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Enjoy the selection of our 10 signature BATON Tapas menus!

NETREMN ! 232102 )Vl J/
— START WITH BUBBLES

27T - TVavh gayy) HEb——tedx IR

- & GLASS
I I Spumante Brut (Italy) ¥680

(BiiAY748)

i oy VR LY ET—

PRDEIERE T Ly T 2l TR, ZSALKBRITR LD D EILIAN—TY VY,

P F = = — X
"b)2TFEBT 2w VEH
Mushroom Duxelles Monaka

F/ a0 5% R LT
RIEJY—LZm P TUATR

ZHRES 5 — X,
Ipc / ¥450

(BUAY495)

F—Ev )Ty LI )—=LF—XD
ZF—=7v 35w b (2po) Y680

Oven-Baked Baguette w/Salmon Rillettes & Cream Cheese (BLIAYT748)
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Crispy French Fries —
Choice of Anchovy Butter, Truffle Oil, or Jalapeiio Cheddar
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Carrot Rapée w/Nuts & Raisins Herb-Marinated Olives
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Foie Gras Fondant w/Red Beet (BlA¥Y1,848)
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Charcoal-Grilled Bonito Mi-Cuit
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Fresh Sea Bream Carpaccio w/Seaweed
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Vegetable Salad w/Baton Original Dressing
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Today’s Tapas Platter (BAY1,738) Charcuterie Platter (BiiAY2,068)
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Crispy Scale-Fried Amadai (Tile fish)
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Souffle Omelette w/Porcini Cream Sauce
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Autumn Mushroom (BliAY1,848)
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Tarte Flambée w/Smoked Scamorza & Jamén Serrano
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Charcoal-grilled meat selection. See separate menu for today’s selection.
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Today’s Charcoal Grill Selection (2 Kinds)
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Today’s Charcoal Grill Selection (3 Kinds)
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Add a Side of Fried Fries +¥495
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Please allow 30-40 minutes for preparation.
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Enjoy our homemade dessert with special tea or coffee! \ j:S 1% ic’: 'h 4 ]‘ ]“‘ ]) "/7 ! /
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