LE PRISTINE

TOKYO

LE PRISTINE PRESTIGE
6-Course menu 18,700

APERITVO BITES

Le Pristine Signature Bites
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Piollot - Brut Réserve ‘Cuvée Sergio Herman’
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MENU
Zucchini ‘earpaccio’, artichoke, pistachio, Bitto, verbena
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Laminato di Hokkaido scallop, daikon,
Kristal caviar, tomato dashi, fennel pollen, myoga, shiso
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Agnolotti, red king crab, turnip, okahijiki, sage beurre blane, Ricotta salata
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Monkfish, pumpkin, hazelnut, pickled shallot, sea asparagus, mizuna
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Japanese Akaushi beef ‘Rossini’
Jerusalem artichoke, black winter truffle, foie gras,

seasonal ‘pot-au-feu’, Madeira
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Dekopon ‘millefoglie’, grapefruit,
almond-mascarpone cream, yuzu, limoncello
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Coffee or Tea
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Le Pristine signature sweets
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Wine pairing 6 course 8,800 / Non-alcohol pairing 6 course 6,600

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.
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