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Monday, March 24, 1986

The Insatiable Critic

by Gael Greene

RESTAURANTS: BATONS

BATONS

62 West 11th Street, NYC

(212) 473-9510

Luncheon: Monday to Friday, 12 to 3pm
Dinner: Monday to Saturday. 6:30pm to 11pm
Credit cards: all major credit cards
Expensive

Batons. owned by Jean Pierre Boru, is an opulent,
and generally reliable luxury French restaurant. It is
also one of the few such downtown spots that is open
for lunch. which is good to keep in mind. Since May
1984 Batons has had a new manager, Jacques Ray-
mond, formerly of le Madrigal who teamed up with
Mr. Boru to update the French establishment’s image.
The result is one of the more serene and civilized
settings in town, with amply separated tables that
allow for privacy.

The gigantic and comfortable dining room can
seat over 200 customers. It has a high ceiling. white
columns and mirrored walls. just like one of those
prestigious French palaces of the 19th Century. The
entire bar is done in gleaming buried maple. with ant
deco etched-glass partitions. luxuriant flower ar-
rangements, and gentle lighting adding to its low
key allure. Bitons has seen three chefs during its
first four years of existence. Since the reopening the
kitchen is under the direction of its inventive and in-
telligent American-born chef, Marvin James.

The food is consistently satisfying, and some-
times extraordinary, at both lunch and dinner. Mr.
Raymond and Mr. James have forged a taut menu
that straddles the line between classical French
cuisine and nouvelle Californienne-style touches.
Without exception his sauces are intensely flavorful
while light, and presentations are appealing without
being contrived. Mr. James has a penchant for baby
vegetables.

Good starters abound. One of my favorites was a
special one evening of steamed shrimp wrapped in
spinach and set in a lustrous veloute sauce, another
winner is the sweet smoked shrimp alongside slices
of translucent smoked sable paired with a warm wa-
tercress sauce. Fanciers of fresh foie gras should try
the version here, seared outside, silky within, and
gamnished with orange sections, wild rice and a rich

madeira sauce.

Lighter options at lunch include a bright Tarra-
gon-flavored crab salad nestled in an artichoke heart
surrounded by spokes of firm-steamed asparagus in
a thyme-accented champagne-vinegar sauce. Mus-
sel soups. faintly briny and heady with saffron. is
always a good option.

A crew of mostly European waiters provides sharp
and attentive service. The captains are familiar with
the wine list, which is a bit pricey on the lower end
of the scale but offers a good range.

Among the entrees, seafood is executed especially
well. Salmon. in particular. is terrific. sauteed 1o
just the other side of sushi in the center and glossed
with a red-wine butter sauce. Lobster comes in a
tasty and unusual guise - shelled. steamed with
shredded romaine lettuce. and served over the let-
tuce with fennel and baby vegetables. If you go
while soft-shell crabs are in season. try the crackly
browned over here surrounded by a fresh and pulpy
tomato-basil sauce. Another special, who salmon.
was delicious in its sweet-edged sauce of wild leeks.

One of the special meat dishes sounded as if it
might be cloying but turned out to be among the
better entrees I sampled. It combined Medallions of
first-rate veal paired with a seductive lobster sauce
and a disk of beef tenderloin in a refined stock sauce.
Confit of duck was the real thing, crisp and buttery,
escorted by florid slices of duck breast speckled with
ginger. Crunchy disks of roasted potatoes were the
perfect accompaniment. Finally, there were fim
and well-browned sweet breads over a sward of wild
mushrooms and flanked by all those baby vege-
tables.

Portions are copious at Bitons, so when the well-
maintained assortment of cheeses and fruits rolls
your way on its marble topped trolley it may be
necessary to choose between that or dessert. If you
opt for the sweeis, recommended choices are the
changing varieties of splendid fruit tarts topped with
everything from blackberries to kiwi, strawberries.
and mango. Praline layer cake is moist but undistin-
guished. Mimosa sherbet made with champagne
and oranges is so good I wouldn’t mind letting it
thaw and sipping it with a straw.
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62 West 11th Street, NY, NY
(212) 473-9510

Favorite meals:
Grilled seafood sausage
Rack of lamb with thyme and mustard
Assorted cheeses
Orange-flavored chocolate torte (reine de saba)
or
Terrine of foie gras and vegetables
Breast of Muscovy duck and chilies
Warm rhubarb tart

Other favorite dishes: Crab or crayfish bisque, sorrel soup, ravioli withseafood,
asparagus in puff pastry, white beans with sausage and meats (cassoulet), bass in
mustard dill sauce, shad roe with rhubarb and leeks, salmon with tomato and cori-
ander, squab, beef with marrow and red wine, pecan ice cream, fruit tarts, chocolat
pave, poached pears in Sauterne sabayon.

Setting: Elegantly posh, high-style setting with flattering lighting and flower arrange-
ments out of Flemish still-lifes. Quiet and spacious.

Service: Professional and polite, prompt and efficient.

Dress Code: Jacket and tie required for men.

Facilities for private parties: Beautiful, chateau-like upstairs room with high
ceiling, leaded-glass windows, accommodates 120to 130.

Hours:  Lunch - Monday to Friday, 12 to 3pm

Dinner - Monday to Saturday, 6:30pmto 1 1pm

Reservations: Necessary, especially for Thursday, Friday, Saturday

Prices: Expensive

Creditcards: AE, MC, V.

Much has been heard of the superstar designers responsible for the
interiors of our hot new restaurants, but few achieve the pure, graceful
beauty of Batons. Probably it is the loveliest restaurant in New York and,
for women at least, the most flattering. The glowing, peach gold light
from the ceiling on the silk tables, the shimmer of mirrored panels, and
lipstick red banquettes would be almost enough to create a gorgeous
backdrop for elegant dining. The touches that add real splendor,
however, are the lavishly exquisite bouquets, arranged each day by
Jacques Raymond who manages this jewel of a spot.

[ ]

The look of the place, the elegance of the service, and the stylishness
of the food makes Batons a favorite with the more refined and immacu-
lately well dressed members of the haute fashion set, particularly at
lunch. At dinner, those designers, editors, and merchandisers are joined
by stars of the show business and financial worlds. The bigger the name,
the more likely the owner, Jean Pierre Boru, is to be seated in the celebrity

alcove, just beyond the bar at the entrance.
L]

If there are some faults to find with Batons' performance, they are due
mostly to overly sweet main courses, and the overpriced wine list, though
which has a wide range choice in the $20 and $30 selection. Those flaws
are for me, however outweighed by the ever-increasing beauty of the
place.

An added attraction now is the handsome private dining room with
walls of wine racks, baronial high ceilings, and more graceful bouquets
in front of leaded glass windows, and an overall air of privacy in a
chateau-like setting.

With all those assets grouped together, no wonder that Bitons found
its way to the ten top restaurants in the nation.



Dining Out With Bruce Sinclair

Up, Down,
and Midtown

Friday, February 15th, 1985

Batons
62 West 11th Sweet, 473-9510
Private parking across the street.
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Early in May 1984 Batons has moved
up in class. The ringmaster at this mega-
watl, restaurant is a great one: Mr. Ray-
mond Jacques, a short, handsome young
French man, who looks more like a Pierre
Cardin’s Model in his double breasted
suit than a leading manager of New York
City. He made his mark here at "Le
Madrigal” which closed in March 1984,
Then. he moved to Bitons... the timing
was right. The owner, Jean Pierre Boru.
closed the place and joined Mr. Raymond
in refurbishing this huge, 350 seat trendy
spot located in the west village.

(]
The dining room is plush and spacious,

.ting with its cloud mural covering the

size and well-spaced tables can give you |

a lilliputian complex at first. But as the
eyes gradually adjust to the scale and
absorb all the fine details lavished on the
room, it begins to wear comfortably.

The service staff at Batons is as refined
as the food. They never hover, never
fawn, yet when you need something, they
magically appear.

The menu is limited and prix fixe, $30
for lunch, $55 for Dinner, $70 for the
degustation menu.

However, it changes biweekly, fluctu-
ating with the availability of products and
with the seasons. Talented chef Marvin
James is not a couple-of-dishes-wonder.
He can do it all, with a few nouvelle
Californienne cuisine flourishes on one
hand, and with much of the classical
French style of a convert - including rich
sauces and liberal use of salt - on the
other. The curious result is a meal that is
both creative and seemingly old-fashioned.

Dishes we have enjoyed recently include
the grilled seafood sausage appetizer, vari-
ous seafood ravioli, soups such as cray-
fish bisque, red snapper with red butter as
a main course, or tuna with tomato and
coriander. The rabbit, usually served
with a cream sauce and herbs, is recom-
mended as is the roast squab. We recently
had a wonderful breast of Muscovy duck
with sherry wine, vinegar and wild mush-
rooms. The breast is grilled until browned
and crusted, then sliced, revealing a lus-

. cious slice of pale pink to rosy rare meat

at its center. For heavy hitters the roast
saddle of venison with black truffles is
satisfying.

The bread here is the best in New York.

. The crusty dinner rolls originate in Long

Island City, and are reheated before being
served, but everything else short of the
wine is homemade, including the walnut

' onion bread that accompanies one of the
done in soothing shades of beige and
cream. The cavernous postmodern set- |

finest cheese trays in the city. The tray
includes French, Italian and American

| cheeses, and is offered as part of the fixed
ceiling. brawny white columns, and over- |

price meal. It is rare to find a full time
wine steward, especially at such a big

| restaurant, but Mr. Raymond fills the role

at Batons.
]

The wine list is mostly French, with a
few American selections. It is reasonably
grand with seriously high prices, though
there are some satisfying selections in the
twenties and thirties. It has some good
burgundies from small producers. Apart
from champagne, it won't be easy to
order a grand bottle known to the world
for its consistent excellence.

e

Desserts are excellent but display a
heavy hand with sugar. Ten choices are
usually offered, plus complimentary pe-
tits fours at the close.

Jacket and tie are required for men.

At this spot for serious eating, both a
white and red wine would seem appropri-
ate; if so, your bill may top our ballpark
figure of $100 per person, plus tax and tip.



