
.Cocktails 
 

Zombie   11 
Light & Dark Rums, Apricot Brandy, Granadine, 151 Rum 

 
Mandarin Blood Orange Martini   11 

Mandarin Vodka, Blood Orange & Lemon Juice 
 

Walk in the Park    9 
Sauza Tequila, Watermelon Juice, Lime Syrup 

 
Mai Tai   11 

Light & Dark Rums, Orange Curaçao, Homemade Orgeat 
 

Black Currant Caipirinha 11 
Leblon Cachaca, Yuzu & Black Currant Juice 

 
Red Lotus  11 

Vodka, Lychee Liqueur, Cranberry 
 

Sharpée  10 
Tanqueray, Aperol, Grapefruit Juice, Grapefruit Bitters, 

 
Kyoto Cooler  8 

Sake, Grapefruit Juice, Agave Nectar, Lemon Juice 
 

Trixitini   11 
Vodka, Chambord, Lime Juice and Prosecco 

 
Shiso-Jito  11 

Rum, Yuzu, Shiso Leaf, Soda 
 

Sally Wu  10 
Goslings, Ginger Beer, Blood Orange Puree, Lime 

 
Red Wine Sangria 8/18 

Brandy, Red Wine, Pineapple, Tripple Sec, and Prosecco 
 

Scorpion Bowl For Two (or more)  23 
Light Rum, Dark Rum, Pineapple Juice, White Cranberry 

 
 
 

 
 
 
 
 

Sake 
 

Marumoto “Hou Hou Shu” Sparkling Sake 
(180ml)  18 

 
Kitaya “Princess of Love” Sparkling Rosé Sake 

(180ml)  24 
 

Hitori Musume Sayaka “Only One Daughter” Junmai Sake  
(300ml)  6/15 

 
Hitori Musume Sayaka “Only One Daughter” Nigori 

(Unfiltered) Sake  (300ml)  8/22 
 

Rihaku “Wandering Poet” Junmai Ginjo Sake 
(300ml)  34 

 
Ichinokura Taru (Aged in Cedar Barrel) Junmai Sake  

(500ml)  42 
 

Funaguchi Kikusui Honjozo Sake 
(200ml)  16 

 
 
 
 
 
 
 

 
 

 

CHINA-UP-TOWN 
Retro Classics with Upscale Flair 
Every Sunday Night....Only at 

 
 
 
 
 

 
 
 
 
 

Hours of Operation: 
Monday-Thursday 5:30pm-10:30pm 

Bar 5:00pm-1:00am 
 

Friday-Saturday 5:30pm-11:30pm 
Bar 5:00pm-1:00am 

 
Sunday Bruch 11:00am-4:00pm 
Sunday Dinner 5:30pm-10:30pm 

Bar 11:00am-11:00pm 
 

 
1375 Washington Street 

Boston, MA 02118 
(617) 451-0077 

www.gingerparkboston.com 
 

http://www.gingerparkboston.com/�


 

 

 

 

Appetizers 

A1   Pork & Shrimp Water Dumpling 8   

A2   Kung-Pow Chicken Lollipop  7 

A3   Crispy Shrimp Wontons   8 

A4    Hot & Sour Soup   5  

A5   Crab Rangoon    8 

A6   Glazed Pork Belly “Bun”   4  

A7    Pupu Platter: Selection of 5 Appetizer  16 

 

Salads 

 G1   Thai Mango & Papaya Salad   9 

 G2   Daikon, Pear & Edamame Salad  9 

  

 

 

  Denotes spicy menu items 

 

 

 

 

Poultry 

C1  General Tso’s Chicken, Cashews  

& Dried Chillies   12** 

C2  Chicken Pad Thai, Peanuts,  

Nam Prik Ped   12 

C3 Chicken, Snow Peas & Mushrooms   12** 

C4 Tea Smoked Duck, Scallion Pancake   16 

Pork 

P1. Twice Cooked Pork, Szechuan Mustard,  

           Soy Bean Sprouts   11** 

P2 Ma Po Tofu, Pork & Mushrooms   11** 

P3 Red Cooked Pork Shoulder, Bok Choy   11** 

Beef 

B1 Beef & Chinese Broccoli   13** 

B2 Shaking Beef, Chillies, Leeks   12** 

B3 Uyigur Style Beef & Peppers   12** 

Fish & Shellfish 

S1 Soy Ginger Steamed Halibut   26 

S2 Ginger Park Fragrant & Hot  

Prawns   14 

S3  Egg Foo Young, Shrimp, Bean Sprouts &  

Mung Bean Noodles   13 

 

 

Noodles 

N1 Beef Chow Fun, Kai-Lan  12 

N2  Lobster Studded Singapore 

Noodles  16 

N3 Silver Pin Noodles, Tofu  12 

N4 Dan Dan Mien; Sichuan Style 

Bolognese   12 

 

Extras 

E1 Steamed Rice   3 

E2 Vegetable Fried Rice   5 

E3 Pork Fried Rice   6 

E4 Scallion Pancake   4 

 

Vegetables 

V1 Stir Fried Boy Choy    6 

V2 Twice Cooked Green Beans   6 

V3 Hunan Style Eggplant   6 

 
 
 

** These items are served with a  

side of Steamed Rice ** 


