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17.8
Onigoroshi, Hatsumago & Kohro

20
Onigoroshi, Tateyama & Naratoyosawa
23.8
Rihaku, Naratoyosawa & Hanaranmai Komachi
Sake tasting flight L it 16
- A Iwate | Semi dry & medium rich | Super hot
ake premium cups
17.5
Fukui | Light & refreshing, semi dry sake | Cold
18
Toyama | Light, dry & crisp | Cold or hot
18
Hyogo | Fruity & semi sweet sake | Cold
18.5
Gifu | Smooth & rich with dry crisp finish in a cute
Panda cup | Cold or warm
20
Aomori | Medium body & semi dry sake | warm
24

Yamagata | Fresh fruity aroma & smooth texture with only
pasteurized once | Cold only!!
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Hanaranm*nachi Daiginjo

Glass (looml) / Bottle (720ml) 10/58
Kyoto | Fruity & Dry | Cold/Warm | Alc/Vol. 13.5%
"Onigoroshi” means “Demon Slayer”. This delicious sake is clean,

fruity & dry Junmai (Premium) sake that can be matched with a
variety of Japanese dishes, such as fresh oysters, sushi or sashimi.

Glass (looml) / Bottle (1I80oml) /170
Yamagata | Rich Body & Semi Dry | Room Temp/Hot | Alc/Vol. 15.5%

Hatsumago's elegant fragrance from Yamadanishiki rice &
delicate well balanced flavour of rounded sweetness & dryness.
Once you warm it up, you can feel more dryness in a taste & it
gives you a different impression also. This goes well with most of
Japanese dishes.

Glass (looml) / Bottle (500ml) 12 /55
Kumamoto | Rich & Sweet | Room Temp | Alc/Vol. 15.5%

Medium rich & semi sweet flavoured special Junmai from
Kumamoto Shuzo Kenkyojo. The fragrance is very quiet but the
flavour is clean & rich with a good amount of acidity & mineral.
Great sake during a meal.

Glass (looml) / Bottle (720ml) 14.5/ 80
Toyama | Light, Dry & Crisp | Cold/Hot | Alc/Vol. 15.3%

A classic dry Honjozo made from two of the best sake rice.

It has a light touch on your palate with a good amount of umami
from rice & a clean dry finish. It also has a couple different
characters depending on its drinking temperature. This is a
perfect sake bottle to match with any Japanese food, especially
white fish & seafood dishes.

Glass (6oml) / Bottle (720ml) 157170
Akita | Sweet & Rich | Cold Only | Alc/Vol. 15.0%-16.0%

This sake is smooth, rich & elegant flavoured Daiginjo with a
beautiful flowery fragrance. Comes in a vivid purple blue bottle
with 1920's retro artwork. This is a high quality Daiginjo with
sweetness & layers of richness.

Glass (1ooml) / Bottle (720ml) 16 /94
Shimane | Clean, Smooth & Semi Dry | Cold/Warm | Alc/Vol. 15.3%
Quiet on your nose with a character of Nashi pear. Soft & mild
richness spread slowly over your mouth with a nice dry finish.
This sake could match well with slightly oily dishes such as
Oyster fly or Karaage chicken. This is one of the best quality
Junmai sake Japan can offer to the world.

Glass (looml) / Bottle (720ml) 17/ 98
Nara | Fruity & Dry | Cold/Warm | Alc/Vol. 15.5%
Junmai Ginjo is fruity fragrant, smooth & light flavoured sake

with a character of apple or banana. Great sake to match with
light flavoured dishes such as fresh seafood & tempura.

Bottle (720ml) 65
Kyoto | Rich full bodied | Room Temp/Warm | Alc/Vol. 15.0%

Fermented for 4 weeks (twice longer than usual sake making).
It has an elegancy in aroma & full strength in a flavour.

Bottle (180coml) 285
Akita | Fruity Dry Finish | Cold Only | Alc/Vol. 16.0%

Gold Medal Winner at the Annual New Sake Competition.
Beautiful fruity Ginjo fragrance like ripe melon. Soon as you sip
it, a fruit basket of apple, pear & melon spreads slowly all over
your mouth. Also very clean & subtle on your palate with slightly
dry finish.



Warm sake

Small bottle (300ml) 32
Saitama | Alc/Vol. 6%
Sparkling with Japanese blue, quietly shinning blue & slim body.

It is a sake new style. Super clean & semi sweet taste, serve
chilled & enjoy this under the sunshine.

Small bottle (300ml) 33
Shimane | Alc/Vol. 14.8%

Rihaku Junmai Blue Purity has a combination of Matsu pine
resin, roasted chestnut & a touch of honey & bitter cacao.
Dryness & Umami of Shimane local rice Kannomai is perfectly
balanced, you could keep on drinking this sake one after another
easily. Drink chilled or slightly warm (40C).

Small bottle (300ml) 33
Iwate | Alc/Vol. 16.5%

In Japan, this sake is for restaurant use only & not sold at retail
shops. There are well balanced umami, sweetness & richness of
Iwate local grown Toyonishiki rice with its super dry crisp finish.
Try chilled or warm as you prefer.

Small bottle (300ml) 35
Akita | Alc/Vol. 15.5%

Ranman Tokusen Ginjo is light/medium bodied, semi dry Ginjo
with a good balance of bitterness & acidity. Great to drink it
chilled or room temperature.

Small bottle (300ml) 40
Kyoto | Alc/Vol. 15.5%

Eikun Kotosennen Junmai Ginjo is very clean & fruity flavoured
sake from Kyoto. Sweet & sour fragrance reminding of
grapefruit, mandarin orange, pineapple & yogurt slowly spread in
your mouth until the very end of palate. Great to enjoy it chilled
at the beginning of a meal.

Small bottle (300ml) 40
Hyogo | Alc/Vol. 15.5%

Honest pure dry sake from Himej, Hyogo. Great matching with
Sumiyaki Charcoal grill. Best drink hot.

Small bottle (300ml) 57
Shizuoka | Alc/Vol. 16.8%

A special Junmai Daiginjo brewed in memory of former
Takatenjin Master Toji Shokichi Hase. received a gold medal in
2010. Aromas of clean honeydew rind, soft & rich flavour with

a clean dry finish. Rated top 4 sake in japan.



KAKUSHI GURA

Glass (8oml) / Bottle (300ml) / Bottle (720ml) 10/36/82
Kagoshima | Mugi Shochu | Alc/Vol. 25.0%

Kakushi Gura has nice oak fragrance & mild earthy flavour.
However, it finishes very smoothly. Very easy to match with any
dishes. Easy to mix with lemonade or flavouring soda. This is the
shochu for any occasions.

KAIDO

Glass (8oml) / Bottle (300oml) / Bottle (720ml) 10/36/82
Kagoshima | Imo Shochu | Alc/Vol. 25.0%

This exotic red bottled Imo Shochu Kaido is made from well
selected ingredients. Hamada Shuzo's home town Kagoshima
prefecture's sweet potato & Kuro Koji from pure Japanese rice
are used. Koshiki Kaiyoushinsousui (deep ocean water), which is
pure clean extra mineral water, is also used 100% for this production.

Kaido
T
Choya umeshu
: CHOYA YUME WINE
. ) ‘ > - = Glass (1I5oml) / Bottle (750ml) 8/35
L] i Osaka | Plum Wine | Alc/Vol. 8.9%
’ This is a total new sensation of Japanese plum wine. It a secret
| blend of Choya's signature Ume juice extracted from 100%
| Japanese grown Ume fruits, pure Japanese grape wine & sugar.
It has a clean, smooth & light bodied sweet flavour that can be
‘ enjoyed by anyone who likes sweet white wine.
CHOYA UMESHU
‘ Glass (5oml) / Bottle (750ml) 85/78
Osaka | Plum Wine | Alc/Vol. 15.0%
s - This is a Japanese Standard Choya Umeshu with real plum
fruits in a bottle. The taste of this bottle has a richness, depth &
'l elegancy in a flavour. Enjoy it on the rocks or mix with soda.

CHOYA KOKUTO UMESHU

Glass (5oml) / Bottle (720ml) 9790
Osaka | Plum Wine | Alc/Vol. 14.0%

Choya blend Japanese plum with brown sugar, rum & black
vinegar to make its taste rich, sweet & even a bit smoky. You

could enjoy drinking this on the rock as a desert or even top it
| on vanilla ice cream for the extra sweet & rich flavour.




Pabu signiture cocktails

GOCKTAILS

SAKE COCKTAIL

1

ORIENTAL WAVE

Kizakura, Paradiso, gin, fresh lychee juice & a touch of
lemon juice

PABU SAKE CHILLER

Kizakura sake, vodka, topped with fresh cranberry
& grapefruit juice

ESPRESSO SAKETINI

Kizakura, Kahlua, vodka, a shot of espresso, sugar syrup
& creme de cocoa

GEISHA'S BLUSH

Kizakura Sake, Orange Liquor, Vodka, Hypnotig, Creme de
Menthe, Hypnotiq, Cranberry Juice

CHOKORETO MEGAMI

Kahlua, Bailey's Irish Cream, Creme de Cacao, Mozart
Chocolate liquor, Kizakura Sake

12

12

12

14

16

SHOCHU COCKTAIL

6 CRAZY BIRD 12
Rice shochu, Vodka, fresh lime juice, sugar syrup topped
with ginger beer

7 SAKURAJIMA MOJITO 15
Kaido, Bacardi, sugar syrup, with crush lime wedges & mint
leaves topped with Sprite

UMESHU COCKTAIL

8 POMME SAKETINI 12
Choya umeshu, Pomme, Bacardi topped with fresh lychee juice

9 PABU SLIPPER 12
Choya umeshu, Midori, Cointreau topped with fresh pineapple
& lemon juice

10 KONNICHIWA KITTY 12
Choya umeshu, Chambord, champagne & sugar syrup

n YUME WO MOTOU 12
Choya umeshu, lychee liqueur, vodka fresh pineapple
& lemon juice topped with Calpis soda

12 HAIBISUKASU 12
Choya umeshu, gin, ruby grapefruit juice, dashes of
Angostura, sugar syrup & pomegranate

13 MR MIYAGI 14
Choya umeshu, Cointreau, Ruby Grapefruit, Lemon juice,
dash of lemonade

14 AVALANCHE / NADARE 16

Hypnotig, Creme de Menthe, Kizakura Sake, Vodka,
Pineapple Juice

WHISKY

SUNTORY YAMAZAKI 12 YEARS SINGLE MALT
Glass (3oml) 15
Kyoto | Alc/Vol. 43.0%

Suntory is the major whisky maker in Japan. They started
making whisky from the 1920s. They are one of the oldest
companies in Japan that have a lot of experience of whisky
making. Made from Yamazaki's pure natural mineral water,

aged in casks of three different kinds of oaks: American, Spanish
& Japanese, Suntory Yamazaki 12 year Single Malt has a rich
aroma of dries fruity & honey, delicate, mellow taste with

a lingering, woody & dry finish. It is a perfect drink to finish up

a meal with or night cap.



MOGKTAILS

1

KIWI TANGO 10
Fresh kiwi, lime wedges, mint, soda, sugar syrup

PASSION FRUIT FRESHCA 10
Lychee, passion fruit, lime, sugar syrup

MELON DELIGHT 10

watermelon, lime, mint, peach syrup, pineapple juice

1

KIRIN MEGUMI DRAUGHT - On tap (330ml) 8
Yokohama | Alc/Vol. 5.0%

SAPPORO PREMIUM (330ml) 8.5
Hokkaido | Alc/Vol. 5.0%

ASAHI SUPER DRY (330ml) 8.5
Japan | Alc/Vol. 5.0%

KIRIN FUJI APPLE CIDER (500ml) 13.5

Japan | Alc/Vol. 4.0%

KIRIN FUJI APPLE & UME CIDER (500ml) 13.5
Japan | Alc/Vol. 4.0%

KINSHACHI RED MISO LAGER (330ml) 16
Aichi | Alc/Vol. 6.0%

Kinshachi Beer Akamiso Lager is a very unique Nagoya local
beer made from soy bean miso mixed with malt & hop.

The color is light dark but not as heavy as normal dark beer
& taste is quite rich, creamy & semi sweet with a bit of miso
flavour in aftertaste. This is very unique but well made high
quality beer. Matching well with rich tasted meat dishes such
as Wagyu or Butanokakuni pork belly.

ECHIGO KOSHIHIKARI RICE LAGER (500ml) 16
Niigata | Alc/Vol. 5.0%

Echigo Beer has been well recognized as the first & leading
Japanese craft beer brand since its birth in 1994. Koshihikari
Echigo Beer is smooth, dry & crisp flavoured premium quality
Rice Lager made from Niigata grown rice (Japan's best quality
rice), malts & hops. It has a great matching with foods that have
subtle flavours.

MITSUBOSHI BEER PALE ALE (330ml) 16
Nagoya | Alc/Vol. 5.0%
English style pale ale with using the premium “Maris Otter” malt

SPARKLING

1 PAUL LOUIS BLANC DE BLANCS 9/50
Loire Valley France

2 CHAMPAGNE LAURENT PERRIER 95
Tours-sur-Marne France

3 CRISTAL BRUT BY LOUIS ROEDERER 350
Reims France

WHITE

4 MONTEVECCHIO MOSCATO 8.5/38
Heathcote VIC

5 CASTELLI ESTATE RIESLING 9/42
Great Southern WA

6 MAHI SAUVIGNON BLANC 9/44

Marlborough NZ

HOWARD PARK MIAMUP CHARDONNAY 9/42
Margaret River WA

8 KUKU PINOT GRIS 34
Marlborough NZ

9 PARINGA ESTATE CHARDONNAY 52
Mornington Peninsula VIC

RED

10 CASTELLI 'CHECKMATE' 9/43
CABERNET MERLOT Great Southern WA

. MITOLO JESTER CABERNET SAUVIGNON 9/ 43
McLaren Vale SA

12 KENNEDY SHIRAZ 9/43
Heathcote VIC

13 BELLVALE '‘QUERCUS VINEYARD' 10/ 48
PINOT NOIR Gippsland VIC

14 PIZZINI SANGIOVESE 54
King Valley VIC

16 SALLY'S PADDOCK CABERNET BLEND 96

Pyrenees VIC



SOFT DRINKS

1

2

3

10

1

12

CALPICO ORIGINAL

CALPICO GRAPE

COKE

COKE ZERO

DIET COKE

LEMON ICE TEA

PEACH ICE TEA

NATURAL SPARKLING WATER

ORANGE & MANGO SPARKLING WATER

WHITE GRAPE & PASSION FRUIT
SPARKLING WATER

RAMUNE (JAPANESE LEMONADE)
LEMON LIME BITTER

JUICES

13

14

15

16

17

18

FRESH ORANGE JUICE
FRESH APPLE JUICE
PINEAPPLE JUICE
CRANBERRY JUICE
POMEGRANATE JUICE
COCONUT WATER

HOT TEA & COFFEE

19

ESPRESSO

20 GREEN TEA

21

GENMAI TEA
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