Ty -

THE NEW YORK TIMES, FRIDAY, JUNE 8, 1984

Restaurants s

"... a formula of success..."

A few months ago when 1 heard that Bitons, 62
West 111h Street, had once again changed managers, a
feeling of disquiet came over me. The restaurant had
run the gamut of acceptabilily since the opening in
1980, and it had not been doing that well for some time,
and it was anybody s guess as to what new management
would do with this huge trendy-fashioned room. The
disquiet has been unfounded so far, and the changes
have been for the better.

The most obvious, and best, of the changes is the
new host, Jacques Raymond (Formerly Dining Room
Manager of le Madrigal). Just seeing his face was
enough to dispel my doubts when 1 first visited the
restaurant under the new regime.

[ ]

The dining room is sumptuous and comfortable, it
has a soaring ceiling, mirrored wall panels alternated
with flowered murals, a resplendent cluster of illumi-
nated white birch branches in the center, and gener-
ously spaced tables. Oriental-style rugs and uphol-
stered banquettes help keep background noise to a
minimum. The uniformed staff at Bétons is highly dis-
ciplined, attending to all the fine points of service. After
dining in so many slapdash and trendy “Who gets the
chicken?" dining rooms it is a pleasure to be pampered
a bit. Mr. Raymond has always boasled onc of the more
intelligent wine lists in town, not showy and encyclope-
dic but in harmony with the food and full of surprises.
It is manageable in size and offers a swallowing of good
buys in the $20 to $30 category.

Then too there is the kitchen, under the new Ameri-
can-born chef Marvin James; his eclectic style welds
Oriental accents with regional American and modern

BATONS
A

62 West | 1th Street. 473-9510

Atmosphere: Palatial scale that affords the luxury
of privacy at well-spaced tables. Casual conver-
sation possible,

Recommended dishes: Seafood sausage witha
salmon sauce, terrine of duck with geleé of Ar-

magnac, fresh smoked scandinavian salmon, filet
mignon, venison in season, wild bird stuffed with
foic gras and chanterelle, sea bass maruilla, lob-
ster New Orleans.

Service: The huge platoon of captains, workers, and
busboys works as a crack team.

Price range: Lunch.$29, Prix Fixe, Dinner $50,
degustation menu $65

Credit cards: all major cards

Hours: Monday to Friday forlunch - 12 noon to 3pm

Monday to Saturday for dinner - 6pm to
I 1pm
Reservations: Recommended
Wheelchairaccessibility: all facilities onthe same

level e
What the stars mean:
(None) Poortosatisfactory
* Good

* % Very good
* &% Excellem
# & %% Extraordinary
These ratings reflect the reviewer's reaction
primarily to food, with ambiance and service taken
into consideration. Menu listings and prices are
subject to change.

French cooking to forge a cuisine of his own, with the
help of the city’s larpest kitchen brigade. The menu
changes aften, so reccommendations made here musit be
taken as indications ol what the kitchen does well. A
few dishes are almost always available, among the best

heing the grilled seafood sausage in a pale pink cream
sauce, lightly blushed with tomato.  All seaflood ter-
rines are delights, whether of fresh or smoked salmon
with pike ormarblings of caviar, and so are ravioli with
a varicty of lillings, my lavorite being the crab meal
version. Nut brown cloves of garlic cooked to the gen-
tleness of butter flavor the rare-roasted rack of lamb for
one of Bitons' more enduring favorites. Beel with
cépes and venison in a classic, peppery sauce poivrade
offer confirmed meat eaters the satisfaction they re-
quire. Duck and squab are two birds beautifully
prepared. | still remember a crisp-skinned, pink meat
squahina subtle red wine sauce, hoping it will reappear
on the menu when I go back. Tart fruils are often
sensitively combined with fish and seafood. none more
successfully than rhubarb when glossing scallops or
shad roe. Similarly. cranberries polish the warm unc-
tuousness of poached salmon. That fish may also be
sparked with a tomato sauce, bright with overtones of
coriander. Anew personal favorite isthe rare Muscovy
duck accented by chilies and soothed with wilted beet
greens.
[ ]

There are usually a dozen of desserts, which al-
ways include a lovely, satiny homemade ice cream
(watch out for the overly strong ginger) and the
orange chocolate torte, reine de saba: poached pears
in sauterne-brightened sabayon and a buttery apple or
warm rhubarb tart may be others. All sorts of sign-ofl
goodies arrive, compliments of the house. and they
are silken dark chocolate truffles, crackling tuiles and
mosaics of petit fours.

With the marked improvement in food and service,
the updated Bitons is seaworthy again, reflected init’s

rise from none to two stars, 10 s a formula of success.
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"the right recipe..."

Believe it or not some restaurants improve. A
brilliant new three stars shines on 11th Sireer. To
find oul just how good food can get, and how glow-
ingly classic a modem room can be, waste no time in
going to Bilons.

Batons' unparalleled spirit springs from the staff
and customers who fill it. On any evening the
celebrity scorecard overflows, and overseeing it all is
the ineffable charming workaholic manager, Jacques
Raymond. Marvin James, the young chef who has
been in charge of the kitchen since the reopening in
spring 1984, is awesomely versatile.

a

Mr. Jame’s cooking style is difficult to label, for
it is at once finmly tethered to classic French tech-
niques yel contemporary inventive, and unfailingly
personal, and always conceived with flavor rather
than fair in mind.

What you encounter for lunch is $30 prix fixe
menu, and $58 prix-fixe dinner (378 for a more
elaborate tasting menu), in a limited but well-bal-
anced selection that changes every iwo weeks, with
only a few dishes appearing regularly. Among them
is a plump seafood sausage filled with lobster, shrimp,
and scallops, flecked with pine nuts, and set over a
pool of luxurious beurre blanc sauce. Two lighter
enticements are the cold salad of sweet Louisiana
shrimp framed by a vibrant red pepper purée and
cubes of good shellfish aspic, and briefly sauteed
shrimp mingled with chunks of refreshing tart bitter
melon, a cucumber-shaped vegetable usually found
in Chinese soups and stews.

Right alongside these are cumrent preparations
you find such rustic standards as a chicory salud

( BATONS

* bk
62 West | 1th Streer,473-9510
Atmosphere: Luxurious, comfortable, modern
Service: Highly professional, low-key, and cordial
Recommended dishes:seafood sausage, fennel
soup, tris de foiegras, tossed salad of duck, steak
salmon, breast of squab, lobster sandwich
Price range: Lunch menu prix fixe $30
Dinner Menu Prix Fixe $58
Dinner Menu Degustation $78
Credit Card: all major cards
Hours: lunch - Monday to Friday - 12 to 3pm
Dinner - Monday 1o Saturday - 6pm 10 1 1pm
Reservations: required, lwo weeks in advance for
weekendevenings.
Wheelchair accessibility: 2 steps from main floor to
thedining room.

Whalt the stars mean:
(None) Poortounsatisfactory
* Good
* & Very good
* % &k Excellent
*ok &k Extraordinary

These ratings reflectthe reviewer's reaction
primarily to food, with ambiance and service taken
inta consideration. Menu listings and prices are
subjecttochange.,

tossed with confitof duck hearts and gizzards, crowned
with white truffles and moistened in a warm vinai-
grette sauce, and a lustily seasoned couniry Terrine
holding a core of foic-gras. Soups are outstanding:
for example a feuncl-perfumed oyster soup bolstered
with bacon bits, and a thick hammy lentil soup that
was rich with black truffles, it should be subject 10 a
federal luxury lax.

The highly proficient waiters and captains in
black double breasted wxedos know all the sieps to
give you one of the most refined service in the cily.
The captains are well versed in the wide-ranging .
French leaning wine list, which is particularly strong
in loire selections. But don’t expect any bargains, in
this deep but dearly priced dominent that is top heavy
with prestigious high tickel boitles.

L ]

Mr. James clearly has a passion for seafood for he
prepares it with affection and restraini. Salmon steak
is sauteed to golden brittleness outside and pale pink
within, accompanied by a vemal green sauce sharp-
ened with capers and anchovies: Swordfish, too, was
measurable in its sheer cream sauce slightly sweel-
ened with beel juice flanked by sauteed beet greens.
And perhaps the most regal liaison of all is perfectly
cooked disks of lobster meat sandwiching slices of
black tuffles, all moistened with lustrious truffle
butter.

Portions are just right here so one can approach
either the exceptional cheese course or desserts with
zeal. A crealion dubbed fallen chocolate souffle will
topple the sirongest wills, its dry-edged sweetness
softened by whipped cream. Another captivating
house special is blood oranges under crackling puff
pasiry resling in a pool 'of caramelized orange sauce.
All the sorbets, especially cassis, were ripe and
smoath, and homemade ice creams sampled - ginger,
chocolate, coconut, and a blend of prune and armag-
nuc - are wonderfully potent and velvety.

L]

| once asked Mr. Raymond what was the secret of

Bitons' success. His answer was “We just have the

. right recipe..."



