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THE DINING AT W.T.S.

APPETIZER

W IHELSZFVMET VS —I9F—-XDATL—E 2000 Sk Style TACOS RBBEOT7I/INZA M=) 1Piece /600
Caprese with Kiwi and Burrata Cheese Itoshima Pork “Al Pastor” Tacos
AAERAAINYyFa LEVTa4RILYH 1500 AFSHhH o FavITRYS45 1600
Carpaccio of Today’s Fresh Fish with Lemon Vinaigrette Mexican Chopped Salad
NEY - FILIIN ARYIFENL 1600 REREBEOH-YUvs> a7 1Piece /700
Jamon de Teruel Iberico Pork Prociutto Garlic Shrimp with Oni Tenaga Ebi
W BTy aAl—Lb Y5 1600 W BFIYvN SELYMF-X 1800
Funagata Mushurooms Salad Fried Cod Milt with Mimolette Cheese
ENDFIILIIL Ty TIRZ 2400 RwiX P REAH 1600
Horse Meat Tartare with Waffle Stewed Tripe in Tomato Sauce
MEEEDHINYyFa PA4FVY -2 1800 HOREE I5x—tH 1700
Beef Carpaccio with Aioli Sauce Maitake Mushrooms Milanese
PRARETOyAU— 7o FaETUR 1400 NyZbhyo TLyR 500
Basil Marinated Avocado and Broccoli Paintstock Bread
MAIN
AMEREMF 1 FRADI I 1509 Grilled Kyusyu Wagyu Tri-Tip 4800
MW ERESE EEOJJI 4009 Grilled Kurobuta Pork 3900
SLFIavIDIII FaIFa)V—2 200g Grilled Lamb Chops with Chimichurri Sauce 3400
W BOTEEBOYFT— To+T7HKRSE 480¢g Diavola - Sauteed Chicken 3000
GRAIRZ_TH—EYDYF— IvhI7Y—2 1509 Sauteed Tasmanian Salmon with Mantua Sauce 3200
PASTA DESSERT
S RILF—_HOI/V—LY—-R IUTTvL 2000 dA—k—FvI3XIFvY £IT7LvR 900
Tagliatelle / Porcini Mushroom Cream Sauce Coffee Caramel Nut Semifreddo
BEMFARORXR—E ANFyvF1—= 1700 S BHFEHS/TON 1000
Spaghettini / Wagyu Bolognese Strawberry Pavilava
M TRBEYVAHDEAMHE ANTvTF—Z 1800 V2997473 R 900
Spaghettini / Squid and Squid ink Classic Tiramisu
THhOWELESE ANFyF1—= 1900 S TAL NA 800
Spaghettini / Snow Crab and Bottarga Lime Pie
ABDEIWNYFF—RX TFET7—9 7yl 1500 NAVRF—Ar—=+ 1100

Fusilli / Spicy Arrabbiata with ‘Nduja and Scamorza

Basque Cheese Cake

RRMEIE10%DHEZSATEVET, XRMRICHLTIO%DO Y —ERBZRERTRHWEZLET,
Tax is included. A service charge (10%) will be added to your bill.



