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THE DINING AT W.T.S.

APPETIZER

S TyS—9F-2t@atk h7/L—€ 2000 Sk Style TACOS RBBEOT7I/INZ M=) 1Piece /600
Burrata Caprese with Fresh Peach Itoshima Pork “Al Pastor” Tacos
AEBHAOANNYyF3 LEVT4XILyb 1500 INYZbyY TLyRk 500
Carpaccio of Today’s Fresh Fish with Lemon Vinaigrette Paintstock Bread
Y—7—KR EE—Fz 1700 S RFERBEOA-VvI>aVVT 1800
Seafood Ceviche Garlic Shrinp with Oni Tenaga Ebi
MEEEDOHINyFa PAFIY—2 1800 XRAHEYVIHDTY Y b 1500
Beef Carpaccio with Aioli Sauce Crispy Genkai Spear Squid
S AVTFNZTFavIRYSY 1600 HI-TANFHZDIZZ—H 1700
California Chopped Salad Summer Asparagus Milanese
FRARDYSHRTI—I 1500 JlyyaL—)ILEA7/14 V&L 1800
Basil Marinated Avocado and Broccoli Steamed Fresh Mussels in White Wine
MAIN
W BOFRFATASVIR—UDFYIL 4009 Grilled Dryaging Pork 3700
SLFav7DIIIL TP ILT 2009 Grilled Lamb Chops with Salsaverde Sauce 3400
S IharEVDTIIL F4TARSEA 2809 Diavola - Sauteed Chicken “HAKATA JIDORI*- 3000
STIEMECFREADT)IL 1509 Grilled Eda Wagyu Tri-Tip 4800
IHEMFZ7«LDJ)IL 1209 Grilled Eda Wagyu Filet 6800
GRAIZTH—FEYDYFTF— IV h97Y—2Z 1509 Sauteed Tasmanian Salmon with Mantua Sauce 3200
PASTA DESSERT
W HHI S/ R=E VTL4R 1800 S J—)LRALILONTON 1000
Linguine I Turban Shell Genovese Gold Barrel Paviova
BEIDAXIVDANT Yy T14—= 1600 V2997453 800
Spaghettini / Sardine and Fennel Classic Tiramisu
W FTF-IFT—- VHM-Z 1700 W F—FAL NA 900
Rigatoni / Slow Cooked Oxtail Ragu Key Lime Pie
EBEROIY—LY - AHEY)FY—= 2400 BEAOYOI—7 x7LI1-LEERALTEYET 1100
Suquid Ink Tagliolini / Sea Urchin Cream Sauce Melon Coupe
EF 75ET7—% 1500 NZRIBF—ZT7—* 1100

Pici / Arrabbiata

KRMAEEEFI0%DHEZZATEVET, EREREHLTI0O%D T —ERARZRNEERBVLET . UEOHKEELREE " VOO 2FERALTEVET.
Tax is included. A service charge (10%) will be added to your bill. Our restaurant provide “Hinohikari” japanese rice.

Basque Cheesecake



