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THE DINING AT W.T.S.

ANNIVERSARY COURSE
8500

- 7 i
First Drink
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Beef Carpaccio with Aioli Sauce

AXEHBERDIIL—KR LEYT4RI LY

Carpaccio of Today’s Fresh Fish with Lemon Vinaigrette
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Foie Gras Sushi
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Spaghettini / Snow Crab and Bottarga
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Sauteed Tasmanian Salmon with Mantua Sauce
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Grilled Wagyu Tri-Tip
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Whole Cake
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Coffee or Tea



