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THE DINING AT W.T.S.

APPETIZER
Tv7—9F—XEIN—VYIIbDATL—E 1600
Caprese with Fruit tomato and Cream mozzarella
70v2V—,TRAROY ST 7oFaERSIDY—2 1200
Avocado and Broccoli Salad with Basil and Anchovy Source
hAMERBDAHIIINY F3 1400
Fresh Snapper Carpaccio
EEEKEDAINNY Fa 1300
Fresh Octopus Carpaccio from HOKKAIDO
FRIELA-TEORXIVLIRDY = =154 1200
Grilled Caesar Salad
BEMFEESCDANNYFa 1900
Wagyu Beef Carpaccio with Sea Urchin
AMEEFRIVv b 1200
Assorted fritter of Local vegetables
HOT APPETIZER
TV=VTFZRNFHRADITIIL L
RISV TNIy TEENULNI—DY—R 1500

Grilled Asparagus with Browned butter and scrambled egg
L—=IW\RAnBa714 &L 1600
White wine Steamed Blue Mussel

T79=IYvh +300

After Risotto

72793 JLYFh—=X}b

Foie Gras French Toast

1Piece/800 2Piece/1500

BRENMFRVETR
Seared Wagyu Beef Sushi

1Piece/800 2Piece/1500

SHARE cotton.

YITRIMNTHERBEZRELATVWERFB3I-2TY
4300

1st DISH s2@#ms2vmElzy
AMEEBFADHILNY F3
Tv5=9F=RETN—=YRIIMDATL—E
BEMFLESICOAINYF 3 (+500)
2nd DISH
RIVFIY—=4 /oobO740Ty

SSREPREDRROVF—/ [/ WHEBOAINKRF—F

MAIN DISH x1@ss2vEIET

REBEDOITIIL

EEFEEHRDZF—F (+700)

DESSERT
HFRMBHVEDTOERULEEL

F—=ZX5—*% /HBT145Z2 /knock knock

J—b—FRBHAR

HERSRURDTEYT

JWATS)

PIZZA
LT —4 1300
Margherita
978074y Y 1500
Quattro Formaggi
PASTA
E0Z0)-LOVYTAX 1900
Linguine with Sea Urchin Cream Sauce
BEREEROIANT Yy N—ZTSET7—% 1400
Spaghttoni Arrabiata with ITOSHIMA Pork
WENDOHILEF—S 1400
Carbonara
YIALHBEORROYF—/ 1400
Spaghetti Aglio olio with SHIRASU
FV—-LVIEDMTIY - UV TLXR 1900
Linguine with Lobster Tomato sauce
MAIN
ADSXDEENHHRE

TIVIWRNTREN=TAS D1 2100
Swordfish with herb and bread crumbs
#BEEO/ U O-XIU—,FLH/ 2009 2000
Grilled ITOSHIMA pork
BOFBREEADIVRILT—2 2200

Bone Chicken Involtini

EEFEERADRAT—F 150g vv>aKRFhEIIvyIS5 3000
Wagyu Beef Round Steak with Mashed potatoes and arugula

#imFE71sL 90g~ 5800-
Branded Wagyu Beef Tenderloin 90g~

DESSERT

NROBF—-Z7r—F 700
Basque Style Cheese Cake

BT173IR 700

Tiramisu of strawberry

FTIYYATIE—=R <LEVEFERALEI9UTHBLEF> 600

Delizia Al Limone

3EOMEILYSaTIR 600
Citrus three fresh marinade
KNOCK KNOCK 800

Our Special recipt

J—k—-fIFRKRB+300HICTHEELHVWEEITET,

BRBAPREOUVEHEFNZFEALTVET, BMTLIF—2B/E50ARBRI vy 7ICHEBRLAFSETV, XRTRMEREBEIC10%DHEEZZATHEVET.




Seasonal Course
6500

- Specialty -
72793 JLUFh=Zb
French toast with Foir gras
- Amuse -

D752 HFIAMTANZHR
Clam flan with White Asparagus

- Cold Appetizer -

BEHMEDYIL—R

Crude with Spanish mackerel and hyuganatsu

- Pasta -
EHE § JoJ1%
Linguine with Chicken and bamboo shoot
- Main -

EE+7sL ZZH# MEZE BB

Wagyu beef tenderloin with Ostrich Fern and Onion
- Risotto -
DVvyh HEM XoiE
Risotto with Firefly squid and Rape blossoms

- Dessert -

AMEHEES IL—LFrPa

Crémet d’Anjou with Strawberry

LERFOAHEIZC 10% O —EXRZTRH N LET. BT LILF—2BR/REOHRBRY v 7ICERLDIFLLEEL.
If you have any form of FOOD ALLERGY, please notify our staff. Tax is included. A service charge(10%) will be added to your bill.



Anniversary
8500

ERAN=0029
Cheers

N7 IR/ERR-IVT—F

Anniversary Cake

HEXR

Bouquet

~ Course ~

- Specialty -
74795 TLUFh=ZRb
French toast with Foir gras
- Amuse -
D753 FRIAMNTRNZIHZR
Clam flan with White Asparagus

- Cold Appetizer -

BEHMEDVIL—FR

Crude with Spanish mackerel and hyuganatsu

- Pasta -
FEE H Jr7qax
Linguine with Chicken and bamboo shoot
- Main -

EEF7sL CZ#H HWEE RIE

Wagyu beef tenderloin with Ostrich Fern and Onion

- Risotto

DVwyh HEM R0t

Risotto with Firefly squid and Rape blossoms

EEEBGAHEAR(C 10% DT —ERREZTRBVCLEY, BT LILF—2E/EOAHEBRY v 7CERLDFLE,
If you have any form of FOOD ALLERGY, please notify our staff. Tax is included. A service charge(10%) will be added to your bill.



