
Designed for sharing, this menu brings Singapore’s communal dining culture
together with the Mediterranean spirit of celebration.

Your preferences matter to us. 
Share them with us to ensure a seamless and personalized dining experience.

All prices are in Singapore dollar, and are subject to 10% service charge 
and 9% goods and service tax.

For guests celebrating a special occasion, 
Le Pristine offers a dedicated five-course celebration 
menu showcasing some of the most iconic creations.

F R O M  TH E  PI N K  B AR

OY S TE R S  (price per piece)

Irish Oyster, Nature, Lemon,  
Shallots & Calamansi Vinaigrette

7

Irish Oyster, Green Apple,  
Jalapeño Pepper

13

S M AL L  PL AT E S

Artisanal Mediterranean Charcuterie Platter 34

Artisanal Cheese Platter 34

Artichoke Barigoule, Squid, Mint 18

Red Prawn, Foie Gras, Soursop, Caviar 48

Cantabrian’s Anchovies, Tomato,
Crystal Bread (3 XXL)

19

PI Z Z E T TE  F R O M  TH E  PI Z Z A  O V E N

Chili King Crab, Basil, Zucchini 26

Marinara: Tomato, Oregano, Garlic 18

Parma Ham, Buffalo Mozzarella, Pistachio 22

TO  S TAR T

Red Prawn, Tomato, Watermelon, Sour Cream 36

Salad Le Pristine 28

Hamachi & Bluefin Tuna, Red Meat Radish 34

Asparagus Panna Cotta, Green Peas,  
Crispy Egg

36

PAS TAS

Stuffed Pappardelle, Veal, Tomato, Eggplant 28

Rigatoni, Snow Crab, Burratta, Yuzu 36

Linguini 3 colori; Tomatoes, Basil 28

Le Pristine Signature Seafood Orecchiette 
(Serves 2 people)

98

S E A

BBQ Red Snapper, Piperade, Squid, Artichoke 54

Sergio’s Father’s Fish Soup 48

Grilled Lobster 450 gr, Garlic, Kaffir Lime Butter
Half
Whole

34
64

L AN D

Steak Frites, Salad, Béarnaise sauce:

Black Angus Hanging Tender 150 g 48

Black Angus Rib Eye 300 g 78

USDA Prime Côte de boeuf 1,1 kg 198

Spring Chicken “Vol au Vent”, Albufera Sauce 42

Lamb Saddle, Green Asparagus, Morels 68

B ITE S  &  S I D E S

Fries “Frites Atelier”, Garlic Mayo, Spicy Ketchup 13

Green Salad, Mustard Dressing, Pickles 12

Seasonal Vegetables 15

S W E E T S

Tiramisu Collapsed 24

Panna Cotta, Pandan,  
Tropical Fruit & Vanilla Ice Cream

20

Peach Melba Le Pristine 24

Le Pristine Italian Vanilla Ice Cream, 
Chocolate Sauce, Hazelnut & Pistachio
(Serves 2 People)

35

S O F T  S E R V E 15

Hokkaido Milk, Trigona Raw Honey

Banana Passion Fruit

Swirl Hokkaido Milk, Banana Passion Fruit


