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THE DINING AT W.T.S.

APPETIZER
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Basque Cheese cake

Tax is included. A service charge (10%) will be added to your bill. Our restaurant provide “Hinohikari” japanese rice.

M EEHOVUHET VS —9F—-X A7L—F 2000 Sk Style TACOS RBBEOT7I/INZ M=) 1Piece /600
Caprese with Burrata Cheese and Caramelized Fig Itoshima Pork “Al Pastor” Tacos
AXAHAOHILNyFa LEVYT4RXILyb 1500 NYZRMyo TLyR 500
Carpaccio of Today’s Fresh Fish with Lemon Vinaigrette Paintstock Bread
Y—7—RKR E—F1z 1700 REEBEZOH-—VUvss a7 1800
Seafood Ceviche Garlic Shrinp with Oni Tenaga Ebi
S MEEEDAINNYFa FAFIY—2 1800 N HFOAEEDNISX—tH 1700
Beef Carpaccio with Aioli Sauce Maitake Mushurooms Milanese
A¥SAVFavTRYSS 1600 MTNBRDIVY bk ALY SEFYYDY—R 1700
Mexcan Chopped Salad Fried Pacific Saury with Orange and Nut Sauce
7RARETOYIA)—DOF»FakIUR 1500
Basil Marinated Avocado and Broccoli
MAIN
Sk BDOFEE JYJI 400¢g Grilled Kurobuta Pork 3900
SLFIavIDIII FaIFaJVY—2 200g Grilled Lamb Chops with Chimichurri Sauce 3400
W BOTFEEEDYT— T47RSHE 4809 Diavola - Sauteed Chicken 3000
AMEBENE 1 FREDI VI 1509 Grilled Wagyu Tri-Tip 4800
AMEBENE 74LDF I 1209 Grilled Wagyu Filet 6800
GRAIZTH—FEYDYFTF— IV h97Y—2Z 1509 Sauteed Tasmanian Salmon with Mantua Sauce 3200
PASTA DESSERT
LTREEVYIAhETHhE D/ R—-F 1800 BEEOIINI74—2 1400
Spaghettini / Squid and Squid ink Genovese Mont Blan Mille-Feuill
S FHOWEEERE ANFyvTFr—= 1900 S SrAUIYRAAvhoNTON 1000
Spaghettini / Snow Crab and Bottarga Shine Muscat Paviova
F5F—-)L55— EF 1700 V2999 T71472R 800
Pici / Slow Cooked Oxtail Ragu Classic Tiramisu
S RIWNF—ZHEOI)—-LY—=XZ)T7FTvL 2000 S AL NA 900
Tagliatelle / Porcini Mushroom Cream Sauce Lime Pie
YR AV ERBDEIMWY7F—-X TSET7T—4 1500 d—k—¢FXF v ANFyYDEITLYR 900
Spaghettini / Spicy Arrabbiata with ‘Nduja and Scsmorza Coffee and Caramel Nut Semifreddo
NAVBEF—Xr—=+ 1100



