LE PRISTINE

TOKYO

A LA CARTE

STARTER *Crudo Burt, pumpkin, avocado, créme crue, shiso-habanero vinaigrette 3,740
Laminato di Hokkaido scallop, daikon, Kristal caviar, 4,400
tomato dashi, fennel pollen, myoga, shiso
*Zucchini ‘carpaccio’, artichoke, pistachio, Bitto, verbena 3,520
Le Pristine salad; 3,300

Puntarella, Belgian endive, Taleggio, hazelnuts, mikan,
anchovy, white balsamic

MIDDLE Agnolotti, red king crab, turnip, okahijiki, 4,620
sage beurre blane, Ricotta salata

Risotto al Barolo, scallop, Nagasaki bottarga, tosaka seaweed 3,520

Pizzetta, Stracciatella, shungiku, maitake, gremolata, sudachi 3,190

*Sergio’s signature mussels soup; 2,420

Sanriku mussels, shichimi, trout roe, tomato, celery

MAIN *Le Pristine seafood orecchiette, 6,930
Langoustine, Hamaguri clams, mussels, squid, lemon, 'nduja
Monkfish, pumpkin, pickled shallot, sea asparagus, mizuna 5,830
Tajarin pasta, whelks, beurre noisette
Braised Hokkaido pork cheek, polenta, Taleggio, oden-daikon, 5,280
anchovy, gremolata, white vermouth
*Japanese Akaushi beef ‘Rossini’ 9,240
Jerusalem artichoke, black winter truffle, foie gras, seasonal ‘pot-au-feu’, Madeira
‘Blonde linguine’, Shimonita leek, Chinese cabbage, hazelnut, Parmigiano, shungiku 4,400
DESSERT Tochiotome strawberries, long pepper panna cotta, olive oil, 2,970
balsamico Modena, lime, meringue
Dekopon ‘millefoglie’, grapefruit, 2,750
almond-mascarpone cream, yuzu, limoncello
Selection of cheese (3) fruit mostarda, salad, raisin & walnut bread 3,300
Seasonal sliced fruit, calamansi, basil 2,970
DESSERT TO SHARE
*Tiramisu collapsed tonka, coffee sabayon, Amaretto 1,870 p/p

(minimum 2 persons)

*Le Pristine Vanilla-Ice Cream ‘a la minute’
chocolate, caramelized nuts 2,640p/p
(minimum £ persons)

*Le Pristine Signatures

The prices listed are subject to 15% service charge.
Seasonal ingredients and pricing may change without prior notice. Please feel free to share your allergy information.



