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FREE RANGE EGG

SMASHED AVO

18 MONTH JAMON SERRANO

SMOKED SALMON

SPANISH CHORIZO
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Menu by Head Chef Axell Torres

Subject to change based upon the best local and seasonal 

produce available

THE CONTINENTAL, 

Selection Of Pastries, Seasonal Macerated Berries,
Honey, Butter, Jam (NA/GF)

21

YOGHURT AND GRAINS,

Natural Pot Set Yoghurt, Seasonal Berries Macerated
In Malfroy’s Gold Honey, House Made Muesli, Marigold,
Davidson plum (V/A)

17

FRUIT SALAD,

Hazelnuts, Seasonal Fruits, Orange Caramel,
Coconut, Freeze Dried Raspberries, Lemon Myrtle (V)

23

EGGS YOUR WAY,

2 Free-Range Eggs Cooked Your Way,
Served On Artisan Toast

17

MP’S WAFFLES,

Belgian Waffles, Spiced Ruby Chocolate Ganache,
Wattleseed Milk Sugar, Berries (NA/GF)

21

SUMMER GRAIN SALAD,

Chickpea, Quinoa, Corn, Crispy Kale, Fattoush,
Greek Feta, Verjus Dressing, Spicy Dukkah,
Toasted Lebanese Bread (V/A)

25

Add Boiled Egg +3
Add Salmon       +10

SMASHED AVOCADO ON TOAST,

Heirloom Tomatoes, Labna, Spicy Dukkah
25

Add Boiled Egg +3
Add Salmon       +10

To book email hello@misterpercy.com.au
phone +61 2 8586 1888

More information
misterpercy.com.au

@mister.percy

B R E A K F A S T

10% service charge for 8 people or more.

BREAKFAST TACOS,

Soft Corn Tortillas, Scrambled Eggs,
Pepitas Salsa Macha, Avocado, Lime (V/A)

18

Make It Vegan +1

CLAYPOT FRIED EGGS,

2 Free Range Fried Eggs, Tomato Sofrito,
Txistorra, Whipped Ricotta, Lebanese Bread

23

V =  VEGAN V/A = VEGAN AVAILABLE VEG = VEGETARIAN

GF/A = GULTEN FREE AVAILABLE         NA/GF = NON AVAILABLE GLUTEN FREE

Drinks

ST Remio Coffee

TEA DROP
Chamomile, Earl Grey, English Breakfast,
Jasmine, Lemon Grass & Ginger, Peppermint

JUICE
Apple, Pineapple, Cranberry, Orange

Are you the lucky person to have
breakfast included or prepaid it?

Then pick one of the

marked dishes.

Thinking of jazzing it up a bit??
Like so many good things come
with a cost.. But who can have
breakfast without coffee??

Sides
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5


