
CEVICHES
Ceviche Platter                                                                           225
Mushroom, Del Mercado, Carretillero, Wakain

Mushroom                                                                                  65
Wild mushroom, avocado, cancha, plantain 

Del Mercado                                                                           70
Sea bass, ají amarillo, crispy calamari, sweet potato 

Spicy Wakaina                                                                        70
Sea bream, ají cream, rocoto

Carretillero                                                                          80
Tiger prawns, sea bass, rocoto chilli, choclo, cancha, 
sweet potato 

A la Brasa                                                                             80 
Sea bass, tiger prawns, aji amarillo, charapita 

Waka Caliente                                                               80 
Tiger prawns, sea bream, calamari, seared on hot stones
at the table, ají panca, onion, cancha 

Add Crispy Calamari to any of your ceviches or 
make it spicy as you wish                                                       30

TIRADITOS
The Atlantic                                                                         70 
Fresh salmon, Peruvian-Thai leche de tigre, mango tartare

Nikkei                                                                                 70
Tuna a la brasa, aji amarillo, amaranth

Conchas Y Coral                                                          80
Japanese scallops, smoked rocoto sauce, leche de tigre 

Apaltado                                                                          80
Sea bass, japanese scallops, avocado and jalapeno                           
sauce, lime, cancha, quinoa 

Carne Y Trufa                                                                    90 
Wagyu Rib Eye torched on the table with truffle

NIKKEI
Harvest Maki                                                        60/30
Spring onion, carrot, leek, mango, chili jam 

Lima  Maki                                                             70/35
Sea bass, prawn furai, lime, leche de tigre 

Cusco Maki                                                                 70/35 
Sea bream furai, salmon tartare, uchucuta 

Abura Maki                                                             70/35
Tuna, prawn tempura, avocado, sesame sauce 

Miso Nigiri (x2)                                                              30 
Fresh salmon seared with sweet miso, crispy rice  

Hotate  Nigiri  (x2)                                                    30 
Japanese scallop, truffle butter  

Wagyu  Nigiri                                                                   50 
Rib Eye, wasabi dressing 

                         

SALADS
Corn                                                                               55      
Trio of corn, truffle, heart of palm, pomegranate

Mis Raices                                                                         55 
Beetroot, olluco, radish, carrot, orange, goat cheese,                             
blood orange dressing

All prices are inclusive of 5% VAT and 7% municipality fee
If you have any concerns regarding food allergies, please alert your server prior to ordering.  

  Vegetarian   Contains Nuts   Contains Shellfish   Contains Alcohol



JOSPER GRILL 
Corn Textures                                                             50 
Baby corn, cancha, choclo foam, panca 

Chicken Anticucho                                                       55 
Yakitori sauce, chimichurri, potato, sesame 

Spare Ribs                                                                       175 
Spicy Cantonese marinade, kimchi, crispy garlic 

Lamb Chops                                                                     175 
Peruvian-Korean bbq, yuzu koshu dip 

Roasted Baby Chicken                                                175                            
Chargrilled chicken, crispy potatoes, aji pollero

TAPAS 

Wakamole                                                                    60
Nachos, smoked avocado, onion, chili, lime 
Quinoa Sliders                                                            65
Quinoa, beetroot, mango chutney, rocoto dip 

Lomo Saltado Empanada                                               60
Tenderloin and spicy aji amarillo sauce 

Spicy Corn Empanada                                                  60
Poblano chili, cheese, pico de gallo 

Crispy Calamari                                                             60
Fried calamari, crispy fish skin, salsa criolla 

Por la Causa de Lucca                                                   60
Smoked chicken, potato base, quinoa chalaquita, 
passion fruit & rocoto sauce

Tostada de Cevichito                                                       25
Sea bass, aji amarillo mayo, onion, lime 

Crispy Tuna                                                                      22
Tuna tartare, avocado, chives, aji amarillo

CAZUELAS & RICE
Our Chaufa                                                                160 
Prawns, calamari, scallops, wok sauted rice 

Cazuela de Lubina                                                        160 
Sea bass, Peruvian dry potato, rice, aji, feta cheese, salsa criolla

Arroz con Pato                                                              150 
Confit duck, orange glazed, coriander rice, huancaina sauce

Lomo Saltado                                                                160
The traditional Peruvian way, beef tenderloin served with yellow 
potato, onion, tomato, soy sauce and rice

                                             130

SIGNATUREs 

Peruvian Asparagus                                                    90 

Spaghetti a lo macho                                             130                 
Crispy sea bream, calamari, prawns, ajies sauce, thyme,                 
white wine 

48hr Short Rib                                                          160 
Served with corn pepian, norteña sauce

Camarones a la Piedra                                               195
Tiger prawns cooked on hot rocks at the table with yuzu                             
butter

sides 
Steamed Rice                                                      40
Cooked with Peruvian corn and butter 

Crispy Potatoes                                                   40
Fried potato wedges, chipotle dip 

Broccolini                                                             40
Garlic, chili, togarashi

All prices are inclusive of 5% VAT and 7% municipality fee
If you have any concerns regarding food allergies, please alert your server prior to ordering.  

  Vegetarian   Contains Nuts   Contains Shellfish   Contains Alcohol



SOURS & CHILCANOS 
All our sours contain fresh egg 
whites for a richer and smoother 
cocktail.

Pisco Sour  
Pisco, lime, sugar syrup, angostura 
bitters                                            

Passion Fruit Sour 
Pisco, passion fruit, lime, sugar 
syrup                                                    

Peruvian Chicha Sour 
Pisco, purple corn, lime, sugar 
syrup 

Picante Sour 
Aji amarillo & passion fruit infused 
pisco, lime, bitters

Nikkei Sour 
Nikka Whisky, lemon, sugar syrup, 
angostura bitters  

All prices are inclusive of 5% VAT and 7% municipality fee

65

70

70

69

80

Classic Chilcano 
Pisco, ginger ale, angostura bitters, 
lime 

Passion Fruit Chilcano 
Pisco, ginger ale, passion fruit, 
orange bitters 

60

70

NEW COCKTAILS

Sangría x 2 
Pisco, Red Wine, orange juice, 
lime juice, Sprite.
Peruvian twist of the classic Spanish drink,
featuring our National beverage, ‘Pisco’.

Capitan 
Pisco, Vermouth Rosso, cherry 
syrup, orange bitters
Is a drink that is age to perfection on an 
oak barrel that it gives it the oaky and 
smoky flavour.

Passion Fruit Pop Corn
Vodka, Passion Licore, lemon, 
orange bitter, pop corn syrup.

This is a drink that fits that popcorn lover

Negroni de la Hacienda 
Patron Silver, Vida Mezcal,             
Campari, Vermouth Rosso
The twist of the classic Negroni using 
Tequila and Mezcal adding a kick of 
smoky flavour.

80

75

80

105



All prices are inclusive of 5% VAT and 7% municipality fee

Strawberry n’ Lucuma Martini 
Grey Goose, cartron fraise de bois, 
strawberry, lucuma

Lychee & Ginger Mojito 
Rum, lychee liqueur, lime, ginger, 
mint, brown sugar, soda 

Maracuyá & Mango Caipirinha 
Cachaça, lime, passion fruit,               
mango, agave syrup

Zombie 
Zacapa 23 years, Havanna 8 rum, 
cherry liqueur, lime, grapefruit, 
passion fruit, bitters 

Chocolate Espresso Martini 

Yuzu & Elderflower Spritz
Gin London n° 1, elderflower 
liqueur, yuzu, mint, soda water                                      

TWISTED CLASSICS 
& SIGNATURES

90

70

70

105

90

70

70

70

75

Cherry Margarita 
Tequila, Mezcal, cherry liqueur,                 
lime, luxardo, maraschino

Margarita del Sole 
Patron silver, lemon juice, honey, 
limoncello, cointreau

Mezcal Crema Julep 
Mezcal demaguey, lime, passion fruit, 
ginger beer

 

The agave corner

60ml 

80

100 

100

120

120

150

gin AND TONIC 
TROLLEY EXPERIENCE
Mix your own gin ranging from citrus to 
floral accompanied by your choice of tonic 
water

Bulldog

Hendrick’s Gin 

Tanqueray No. 10 

Gin Mare 

London N 1

Monkey 47



All prices are inclusive of 5% VAT and 7% municipality fee

Bottle

45

50

50

50

30ml 
55

75

75

80

beer

Heineken

Corona

Estrella

Asahi  

Buy 2 Asahi beer and get 4 pieces 
of the maki of your choice.

VoDKA 
Russian Standard      
Platinum 

Belvedere

GreyGoose
 
Beluga Noble 

30ml 
55

60 

60

65

65

90

gin

Bulldog

Hendrick’s Gin 

Tanqueray No. 10 

Gin Mare 

London N 1

Monkey 47

Bottle 
950

1300 

1300

1450

1700

1500

Bottle

900

1700

1700

1850

SHOTS

Jagermeister

Jager Bomb

Fermet Branca

Sambuca molinari

Limoncello

Waka Bloody Mary

B-52

Baileys

40

60

40

40

40

50

50

45



RUM  

Bacardi Gold / Cuba

Bacardi Carta Negra / Cuba

Bacardi 8 Años / Cuba

Havanna 7/ Cuba

Appleton Estate VX / Jamaica 

Pyrat XO / Anguilla

Zacapa Centenario 23 years /                
Guatemala
Dictador 12 years

Zacapa XO / Guatemala

Diplomatico  Ambassador /                   
Venezuela

BRANDY & CoGNAC

Hennessy V.S

Castarède Armagnac   
V.S.O.P  10 Year Old                           

Hennessy V.S.O.P

Hennessy X.O

Del Maguey crema de 
mezcal
Del Maguey Vida mezcal

Patrón XO Cafe

Patrón Silver

Patrón Reposado

Don Julio Reposado 

Patrón Añejo

Don Julio Añejo

Clase Azul 

30ml

45

50

55

55

60

65

80

110
160

190

30ml

50

50

55

55

80

90

90

100

180

30ml

60

80

80

230

All prices are inclusive of 5% VAT and 7% municipality fee

MEZCAL & TEQUILA  
Btl

1000

1000

1200

1200

1700

2250

2500

2500

Btl

850

950

1050

1050

1200

1300

1900

2500
2700

4000

Btl

1300

1800

1800

3500

Coravin Selection/ Premium 

selection
France

Joseph Drouhin Gevrey- Chambertin 2013-  Bur-
gundy

Chateau Palmer Alter Ego 2013-                                   
Margaux

Italy

Masi Costasera Amarone della Valpolicella 
Classico 2011-                  
Veneto

Antinori, Tignanello-                                              
Toscana 

USA

Michael Mondavi Emblem Cabernet Sauvi-
gnon- 
Napa Valley

Joseph Phelps Cabernet Sauvignon 2014-     
Napa Valley

Chile

Concha y Toro  Melchor, 2014 -                         
Central Valey

240/1200

400/2000

220/1100

380/1900

220/1100

300/1500

300/1500

All prices are inclusive of 5% VAT and 7% municipality fee

Torres Jaime I 30 Year 
Old Brandy

80 1800



All prices are inclusive of 5% VAT and 7% municipality fee

whisky
MALT WHISKY

Glenfiddich 12 

The Glenlivet 12 year Old 

The Macallan 12 Year Old Fine 
Oak

Dalmore 15 Year Old

The Glenlivet 18 Year Old

Macallan 15 Year Old Fine Oak

                                                                                                   
JAPANESE WHISKY

Nikka Whisky From The                      
Barrel 

AMERICAN WHISKEY 
 Jim Bean

Jack Daniel’s Old No.7

Jack Daniel’s Honey

Woodford Reserve                                                             

Elijah Craig 

Gentleman Jack

                                                                                                                                     

DELUXE WHISKY

Johnnie Walker Double Black 

Chivas Regal 12 Year Old

Johnnie Walker Gold Label

Chivas Regal 18 Year Old

Royal Salute

Johnnie Walker Blue Label 

50

65  

95

130

155

190

50

55

55

60

60

70

70

70

85

140

170

275

75

France

Boisset Bourgogne Pinot Noir - 
Burgundy

Château La Fleur des Rouzes - 
Pomerol

Pauillac de Lynch-Bages - 
Pauillac

Clos de L’Oratoire, Châteauneuf-
du-Pape -
Rhône Valley

Portugal

Casa Ferreirinha, Papa Figos-  
Douro

              

 

Italy

Passori, Rosso -                    
 Veneto

Cusumano Nero d’ Avola - 
Sicily

Barone Ricasoli Brolio Chianti  
Classico DOCG - 
Tuscany

Ornellaia Le Volte - 
Tuscany

Prunotto Barolo DOCG - 
Piedmont 

Spain

Viña Palomeras Tempranillo                        
Rioja Vega

Pablo Old Vine Garnacha  -          
Calatayud DO

Pesquera, Tinto, Crianza - 
Ribera del Duero

Torres Purgatori                                
Costers del Segre DO                                      

Scala dei Negre - 
Priorat

oLD WoRLD RED

Btl

450

750

900

900

320

Btl

320

320

520

790

890

200

280

570

580

590

All prices are inclusive of 5% VAT and 7% municipality fee

Château Malbec  
Bordeaux

420

Jack Daniel’s Single Barrel 80



All prices are inclusive of 5% VAT and 7% municipality fee

SoFT DRINKS

Coca-Cola / Coca Cola Light / 
Sprite 
Red Bull

Ginger Ale/ Soda / Tonic

fresh JUICES
Orange
Chicha Morada

WATER
Still Large
Sparkling Large

TEAS
Earl Grey
Hunan Green
Jasmine Princess
Rooibos Orange
Chamomile
Strawberry & Mango

CoFFEE
Espresso
Macchiato
American
Double Espresso
Cappuccino
Latte
Flat White

20

20
20

20
25

30
30

20
20
20
25
25
25
25

15
15
15
15
15
15

MoCkTAILs

Mango Mule 
Mango, cucumber, lemon, orange,  
habanero syrup

Chicha Colada
Orange, purple corn, lemon, 
coconut 

Passion Fruit Sheban
Oranje juice, passion fruit, lemon 
juice, sugar, mint

Blueberry & Raspberry Smash
Raspberry, blueberry, honey, 
lemon juice, soda 

40

50

40

45

Argentina                                                               

Zuccardi Serie A Bonarda - 
Mendoza

Felino Vina Cobos Malbec - 
Mendoza

Susana Balbo, Crios, 
Cabernet Sauvignon -                                
Uco, Valley

Terrazas de los Andes Malbec - 
Mendoza

Clos de Los Siete -  
Mendoza

Australia

Stella Bella Skuttlbutt Shiraz - 
Cabernet- 
Margaret River

Two Hands Angel’s Share Shiraz - 
McLaren Valley

Chile

Frontera Carbenet Sauvignon                                            
Central Valley

Lapostolle Grand Selection Merlot - 
Rapel Valley

Escudo Rojo
Central Valley

Central Valley

New Zealand 

Oyster Bay Merlot - 
Hawke’s Bay

Brancott Estate Pinot Noir - 
Marlborough

USA

Stonehedge Merlot                       
California

StKenwood Zinfandel -  
Sonoma

 
 

NEW WoRLD red

Btl

280

390

290

500

600

380 

420

250

300 

450

Btl

400

450

300

400

All prices are inclusive of 5% VAT and 7% municipality fee

Valdivieso, Caballo Loco -            900



by the glass

WHITE WINE 

South Africa

Good Hope Chennin Blanc 
Stellenbosch

Chile

Frontera Sauvignon Blanc
Central Valley

Argentina 
Zuccardi Serie A Torrontes
Salta
Viña Cobos Felino Chardonnay   
Mendoza 

New Zealand
Kapuka Sauvignon Blanc  -                              
Marlborough

RED WINE 

Chile
Frontera Cabernet Sauvignon 
Central Valley 

France

Cuvee Sabourin                              
Cabernet   Sauvignon -                                
Languedoc-Roussillon 

Chateau Malbec                     
Bordeaux

Spain

Pablo Old Vine Garnacha -  
Calatayud

Italy
Cusumano Merlot             
Terre Siciliane

All prices are inclusive of 5% VAT and 7% municipality fee

58

45

70

70

65

45

50

70

58

65

All prices are inclusive of 5% VAT and 7% municipality fee

France 

Gentil Hugel Et Fils - 
Alsace

Domaine Drouhin-Vaudon Chablis-                                             
Burgundy

Bouchard Pere et Fils  
Puligny Montrachet / Côte d’Or

Spain

Torres Gran Viña Sol Penedes      
DO Penedes

Martin Códax Albariño                    
Rias Baixas

Germany

Prinze Von Hessen Riesling - 
Reinhessen

Italy

Torti Pinot Nero Bianco -  
Lombardy 

St Michael-Eppan Pinot Grigio -                                                     
Trentino-Alto Adige

Planeta Sicilia Chardonnay-                      
Sicily

Antinori Cervaro della Sala -          
Umbria

oLD WoRLD WHITE

Btl

450

550

1400

290

400

400

Btl

400

450

800

1300

Spain

Heitz Cellar Chardonnay
Napa Valley  

Ederra Verdejo 
Rueda

                    

800

260

South Africa

Paul Cluver Riesling
Elgin

320
USA
Fetzer Pinot Grigio 
California                    

55

Fuzion Alta Reserva Malbec
Mendoza

60
Argentina 

USA



ROSÉ WINE

PROSECCO 

Italy

Prosecco Zonin Brut
Veneto                      

CHAMPAGNE

France

Ruinart Blanc de Blancs NV

Laurent-Perrier Brut NV

Billecart-Salmon Brut Rosé NV

Dom Pérignon Brut 

Veuve Clicquot La Grande 
Dame NV

Dom Pérignon Rosé   

All prices are inclusive of 5% VAT and 7% municipality fee

Gls/Btl

45/250

70/320

Btl

900

1200

1200

3500

3500

6500

All prices are inclusive of 5% VAT and 7% municipality fee

Argentina

Bodega Norton Chardonnay
Mendoza

Alamos Chardonnay                                      
Mendoza 

Viña Cobos Felino Chardonnay   
Mendoza

Terrazas de los Andes Chardonnay  
Mendoza

Chile
Frontera Sauvignon Blanc                              
Birdman

Errazuriz Wild Ferment Chardonnay - 
Casablanca Valley

USA
Chateau Ste. Michelle Riesling - 
Washington State

South Africa 

Good Hope Chenin Blanc -  
Stellenbosch

New Zealand

Matua Valley Sauvignon Blanc       
Ate 

Kapuka Sauvignon Blanc -                              
Marlborough 

Cloudy Bay Te Kok Sauvignon                                                          
Blanc / Marlborough 

NEW WoRLD WHITE

Btl

480

260

380

500

250  

400

330

280

Btl

300

305

900

Chile
Frontera Rosé
Central Valley
                   

France

Chateau Les Valentines      
Cotes de Provence

60/300

Argentina

Santa Julia Syrah Rosé
Mendoza
 

55/280

Atto Primo 
North Italy
           

65/300



WAKA JOURNEY SET MENU

aed 350 

Wakamole  
Nachos, smoked avocado, onion, chili, lime

Carretillero  
Tiger prawns, sea bass, rocoto chilli, choclo, cancha, sweet potato 

Apaltado Tiradito   
 Sea bass, Japanese scallops, avocado and jalapeno sauce, lime, cancha, quinoa 

Carne y Trufa   
 Wagyu Rib Eye torched on the table with truffle

Spare Ribs 
Spicy Cantonese marinade, kimchi, crispy garlic

Truffled Quinoa Risotto 
Quinoa risotto, ají amarillo, fresh truffle, wild mushrooms

Spaghetti a lo Macho
Crispy sea bream, calamari, prawns, ajies sauce, thyme, white wine

  El Alfajor  
Peruvian dulce de leche ice cream, shortbread cookies, fresh berries

Salted Caramel Cheesecake
 Cream cheese mousse, piloncillo honey,  raspberry sorbet, gels

 
If you have any concerns regarding food allergies, please alert your server prior to ordering.  

  Vegetarian   Contains Nuts   Contains Shellfish   Contains Alcohol



DESSERTS

La Paleta    50   
Chocolate mousse, hazelnuts, praline, crunchy chocolate coating

Fake Tomato  50  
Strawberry mousse, watermelon skin, chocolate soil 

 
Salted Caramel Cheesecake  55 

 Cream cheese mousse, piloncillo honey,  raspberry sorbet

El Alfajor   55
 Peruvian dulce de leche ice cream, shortbread cookies, fresh berries

Tres Leches   55   
Sponge cake, 3 milks sauce, passion fruit sorbet

Chocolate Bomb     120 
62% Peruvian chocolate sphere, rum ice cream, meringues, hazelnuts & surprises

  

 
All prices are inclusive of 5% VAT and 7% municipality fee 

If you have any concerns regarding food allergies, please alert your server prior to ordering.  

  Contains Nuts     Contains Alcohol



Packages

Non - Alcoholic 
AED 250

Food, Soft Drinks and Mocktails

 House Grapes and Malt
AED 350 

Food
Wine 
Beer 

Waka House Drinks
AED 450 

Food
House Spirits

Wine 
Beer 

 Waka Premium Drinks
AED 550

Food
Prosecco

Premium Spirits
Wine
Beer 

 
 

If you have any concerns regarding food allergies, please alert your server prior to ordering.  

  Vegetarian   Contains Nuts   Contains Alcohol

WAKA DAY BRUNCH 

Menu

To start 
Bread

 Wakamole, pico de gallo and nachos 
 Del Mercado Ceviche 

Abura Maki 
Veggie Maki 

Spicy Corn Empanada 

Pick your Main
Slow cooked brisket

Grilled Chicken
Peruvian Paella 

Trued Quinoa Risotto

Choose your Sides 
 Mashed Potato
Baked Potato
French Fries

Grilled Vegetables
Green Salad 

Dessert Platter

All prices are inclusive of %5 VAT and %7 municipality fee



Packages

Non - Alcoholic 
AED 285

Food, Soft Drinks and Mocktails

 Waka House Drinks
AED 375 

Food

House Spirits

Wine 

Beer 

 Waka Premium Drinks
AED 490

Food

Prosecco

Premium Spirits

Cocktails 

Wine

Beer

 
 

If you have any concerns regarding food allergies, please alert your server prior to ordering.  

  Vegetarian   Contains Nuts   Contains Alcohol

WAKA LATE BRUNCH 

Menu

  Wakamole 

 Carretillero Ceviche 
Abura Maki 
Veggie Maki 

Spicy Corn Empanada 
Quinoa Sliders 

SIDES TO SHARE 

Arroz a la Jardinera
Broccoli 

Roasted Potatoes 

MAINS TO CHOOSE

 Slow cooked brisket 
Roasted Baby Chicken

  Prawns Tempura 
Quinotto 

Dessert Platter

All prices are inclusive of 5% VAT and 7% municipality fee


