A LA CARTE MENU

SMALL SHARES

SOURDOUGH & WHIPPED AJILLO BUTTER (NA/GF) 13
CHICKPEAS & TOMATO SOFRITO 15
Lemon Myrtle, Goats Curd, Corn Chips (V/A)

MUSHROOM EMPANADAS 18

Braised Mushrooms, Feta, Avocado (V/A)

BURRATA & SUNDRIED TOMATOES 27
Sundried Tomato Sofrito, Tomato Oil,
Shallot Garlic Crunch, Woodland Sorrel (VEG)

MARKET FISH CRUDO 24
Fish Of The Day Crudo, VerJus/ Finger lime/ Shiro
Shoyu Ponzu, Sea Spray, Amaranth, Watermelon Radish

CHARRED BABY OCTOPUS & MORCILLA 22
XO Salsa Macha, Pickled Spanish Onion

TXISTORRA AL JEREZ 18
Pork Belly Chorizo, Tomato Oil, Pedro Ximenez
Sherry Vinegar, Tasmanian Pepper Leaf

CAULIFLOWER BRAVA 18
Popcorn Cauliflower, Brava Sauce,
Garlic Kewpie, Pimenton Salt (V/A) (GF)

WAGYU CRUDO 24
Flash Seared Australian Wagyu, Chilli Crisp, Chives,
Preserved Lemon Dressing, Rice Cracker

CHARRED GREENS 18
Alto Lemon Olive Oil, Pine Nuts, Manchego (V/A)

BIGGER SHARES

BERKSHIRE PORK SCOTCH “SECRETO IBERICO" 39
Rare Breed Twice Cooked Pork Neck, Charcuterie Gravy,
Shallot Mojo, Lemon Pickled Cucumber, Seasonal Herbs

VEGETARIAN KEBABS 27
Quinoa/Chickpea Spiced Skewers, Chilli Crisp, Labna,
Herbs, Lebanese Bread (V/A) (GF/A)

PIMENTON CHICKEN 36
Pan Fried Free Range Pimenton Spiced Chicken,
Burnt Lemon, Saffron Risoni (GF/A)

MARKET FISH A LA VIZCAINA 43
Garlic Marinated Fish Of The Day, Sea Blight, Vizcaina Sauce,
Lemon And Lime Mayo, Katsuobushi, Pickled Onion, Lebanese Bread (GF/A)

CONSERVAS

Served with Lavosh

MSC Bonito del Norte in Olive Oil 18
Boquerones Angelachu 25
MSC Cantabrian Anchovies 15
Sardines in Olive Oil & Tomato 18
Black Mussels in Escabeche 25
Mediterranean Olives & Syllektikan Olive Oil 12
CURED, CULTURED & SMORED

Served with Lavosh

Gippsland Brie 60gr, quince 16
Manchego Gran Reserva Vega Mancha 60gr 16
Milawa Blue 60gr, quince 16
Coppa Pino’s Dolce Vita 80gr 18
Hot Cantimpalo Chorizo 80gr 18
Jamon 18 Months Reserve 80gr 17
Sides

FRITES 14
Tabasco Aioli (V/A)

TOMATOES & WHIPPED RICOTTA 19
Smoky Sherry Muscatel Vinaigrette, Shiso, Sorrel

SEASONAL HERB SALAD 16
Mizunas, Pepitas, Finger Lime Dressing (V)

Desserts

DULCE DE LECHE POT DE CREME 16
Wattleseed, Macadamia, Freeze Dried Raspberries

COCONUT 3 WAYS 17
House Made Coconut Ice Cream, Caramel, Yoghurt, Davidson

Plum, Calendula (V)

To book email hello@misterpercy.com.au

phone +61 2 8586 1888 ST
More information MISTER,

misterpercy.com.au
f © @mister.percy

PERCY

V =VEGAN | VEG = VEGETARIAN | V/A = VEGAN AVAILABLE
GF/A = GLUTEN FREE AVAILABLE | NA/GF = NON AVAILABLE GLUTEN FREE

Subject to change based upon the best local and seasonal
produce available

10% service charge for 8 people or more.




