
Starter & Sparkling Wine

Caramelized onion & foie gras velouté soup

Salmon Gravlax
With beets, goat cheese espuma, salicornia, raspberry  

vinegar-marinated onion petals  

or

Fresh Burratini
Grilled peach, strawberry, basil, white balsamic vinegar reduction, almond praline

Stuffed Veal Medallion
Pear, goat cheese, roasted pecan, white chocolate-infused cauliflower  

purée, honey-glazed Nantes carrot

or

Seared Walleye
Celeriac purée, orzo, artichoke, lemon, gremolata 

or

Smoked Mozzarella Ravioli
Wilted grape tomato with garlic confit, pancetta

or

Smoked Duck Magret
Spiced parsnip purée, raspberry vinegar-glazed beet, full-bodied meat jus

Sweet Ecstasy
Baileys crème brûlée or Chocolate treat

 Sharing  
menu for 2 

February 14, 2026  

ginger-restaurant.com

Booking: 418 380-6969

$ 150*

*Taxes and service not included. Please advise us of any food allergies or intolerances.


