
 

 

To start 

Ciabatta bread with Anatinus extra virgin olive oil 7 

Marinated olives 7 

Small dishes 

Heirloom tomatoes, beetroot, watermelon, Persian fetta, za’atar, tomato & chilli dressing 23 

BBQ broccolini, black baba ganouji, almonds, capers, zhoug, burnt lemon 23 

Stracciatella, asparagus, peas, broad beans, chervil oil, pine nuts, fried pastry cracker 23 

Octopus, muhammara, black sesame tahini + lemon, zucchini blossom 25 

Scallops, pea tendril, asparagus, sugar snaps, green goddess, black pepper + lime caramel 25 

Roast king prawns, seaweed butter, beach greens, puffed rice furikake 25 

Wagyu tri tip tartare, crushed peas, mushroom ketchup, pickled morels, smoked egg yolk jam 25 

Mexican fried duck leg, green mole, huitaloche mayo, pistachio + corn nut crumble 25 

Roast corned lamb collar, carrot labna, roast carrots, mint chermoula, almond dukkah 25 

 

Large dishes 

Roast Humpty Doo barramundi fillet, wok fried cabbage, black rice, mushrooms, diakon, eggplant, 
shallots + ginger oil, hot & sour prawn sauce 45 

Roast chicken, baby cos, kimchi mayo, pickled wakame, carrots, cucumber, macadamia, fried shallot 
& nori crumble 45  

Little Joe’s grass fed beef flat iron, slow roast onion, beetroot, radicchio, porcini butter, beetroot 
gastrique  45 

 

On the side 

Mixed salad leaves, hibiscus vinaigrette 10 

Green beans, pumpkin-miso-sesame puree 10 

Chips, rosemary salt, preserved lime mayo 10 



 

 

Dessert 

‘Berries n cream’: Raspberry & cream cheese ganache, sour cream sponge, macerated strawberries, 
blueberry sorbet, acai sherbet, vanilla ice cream 18 

Affogato al caffé: vanilla bean ice cream, espresso, frangelico, biscotti 18 

Chocolate, hazelnut & sultana brownie, dark chocolate & coconut ganache, hazelnut gelato 18 

Gorgonzola dolce, quince gel, walnuts, pear, crisp bread 18 

Baked yoghurt cake, blood orange & mint salsa, pistachio halva, blood orange sorbet 18 

 

 

 

 

 

 

 

 

 

Our menu is divided into small and large dishes. Small dishes are entree size and large dishes are main 
course size. 

Our recommendation would be to select 3 small dishes and a dessert per person. Alternatively, if 
you’d prefer, please experience our menu in the traditional fashion of entree (small), main course 
(large) and dessert. 

 

This is a sample menu and occasionally dishes may vary slightly. We do our very best to keep you 
updated!  

Pearls on the beach is a fully licensed restaurant. 

We would appreciate only one account per table please. 

Regrettably all American Express transactions attract a 2% surcharge. 

Public holiday surcharge is 15%.  

Sorry we do not allow BYO cakes. Please ask for our cake menu if you require one. Thank you. 


