NUDO EAT 2010 - 4 Course Dinner
£20.10 per person

il £ v Raw Sashimi Salad

Salmon, Scallop, Tuna, Flying Fish Roe, Salmon Roe, Cucumber, Celery & Tomatoes

75w 4% Raw Sushi Selection

Salmon, Scallop, Sea Bream, Squid, Tuna & Grilled Eel on top of balls of Sushi Rice

A3 w P4 Vegetarian Sushi Selection

Beansheet, Seaweed Salad, Tamago Egg on top of balls of Sushi Rice & Avocado Maki Roll

7 Juik % Green Dragon Futomaki Roll

Thick rolled Sushi Rice wrapped with Avocado and an inner filling of Aromatic Duck, Lettuce, Mayonnaise & Flying Fish Roe
ek 7 6 P8l Deep Fried Squid Rings in Salt & Chilli Peppers —~
45 vb A Mushroom Salad V/

Shitake Mushroom, Oyster Mushroom & Golden Needle Mushroom & Coriander

*kk

Fews sy Soft Fried Chicken in Nudo Sweet Chilli Sauce with Jasmine Rice

kbR Sautéed Spicy Seafood with Jasmine Rice
King Prawns, Scallops & Squid

21 e 5 )&% ta M1 Braised Pollock, Fried Tofu & Vegetables on a bed of Crispy Egg Noodles
b2 *F i1 Beef Satay with Ramen Noodles in Soup
BRI % 4 Wok Fried Lamb with Cumin in Udon Noodles

s A3 0% Malaysian Style Curry Vegetables with Jasmine Rice V

With Aubergine, Lotus Root, Fried Tofu, Baby corn, Peppers & Onion
*kk

Ve #5157 f17%%%: Deep Fried Banana & Chocolate Spring Rolls

With Vanilla Ice Cream & golden syrup

sk 1 5 Deep Fried Toffee’ Ba Si

Pieces of Egg Dough caramelised in Toffee

= %< 5.0 Deep Fried Snowball Doughnut
With a Red Bean Paste Filling

T2 1 5% Mango Trifle

4555 %6 Homemade Ice Cream Selection

Adzuki Red Bean, Green Tea & Taro
*kk

FFZAEER Jasmine Tea Ball
P53 2 7% Longjing Green Tea
e Cappuccino



