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VAT included | Bread 1€ | Gluten-free bread 1,35€ | Tomato-rubbed coca bread 1,90€

                  

 

 

 

S M A L L   P L A T E S

O U R   C L A S S I C S   &  RICE
 

G R E E N  &  F I T

GINGER
R E S T A U R A N T E

Cream of pea soup
with poached egg, black olives
and extra-virgin olive oil
Traditional gazpacho
(seasonal)
Salad with goat-cheese
shavings, raspberries,
sprouts, kale and nori
Caesar salad
with crunchy chicken
Tomato and fior di latte
mozzarella skyscrapers
Millefeuille with aubergine,
cream cheese and honey-soy
vinaigrette
Grilled vegetables
with romesco sauce
Burrata & mango
and tomatoes

Spaghetti carbonara made to order with giant Pecorino
Truffled tagliatelle with burrata and asparagus
Seafood cannelloni by Ginger
XXL beef carpaccio
Truffled porcini risotto, with Parmesan cloud and portobello mushrooms
Black rice with cuttlefish and snow peas (min. 2 pax, price per person)
Seafood paella (min. 2 pax, price per person)

8,90
9,95
8,45

11,95
11,40
12,95
13,95

4,95
5,95
6,65

7,95

6,95

8,95

7,95

7,95
8,45

14,95

1,90

6,20

5,65

5,95

6,35

6,45

6,25

7,95

8,95

Spicy potatoes… or explosive?
Truffle croquettes 
Creamy Iberico-ham
croquettes
Guacamole
made to order with “tortillas”…
Gyozas
Chicken and vegetable
Mussels steamed
in fresh fennel, citrus and cinnamon
Fried eggs on chips
with Iberian ham shavings 
Andalusian-style calamari
Baby octopus cooked
in onion with a hint of spice,
crushed potatoes and lemon aioli
Iberian ham
with tomato-rubbed coca bread
Tomato-rubbed coca bread 



   

     

 

 

If you have any intolerance or food allergies, please advise any member of the staff.

@GRUPOANDILANA
@GINGER_RESTAURANTE
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Chicken paillard Provençal with asparagus and truffle parmentier
Thai red curry with Iberian pork
"Cheeseburger addicted" with housemade chips
Grilled butifarra sausage with confit seasonal mushrooms and shoestring potatoes
Spicy beef tartare with mustard ice cream 
Duck confit with cinnamon scented Parisienne potatoes, toasted corn
aroma and red wine caramel
Mr Entrecote tagliata with rosemary

8,95
9,95

10,90
9,65

10,95
11,20

14,50

Jumbo shrimp with kimchi, fried rice, vegetables and shiitake
Surf and turf with cuttlefish, meatballs and glazed carrots
Salmon tartare with avocado and trout roe
Sea bass fillets with citrus velouté, confit artichokes, black chanterelles and trout roe
Tuna tataki with fresh seaweed salad and fresh mango
Confit octopus with vitelotte potatoes
Cod loin confit with samfaina, crispy onion and black olive powder  

Greek Cloud...
Greek yoghurt sponge, sorbet
Catalan cream
Fresh pineapple carpaccio
with vanilla ice and caramel coulis
Warm cheesecake 
Chocolate addicted...
Truffles

Ginger Tiranisu
"at the moment"
Chocolate coulant
with hand-whipped cream
“The perfect brioche French toast”
with apple, cream and coconut caramel
(XXL size, for sharing)
Tim baon,,,
a favourite of our most loyal diners    
Trio of citrus sorbets

4,75

4,65
5,95

5,95
5,35
4,65

5,95

5,95

7,50

4,95

5,25

10,80
9,95

11,50
13,95
14,40
14,80
14,95


