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Chef’s Special Appetiser
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Soup of the Day & Bread
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Seasonal Pasta
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Grilled A5 Yonezawa Beef & Seasonal Vegetables
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Dessert of the Day
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Coffee / Caffe Latte / Tea / Oolong Tea / Herb Tea / Fruit Juice

LUNCH ANNIVERSARY COURSE
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Classic Lunch Course (See previous page)
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Glass of Sparkling Wine
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Dessert Plate w/Message
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Polariod Anniversary Photo
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Lunch anniversary course must be booked at least one day in advance.

BATON

bistro & grill
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Tobu Department Store Ikebukuro, Restaurant Floor “Spice” 14F,
1-1-25 Nishi-lkebukuro, Toshima-ku, Tokyo

H:
LUNCH 11:00~15:00 / CAFE 15:00~17:00 / DINNER 17:00~22:00

TH#:
LUNCH 11:00~16:00 / DINNER 16:00~22:00

B 0363847027
baton_tobu

BAT N

HURTHR S S X BI4%4-5-1 =75 A XX T—1F
Air Rise Tower 1F, 4-5-1 Higashi-lkebukuro, Toshima-ku, Tokyo

B 03 6384 4535
. baton_tokyo
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SUSHI KAZ

%)% Tkebukuro
S S X AS2-10-8 KS/\EIVIF
DAIKO HACHI BId. 1F, 2-10-8 Ikebukuro, Toshima-ku, Tokyo
B 03 3590 4884
sushikaz_ikebukuro

AP Akabane
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Cosmo Plaza 1F, 1393 Akabane, Kita-ku, Tokyo
@ 03 3598 0050
sushikaz_akabane
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SUSHI KAZ
WAKO

AN Wako
ERERADEHHILE1-10-4 FsBOX 2F
FsBOX BId. 2F, 1-10-4 Maruyamadai, Wako-shi, Saitama
B 048 466 0072
sushikaz_wakoen

www.riverside-tokyo.jp

BATON

bistro & grill

COURSE MENU




BATON COURSE
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Appetizers of the Day (2 kinds)
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Today’s Hot Appetizer
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Souffle Omelette w/Sauce of the day
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Grilled Yonezawa Beef w/Ruccola Salad
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Pasta of the Day
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Gateau Chocolat

PREMIUM COURSE
TLE7LT4F7—0—Z @ ¥8,000
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Seasonal Cold Appetizer
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Seasonal Hot Appetizer
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Seafood Bouillabaise
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Grilled Yonezawa Beef
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Sea Urchin & Salmon Roe Pasta Aglio E Oglio
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Chef’s Special Dessert
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DINNER ANNIVERSARY COURSE
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Standard Dinner Course (See previous page)
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Glass of Sparkling Wine

TH—=FTL—bF Rve—viv)

Dessert Plate w/Message
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Polariod Anniversary Photo
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Course menu is available from 2+ people.
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Contents of the menu may change.
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Standard, Premium and Dinner Anniversary Course available for dinner time only.
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(RSR=T =TTV LAZYZ—=FaA—ZF B HMIEH)

Course menu bookings must be made at least one day in advance.
(For party plan and standard course, same day booking is accepted.)
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PARTY PLAN
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All-you-can-drink plan included

@ 6500 — ¥6,000 wn @
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Charcuterie Platter
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Appetisers of the Day (3 kinds)
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Romaine Lettuce Caesar Salad
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Sirloin Roast Beef w/Fries
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Pasta of the Day
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Vanilla Ice Cream
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¥4500 for course menu only (no all-you-can-drink).
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Last order for all-you-can-drink after 90 min. Glass refill only.

ALL-YOU-CAN-DRINK PLAN
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Draft Beer, Red & White Wine, Whiskey, Cocktails, Soft Drinks, etc.
X A EDIERIF30837c D¥500(FiA) THIRE T,
All-you-can-drink can the extended for +¥500 per 30.min per person.
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Available for dinner time only.




