
At  the 

Monticello 
Hotel 

Ginger’s  
Restaurant 

 Lunch 



Soups  

House Cheese Bread 

Our specialty!  Soft French bread brushed 

with herbs and topped with a blend of 

cheeses.  Finished in the oven.  2.00 

Taco Soup 

Mildly seasoned beef in a rich tomato broth 

with beans, corn & olives.  Topped with 

sour cream & grated Cheddar cheese.  

Served with corn tortilla chips. 

Cup  3.50   Bowl  5.00  Boule  7.00       

Soup of the Day 

Made from scratch daily with the freshest 

ingredients.  Ask your server about  

today’s selection. 

Cup  3.00   Bowl  4.00 

Bread Boule of Soup 

A crusty bread boule hollowed out and 

filled with our soup of the day.   6.00 

French Onion Soup 

Our famous French onion soup is made from sweet Spanish 

onions in a rich beef broth.  Topped with homemade crou-

tons, Provolone & parmesan cheese.  Baked until golden 

brown. Served with a slice of cheese bread.   6.00 

Boston Clam Chowder 

New England style clam chowder.   

Made from the finest ingredients available. 

~Fridays only~ 

Cup  3.50   Bowl    5.00    

Bread Boule    7.00 

Walnut Cranberry Chicken Salad 

Grilled chicken breast on a bed of greens.  

Topped with candied walnuts, dried  

cranberries & feta cheese.     

Whole  10.00   Half  $8.00 

Taco Salad 

A crisp tortilla bowl filled with fresh 

greens.  Topped with seasoned beef,  

olives, cheddar cheese, tomatoes &  

guacamole.  Served with sour cream & 

salsa on the side.    9.00     

Garden Salad 

Crisp green salad with your choice of 

blended dressings.    4.00 

Soup &  Half Sandwich 

A cup of our daily soup selection  

accompanied by a 1/2 deli sandwich with 

your choice of turkey, ham, roast beef or 

corned beef.   8.00 

Lunch 

Classic Cobb Salad 

A bowl of crisp greens with roasted turkey, 

sliced egg, bacon, olives, cherry tomatoes, 

Cheddar & Swiss cheese.  Finished with 

guacamole.    7.00 

Caesar Salad 

Crisp hearts of romaine lettuce tossed with 

our creamy Caesar dressing with Parmesan 

cheese, red onions & croutons.    7.00 

Add chicken  9.00   Add Shrimp  10.00    

Oriental Chicken Salad 

Mixed greens topped with grilled chicken, 

water chestnuts, red onion, cherry  

tomatoes, oriental noodles, pickled ginger 

& pineapple.  Finished with toasted sesame 

dressing.   10.00   

Specialty Salads 
Our own specialty house dressings include Bleu Cheese, Ranch, 1000 Island, French, Raspberry Vinaigrette,  

Toasted Sesame, Honey Mustard, Italian & Charleston Apricot. 

All salads served with fresh hot bread.  

Some items may contain raw or undercooked  animal product.   

Such items can increase your risk of foodborne illness, especially if you have certain medical conditions. 



Sandwiches and Wraps 

Turkey Cranberry Sandwich 

Sliced turkey breast with cranberry sauce, 

lettuce & cream cheese.  8.00 

All burgers & sandwiches are served with your choice of French fries, cole slaw or cottage cheese. 

Substitute onion rings, cup of Soup du Jour, or a garden salad for 1.00 

Add a bowl of soup for only 2.25 

Ultimate Club 

Roasted turkey, ham, bacon, American 

cheese, lettuce & tomato piled high on a  

triple decker of your choice of  

toasted bread.    8.50 

BLT 

Plenty of bacon makes this classic a perfect 

sandwich.  Served with crisp lettuce and  

tomatoes.    7.50 

House Grilled Reuben 

Thinly sliced corned beef topped with  

sauerkraut & melted Swiss cheese.  Grilled 

to perfection on three slices of rye with a 

touch of special sauce.  Served with spicy 

mustard on the side.    8.75 

Chicken Caesar Wrap 

Crisp romaine lettuce, grilled chicken breast, 

parmesan cheese, red onion all tossed in 

Caesar dressing & rolled in a soft flour  

tortilla.     9.00 

Oriental Chicken Wrap 

Crispy chicken, lettuce, almonds, water 

chestnuts, tomatoes & chow mien noodles 

rolled in a flour tortilla with our toasted ses-

ame dressing.   8.75 

Grilled Chicken Cordon Bleu 

Grilled chicken breast with provolone 

cheese, honey baked ham & mayonnaise 

served on grilled ciabatta bread.     9.00 

Patty Melt 

A flame broiled chuck patty topped with 

grilled onions, Swiss and American cheeses 

& our special sauce.    7.50 

Build Your Own Deli Sandwich 

Your choice of smoky ham, turkey breast, 

roast beef or corned beef with lettuce,  

tomato & onion.  Served on your choice of 

bread.    8.00 

French Dip 

Savory roast beef stacked high on French 

bread.  Served with your choice of au jus or 

BBQ sauce for dipping.   9.00 

Add Swiss cheese 1.00  

Monterey Wrap 

Slow roasted turkey, guacamole, bacon,  

lettuce, tomato & Monterey Jack cheese all 

in a flour tortilla.    8.75 

Bleu Ham Sandwich 

Grilled ham and creamy bleu cheese crumbles with 

lettuce, tomatoes & Dijonnaise on seasoned focaccia 

bread.    9.00 

Veggie Wrap 

A flour tortilla filled with cucumber, onion, 

tomato, black olives, lettuce, candied walnuts 

and Monterey Jack cheese.    8.00 

Lighter Specialties 

Grilled Breast of Chicken 

A boneless & skinless breast of chicken 

grilled & glazed with a French marinade.  

Served with cottage cheese & fruit.    9.75 

Fresh Fruit Salad 

Seasonal fruit & cottage cheese served on a 

bed of greens with our Charleston Apricot 

dressing.  Served with warm bread.   8.00  

Lo-cal Alaskan Halibut 

Alaskan halibut lightly seasoned & poached.  

Served with cottage cheese, sliced tomato, 

hard boiled egg & fresh fruit.    15.00 



Gourmet Burgers 

Thank you for visiting us. 
Please come again soon. 

Halibut Fish & Chips 

NW Pacific halibut in our own batter recipe.  

Deep fried to a golden brown.  Served with 

lemon, cole slaw & tartar sauce. 

2 piece  10.00     4 piece  15.00 

Chicken Strips 

Breaded chicken tenderloins fried to a crisp 

finish.  Served with French fries, cole slaw & 

tartar sauce.    7.75  

Fettucini Alfredo 

Fettucini pasta tossed in a rich garlic cream 

sauce.  Finished with plenty of parmesan 

cheese.    7.75 

Add Chicken or Shrimp   10.75 

Hot Turkey or Roast Beef Sandwich 

Your choice of turkey or roast beef, sliced 

thin and served open faced, covered with 

rich gravy.  Served with a garden salad & 

mashed potatoes.    9.00 

Alaskan Halibut 

Tender, flaky Alaskan halibut grilled and 

served with rice pilaf, creamy cole slaw & 

tartar sauce.      15.00 

Hamburger 

100% ground chuck burger, flame broiled.  

Topped with lettuce, tomato, onion & our 

own special sauce.    6.50 

Add Cheese  1.00   Add Bacon  2.00 

Chicken Burger 

A broiled chicken breast with provolone 

cheese, lettuce, tomato & ranch dressing on 

a ciabatta bun.    7.75 

All of our burgers are 1/3 pound 100% ground chuck patties, served with French fries. 

A garden burger patty may be substituted on any burger at no additional cost.  

Substitute soup or salad for only 1.00 

Bacon Bleu Burger 

A juicy burger topped with Bleu cheese, 

crisp bacon, lettuce, tomato & onion on a 

ciabatta roll.    8.75 

BBQ Burger 

Tangy BBQ sauce smother this burger!   

Finished with onion rings & cheddar  

cheese.    8.00 

Southwest Burger 

This delicious burger is topped with crisp  

bacon, Swiss cheese and guacamole.   8.75   

Mushroom Swiss Burger 

A juicy burger smothered with sautéed 

mushrooms and melted Swiss cheese.   8.50 

Monticello Specialties 
Served with your choice of a tossed green salad or a cup of home made soup. 

Add 1.00 for clam chowder (Fridays only) 

Meatloaf 

Our own chef’s recipe.  Absolutely delicious! 

Served with whipped mashed potatoes & 

creamy gravy.   9.00 

Peppercorn Steak 

Top sirloin strips sautéed with onions & pep-

pers.  Finished in a creamy peppercorn 

sauce.  Served over rice pilaf.   13.00 

Chicken Fried Steak 

Choice sirloin, lightly breaded & cooked to a 

golden-brown.  Served with house mashed 

potatoes smothered in a southern style 

brown gravy.   8.00 

Select Entrees 


