CLASSIC LUNCH COURSE
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Serrano Ham and Colorful Vegetable Salad
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Soup of the Day & Bread
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Seasonal Pasta
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Grilled A5 Yonezawa Beef w/Red Wine Sauce
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Dessert of the Day
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Coffee / Tea / Oolong Tea / Fruit Juice

BATON

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

FH:
LUNCH 11:00~15:00 / CAFE 15:00~17:00 /
DINNER 17:00~22:00
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LUNCH 11:00~16:00 / DINNER 16:00~22:00
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LUNCH ANNIVERSARY COURSE
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Classic Lunch Course (See above)
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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.
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www.riverside-tokyo.jp

BATON

bistro & grill

COURSE MENU




PARTY PLAN
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Appetisers of the Day (5 kinds)
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Mixed Vegetables Salad w/Homemade Dressing
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Soufflé Omelette w/Seasonal Sauce
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Hanger Steak Frites w/Charred Garlic Soy Sauce
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Rigatoni with Ragu of the Day
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Vanilla Ice Cream
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Last order for all-you-can-drink after 90 min. Glass refill only.

BISTRO DINNER COURSE
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Chef’s Amuse-Bouche
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Chilled Roast Horse Meat & Bread
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Gratin of Spanish Mackerel w/New Onions
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Seasonal Selection of Premium Seafood
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Rossini-Style Grilled Yonezawa Beef w/Port Wine Sauce
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Chocolate Terrine

d—t—orfl

Coffe or Tea

DINNER ANNIVERSARY COURSE
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BATON Bistro Dinner Course (See left page)
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Glass of Sparkling Wine

TFTH—FTL—F RAvk—TAb)

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.

¥ BATONE R bR T4 —a— X,
FAF =T ZN—=P)—O—= AT 14 F—ZA LIRETT,

Bistro Dinner Course and Dinner Anniversary Course available for dinner time only.
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For party plan, same day booking is accepted.




