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THE DINING AT W.T.S.

APPETIZER

IRYIABDTIILAR=—TY —H—H54
Grilled Bacon Caesar Salad

S REEK PILNNZRM—ILYOR

Itoshima Pork Al Pastor Tacos

S MFEEROAILINYFa IRY—RTFA4FIY -2

Wagyu Beef Carpaccio with Mustard Aioli Sauce

PR—T7—K tE—F12

Seafood Ceviche

Ly aTywYr7LSF—XEEFRENTH

1400

1Piece /600

1600

1600

1600

Fresh Mozzarella Cheese with Kumamoto Salted Tomatoes

S XN O00AINYyFa T—EVRNAZILY—ZR
Yellowfin Tuna Carpaccio with Torapanese Sauce

XKETFFVAHADTIINEASRI LEVOYSH

1400

1800

Grilled Amakusa Bigfin Reef Squid with Bottarga Lemon Salad

S 7RARETOvIV—DONTILTIZR
Basil Marinated Avocado and Broccoli

AMER 7>FaEY -2
Bagna Cauda with “KYUSYU” Vegetables

RUwiN MY MNEAH
Trippa alla romana

S T IWAEHOYT— RIIWAhEEIRFAMTH

Bamboo shoot Saute with Firefly Squid with Butter Sauce

W B JV—-VT2ANFHR 25%—€
Green Asparagus Milanese with Brown Butter Sauce

1400

1300

1500

1800

1600

PASTA
ARyJLET7>a V>J4% 1800
Linguine / Vongole Bianco
W Ty F—FF—XEMNTYNORER—DO 1600
Spaghettini / Tomato Pomodoro with Burrata Cheese
P ESIT-TSET7—4 VAI—Z 1700
Rigatoni /Slow Cooked Pork Arrabbiata
1T EL»hHVEDT T /R—F 1500
Linguine / Green beans Genovese
W BEERDTE ANTvyT14—= 1800
Spaghettini / Sakura mini Shrimp and Rapini with tomato sauce
KPBEMES V- ANTyT1—= 1700
Spaghettini / Oita Shitake Mushroom
MAIN
AZXFON—=TFYJI) 1509 2400
Herb Grilled Sea Bass
FLFIavyTIIIL YT ILT 2009 3100
Grilled Lamb Chops with Salsaverde Sauce
PIPTATRZ -BFHrEY EOFEERNOYT— - 2809 2900
Diavola - Sauteed “HAKATA” Chiken
W EBDERSATIAYVIR=UT I 3509 3700
Grilled Dryaging Pork
Xa AEERF 1 FK 1509 4300

Grilled Wagyu Rump

8 NOF—ERALESHETT. P EFHROBOSHIETY,

W YHEFTIHAZ1-TY,

DESSERT

S ZAO44L FILE 700
Lime Tart

W T1I7IR 700
Tiramisu
BOI)IL7s—2 900
Strawberry millefeuille

Sk FaARYonNFON 900
Citrus Pavlova
NRAVF—=Z5—=* 1200

Basque Cheesecake

OvY /AkL—bk /Y—=4(+100) / )L (+100) / b= ¥ (+100)
75y A—ELFuyvUFa-n 800
Frangelico

DEV>FzvyO LEYYFa-) 900
Limoncello

FS5yIN HEEE-LRZE 1300
Grappa

Ny—h FH—fory 800
Passito

AFTER DRINK AvL 300

e =0
Coffee Darjeeling
h7z#L T=LILA
Cafe au Lait Earl Gray
h715F IZRTLwY
Cafe Latte Espresso

RRMEREB10%DOHEZEATEVEFT, R RMRICHULTI0%DY —ERBZRZREH WV LFE T HEOHKBERRE "COUM " Z2FEALTEVET,
Tax is included. A service charge (10%) will be added to your bill. Our restaurant provide “Hinohikari” japanese rice.



