Little Pearl

BAR & DINING

Freshly Shucked Oysters (Minimum 2) 7.5 ea
Nuoc cham dressing, salmon roe, nori (gf) (df)

Steamed Edamame 9
Szechuan salt (vg) (gf)

Five Spice Fries 11
kewpie mayo (v) (gf) (df)

Wok Tossed Salt & Pepper Cuttlefish 16
chilli tomato sambal, spring onion (gf) (df)

Popcorn Bug Sliders (2) 24
chilli jam, kewpie mayo, coriander
add slider +11.5

Betel Leaves (2) 12
Karaage Chicken, sweet & sour sauce,
miso kewpie, sesame (df)
Szechuan King Prawn, coriander sambal,
crispy noodle (gf) (df)
Salmon, Nahm jim, lemongrass, roasted rice,
Thai basil, crispy shallot (gf) (df)
Tofu, spicy peanut sauce, garlic, shallots, snake beans (vg)

add betel leaf +6ea

King Salmon Sashimi 24
togarashi, salmon roe, karkalla, avosabi, pickled chilli,
chilli oil, sriracha kewpie, furikake (gf) (df)

Sesame Crust Not Tuna (Watermelon) 15
togarashi, karkalla, soy dressing, avosabi, furikake (vg)

Australian Mussels 24
Malaysian laksa sauce, chilli oil (gf) (df)

Chilli Fried Chicken 21
sticky maple glaze, miso kewpie, sesame (df)

Chilli Black Caramel Glazed Cauliflower 19
miso, silken tofu, sesame (vg)

Wok-Tossed King Prawns 22
garlic, ginger, chilli xo butter, Thai basil, crispy noodle (gf)

Japanese Tempura Eggplant with Dips 19
coriander sambal (gf) (df), wasabi kewpie (gf) (df),
nuoc cham (gf) (df), hot sweet & sour dressing (vg)

Beef Tataki 24

Nuoc cham, pickled chilli, furikake,
Szechuan crispy noodles (gf) (df)

Fragrant Jasmine Rice4/ 6

Wok-Tossed Broccolini 11
hoissin dressing, peanuts (vg) (gfo)

Steamed Lotus Buns 1.50

Prawn Crackers 3

All card transactions incur a service fee:
VISA 0.9%, Mastercard 1.1%, American Express 1.3%
Mr Yum mobile ordering fee free
A surcharge of 10% applies on Sundays & 15% on Public Holidays

Spicy Chicken Shumai (4) 19
roasted sesame dressing, spring onion, furikake, coriander (df)

Prawn & Snapper Wontons (4) 19
Malaysian laksa, coriander, crispy shallots (df)

Garlic Mushroom Gyoza (4) 19
hoisin dressing, chilli oil, crispy shallot, green onion (vg)

add dumpling +4.5ea

Ora King Salmon 22
rice, pickled carrot, miso kewpie, chilli black caramel, chilli,
fried shallot, Thai basil, furikake (gf) (df)

Gado Gado Salad 21
wombok, snake beans, Szechuan tofu,
kipfler, bean sprouts, peanut dressing (vg)

Confit Duck Vermicelli Salad 23
broccolini, prawn xo, carrot, pickled chilli, Thai basil,
nuoc cham, roasted peanuts (gf) (df)

Papaya Slaw 17
snake beans, tomato, prawn xo, pickled chilli, nuoc cham
dressing, crispy shallots (gf) (df)

add chicken OR prawn (gf) (df) +6

Egg Fried Rice 18
broccolini, red chilli, spring onion, sweet soy,
crispy shallots (v) (df)

add chicken OR prawn +6

Tom Yum Seafood Noodles 23
prawns, crab, calamari, chilli xo, crispy shallots,
oyster sauce, chilli & tomato sambal

XO Mushroom & Hor Fun Noodles 21
sweet soy, green onion, crispy shallots (vg)

Bay Bugs 43
chilli xo butter, bean sprouts, chilli oil, spring onion (gf)

Thai Pumpkin Curry 31
cauliflower, kipfler, broccolini, pickled chilli,
crispy shallot (vg) (gf)

Crispy Duck Leg Panang 38
kipfler, coriander, peanuts, chilli oil (gf) (df)

Sri Lankan King Prawn Curry 42
Thai eggplant, sugar snap peas, crispy shallots (gf) (df)

2509 Sticky Slow-Cooked Beef Cheek 42
daikon, sprouts, chilli, peanuts, chilli black caramel (gf) (df)

Glazed Sweet & Sour Pork Belly 39
onion, capsicum, pineapple, sesame (df)

Please inform a team member if you have allergies or intolerances. We'll do
our very best to accommodate them, but as our menu is prepared freshly in
kitchen, there may be trace alfergens.

V VEGETARIAN | VG VEGAN | GF GLUTEN-FREE | DF DAIRY-FREE | O OPTION
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