COCKTAILS

WABU

SUSHI & JAPANESE TAPAS

APEROL SPRITZ 43
A refreshing Italian aperitif with bright citrus notes,
perfect to start the evening.

Aperol, Prosecco, Soda Water, Orange

BLUE HAWAII 45
A vibrant tropical cocktail inspired by the

Pacific islands, refreshing and fruit-forward.

Vodka, Tiki Lovers Pineapple Caribbean Dark Rum,

Blue Curagao, Pineapple Juice, Sweet & Sour Mix

ESPRESSO MARTINI 49
Rich espresso balanced with coffee liqueur

and vodka for a smooth after-dinner cocktail.

Absolut Vodka, Cazcabel Coffee Liqueur, Fresh Espresso

PATRON MARGARITA 49
A timeless Margarita made with

Patr6n Silver Tequila, fresh lime, and a touch of agave.
Patron Silver Tequila, Triple Sec, Fresh Lime Juice,

Agave Nectar, Sea Salt

PORN STAR MARTINI 49

A contemporary classic combining vanilla,

passion fruit and pineapple, served with a side of prosecco.
Absolut Vanilia Vodka, Passoi Passion Fruit Liqueur,
Pineapple Juice, Prosecco

WABU NEGRONI 49
A Japanese-inspired Negroni featuring Roku Gin,
balanced with Campari and sweet vermouth.

Roku Japanese Craft Gin, Campari,

Martini & Rossi Rosso Vermouth, Orange

WABU WHISKY SOUR 49
A refined take on the classic sour featuring Suntory
Toki Japanese whisky, fresh citrus and silky foam.
Suntory Toki Japanese Whisky, Fresh Lemon Juice,

Simple Syrup, Egg White, Peychaud's Bitters

MOCKTAILS

MANGO & PASSION FRUIT MOCKTAIL 28
A tropical blend of mango and passion fruit,

vibrant and refreshing.

Mango & Passion Fruit Purée, Lime Juice, Soda Water

VIRGIN MOSCOW MULE 28
A refreshing alcohol-free classic with lime,

ginger beer, and fresh mint.

Fresh Lime Juice, Simple Syrup, Ginger Beer 0.0%,

Club Soda, Mint



