cotton.

THE DINING AT W.T.S.

TACOS

1Piece / 500

REBRTZINZM—=IL #3R
“Itoshima pork” Al pastor Tacos

or

HFoWVWH—FEoHFILFAH—F 43R
“Mirai Salmon” of Salsa Mexicana Tacos

APPETIZER

BEARRMNENIOTS v —
Scallops Platter from AOMORI

EUSTEERBEF FINRT vy
Bruschetta with Whitebait Green Chili

V5o oo—YHY—-H5354

Classic Caesar Salad

EINFI RAV—I—F =Y 34
Cervatico and almond Salad with Pecorino Cheese

BAE+ZBEBFEERADAIL/INY F3

Carpaccio of Shimanto Beer Beef Thigh

HAKATA AUZ#xJ)L=70-=)L
HAKATA California Roll

1Piece / 800

1Piece / 800

1300

Half 700/Full 1400

1400

1100

HOT APPETIZER

EHEBRADHASITUIVYN PTA4FVY—R

Calamari Fritters with Aioli Sauce

EBREHE ANX1>—=TU
Grilled Octopus with Spicy Sause

B I5%x—t £HLNHY—-V—-2X
Mushroom Milanese with Browned Butter Sauce

wBEIJI HOTY—2R
Grilled Red Shrimp with Red Chill Sauce

L—JLH B714 &L

Steamed Blue Mussels

NNy TLwR
Pain Stock Beard

900

1600

1300

1400

1200

2Piece / 300

MN)a7&F—ARTNT734 850
Truffle and Cheese Flavored French Fries

MAIN

HEX XEXEDIMLYY -S5/7AHDYLY- 2800

“AMAKUSA DAIOU" Chicken Cotoletta

BO2ERFATASIR—-U )L LEVILE 4009 3700

Grilled Dryaging Pork with Lemon and Wasabi

FLFayv7IoII BERERI7M4Y—R 2509

Grilled Lamb chops wit Pepozo Sauce

KRR EBEICIONDHEEZSATEVET. RRMRICHLTI0O%DY—EXRZRHEREHRLET,

3100

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

PASTA

E/ AR ILET7>a VITL4—X 2600
Sea Urchin Vongolebianco Linguine

RER—O ANTFvTFa—= 1500
Pomodoro Spaghettini

BENSAR—Z3 ANFvTF1—Z= 1600
Crub and Jalapeno Pepper with Butter Sauce Spaghettini
FREET—VF -F—-VF ANFyvT14—Z= 1600
Shiitake Mushroom of Ario Olio Spaghettini
BEER—OYDOHIRF—F 7ZzbhF—X 1600
“KUROBUTA" Bacon with Carbonara Fettuccine
BEZHRRKFEREDAINT vy T4—Z 1500
Spaghettini with “Hakata Mentaiko” and Shiso

DESSERT

*F—F14LNA 600
Key Lime Pie

T14I7IR 600
Tiramisu

MEIN70—2 600
Chestnut Millefeuille

Ay —5>F)T7—F 600
Cassata Siciliana

Y AURRAAYMFILE 600

Shine Muscat Tart



