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“Exclusively Adult is where
you'll find the good stuff”

LINGERIE
MAGALZINES
DVDs-VIDEOS

Open 24-7
(Almost)

Warming H

This season, give an hour that warms
the hearts and bodies of your
family and friends with
Onsen Hot Tub Rentals

Gift Certificates

Buy 3 Get 1

Hourly Spa Rentals and Sales

1883 Garden Ave. Eugene
(one block North of Franklin Blvd.)

Free

www.sweetlifedesserts.com

Yoted best of Bugene; Bakery & Sweet Tooth Indulgence

oweet Lite

755 MONROE ST., EUGENE, OR 97402 -

541.683.5676

A patisserie serving fine desserts, gourmet pastries,
organic coffee, espresso & (ea, vegan plions

swee

MORNING PASTRIE

CHOCOLATE

BY THE SLICE

MON-FRI:7AM-11PM
SAT-SUN:8 AM - 11 PM

{(Furnished

Grea

Next to Autzen Stadium)

Great Amenities

see for yourself!)

(Come

Great Apartments

Great Prices

{Individual Bedroom Lcases)

1, 2, 3 & 4 Bedrooms)

t Location

\ 7

Make Your Move!

5 Village

3225 Kinsrow Ave
485-7200
www. Ducksvillage.com




