LE PRISTINE

TOKYO

SERGIO’S SUGGESTION
4 course
12,100

Crudo Hamachi, pumpkin, avocado, créme crue,
shiso-habanero vinaigrette
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Lobster cannelloni, spinach, Ricotta cheese,
tarragon, Vin Jaune mousseline

OJ7AZ—hxa= E5hAE JIayExF—X
253dY TyrYa—RL—RAJY—3X

Seabass, Carnaroli rice stew, saffron, spicy crab,
chicken comb, okra, fennel, ‘tomato farcie’
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or

Japanese Akaushi beef, green asparagus, artichoke,
kohlrabi, Ibaraki bell pepper, chilled ‘pot au few’, caviar
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Péche Melba ‘Le Pristine’
Yamanashi peach, dacquoise, raspberry, Madagascar vanilla, verbena
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Coffee or Tea
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The prices listed are subject to 15% service charge. Please feel free to share your allergy information.
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