
Holiday Cocktails

FIRESIDE FASHION  $12
roasted chestnut infused bourbon, butterscotch,

walnut, bruleed marshmallow
Inspired by The Christmas Song - Nat King Cole

CHRISTMAS IN JULY  $10
rum blend, lime, coconut cream, blue curacao

Inspired by Blue Christmas - Elvis Presley

SNOWDROPS  $10
vanilla vodka, white chocolate liqueur,

toasted oat milk 
Inspired by White Christmas - Bing Crosby 

THE YULE LOG  $12
gingerbread cognac, ginger liqueur, cointreau, lemon

Inspired by Have Yourself A Merry Little Christmas -
Frank Sinatra 

ELLA FIZZ’GERALD  $10
gin, winter grapefruit, yuzu, club, glitter

Inspired by Sleigh Ride - Ella Fitzgerald

MISTLETOES & POINSETTIAS  $10
tequila, lime, rosemary,

white cranberry, blood orange
Inspired by Feliz Navidad  - José Feliciano 

Ginger’s Hot Cocoa Bar
GINGER’S SIGNATURE HOT COCOA  $6.50
regular or chef ryan’s malted hot chocolate, whipped

cream, marshmallows, seasonal toppings

SPIKED HOT COCOA $11.50
visit the hot cocoa bar for adult spiked offerings

Espresso Martini Flight
ESPRESSO YOUR ELF  $13
Ginger’s holiday martini flight

classic, black & white cookie, pistachio

SNOWGLOBE  $7
mandarin juice, rosemary simple, club, 

pomegranate + rosemary snow globe cube 

ROCKEFELLER PLAZA  $7
cranberry juice, winter citrus blend, 5 spice syrup

BLIZZARD OF ‘78  $7
chai tea, vanilla demerara,

gingerbread-steeped oat milk (served hot)

Mocktails

A 3% service fee is applied to all guest checks to help offset
rising operating costs. This fee is not a tip or gratuity.



Appetizers
MERRY LITTLE MEATBALLS $13.95

swedish meatballs with roasted mushrooms, house-
made meatballs in a sour cream & beef gravy garnished

with parsley and pomegranate seeds

HOLLY JOLLY BRUSSELS  $14.95
spiced maple glaze, toasted pecans,

dried cranberries GF, VG

SLEIGHIN’ & DIPPIN’  $14.95
house-made spinach & artichoke dip 

served with warmed pita & baguette  VG

SUGAR & SPICE DATES  $12.95
eight bacon wrapped dates with a 

house-made bourbon glaze  GF

HOLIDAY CRANBERRY BRIE ROLLS  $12.95
served with a cranberry-basil compote  VG

Soup & Salad
CHEF’S SOUP OF THE DAY  

CUP  $4.95    BOWL  $7.95
ask about our current offering

ROASTED RED PEPPER & CHEVRE BISQUE  
CUP  $4.95    BOWL  $7.95

house favorite  VG

GINGER’S HOUSE SALAD
SIDE  $6.95    FULL  $10.95

mixed greens, toasted almonds, dried cranberries,
tomatoes, goat cheese, balsamic vinaigrette  VG, GF

Handhelds
ALPINE HOLIDAY BAGUETTE  $14.95

heated creamy raclette cheese, whole grain mustard,
gherkins, cured ham & green onions served with chips

JINGLE BELL BLEU  $18.95
7oz house blend burger, thick cut bacon, arugula,

balsamic cherry jam, bleu cheese, brioche bun 
served with chips

THE MERRY CHICKMAS $17.95
grilled chicken breast, pimento cheese, scallion 

aioli & tomato on a pretzel bun served with chips

Dessert
GINGERBREAD COOKIES  $5.95

jumbo gingerbread man cookies,
holiday royal icing dipping sauce

WARM CINNAMON SPICED ALMONDS  $8.95
holiday inspired spiced almonds

CINNAMON APPLE STRUDEL  $8.95
served warm with vanilla ice cream

A 3% service fee is applied to all guest checks to help offset
rising operating costs. This fee is not a tip or gratuity.



A 3% service fee is applied to all guest checks to help offset
rising operating costs. This fee is not a tip or gratuity.

Monday
MILLENNIUM MONDAY

Join Millennium Restaurant Group Loyalty
program to redeem your Millennium

Monday Rewards

Daily
THE NORTH POLE NIGHT CAP

daily 7:00pm to close 
$2.00 off Ginger’s Holiday Cocktails &

Espresso Flight

Tuesday
GINGER’S LITTLE GINGER SNAPS

2:00pm to close on Tuesday
Oh, Snap!  It’s Kid’s Day at Ginger’s!  Enjoy

50% off Kid’s Meals and a Gingerbread
Cookie Decorating Kit with purchase of a

Kid’s Meal 

Wednesday
WINE DOWN WITH GINGERS

2:00pm to close on Wednesday
enjoy wine specials, cheese fondue, and

chocolate fondue 

THE ELVES’ CHEESY DELIGHT
$16.95

cheese fondue with raclette, brie, gruyere,
nutmeg, brandy, & white wine served with

cubed baguette  VG

CHOCOLATE WONDERLAND
FONDUE  $16.95

ginger’s signature chocolate fondue served
with fresh fruit and pound cake

$5 WINE GLASS
Da Vinci Pinot Grigio

Chateau Grand Traverse Riesling 
Domaine Bousquet Chardonnay 

Le Campuget Syrah + Grenache Rose 
Nebla Grenacha 

Bonanza by Caymus Cabernet Sauvignon



A Sweet Tradition, 
25 Years in the Making

Holiday Hours
THANKSGIVING DAY 

CLOSED; Fieldstone Grill open for
reservations

BLACK FRIDAY
11:00am to close; Ginger’s Golden Ticket

Special Event

CHRISTMAS DAY
CLOSED

NEW YEAR’S DAY
CLOSED

Special Events
GRAND OPENING

Thursday, November 19th
Welcome to a season full of holiday fun at

Ginger’s!

GINGER’S GOLDEN TICKET
Black Friday - Friday, November 27th

The first 100 adult guests to Ginger’s on Black
Friday receive an opportunity to win one of the

five Golden Ticket prizes.  

UGLY HOLIDAY SWEATER SOCIAL
Saturday, December 5th

Break out your most outrageous holiday
sweater for a festive day of holiday fun!

JINGLE, JAMMIES
& GINGER’S SEND-OFF

Saturday, January 2nd
Put on your favorite holiday pajamas and join
Ginger’s for one final celebration before the
holilday magic disappears until next season!

Hours of Operations 

MONDAY THROUGH FRIDAY
2:00pm to close

SATURDAY AND SUNDAY
11:00am to close 

November 19th - January 2nd
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