cotton.

THE DINING AT W.T.S.

APPETIZER

S BAREBEN NS -9 F-ZXOATL—E 2900 AXPAVFIvITRYSS 1600
Caprese with K to Salt T \{ and Burrata Cheese Mexican Chopped Salad
AEHRANWNYFa LEVT4XILy b 1500 Sk Style TACOS AJL=4 R 1Piece /600
Carpaccio of Today’s Fresh Fish with Lemon Vinaigrette Style Tacos Carnitas
MFEEEOHANNYFa FAFIY—2R 1700 RERBEOAH-YUvIaVV7T 1Piece /700
Beef Carpaccio with Aioli Sauce Garlic Shrimp with Oni Tenaga Ebi
NEY-FIIIL ARYIFRENL 1600 SAOHIVSTER FAFIY -2 1900
Jamon de Teruel Iberico Pork Prociutto Galician-Style Octopus with Aioli
Sk ATy al—L 54 1600 Br3EHM N\>vIzOyvTq 1600
Funagata Mushurooms Salad Panzerotti with Firefly Squid
W EROIILIIL Ty TILER 2300 W TANSHR I5%—1H 1800
Horse Meat Tartare with Waffle Asparagus Milanese
7RARETOYIY— P FaLETUZR 1500 NYZbhyY TLwR 500
Basil Marinated Av do and Br li Paintstock Bread
MAIN
S BIE THMSE 1 FROIYIL 1509 Grilled Rump Cap of Miyazaki “Eda” Wagyu 4900
SLFIavIDTIIL FaIFa)Y—2R 200g Grilled Lamb Chops with Chimichurri Sauce 3400
ERE AHEES U 300g Grilled Kagoshima “Roppaku” Kurobuta Pork 3800
A EEE VIO-IRANES 2009 Grilled Ribeye of Kumamoto “Enju” Beef 6900
S BEOEEEBDY T — ~Piri Piri ~ 400g Sauteed Chicken - Piri Piri- 3100
GRARZTH—EYOYF— IVhT7Y—2 1509 Sauteed Tasmanian Salmon with Mantua Sauce 3000
PASTA DESSERT
EEZEROIVIV—LY—R ANTyT1—= 3100 W 7= ILa sL—LTYValL 900
Spaghettini / Sea Urchin Cream Sauce Earl Grey Creme Brulee
S ROX—¥ ANFyFa—2 1900 HEHSNTON 1000
Spaghettini / Bolognese Strawberry Paviava
LRBEYVAHEAIHE ZNTFyT1—2 1800 V329 IT1433R 800
Spaghettini / Squid and Squid ink Classic Tiramisu
e HEYEFAYY— T=UF - F=VF Vo T1—% 1700 S F—F AL XA 800
Linguine / Aglio e Olio with Clams and Chorizo Key Lime Pie
TZET7—49 7Yy 9Ly¥aF—X 1600 NRIF—-Z5—=F 1200

Fusilli / Spicy Arrabbiata with ‘Nduja and Taleggio

Basque Cheese Cake

RNl E10%OHEZEATHEVE T, RRMEICHLTI0%D Y —ERRZRZEBNLET.
Tax is included. A service charge (10%) will be added to your bill.



DRINK MENU

Weekday Sparkling
O FHRE17:00~21:00FT510yenlcTHELBVERTET

A=Y Javy )=/ FOtyd /15UT 510
Casa Vittorino Prosecco

GLASS WINE

SPUMANTE

h=—Y Javy MU=/ FOtvyI /19U7 1000
Casa Vittorino Prosecco

ROSE GLASS/CARAFE

AVTZAN=TI—=y O /TAUA 1000 2900

California Roots Rose/America

WHITE GLASS/CARAFE
AVTAIZTIL=Y S vILRR/TAUAH 1000 2900
California Roots Chardonnay/America

ATFIWNIF - TF2/2RAY 1100 3200
Higueruela Blanco / Spain

EN=10) =k 4 ASK ASK
Today's White Wine

RED GLASS/CARAFE
HVTAWNZTIN—YHRIVR =G4 ZIU/THIN 1000 2900
California Roots Cab tSauvig /A i

FrHUDEIX 5= /4-2r507 1100 3200
Katherine Hills Shiraz /Australia

EN=I0F vk 9% ASK ASK

Today's Red Wine

DIGESTIVO

OvY/ARL=K/V—FLTHERBUVVEERET

geek cello(AmME/EE &/EBF ¥) 1200

Cello(Hyuganatsu/Fennel Flower/Fennel Leaf)

Fa4-ATY UEYFvO 1000
Limoncello / Dicapri

L V=1 ML 959N T1 XvEF—DO 2900
Grappa / Tre Sole Tre Grappa di Nebbioro

TINWF Tt TS9N T4 ERA—-B 1300
Grappa / Valdavi Grappa di Moscato

PR DR
Suntory Draft / Japan

NART>

Heineken / The Netherlands

FRRIVZAMZZRIIS

Guinness Extra Stout / Ireland

J0F I3
Corona Extra / Mexico

FUY N—=KZVR
KIRIN Heartland / Japan

Ea—AILFY K24k
Hoegaarden White / Belgium

COCKTAIL

IEY
Mimosa

BHkOR)—=
Peach Bellini

NOEAILG L TUT
Tropical Sangria

NAR=IL
Highball

HhIVFEY TAKE7
Cardamom Shochu

BRELEVYI—
Homemade Lemon Sour

P =R
Gin & Tonic

EX3Za-)
Moscow Mule

SevTF4A7
Shandy Gaff

Ly R74
Red Eye

ARV —4
Campari Sada

F149E—Z
Ditamoni

FTa—
Kitty

FRL—5—

Operator

950

1000

1000

1000

950

1000

900

900

800

900

900

900

800

800

900

900

800

800

900

900

NON-ALCOHOL

tokyR /o70a-)b
Non Alcohol Sparkling

27Zyvva A—-FoF94
Kiwi Garden Sqlash

ATV Y 74X
Spring Fizz

HRS PRIV
Pear Jasmine

EYO9 L= IN=Ys—F5—
Pink Grapefruit Cooler

T=LILA LEYRAYDa
Earl Gray Lemon Squash

IINI—=T757—hZw?y
FEVER-TREE-Elder Flower Tonic

SvTv—ET
FEVER-TREE-Ginger Beer

JYT7Ia=I)L E=I)
Suntory All Free

h»UL377—L WAZ100%

Apple Juice

HoRLJ U/ (750ml)
S.Pelle Grino

COFFEE & TEA

AV LT LY Ra—k—
Coffee

h7zx57F
Cafe Latte

hzzx7L
Cafe Au Lait

IZRTLyY
Espresso

7=l
Earl Gray

Y=< 1) (HOT)
Darjeeling

LEYYFR(HOT)
Lemon Grass

AEI-JIL(HOT)
Chamomile

RRMiEE10%OHEEZBATEVE T, RRMERICHLTI0%DY — AP ZRBRBWLET,

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

HTBEODLBVEDBRUVRITET
MFEEEDAINYFI FAFIY—-2R
Beef Carpaccio with Aioli Sauce

AHBEEOHINYyF3a LEVT«RI LY
Carpaccio of Today’s Fresh Fish with Lemon Vinaigrette

HEAENIMNETYS—9F—ZXDATL—t+1000
Caprese with Kumamoto Salt Tomato and Burrata Cheese +1000

TACOS

Style TACOS AIL=% R
Style Tacos Carnitas

PASTA

ROx—€ 25y F1—=
Spaghettini / Bolognese

MAIN

HTESDNOBVEDBREVVRITET

HAIZTH—FE DY T— IV NT7Y—R
Sauteed Tasmanian Salmon with Mantua Sauce

EEEDEHOY T — piripiri
Sauteed Chicken “PiriPiri”

2pB4J1)J) 300g +800
Grilled Pork +800

DESSERT
XBHWEGELDEBUVEDTOBRUWRITET
F—FA4L N1
Key Lime Pie
V5V vIT4FIR
Classic Tiramisu
T=LILA vL—LTVaL
Earl Grey Cream Brulee
NARAYF—=Zr—F +300
Basque Cheese Cake +300




Ccotton.

THE DINING AT W.T.S.

ANNIVERSARY COURSE
8500

2 7 i’
First Drink

MFEEEDOHINYFI PA4AFIY—-R

Beef Carpaccio with Aioli Sauce

AEHERADIIL—R LEYT4RXIT Ly

Carpaccio of Today’s Fresh Fish with Lemon Vinaigrette

72370 5%FT
Foie Gras Sushi

rOox—+t
Spaghettini / Bolognese

AR Z_TH—F>ODYT—I>hNT7Y—R
Sauteed Tasmanian Salmon with Mantua Sauce

NAMNEREENF 1 FAREEOITVIL
Grilled Wagyu Tri-Tip

NTa>IHE R—-ILTr—*
Whole Cake

J—Eb—FBHAR

Coffee or Tea



