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Baton is a modern bistro incorporating Japanese ingredients and technique.
With fresh meat and seafood from our sister Japanese BBQ and sushi restaurants,

we hope you enjoy our fusion of tradition and modernity!
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Enjoy the selection of our 10 signature BATON Tapas menus!
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Octopus & Jalaperio Ceviche Crispy French Fries w/Anchovy Butter TROBER G KON LR E
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Sea Urchin Brioche Bite (1pc) (FEiA¥330)
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Marinated Salmon & Ruccola Salad w/Red Wine Vinaigrette AT
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Charcuterie Platter
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Fresh Fish Carpaccio w/Seaweed and Ocean Aroma
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Yonezawa Beef & Caviar Tartare
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Romaine Lettuce Caesar Salad
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Tarte Flambée w/Smoked Scamorza & Jamén Serrano z
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Enjoy the selection of our signature BATON menus!
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Homemade Paté de Campagne Tortellini w/Shrimp&Herbs (4 pcs) White Wine-Steamed Galician Mussels w/Marinara
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Spicy Charcoal-Grilled Lamb Skewers Grilled Akashi Octopus w/Aioli Sauce

BRDHSNBEHE—AZ K THERTHRPEE, WIRGEWA X 3% b THEE ET Te—i,
NAZ—=RRNREH ANA AT T e 7 RIC R 2R, ICAIKEZAZHECARKETA )Y —ATESZ,

A=A B URAN S ¥2,480
H— 2 D R i )\ }3% % (FA2728)
~HRITSODAY T4 Fa—)b~

Grilled Omi Duck w/Redcurrant Sauce
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BATON-Style Paella (BE2%550)
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— CHARCOAL GRILL MEAT - - JHED +¥500
Carbonara w/Grilled Bacon (BiiA ¥550)
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Meat Platter (2 kinds) Meat Platter (3 kinds)
KIRF4553 551 100g - SKIRKCK100g KI5 7 100g KI5 100g < KIK 0B 100g
KIRA R EAR S (100g) ¥2,800 KR TV T (100g) ¥3,100
A5 Japanese Yonezawa Beef (B34 ¥3,080) Beef Rump (bti2 ¥3,410)
. Th W_/.\/ LA _ . o~ 4 &) ‘.
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Yonezawa Pork Loin (Bi2 ¥2,310) French Fries (BLi2 ¥495) ”-l }FZ/L%FEE%(RL-F D ¥1 ,780
*ﬂ% yHur—F (BLiA¥1,958)
XEBERHEHIXU-SLDEHEE FIF 5728, DA BIFEZEWTZE&E T, Aseach dish is grilled upon order, preparation takes around 30-40 minutes. Yonezawa Beef Bolognese KEED +¥500
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Additional toppings: mustard pickles, black pepper, wasabi tartar, aioli sauce. ﬁ +¥ 1 00 (M) ) ﬁ x g Li X :E- — ]I/ "j‘ /r X“ % :‘ }EH %t: T\“ -‘35' i j‘o Large size +¥550. Small size is also available.
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Gorgonzola Basque-Style Cheesecake
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Chocolate Marquise w/Blueberry Sauce
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Lemon-Flavored Blancmange (BliAY935)
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Pistachio Ice Cream (BiiA¥550)
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DESSERT SET DRINK
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Earl Grey Tea (Iced OR Hot) (Biik ¥385) Coffee (Iced OR Hot) (Btia¥385)
NNVHAEY bV Z2AY b BEvb] +¥350 N7 27T [TAR-Hv 1] +¥450
Bergamot Muscat Flavor Tea (Hot) (BiiA ¥385) Caffé Latte (Iced OR Hot) (BtiA ¥495)
2Y 4 —hME= [} y¥350 ATV
Sweet Ruby Flavor Tea (Hot) (Biik ¥385) (v Z)V] single Espresso oo, +¥350
(BiiA ¥385)
VYR —uy [hyb] +¥350 (X T )V] Double ESpresso ... +¥450
5 (BiiA ¥495)
Champagne Oolong Tea (Hot) (Biir ¥385)
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Chamomile & Apple Herb Tea (Hot) (Biir ¥385) English Breakfast Black Tea (Hot)



