LE PRISTINE

TOKYO

A LA CARTE
STARTER

\

*C"r udo Hachhi, pumpkin, qu)?ad(), ‘Panzanella’, preserved tomatoes, green olives,
créme crue, shiso-habanero vinaigrette Nagasaki bottarga, sardine
2,860 2,640

Tottori watermelon ‘tartar’, sour cream,
mustard, crispy shallot
2,420

MIDDLE

Lobster cannelloni, spinach, caviar, Ricotta Sergio’s signature mussels soups
cheese, tarragon, Vin Jaune mousseline Sanriku mussels, shichimi, trout roe,
tomato, celery
5,500 2.750

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. Le Pristine Signature



LE PRISTINE

TOKYO

A LA CARTE

MAIN
*Le Pristine seafood orecchiette, langoustine, Seabass, Carnaroli rice stew, saffron, spicy
clams, squid, ‘nduja, fennel flower, parsley crab, chicken comb, okra, fennel, ‘tomato farcie’
5,390 4,950
Japanese Akaushi beef, green asparagus, *Skinny’linguine, zucchini, broccoli,
artichoke, kohlrabi, Ibaraki bell pepper, Parmigiano, chili, pangrattato
chilled ‘pot au feuw’, caviar 3,960

7,810

*Le Pristine Signature

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.



