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ﬁ Smoked salman, avocado ASIAN EXPERIEN'CES -
TOFU W N and.cream'cheese.
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KUS (‘f sauce and citrus cuscus
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Tuna , cucumber, letu w
. SATAY with battered fls@
Chicken or beef seasoned coriander WM
with sweet sauce
. spicy TUNA @
SOUPsS - Spicy tuna, crab, cucumber
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. Beef cubes in chilli Japanesé
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essing and hot CREAM . A

SOURBE MATCHA
Green tea'ice cream
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