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WAKUWAKU

Asia fusion kitchen

Top Quality without cutting corners -

when it comes to dining, one should take the time to savor each
and every bite - and the same applies to our preparation. Our
chefs rely on fresh, natural ingredients to craft every dish with care.

A special highlight awaits you in our open kitchen, where you can
watch live as sushi, the heart of Japanese cuisine, is made.

Since we place great value on quality and taste, remember that
preparation takes a bit longer than ordinary fast food!

We thank you for your understanding and patience.

Enjoy your stay at WakuWaku Asia Fusion Restaurant!

allergene symbole
A GLUTEN-CONTAINING GRAINS @ VEGETARIAN
B CRUSTACEANS Z VEGAN

C POULTRY EGGS 24 MILDLY SPICY
D FISH J SPICY

E PEANUTS J JVERY SPICY
F SOY

G MILK

H TREE NUTS

| CELERY

M MUSTARD

N SESAME

O SULFUR DIOXIDE

P LUPINS

R MOLLUSKS
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N KITCHEN

SEASONAL VEGETABLES FROM WOK 4 & 13,9

with cashew nuts and rice
either with tofu - chicken +1 - beef filet +4 - duck +4

THAI RED CURRY 8 4 13,9
rice & vegetables - chicken +1 - beef filet +4 - shrimps +4

GRILLED ORGANIC SALMON APF 16,9

with seasonal vegetables, teriyakisauce and rice

GRILLED CHICKEN AFNR 14,9

with seasonal vegetables, homemade sauce and rice

BULGOGI AN 15,9

korean style marinated beef with rice

I h Starter deal: Misoshiru Soup, Mini Spring Rolls, or maki for an extra 2€ charge.
u n C m e n u Available from Monday to Friday, 11:30 AM - 2:30 PM, excluding public holidays.

KOREAN FRIED CHICKEN AN

crispy chicken with gochujang and rice

STIR FRIED NOODLES OR RICE A

either with vegetables - chicken +1

SUSHI SET °

6 pieces of organic salmon sushi + 3 maki

NIGIRI SET VEGAN F

14,9

13,9

15,9

13,9

2x avocado, 2x oyster mushroom, 2x cucumber + 3 maki

MAKI SET (12 stk) °

3x avocado, 3x cucumber, 3x organic salmon, 3x tuna

12,9

soup

MISO SHIRU F 5,9

japanese soy bean soup, tofu, nakame and spring onion

WANTAN SOUP #* 6,9
filled dumpling soup, pakchoi, spring onion
in chicken soup

WAKU SOUP 6,9

homemade chicken broth with vegetables

TOM KA GAI®J 7,9

coconut milk thai-soup with tom ka paste and chicken

TOM YAM GOONG BPF J 8,9

thai-soup with shrimps, vegetables and lemongrass

dim sum

SIU MAI A8F

steamed meatballs with pork and shrimps

XIAO LONG BAO #*
steamed buns filled with pork

HARGOW A8F
steamed dumplings filled with shrimps

GYOZA

steamed gyoza with vegetables or chicken +1

DOU SHA BAO #*

steamed buns filled with sweet red bean paste

6,9

6,9

7,9

5,5

6,9



cold tapas

U
U

N KITCHEN

warm tapas

WAKAME N 5,9 | EDAMAME* 5,9
japanese seaweed salad salted green soybeans
KIMCHI &_j 6,2 | SPICY EDMAME F# s 6,2
korean style pickled chinese cabbage green soybeans with homemade seasoning
MIXED SALAD A™N 79 | YAKI GYOZA* 5,9
leaf salad mix with homemade dressing dumplings with vegetables or chicken +1
MANGO SALAD # 8,9 | SATEYE 79
mango stripes with cashew nuts, cherrytomatoes, chicken skewers with peanut sauce ’
onions and lime
ACGRE
GRILLED CHICKEN SALAD A 14,9 | TAKOYAK| = . . 59
. octopus balls with katsuobushi and okonomisauce
leaf salad mix, cherrytomatoes, cucumber, corn, avocado
and sesame dressing.
& CHAO SHOU 48/ j 7,9
TUNA TATAR DHMN 18,9 dumplings filled y\{ith shrimps, chicken
. and szechuan chili oil
fresh tuna with avocado and homemade sauce
ACFG
TUNA CARPACCIO PN 17,9 | CHICKEN KARAGEE "<f¢. . 8,9
. S crispy chicken with salad and truffle mayonnaise
una carpaccio with ponzu-sauce
AB
SALMON CARPACCIO WITH AVOCADO v 17,9 | EBI TEMPURA 10,3
shrimps with crispy tempura batter
salmon, avocado and ponzu-sauce
AF
WAKU TACO ABCDF 7,9 WAKUWAKU RQLLS ' . 6,9
. . . homemade vegetarian spring rolls with
tacos filled with asian ingredients tof ith minced t for +1
either with avocado oder grilled chicken +1 ofu orwith minced meat for
raw salmon +1 - shrimps +2 - beef filet +3
AVOCADO FRIES # 8,9
SUMMER ROLLS ABEFR 6,9 fried avocado in tempura batter
ricepaper roll with vegetables and herbs, rice noodles,
hoisin sauce or peanut sauce WAKU APPETIZER PLATTER FOR 2 ABCEFGN 219
either with tofu - avocado +1 - chicken +1 - shrimps +2 waku rolls, avocado fries, chicken karagee,
ebi tempura and satey
all bowls are served with sushi rice and are cold dishes.
Wa ku bOWI S these dishes are low in fat and perfect for athletes and fitness enthusiasts.
SMOKEY TOFU BOWL AMN 15,9 SALMON AVOCADO <P 17,9
baby spinach, edamame, cucumber and avocado salmon, avocado, sea weed, cucumber and wasabi-mayo
GRILLED CHICKEN N 16,9 SPICY TUNA BOWL P¢F J 18,9
grilled chicken breast with currysauce, baby spinach, marinierter tuna with spicy mayo, cucumber,
wakame, edamame and onion pineapple-salsa, edamame and bonito flakes
BEEF BOWL AF 15,9 VEGGIE BOWL AN 15,9

beef filet, green soybeans, avocado, cucumber,
red cabbage and fried onions

sugar snap pea pods, avocado, oyster mushroom,
enoki and teriyakisauce
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main course
BULGOGI BEEF AN

korean style marinated beef with rice

BLACK PEPPER BEEF **NJ
beef-filet-cubes with black pepper sauce,
paprika, spring onions and rice

BLACK PEPPER TIGER PRAWNS A&F
shrimps with black pepper sauce,
seasonal vegetables and rice

25,9

SWEET N SOUR LYCHEE CHICKEN *# 17,9

crispy chicken with vegetables, lychee and rice

KOREAN CHICKEN AF s 17,9

korean style chicken with vegetables, gochujang and rice

U
U

N KITCHEN

robatagrill

BEEF TENDERLOIN 250g*

with grilled avocado and tomato-cilantro salsa

WAKU DUCK A% s
fresh grilled duck breast with mala-paste,
vegetables, rice or naan bread

PORK RIBS N
with cashew nuts, spring onions
and sweet potato fries

LAMB CHOPS A

with green beans, vegetables and naan bread

GRILLED CHICKEN AR

with rice and vegetables

WOK VEGETABLES #*H@ 16,9
fresh seasonal vegetables from the wok, B_EEF FILLET SKEWER # )
b nuis andl fee with salad, naan bread or sweet potato fries
either with chicken +1 - duck +4
GRILLED SEASONAL VEGETABLES #
THAI RED CURRY F# 4 17,9 | with naan bread
coconut milk, sugar snap peas, bell pepper,
oyster mushroom and rice GRILLED KING PRAWNS &
either with tofu - chicken +1 - duck +4 - beef filet +7 with leaf lettuce and rice
SCALLOPS WITH PONZU AR 26,9 | GRILLED CALAMARI*®
scallops from wok with pak choi and rice with sweet potato fries
GEBRATENE NUDELN OD. RICE #¢@ 15,9 | TUNA STEAK #°™
either with vegetables or chicken +2 tuna fillet with seasonal vegetables and rice
TRADITIONELLE LAMIAN SUPPE AFCBR &7 15,9 | GEGRILLTER BIO-SALMON A#°F
with hand-pulled noodles either with with seasonal vegetables and rice
vegetables - chicken +2 - beef filet +6 - seafood +9
TOFU STEAK AF
ZA JIANG MIAN ACEFH 5 16,9 | tofu with teriyakisauce, pakchoi and shiitake
noodes with minced pork, spring onions, soybeans,
seasonal vegetables, peanuts, bean paste CHICKEN WINGS AFR
with sweet potato fries
[ ]
sides
JASMINE FRAGRANT RICE 3,5 FRIES
SUSHI RICE 4,5 SWEET POTATO FRIES
NAAN BREAD A 4,5 VEGETABLES

39,9

28,9

23,9

33,9

21,9

32,9

15,9

28,9

21,9

23,9

23,9

17,9

14,9

4,5
5,5

7,9
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ASIA FUSION KITCHE
ma ki 6 Pieces
AVOCADO 5,9 SAKE (SALMON) 6,9
KAPPA (CUCUMBER) 5,9 EBI (SHRIMP) 6,5
SWEET POTATO 6,5 MAGURO (TUNA) 79
1 8 Pieces hi
premium rolls sushi
TEMPURA MAK]| ABCFNM _j 17,9 | NIGIRI MIX °" 20,9
filled with crispy shrimps, avocado and spicy mayo 2x organic salmon 2x hamachi 2x beef fillet 3x maki
WAKU BEST A8cbm 19,9 SUSHI MIX SMALL 8P 17,9
flambéed salmon with ebi tempura, avocado 3x organic salmon 1x tuna 1x ebi 1x hamachi 3x maki
and truffle mayonnaise
SUSHI MIX LARGE &P 25,9
PHILADELPHIA €PFNG 16,9 | 3x organic salmon 2x tuna 2x ebi 1x eel
salmon, avocado, philadelphia cheese and caviar 1x caviar 1x hamachi 3x maki
VEGGIE ROLL ™ 15,9 | VEGAN NIGIRI SETF 15,9
avocado, cucumber and smokey tofu 2x avocado 2x oyster mushroom 2x snap peas 3x maki
DRAGON ROLL AcpFrm 18,9 | SAKE SET SMALL® 17,9
salmon, tuna, avocado, cucumber and arugula mayo 6x organic salmon 3x maki ’
RAINBOW ROLL ABPNMFH 19,9 D
ebi, salmon, tuna, avocado, cucumber, Wasabiponzusauc,e 1SOA><}§)Eg§rI1:_i-cr sI;lAn‘?oGngx maki 24,9
BEEF ROLL "™ 22,9 | SAKE SET VEGAN # 19,9
beef fillet, avocado, arugula, cucumber and parmesan 6x vegan salmon 3x maki 2
CHICKEN CHEESE ROLL AcN 18,9 BDHGN
marinated chicken with lemongrass ’ szﬁ;tj +S&E-\I;eggierolts 45,9
etmlecrse] tD Eneess organic salmon, hamachi, beef fillet,
VOLCANO SPICE ROLL <N 21,9 | 2macvh funa avocado, eel
tuna, avocado, caviar and homemade tuna sauce ° o o -
’ ’ 2 Pieces
nigiri
MANGO AVOCADO ROLL ™ 16,9
fresh mango, avocado, cucumber and sesame AVOCADO 5,9
VEGAN SAKE (VEGAN SALMON) ° 7,9
ALPINE-SUMMER ROLL APG 21,9
tempura salmon with avocado, buffalo mozarella, basil, SAKE (SALMON) b 6,9
topped with flambéed salmon & eel and tomato salsa ABURI SAKE (GRILLED SALMON) o* 79
himi 3stices MAGURO (TUNA) 8,9
sasnimi )
DG
SAKE (SALMON) ° 1,9 ABURI TUNA (GRILLED TUNA) 9,9
cD
MAGURO (TUNA) © 12,9 GYUNIKU BEEF FILLET 9,9
cD
AMAEBI (SWEET SHRIMP) 8 15,9 HAMACH! (AMBERJACK) e
D
SASHIMI MIX P8 UNAGI (EEL) 8,9
6 PIECE 21,9 / 12 PIECE 35,9 / 18 PIECE 45,9 12 @INIRTSERNE CRGNIE Sl




WAKU
WAKU

VEGA

Z

plant based meat options ...
CHICKEN AF

FISH AF
DUCK #*

SHRIMP AF
BEEF #*
... for these dishes

BASIL WOK J 19,9
wok dish with chili, garlic,

thai basil and rice

VEGETABLES WOK A 19,9 THESE DISHES CAN
with fresh seasonal vegetables prepared in a wok, BE PREPARED WITH
OUR PLANT BASED
RED THAI CURRY J 19,9
with coconut milk, sugar snap peas, bell pepper, MEAT OPTIONS
oyster mushroom and rice
TO YOUR LIKING

cashew nuts, soy sauce and rice

MANGO SWEET N SOURN 19,9

with sweet and sour sauce, bell pepper, pineapple,

mango, sesame and rice

STIR FRIED LEMONGRASS DISH 4 19,9
with vegetables, onions, ginger, garlic,
lemongrass and rice
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ASIA FUSION KITCHEN

dessert

MOCH] Ag¢ 7,5 FRIED MILK 4¢ 7,9
japanese sticky rice cake - with ice cream +1 sweet dessert made of fried milk

HUO SHAO BING A¢° 9,9 MANGO SAGO ¢ 8,9
classic flambéed ice cream mango sago with coconut milk

MATCHA TIRAMISU Ac¢ 7,9 COCONUT PANNA COTTA ¢ 75
coffee tee
verlangerter 3,9 | greentea 4,9
kleiner brauner 3,8 | oolongrice tea 4,9
groRer brauner 4,5 | chamomile & gojiberry tea 5,5
cappuccino & 4,5 | alpine herbs tea 5,1
cafe latte & 5,6 | jasmine tea 4,9
espresso small 3,5 | 8treasurestea 5,9
espresso large 4,5 | ginger lemon tea 5,5
homemade lemonade

BUTTERFLY MOJITO 79 LIME-HERBS LEMONADE 8,9
virgin mojito with butterfly pea flower Basil, Lemongrass, Ginger

ROSE LEMONADE 79 PEACH-YUZU-ICED TEA 6,9
MANGO TANGO 6,9 LYCHEE LEMON 6,9

green tea, mango and fresh orange greentea, lychee and lemon
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trumer pils small
trumer pils large
radler small
radler large

beer °

KU
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ASIA FUSION KITCHEN

S 55 \ASNNNNNNNANANNNNNNNNNNNN NN NN NNANANENNNNNNNNNNNNNNNNNNNNNNNNNNNNNNNNNNNNR

non alcoholic

coca-cola, fanta, spezi, almdudler 0,33L/0,5l 4/7/5,5

coca-cola zero 0,33l a7
apple juice, black Currant, plum juice 0,3l 4,7
orange juice, strawberry juice, aloevera juice 0,5l 5,9
juice with water 0,331/0,5l 4,3/4,9
juice with soda 0,331/0,5l 4,5/5,5
rasperry with water/soda 0,5l 3,9/4,3
elderflower with water/soda 0,5l 3,9/4,3
aloevera with water 0,331/0,5l 4,5/4,9
aloevera with soda 0,331/0,5l 4,7/5,5
tonic water 0,201 4,3
bitter lemon 0,201 4,3
soda water 0,331/0,51 3,5/3,9
soda lemon 0,331/0,51 3,9/4,3
still mineral water 0,331/0,75l 41/7,5
sparkling mineral water 0,331/0,75l 4,1/75
tap water 1,5

ANANNNASNNNNNNNNNNNNNNNNNNNINNNNINN AN

4,7 | white wine spritzer

5,7 | limoncello spritz

4,7 | limoncello zero with tonic
5,7 | chinola passionfruit

non alcoholic beer 0.33L 55 | hugo

maissel’s wheat beer 0,5l 5,7 | aperol spritz

linzer beer 0,33l 5,5 | aperol prosecco

tsing tao 0,33l (chinese) 5,5 | barita

kirin 0,33l (japanese) 5,5 | schilerol

schnapps®

bamboo liquor 2cl 6,2
rice liquor 2cl 5,9
maotai liquor 2cl 8,5
plum wine 6¢cl 55

sake (rice wine) 6cl 5,5

RN

aperitif ©

4,7
7,9
8,9
7,9
6,9
6,9
7,9
6,9
6,9



