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Soup of the Day & Bread
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Seasonal Pasta LUNCH 11:00~15:00 / DINNER 15:00~22:00
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Grilled A5 Yonezawa Beef w/Red Wine Sauce
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Coffee / Tea / Oolong Tea / Fruit Juice
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Lunch anniversary course must be booked at least one day in advance.

www.riverside-tokyo.jp




STANDARD PARTY PLAN
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Tapas of the Day (5 kinds)
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Mixed Green Salad w/Homemade Dressing
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Hachis Parmentier w/Yonezawa Beef w/Demi-Glace 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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Dessert can be included for +¥500

PREMIUM PARTY PLAN
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Mixed Green Salad w/Homemade Dressing
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Soufflé Omelette w/Seasonal Sauce
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Chef’s Selection of Three Grilled Meats (Beef, Pork & Chicken)
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Dessert can be included for +¥500

BISTRO DINNER COURSE
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Warm Seasonal Appetizer
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Kumamoto Sea Bream Bouillabaisse
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Rossini-Style Grilled Yonezawa Beef w/Port Wine Sauce
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Coffe or Tea
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Contents of the menu may change.
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DINNER ANNIVERSARY COURSE
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BATON Bistro Dinner Course (See left page)
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Dessert Plate w/Message
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Polariod Anniversary Photo
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Bistro Dinner Course: 1-6 guests (individually plated).
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Last order for the all-you-can-drink plan is 90 minutes for the regular plan, and
150 minutes for the 3-hour plan.
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For course menus, same day booking is accepted except Dinner Anniversary Course.




