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THE DINING AT W.T.S.

APPETIZER

S FREFTEARIVHEYS ATL—E 2000 Sk Style TACOS R#BEODTIL/INR =)L 1Piece /600
Burrata Cheese with Pear and Tosa Bergamot Itoshima Pork “Al Pastor” Tacos
FEHBEDILNYyF3 LEVYT4RI Ly L 1500 NP2y s TLyR 500
Carpaccio of Today’s Fresh Fish with Lemon Vinaigrette Paintstock Bread
ATy al—L B354 1600 RFERBEOH-Vy I a2ULT 1Piece /700
Funagata Mushrooms Salad Garlic Shrimp with Oni Tenaga Ebi
Sk MEEEDOANNYFa FTAFIY -2 1800 W BFEFI7Yvh 1800
Beef Carpaccio with Aioli Sauce Fried Cod Milt
AXSAVFavIRY 34 1600 cJ)wIN MY BMNEIAH 1600
Mexican Chopped Salad Stewed Tripe in Tomato Sauce
TRARETOyAV— U FaEIUR 1400 WOKREE I5%—t 1700
Basil Marinated Avocado and Broccoli Maitake Mushrooms Milanese
MAIN
AMEREMF 1 FRADI I 1509 Grilled Kyusyu Wagyu Tri-Tip 4800
W ERESE EEDOJVUI 4009 Grilled Kurobuta Pork 3900
SLFIv7DYIIL Fa3IFaJVYy—2 200g Grilled Lamb Chops with Chimichurri Sauce 3400
W BOTEEBOYFT— T4T7HKRSE 480¢g Diavola - Sauteed Chicken 3000
GRAIRZ_TH—FEYDYF— IvhI7Y—2 1509 Sauteed Tasmanian Salmon with Mantua Sauce 3200
PASTA DESSERT
W RIWF—ZFHEOI)—LY—-R9UTTvL 2000 BREOIINI7I4+—1 1300
Tagliatelle / Porcini Mushroom Cream Sauce Mont Blan Mille-Feuill
BEMFARORXR—¥ ANTFyTF1—= 1700 M rqAUYRAy N NTON 1000
Spaghettini / Wagyu Bolognese Shine Muscat Paviava
S TRMEVYIAHEAHE ANTFyvT4—2 1800 V39997473 900
Spaghettini / Squid and Squid ink Classic Tiramisu
THOVWEELESR 2N\TFyvT1—= 1900 dA—k—FvS5ANFyY EITLyR 900
Spaghettini / Snow Crab and Bottarga Coffee Caramel Nut Semifreddo
AHEINYF7F=X TZET7—49 7T v 1500 S N2VBF—-X75—F 1100

Fusilli / Spicy Arrabbiata with ‘Nduja and Scamorza

Basque Cheese Cake

RRMEIE10%DHEZSATEVET, KRMRICHLTIO%D Y —ERBZRERTRHWZLET,
Tax is included. A service charge (10%) will be added to your bill.



