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THE DINING AT W.T.S.

APPETIZER

M THEFXVAHETYIT—IF-RXOATL—t 2000 AFP A FavI RS54 1600
Caprese with Kiwi and Burrata Cheese Mexican Chopped Salad
AAERAAINYyFa LEVTa4RILYH 1500 S Style TACOS REBEODT7ILINA =)L 1Piece /600
Carpaccio of Today’s Fresh Fish with Lemon Vinaigrette Itoshima Pork “Al Pastor” Tacos
S BEROSILIIL Ty TIER 2300 RERBEOH-VvI2aUrT 1Piece /700
Horse Meat Tartare with Waffle Garlic Shrimp with Oni Tenaga Ebi
NEY - FILIIN ARYIFRENL 1600 SADHISTR 7A4FIY -2 1900
Jamon de Teruel Iberico Pork Prociutto Galician-Style Octopus with Aioli
S ARy AN—L Y5 1600 FJwIX R RERH 1500
Funagata Mushurooms Salad Stewed Tripe in Tomato Sauce
MEEEDHILNYyFa FA4FIY—2 1800 M FANFHR T5%—1 1800
Beef Carpaccio with Aioli Sauce Asparagus Milanese
FRARETOyAU— U FaEIUR 1400 NYZbyo TLyR 500
Basil Marinated Avocado and Broccoli Paintstock Bread
MAIN
S TG STEME 1 FRDIYIL 1509 Grilled Rump Cap of Miyazaki “Eda” Wagyu 4800
SLFaIavIDIII FaIFaJVY—2 200g Grilled Lamb Chops with Chimichurri Sauce 3400
BERE XBEEKIYJI 3009 Grilled Kagoshima “Roppaku” Kurobuta Pork 3800
BEA ESHF V7O-ARAKES 2009 Grilled Ribeye of Kumamoto “Enju” Beef 6900
W BOTEEBNOYTF— T47HKFA 400g Diavola - Sauteed Chicken 3000
GRAIR=_TH—FEYDYF— IVvhI7Y—2 1509 Sauteed Tasmanian Salmon with Mantua Sauce 3000
PASTA DESSERT
Zayv¥ dJ)drV-—-3 1500 W 7=)ILILA vL—LTV)al 900
Gnocchi / Gorgonzola Earl Grey Creme Brulee
Sk BEEMNHFROR—E ANXF v Fa—= 1800 HEH>5,/70N 1000
Spaghettini / Wagyu Bolognese Strawberry Pavilava
LARBEYIADEAHE ANTFyT1—2 1700 D229 9T71473R 900
Spaghettini / Squid and Squid ink Classic Tiramisu
W FHOVWELESE ANTFyTF1—2 1900 e F—F AL XA 800
Spaghettini / Snow Crab and Bottarga Key Lime Pie
AlyoaF—RX TFIET7—49 7291 1500 NAVRF—Ar—=+ 1100

Fusilli / Spicy Arrabbiata with ‘Nduja and Taleggio

Basque Cheese Cake

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



