fish

egg scallion, spicy mayo eel sauce on top

Palm Coast Roll (raw) spicy) * = 16
Inside wrapped with spicy tuna, spicy salmon, spicy yellowtail

mixed with crunch, topped with tuna, yellowtail & layered jaiapeno.
chopped cucumber & conch on the top

LUNCH SPECIAL v....sun. open-30pm

From Kitchen Includes Clear Soup or Green Salad, Steamed or Fried
Rice. From Sushi Bar Includes Clear Soup or Green Salad

HIBAC

L 1. Shrimp, Scallops, Chicken or Steak 13
L 2. Vegetable 11
L 3. Combination 15
FRIED BASKETS Served with cajun fries only

L4, Fried Shrimp (6) 11
L5  Fried Catfish (3) 11
L6  Fried Haddock Baskets (3) 11
L 7.  Chicken Wing Basket (6) 11

B-B-Q Buffalo, Cajun, Lemon Pepper, Sweet Thai Chili

SUSHI (chefs choice)

L 8. Sushi LunchWGpcs.Ufsushi and California roll 14
L 9. Sashimi Lunch=* 10 pcs. of assorted raw fish =~ 16
L10. Sashimi & Sushi Combination=< 18

4 pes. of sashimi 4 pes of sushi, 1 California roll

MAKI LUNCH SPECIAL

Choice of 2 Rolls - $12 - Choice of 3 Rolls - $14
RAW

Tuna Roll =
Salmon Roll =
Yellowtail Roll =
White Tuna Roll =
{Escolar Roll)

COOK

1B Roll

California Roll *
Philadelphia Roll *
Veggie Combo Roll
Krab Stick Roll *

Alaska Roll -

Spicy Tuna Roll -
Spicy Salmon Roll -
Spicy White Tuna Roll
{Spicy Escolar Roll)=+

Cucumber Roll

Sweet Potato Roll

Eel Cucumber Roll

Eel Avocado Roll

Shrimp Tempura Roll
Snow Krab Roll Chicken Tempura Roll
Avocado Roll Salmon $kin & Cucumber

ASIAN LUNCH SPECIAL

Served w, steamed rice or fried rice, includes soup or salad

Sesame or General Tso’s ~

Breast meat, battered and deep-fiied then tossed with ginger, garlic, broccoli, bell
peppers and Onions in o sweet and tangy sauce

Fried Tofu 12 Chicken 12

Sweet and Sour
Breast meat hattered and deep fried then mied with bell peppers, onions and pineapple

Chicken 12
Kung Pao -~

Diced bell peppers, pea pods, zucchini, red onions, ginger, garlic, tossed in our spicy
hrown garlic sauce and topped with peanuts

Fried Tofu 12
Chicken 12
Broccoli & Onions

Broceoli, carrots, ginger and red onions stir-fried in a sweet hrown garlic sauce

Chicken 13 Shrimp 13

Mongolian ~
Onions and green onions stir fried in house hased sauce all on top of fried nce noodles.

Chicken 12 Beef 13
CU RRY DI SHES Served with steamed rice or fried rice,

includes soup or salad .
Beef or Shrimp 13

Shrimp 13

Chicken or Tofu 12
1. Red Curry =

Thai red curry cook with coconut milk, broceoli, snow pea, mushroom, pepper,
onion and yaur choice of meat.

2. Yellow Curry =
Thai yellow curry cook with coconut milk, potato, snow pea, mushroom, pepper,
onion and your choice of meat,

3. Amazing Curry ~

Qurfamous peanut curry sauce cook with coconut milk, creamer over a bed of
steam broccoli and spinach and your choice of meat,
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Sushi & Asian Kitchen
Juicy Seafood

W

60 Garden Street S.
Palm Coast, FL 32137-8554

Tel.: 386-585-4245

Onliﬁe‘ Order:
www.wildgingerpalmcoast.com

OPEN HOURS
Mon. - Thurs.: 11:00am - 10:00pm

Fri. & Sat.: 11:00am - 11:00pm
Sunday: 11:00am - 10:00pm




APPETIZER

A 1. Holiday Roll *
Deep fried krabstick & cream cheese, topped w. eel & white sauce

& 2. Egg Roll {2) {Pork and Vegetable Egg Roll}
A 3, Gyoza Pork dumplings {steamed or fried)
A 4, Shumai Steamed shrimp dumplings
& 5. Harumaki (2) Deep fried vegetable spring rolls
A 6. Soft Shell Crab
Lightly batt_ered and deep fried
& 7. Takoyaki (s
Deep fried batter w. diced octapus, top w. house special sauce

A8, Chicken Satay

Marinated chicken skewers seasoned in coconut cream and curry
powder. Served with peanut sauce.

A9, Krab Rangoon *

Crisl?y wonton wrap stuffed with krab meat, cream cheese, onion,
scallions. Served with sweet and sour sauce.

A10. Chicken Lettuce Wraps 1 11

Bell [f_eppers, onions, fried noodles and ground chicken stir fried
with Thal hoisin‘sauce. Served with lettuce cups.

A1L Hushpuppies (10 5]
412, Edamame w. Salt or Garlic Sauce 6

k3. Chicken Wings @9 ny 13
Unbreaded, breaded, BBQ, Buffalo, cajun, lemon pepper, sweet Thai Chili
A4, Oyster (raw or Stearr) @ 13 ) 22

FOR SUSHI BAR APPETIZER
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A15. Tuna Tataki « 12
Seared tuna with ponzu sauce, topped with fish egg & scallion

A16. Sushi Appetizers: 10
5 pes of assorted sushi (Chef’s choice)

A17. Sashimi Appetizers 13
8 pes of assorted sashimi {Chef’s choice}

ALS. Yellowtail Jalapeno « 15
Sliced ¥elluwtail sashimi in porzu and ywzu sauce top with jalapeno
and hot sauce

SOUP & SALAD

1 Miso Soup 2.5

2. Clear Soup 25

3. Spicy Octopus Salad < 10

4. Kani Salad * a8

5 Spicy Tuna Salad « ~ 10

6. Seaweed Salad 6

8 Sunomono = 10
Assorted raw fish & cucumber w. ponzu sauce

6. New England Clam Chowder 5

7. Green Salad 3

RICE OR THAI FRIED RICE a5

Steamed Rice 3

Fried Rice 4

Vegetable Fried Rice 11

Chicken Fried Rice 11

Shrimp Fried Rice 12

Beef Fried Rice 13

Salmon Fried Rice 14

PAD THAI

Rice noodle stir fried with egg, scallions bean sprout and your choice of meat
with lime and peanuts on the side.

Chicken, Veg or Tofu 14
Beef or Shrimp 15
Scallop 16
Udon or Lo Mein Stir Fried Noodles w. Vegetable

Chicken 14  Shrimp 15

ENTREES FROM KITCHEN

Served with clear soup, green salad, steamed or fried rice.
HIBACHI GRILLED (TEPPANYAKI)

w. Noodles and Vegetable

E 1 Vegetable 15
E 2. Chicken 19
E 3. Steak 22
E 4. Shrimp 22
E b5 Sca llop 24
E 6 Salmon 24
E 7. Filet Mignon 30
E & Shrimp & Chicken 22
E 8 Steak & Chicken 22
E10. Steak & Shrimp 23
E1L Salmon & Steak 24
E12. Shrimp & Filet Mignon 28
E13. Lobster 36

KID’S MENU 12 Years 0ld & Under

Served w. Vegetables, Steamed or Fried Rice
{Soup & Salad not include)

C L Chicken 9 C 4. Sweet & Sour
C 2. Shrimp 9  Chicken 9
C 3 Steak 9  (No Vegetable)

Fried Basket Come with Fries Only
K1. Fried Shrimp Basket (1) 9
K2. Fried Catfish Basket (2 9

W

ASIAN KITCHEN ENTREES

Served with clear soup, green salad, and steamead rice or fried rice

-\-

Sesame or General Tso's -

Breast meat, battered and deep-fried then tossed with ginger, garlic, broceoli,
hell peppers and onions in our sweet and tangy savice

Chicken

Sweet and Sour

Breast meat battered and deep fried then mixed with bell peppers, onions
and pineapple

Chicken 15
Kung Pao ~

Diced bell peppers, pea pods, zucchini, red onions, %nger, garlic, tossed in
our spicy brown garlic sauce and topped with peanuts

Chicken ~ 15 Shrimp~ 16

Broccoli & Onions
Broceoli, carrots and onions stir-fried in a brown garlic sauce

Chicken 15 Shrimp 16
Beef 16

Mongolian -

Chicken ~ 15 Beef~ 16

Onions and green onions stir fried in house hased sauce all on top of fried
tice noodles.

Cu rry dish {Served with steamed rice or fried rice)

ChickenorTofu 15 BeeforShrimp 16
1. Red Curry ~
Thai red curry cook with coconut milk, creamet, broceoli, snow pea,
mushroom, pepper, onion and your choice of meat.*

2. Yellow Curry ~
Thai yellow curry cook with coconut milk, potato, snow pea,
mushiroom, pepper, onion and your choice of meat.

3. Amazing Curry -
Our famous cEeanut curry sauce cook with creamer, coconut milk,
over a bed of steam broccoli and spinach and your choice of meat .

RAMEN

Tonkotsu Ramen 16

Pork broth: Topping with pork chashu, bean sprouts, kikurage, bamboo shoot,

green onion, fish cake, boiled egg

Miso Ramen 16
Miso based, pork broth: Topping with pork chashu, bean sprouts, kikurage,
corn, bamboo shoot, green onion, boiled egg

Steak Kimchi Ramen 18
Spicy tonkotsu broth: Topping with grill steak, spicy kimchi, bean sprouts,
hamboo shoot, green onion, red chili, fish cake, boiled egg:

Seafood Ramen 18

Shio based broth: Topping with jumbo shrimp, crab meat, mussel,
octopus, cake, bamboo shoot, green onion, boiled egg

Chicken Ramen 16

Chicken broth: Topping with katsu chicken, bean sprouts, spinach, bamboo
shoot, green onion, fried onion, boiled egg

Spicy Curry Ramen 16

Spicy sesame curry pork bone broth: topping with pork chashu, bamboo
shoot, kikurage, corn, scallion, boiled egg.

POKE BOWL
1 CHOOSE ONE

Tuna - or Salmon - 15
Grilled Shrimp or Chicken 15
Grilled Steak or Eel 17
Tuna & Salmon - 17
2 CHOOSE FIVE

Avocado Mango

Cucumber Seaweed Salad
Edamame Peas Tobiko

Red Onion Krab Salad ~
Tamago (ks Jalapeno

3 CHOOSE ONE

Sushi Rice

Mixed Salad

DESSERT

Ice Cream {vanilla, green tea, red bean) 5
Mochi lIce Cream 5
Green Tea, Strawberry, Mango, Vanilla, Chocolate

Fried Oreos 5
New York Cheese Cake 5

« Raw * Imitation ~ Hot & Spicy
< Consuming raw or under cooked meat and seafood may increase the risk of
foodhorne illness, especially if you have certain medical conditions.
18% Gratuity will be added for parties of 6 or more guest

SOMETHING FRIED

Basket Comes with Cajun Fries or Substitute Onion Rings for $1 More

F1 Fried Shrimp Basket (s 14
F 2. Fried Haddock Basket (4 14
F 3 Fried Catfish Basket & 14
PARTY TRAY for 2 People

SNOW CRAB SPECIAL $80

{1 Lb Snow Crab, 1 Lb Shrimp, 1 Lb Mussels, 1 Lb

Blue Crab, 1/2 Lb Sausage, 4 Corn & 4 Potatoes)
LOBSTER TAIL SPECIAL $MP
(3 Lobster Tails , 1 Lb Shrimp, 1 Lb Mussels,

1 Lb Blue Crab, 1/2 Lb Sausage, 4 Corn & 4 Potatoes)

KING CRAB SPECIAL $MP

(1 Lb King Crab, 1 Lb Shrimp, 1 Lb Green Mussels,
1 Lb Blue Crab, 1/2 Lb Sausage, 4 Corn & 4 Potatoes)

MAKE YOUR OWN SEAFOOD COMBO

{Minimum 2 items)

CHOOSE ANY 1/2 LB

C41. Blue Crab (seasonal) $10 Y2 Lb (mp)
C2. Shrimp (No Head) $11 % Lb mp)
C3. Snow Crab Legs $16 Y2 Lb (mp)
C4. Crawfish $8 Y2 Lb (mp)
C5. Shrimp (Head on) $11 % Lb P
C6. Clams $7 Yo Lb /)
C7. Green Mussels $7 Y2 Lb (mp)
C8. Black Mussels $7 Y% Lb M)
C9. Sausage $6 % Lb (m/p)

C10. Scallops $14 Y2 Lb (v

JUICY SEAFOOD
STEP 1 Get your Hands DIRTY

Seafood Comes with corn & potato

'
W

Lo
1 S
Blue Crab (seasona)  Shrimp (Head 0ty Snow Crab Legs
%19 LB m/P) %20 LB (M/P) $32 LB (M/P)

Crawfish Shrimp (Head on) Clams
$13 Le(v/P

$20 LB (M/P)

=

315 1B (NP

> )
-

Lobst.er Tail

Green Mussels Black Mussels
$13 B (M/Py $13 Le(m/m M/P 3 pes
.
>
- S
Scallop KingICrab Legs
$28 1B (W/P) M/P LB /P

m* Cajun * Lemon Pepper * Garlic Butter
* Juicy Special {All of the Above)
m * No Spicy*Mild *Medium * Hot * Extra Hot

SPECIAL COMBO with 1 com & 2 potato

*1/2 Lb Black Mussel

MONDAY * 172 Lb Shrimp Mo Head)
$32 * 1/2 Lb Snow Crab
* 1/2 Lb Crawfish
TUESDAY *1/2 Lb Shrimp (N0 Head)
$32 *1/2 Lb Snow Crab
WEDNESDAY * 1 Lb Shrimp (N0 Head)
$33 * 1/2 Lb Snow Crab
THURSDAY *1/2 Lb Shrimp (N0 Head)
$38 * 1 Lb Snow Crab

WEEKEND SPECIAL * 1 Lobster Tail
$45 il 1/2 Lb Shrimp (NO Head)

*1/2 Lb Snow Crab

LOW COUNTRY + 1/2 Lb Snow Crab
BOIL *1/2 Lb Shrimp N0 Hoad)
$30 *1/2 Lb Sausage

*** The Special Combo Are Available Everyday
We Offer A Full Liquor Bar with Daily Specials Bottle Beer, Draught Beer,
Spirits And Wine. Please Ask Server for Details



