GINGER, LIME & CHILLI PONZU
Kaffir Lime leaves and Chilli are combined CUCUMBER & WASABI

. . . A little salty, a little sour and a little citrussy too.
with Ginger for a vibrant and punchy flavour. ! . . .
9 P y Cucumber freshness with a mild wasabi kick.

Yes it’s a little spicy! A versatile Japanese flavour that
. . will compliment many meats, seafood, Enjoy with seafood, white meats, salads,
A versatile flavour that will . . .. , .
rice dishes and vegetables. (also called Ajipon) vegetables, canapés and cocktails.

compliment many seafood, meat,
vegetable, rice/noodle dishes and salads.

***NOT GLUTEN FREE***

YUZU
SOY With an intense zingy citrus burst
A salty burst to enjoy with your (lemon, mandarin and grapefruit notes).
Asian inspired gourmet creations. They give a lift to many dishes,

meats, seafood, salads & sweets




