STARTERS
Spicy prawn crackers

2.5

Green papaya salad

7.8

With kaffir lime leaves, honey, coriander,
and lime juice

Green papaya prawn salad

10

Dressed in fish sauce, wine vinegar, chilli,
and garlic

Vegetable spring rolls  	

6

Bánh Tôm  	

Summer rolls  	

8

Salt & chilli tofu  	

7

Lightly battered strips of sweet potatoes
& prawn served with ‘nuoc cham’, lettuce
and mixed herbs

Grilled minced beef & pork wrapped in betel
leave served with rice vermicelli, lettuce, herbs

Salt & chilli aubergine

7

Crispy squid with basil sauce  	

8.9

Salt & chilli chicken wings  	

7

Crispy prawns with basil sauce

8.9

Salt & chilli soft shell crab  	

8.9

Consist of chopped pork inside a pita-like
(wheat flour) bun, they’ve been around since
the Qin dynasty, from 221 BC to 207 BC “It
has been called the world’s first hamburger”
Ask waiting staff for availability

Salt & chilli squid  	

8.9

Salt & chilli prawns  	

8.9

8.9

GRILL, BBQ & STIR FRY
Grilled belly pork  	

Thinly sliced and marinated with onion,
lemongrass and spices

Grilled chicken thigh

13

Grilled salmon  	

Grilled wagyu beef steak

22

Wagyu beef marinated with soy, fish sauce,
sesame oil and spices

13

Marinated in fish sauce, garlic, lemongrass,
galangal, turmeric, herbs and spices
Sauce contain nuts

BBQ lamb  	

Marinated with cumin, chilli powder
and spices

16

Marinated with galangal, lime leaves, garlic,
soy and dill

BBQ prawns  	

15

Stir fried wagyu beef
with cumin

Infused with galangal, lime leaves,
dill and spices

13

Stir fried with garlic, cumin, chilli powder
and spices

Bò Lúc Lắc (Shaking beef)
15

9

Cold “Wheat” noodle mixed with
cucumber, bean sprouts, sesame paste,
fragrant chilli oil and vinaigrette

Concubine’s chicken noodles

 	12

‘Wheat’ noodle served with chunks of chicken
thigh meat, sautéed with onion, potatoes
and peppers, stewed and mixed with our
secret house sauces including soya sauce,
black vinegar and fragrant chilli oil

Stewed wagyu shin beef noodles

Chả Lá Lốt

Rou Jia Mo Xi’an pork burger

15

Wagyu beef marinated with our in-house
sauce, toss with onions and chilli. Served
with salad of vinaigrette

A rich curry in coconut milk, lemongrass,
galangal, lime leaves and spices.
Mixed with peppers, sweet baby corn
and bamboo slices.

Chicken curry
Tofu curry

 	

11

 	

10

Sea caught prawn curry

13

Mount Qi soya tofu noodles

12

Noodle ‘wheat’ mixed with shin of beef
chunks, seasonal vegetable with a slight
spicy and tingly Sichuan peppercorn sauce

Noodle ‘Wheat’ with soya tofu mixed with
spicy and sour sauce

Mount Qi pork noodles

Noodle ‘Wheat’ mixed with a savoury and
sweet ground pork meat & ground bean sauce

12

Chunks of pork belly sautéed in our spicy
sauce, tossed with our house chilli oil and
Sichuan peppercorns, served with soya tofu,
mixed with ‘wheat’ noodles

Zha Jiang noodles

Dan Dan noodles

10

Tofu black bean sauce

10

11

11

Noodle ‘Wheat’ served with red chilli-oil sauce,
ground pork, pickled vegetable, spring onion

VEGETABLES
Pak choi with garlic

9

Morning glory with garlic

9

Cold rice vermicelli. Served with Vietnamese herbs, salads, pickles,
roasted peanuts, shallots and ‘nuoc cham’ dressing.

beef shin

13

Phở Bò Tái Nạm

13

Rare & well done wagyu beef (combined)

RICE
Jasmine rice
Egg fried rice
Vietnamese special fried rice

Bún Thịt & Nem Nướng  	

Phở Gà Corn fed chicken

12

Phở Tom Sea caught prawns

15

Vermicelli with BBQ belly pork
& spring roll

Phở Chay Tofu & vegetable*

12

Tofu Bún

13

11

= MILD SPICY
= HOT
= VEGETARIAN
= SERVED WITH PEANUTS
Note: When adding chillies to your food, we are
not liable for refunds or replacements if your
food is too spicy.

PLEASE NOTE THE DISHES WILL
COME AT DIFFERENT TIMES.

Wagyu beef Bún

13

Prawn Bún Sea caught prawns

13

Basil sauce
Satay sauce

DESSERTS
2
2

Fried with eggs, king prawn, Chinese sausage
and pork roll

Mixed herbs = Coriander, mint and basil

BBQ chicken Bún Corn fed chicken 12

*Broth contains meat products

SAUCES
2.8
4
10

12.8

Tofu mixed vegetables

Original northern Vietnamese Phở. Flat rice noodles in veal bone, oxtail & boiler
chicken broth, simmer with ginger, onion and spices for at least 8 hours.
Served with thin slices of spring onion and mixed herbs.

Phở Bò Nạm Well done wagyu

14

TOFU

BÚN XẢ (VERMICELLI NOODLES)

13

 	

 	

Wagyu beef curry

PHỞ (FLAT RICE NOODLES)

Phở Bò Tái Rare wagyu beef

5.5

CURRIES

XI’AN NOODLES
Cold noodles

8.9

8

Pork & seafood spring rolls  	

Little Mochi ice cream

1.50

Artisan ice cream wrapped in soft rice dough

For three

4.00

Ask waiting staff for flavours of the day

FOR ALLERGEN ADVICE, PLEASE ASK A MEMBER OF OUR STAFF
While we take every care to preserve the integrity of our vegetarian products, we must advise that these
products are not handled or cooked in a dedicated vegetarian kitchen. While we endeavour to purchase
only GM-free products, we cannot guarantee this status. Some dishes may contain traces of nuts.
Fish may contain bones. All dishes are subject to availability.
All prices include VAT. We hope that you enjoy your visit today.
A suggested gratuity of 10% will be added to your bill, all of which goes to the staff.

Get social with us:
@little_green22
@littlegreen22
thelittlegreen.uk
8 Dockyard Lane, London E14 9ZF
T. 020 4547 3941

WHITE WINES
Patriarche Père et Fils Viognier,
Languedoc-Roussillon, France
24.9

Conte Lorenzo Sormani Pinot Grigio
IGT Veneto, Italy
25.9

Eidos de Padrinan Albariño,
Rias Baixas, Spain
33.9

Gorgeously full-bodied and floral Viognier from
Languedoc-Roussillon. Flavours of ripe apricot and fresh
white flowers, the perfect wine to accompany spice!

Fruity, light, delicate with subtle notes of citrus,
ripe green apples and pink grapefruit freshness.

A fuller style of Albariño, from the most North-western
corner of the Galician Atlantic Coast. It strikes the perfect
balance between ripe peach, pithy citrus flavours and linear,
bright mineral notes. Perfect with shellfish!

125ml - 4.5 / 175ml - 6.5

RED WINES
Sutil Cabernet,
Valle De Colchana, Chile
24.9

Las Olas Malbec,
Famatina Valley, Argentina
26.9

Ermita de San Felices
Rioja Tinto, Spain
29.9

Boneshaker Zinfandel,
Lodi California, USA
47.9

Intense aromas of ripe strawberries,
blackberries, and cherries accompanied by
well-integrated toasted and caramel aromas.
The palate is silky, medium-bodied with bright
fruit flavours and a lingering finish.

Intense, deep coloured Malbec with powerful
plum, blackberry and cherry compote
flavours. This well-balanced wine produced
from vines grown 1,000m above sea level has
a long, persistent, almost never ending finish.

Deeply aromatic, fresh, with a touch of
vanilla, clove and spice from the short
amount of time spent in barrel. Fruity style
of Rioja with mouth-watering acidity.

Bold Zinfandel flavours but gentle on the
palate. This lush, full-bodied, textured wine
has flavours of blueberries and chocolate
coated blackberries. The finish is long and
viscous and will have you reaching for
another sip in no time.

SPARKLING WINE

ROSÉ

SAKE

BEERS

Prosecco Zia, IGT Veneto, Italy
28.95

Château La Grave Peynet Rosé,
Bordeaux, France
24.9

125ml - 4.5 / 175ml - 6.5

This pale sparkling wine is elegant and crisp,
with a fruity bouquet of citrus, pear
and tropical fruits. The palate is mellow
and textured.

1/2 carafe

7

Full carafe

12

Delicate wild strawberry and citrus fruit
aromas, mesmerisingly light in style.

SOFT DRINKS

Vietnamese beer

4.5

Tiger

4.5

Peroni alcohol free

4.5

TEA & COFFEE

Coke

3.3

Pineapple juice

3.3

Diet coke

3.3

Apple juice

3.3

Lemonade

3.3

Sparkling water

4.5

Orange juice

3.3

Still water

4.5

Iced coffee with
condensed milk

3.5

Hot Vietnamese coffee
with condensed milk

3

Green tea (pot)

2

Our philosophy at Little Green is to provide
great value, focus on speciality and make
new friends. We attach great importance to
the quality of our dishes and to ensure that
we provide the best possible service.
We sincerely hope you enjoy your visit today.
Get social with us:
@little_green22
@littlegreen22
thelittlegreen.uk
8 Dockyard Lane, London E14 9ZF
T. 020 4547 3941

