The Classics |

THE CLASSIC MARTINI $12

Beefeaters gin or Absolut vodka, Dry vermouth
with a twist of lemon

» Make it "Dirty" by asking to add olive juice to your
martini!!

THE GODFATHER $14

Equal parts amaretto and whiskey

FRENCH 75 $12

Gin, lemon juice, simple syrup, topped with
champagne

COSMOPOLITAN $14

Absolut Vodka, Triple Sec, lime juice and
cranberry juice

MARGARITA $13

Tequila, triple sec, lime juice, agave, with a salt or
sugar rim

» >> Add any of our fruit syrups to mix up the flavor!

OLD FASHIONED $14

Whiskey, orange bitters, simple syrup, Luxardo
cherry syrup

Dessert Drinks |

KEY LIME MARTINI $14

Malibu, Smirnoff Vanilla Vodka, key lime juice,
pineapple & cream

CHOCOLATE-TINI $14

Absolut vodka, chocolate liqueur, a splash of
cream and a chocolate swirl

BANANA BREAD $12

99 Bananas, sweet tea and nutmeg

ESPRESSO MARTINI $15

Van Gogh Espresso vodka, Bailey's Irish Cream
and Kahlua

ORANGE CREAMSICLE $12

Smirnoff orange vodka, Triple Sec, orange juice
and cream with a orange twist

Martinis |

FRUIT-TINI $12

Absolut Vodka & sour mix with your choice of
flavored liqueur: Apple, Grape, Watermelon,
Strawberry, Raspberry, Peach or Blackberry

MAN-TINI $12

Jack Daniels, black raspberry liqueur and sour mix

CHERRY LIMEADE $12
3 Olives Cherry Vodka, lime juice, grenadine,
splash of sour mix and sprite

GRAPE GATSBY $14

Three Olives Grape Vodka and grape liqueur
**DJ's Fave**

SWEET SEAFOAM $12

Malibu coconut rum, melon liqueur, pineapple
juice and cream

EMPRESS MASZAROS $15
Chilled Empress Gin

LEMON DROP MARTINI $14

Jose Cuervo tequila or Absolut citron, Triple sec,
sour mix and a lemon twist...

» Want more flavor? Add strawberry or raspberry
flavoring !

[ Sake Cocktails ]

» ASK YOUR SERVER ABOUT OUR SAKE FLIGHTS »

"PAYNE" KILLER $9

Sake. orange juice, pineapple juice and coconut
cream with a sprinkle of nutmeg

ORANGE BLOSSOM $8

Sake, triple sec, orange juice with a hint of
grenadine and a squeeze of lemon

SHE-HULK $8

Sake, Hpnotig and pineapple juice



. House Cocktails |

PEACH LOTUS $10
Titos, peach schnapps, cranberry and sprite

FUJI PEAR $9
Jose cuervo, desert pear syrup, sprite and lime

PIMM'S CUP $12
Pimm's, cucumber, lemon, lime topped with ginger ale

WABI MAI TAI $15
White & Dark Rum, Amaretto, lime juice, pineapple juice, and
Orange juice

WA-BEES KNEES $15
Bombay Dry Gin, fresh lemon, honey syrup, and mint for a bright
and refreshing twist on a classic

HEATWAVE $15
Crown Royal, pineapple-jalapefio syrup, fresh lime, and ginger
beer with a sweet finish and subtle heat.

MANEATER $15
Abold blend of spiced rum, grapefruit, lime, and cherry shaken
and served chilled

BLUE MOON MOJITO $15
Blueberry vodka, fresh lime, blueberry syrup, mint, and Sprite for
a cool, refreshing cocktail

WABI SPRITZ $15
Dry white wine, watermelon pucker, fresh lemon, and soda water
served crisp and refreshing

GOLDEN HOUR $15
Orange Jameson, honey syrup, hitters, and Luxardo cherry
finished with clove smoke for a warm, smooth finish

SPICY SABI MARG $15
Tequila, lime, triple sec, habanero and peach syrup

| Shooters |

GREEN TEA SHOOTER $7

PINK STARBURST $7
BLUEBERRY PANCAKE $8
WEDDING CAKE $8

WHITE WINE
SALMON CREEK CHARDONNAY ...... $6 /22
SALMON PINOTGRIGIO ............ $6 /22

SALMON CREEK WHITE ZINFANDEL .. $6 /22
CHATEAU ST.MICHELLE RIESLING . ... $7/26

PLUMWINE ..........cciviiieannn $7/26

MARK WEST CHARDONNAY ......... $8 /24

120 SAUVIGNONBLANC ............ $6 /22
SPARKLING

JROGOTBRUT ....... i i i ienenns $8/30
RED WINE

ROSCATO SWEETRED ............. $9/34

SALMON CREEK CABERNET ........ $6 /22

SAUVIGNON

SALMON CREEK MERLOT .......... $6 /22

ALTA VISTA VIVE MALBEC .......... $8/30

SALMON CREEK PINOTNOIR ........ $9 /34

Beer

» Ask your server about seasonal rotating offers »
BOTTLED

BUD LIGHT
BUDWEISER
COORS LIGHT
MILLER LITE 7 |
MILLER HIGH LIFE " I i
MICHELOB ULTRA | o\ l
PBR N
CORONA EXTRA o)
HEINEKEN =
SAPPORO
BOLD ROCK
WHITE CLAW (ROTATING FLAVORS)

DRAFT
YUENGLING
VOODOO JUICY HAZE IPA
KIRIN ICHIBAN
MICHELOB ULTRA
LEGENDS
BLUE MOON
DEVILS BACKBONE VIENNA LAGER
SAMUEL ADAMS



