SHARE COURSE
4800

( APPETIZER + PASTA + MAIN + DESSERT )

APPETIZER

RBPFEBRLDEL S ODBEBEUWVWLRITEY

Tvo—49 FH/N=-TILOATL—E +1000 BETWN—YNIDNDHRANFaA

Burrata & Nagano Purple Caprese +1000 Bonito & Fruit Tomato Gazpacho Style

SSAY—FEYOANNYyFa HI—HU—L  TULFFLETRARDS —H—H454

“Mirai Salmon” Carpaccio with Sour Cream Grilled Chicken & Avocado Caesar Salad

L—=)VADBE71 &L ARSI VEFLLY LEVTAFY
Steamed Mussels Spanish Omelet with Lemon Aioli

PASTA

BRAFMFOTYS /I UAM—Z
Rigatoni / Kumamoto Red Eggplant Alla Norma

"BDREFES"HFIaT- RRYIUT7FvL
Tagliatelle / “Ryu no Tamago” Cacio e Pepe
MENN=JRORXR—E ANTFvyb—= +1000
Spaghettoni / Wagyu Hamburg Bolognese +1000

MAIN

FRHEREBRORANIEE HRAIZTIRY—F

Charcoal-Grilled Itoshima Pork with Tasmanian Mustard

AHDOBEDR NS
Charcoal-Grilled Today’s Fresh Fish

=G IHMG tE0OmRAHREE JLEZ—4 +1500
Charcoal-Grilled Mlyazaki Eda Wagyu Rump with Gremolata +1500

DESSERT

XBFEBRLEDEBOEDTOBRUWERITET

NRAVBEF—XTr—% +400
Basque Style Cheese Cake +400

FY/FaaL—kr—%
King Chocolate Cake

ZALY)—=LIILE

Lime Cream Tart

IWRBEG S vyA42 Ly R 2—7 +300
Yamanashi Sunshine Red Coupe +300

Tro—h
Gelato
«FaadlL—»h ‘BlEv>rd—
Chocolate Miyazaki mango
-AMLEY ANy
Kyushu Lemon Kyushu Ricotta

“SLL=ZXY (PLI-LZERLTEVET)
Rum Raisin (Contains alcohol)




cotton.

THE DINING AT W.T.S.

ANNIVERSARY COURSE
7800

FTH/IN=TINDATL—t

Caprese with Nagano Purple

EZTA—FDOHAINyFa HYOIO—0)—L

“Mirai Salmon” Carpaccio with Sour Cream

732770 2%FT
Foie Gras Sushi

RERAFRMFOTYS - /I UHM—Z
Rigatoni / Kumamoto Red Eggplant Alla Norma

REMFDORAES
Charcoal-Grilled Wagyu Beef

NTA2IRHR K- Tr—F
Whole Cake

d—kb—FFHHF

Coffee or Tea

ZE5MI—RF, HIHA1I2ZBFEFTOSFHESETVEEVWTHEVET, HoHUHZTEALKETVEY,

This Course is available by reservation until 12:00PM on the day before your visit.
Thank you for your understanding.



Ccotton.

THE DINING AT W.T.S.

ANNIVERSARY COURSE
12000

7 7 i
First Drink

FTH/IN=TINDATL—t

Caprese with Nagano Purple

S2AMY—F>DAINyFa HO—U)—L

“Mirai Salmon” Carpaccio with Sour Cream

73770 >%FT
Foie Gras Sushi

FX-ILBEDOIIF—5 U IA4%

Linguine / Lobster Marinara

ZlF IHMG* EE0ORNEE JLEF—F
Charcoal-Grilled Mlyazaki Eda Wagyu Rump with Gremolata

NTAITHEE R=IL7r—+
Whole Cake

d—b—F7=34AR

Coffee or Tea

ZE50I—RF. #HA12BFTOZSFHESETVEEVWTHEVET, HoHUHZTELETVEY,

This Course is available by reservation until 12:00PM on the day before your visit.
Thank you for your understanding.



