cotton.

THE DINING AT W.T.S.

APPETIZER

S BRBENYNETYvS—9F—-XDAhTL—E 2900 AFXPh FavI RS54 1600
Caprese with Kumamoto Salt Tomatoes and Burrata Cheese Mexican Chopped Salad
AASEAHINYyFa LEVTa4XRILY B 1500 S Style TACOS REBEODT7ILINA =)L 1Piece /600
Carpaccio of Today’s Fresh Fish with Lemon Vinaigrette Itoshima Pork “Al Pastor” Tacos
MEEEDANNYFa PAFIY—2R 1700 REEBEOH-Yvs a7 1Piece /700
Beef Carpaccio with Aioli Sauce Garlic Shrimp with Oni Tenaga Ebi
NEY -FILII AR)IFENL 1600 HAQHVSTER FAFIY—2R 1900
Jamon de Teruel Iberico Pork Prociutto Galician-Style Octopus with Aioli
S AEIY S aAl—L Y55 1600 Fre35M /X\>vIOvTa 1600
Funagata Mushurooms Salad Panzerotti with Firefly Squid
S EROYILIIL Dy TILERR 2300 M TRANFHR I5%—t 1800
Horse Meat Tartare with Waffle Asparagus Milanese
7RARETOyOU— T FaLEIUX 1500 NYZAbyo TLyR 500
Basil Marinated Avocado and Broccoli Paintstock Bread
MAIN
S TG STEME 1 FRDIYIL 1509 Grilled Rump Cap of Miyazaki “Eda” Wagyu 4900
SLFaIavIDIII FaIFaJ)Vy—2 200g Grilled Lamb Chops with Chimichurri Sauce 3400
BERE "BEEKIYJI 3009 Grilled Kagoshima “Roppaku” Kurobuta Pork 3800
BEA ESHF V7O-ARAKES 2009 Grilled Ribeye of Kumamoto “Enju” Beef 6900
W BOEEEEDYT— ~Piri Piri ~ 400g Sauteed Chicken - Piri Piri- 3100
GRAIR=_TH—FEYDYF— IVvhI7Y—2 1509 Sauteed Tasmanian Salmon with Mantua Sauce 3000
PASTA DESSERT
¥ZER0V)—-LY—R ANTvTF14—= 3100 S 7-=ILILaA vL—LTValL 900
Spaghettini / Sea Urchin Cream Sauce Earl Grey Creme Brulee
S BEMFROXR—€ ANFyvFr—= 1700 HEH>5,/70N 1000
Spaghettini / Wagyu Bolognese Strawberry Pavilava
LREEYILAHELMHE ANTFyT1—2= 1800 D229 9T71473R 800
Spaghettini / Squid and Squid ink Classic Tiramisu
W HIYEFaAVY— TF=UF -F=UF U2 T14—% 1700 S F—F4L NS 800
Linguine / Aglio e Olio with Clams and Chorizo Key Lime Pie
T2ET7—49 2ov) 9LydaF—x 1600 AhbOR)— N7z 1500

Fusilli / Spicy Arrabbiata with ‘Nduja and Taleggio

Strawberry Parfait

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



DRINK MENU

Weekday Sparkling

® FHEE17:00~21:00FXT510yenlcTHELHFVERFET

h—% JevbV—/ FOvya /1997
Casa Vittorino Prosecco

510

GLASS WINE

SPUMANTE

A=Y Jey )=y FOtyd /19T
Casa Vittorino Prosecco

ROSE

AVZ7FIIN=FTIL—y O /7AVA
California Roots Rose/America

WHITE

AVTAINZTIL—=Y S vIJLRR/T*VA
California Roots Chardonnay/America

ATWNWIZ -T2 /2R1>
Higueruela Blanco / Spain

AHOB71>
Today's White Wine

RED

AV TAIVZFIN—YANIK =T ZIU/TH)H
California Roots CabemeiSauvignon/America

FrHI IR OF—=R /-2 50T
Katherine Hills Shiraz /Australia

ABOKRTA >
Today's Red Wine

DIGESTIVO

1000

GLASS/CARAFE

1000 2900

GLASS/CARAFE

1000 2900

1100 3200

ASK ASK

GLASS/CARAFE

1000 2900

1100 3200

ASK ASK

OvY/ZhL—=F/Y=FCTHEBEUVELTET

geek cello(HmME/EB& f£/B&F ¥)

1200

Cello(Hyuganatsu/Fennel Flower/Fennel Leaf)

Ta4-h7V VEV>FzvO
Limoncello / Dicapri

ML V=U ML 59N T4 XvEF—DO

Grappa / Tre Sole Tre Grappa di Nebbioro

JIIWFTs 59N T ERA—b
Grappa / Valdavi Grappa di Moscato

1000

2900

1300

HUMN)—4&
Suntory Draft / Japan

NART Y

Heineken / The Netherlands

FRRAIVARZZRIDIH

Guinness Extra Stout / Ireland

07 IFRNS
Corona Extra / Mexico

F)Y N—=F3UR
KIRIN Heartland / Japan

Ea—HILTY K714
Hoegaarden White / Belgium

COCKTAIL

IEY
Mimosa

Aoy —=

Peach Bellini

cOEALGLITUT

Tropical Sangria

NALER=)L
Highball

AIIEY TAKET
Cardamom Shochu

BR&LEVTD—
Homemade Lemon Sour

SvhZwy
Gin & Tonic

EX3aZIa-)b
Moscow Mule

YV TaH7
Shandy Gaff

LyR74
Red Eye

honyy—4
Campari Sada

FA4HE—Z
Ditamoni

FTqa-
Kitty

FRL—45—
Operator

950

1000

1000

1000

950

1000

900

900

800

900

900

900

800

800

900

900

800

800

900

900

NON-ALCOHOL

torryR /Jo7Ia-0
Non Alcohol Sparkling

ATSv>a A—FoF94
Kiwi Garden Sqlash

RTVYT 74X
Spring Fizz

HRIOvRAZIY
Pear Jasmine

Evo9L—=—TI7N—=YI—5—
Pink Grapefruit Cooler

T=ILJLA4 LEVRAYy>a
Earl Gray Lemon Squash

INY—T75T—hZvy
FEVER-TREE-Elder Flower Tonic

oIy —ET7T
FEVER-TREE-Ginger Beer

JU7ILa=)L E=)
Suntory All Free

L3 77—L WAZ100%
Apple Juice

HoRLSY/(750ml)
S.Pelle Grino

COFFEE & TEA

FVTFHILTLYRO—E—
Coffee

h7x57F
Cafe Latte

h7z#L
Cafe Au Lait

IZRTLyY
Espresso

7=ILILA
Earl Gray

=12 (HOT)
Darjeeling

LEYYSZX(HOT)
Lemon Grass

HEZI-IL(HOT)
Chamomile

KRR 10%OREZZTATEVET, KRRMERICHLTI0%DT —EXAMZRHRRBEVELET,

Tax is included. A service charge (10%) will be added to your bill.

1000

900

900

900

900

900

900

900

900

1000

1400

500

650

600

500

500

500

550

550



SHARE COURSE
4800

( APPETIZER + TACOS + PASTA + MAIN + DESSERT )

APPETIZER

MTBEOHDLBEVEDBREUWVWLRITET

MEEEDHAMNYFa PA4FIY—R

Beef Carpaccio with Aioli Sauce

AHBROAINYyF3 LEVTaXRI Ly b

Carpaccio of Today’s Fresh Fish with Lemon Vinaigrette

HEXIBEMN N TS —9F—XDAT7L—E+1000
Caprese with Kumamoto Salt Tomato and Burrata Cheese +1000

TACOS

Style TACOS REBEDT7IL/IXZ M=)
Itoshima Pork “Al pastor” Tacos

PASTA

REMFFROX—E ANTyvT1—Z
Spaghettini / Wagyu Bolognese

MAIN

XTEOSDOLBUVEDBREUWVERITET

HARXZ_THY—FoDOYFTF— I hNT7Y—2X
Sauteed Tasmanian Salmon with Mantua Sauce
EEEDEEDY T— piripiri
Sauteed Chicken “PiriPiri”

E2PJ1)J 300g +800
Grilled Pork +800

DESSERT

XBFEBEDESVEDT OBRVVIFET
F—F14L NA

Key Lime Pie

IV vIT14TIR
Classic Tiramisu
T7=ILIJLA1 oL—LTVValL
Earl Grey Cream Brulee
NROVF—=Z7r—%F +300
Basque Cheese Cake +300




Ccotton.

THE DINING AT W.T.S.

ANNIVERSARY COURSE
8500

72 7 i
First Drink

MFEEEDAINYFa PA4FIY—R

Beef Carpaccio with Aioli Sauce

AEBEDIVIL—R LEVYT4XRIL Y

Carpaccio of Today’s Fresh Fish with Lemon Vinaigrette

74370 >%FT
Foie Gras Sushi

BEMFRrOX—E

Spaghettini / Wagyu Bolognese

AR T —F DYV FT—I>hT7Y—R
Sauteed Tasmanian Salmon with Mantua Sauce

NMNERENF 1 FARADOITVII
Grilled Wagyu Tri-Tip

NT42IRHER KR-ILTr—*F
Whole Cake

d—kb—F@FHHFR

Coffee or Tea



