
 

LARGE PLATES
MR P’S CLASSIC CHEESEBURGER, 	 29 
SHOESTRING FRIES	

PANFRIED CORAL TROUT, LEMON, OLIVE OIL	 48 

FROM THE COALS
WHITE PYRENEES LAMB CUTLET, 	 48 
SALSA VERDE, LEMON, TALLOW FRIED  
POTATO GRATIN, BROAD LEAF ROCKET	

150G BLACK ANGUS EYE FILLET, LEMON,	 49 
OLIVE OIL, TALLOW FRIED POTATO GRATIN, 
BROAD LEAF ROCKET	

400G SPLIT BONE RIB EYE, LEMON, OLIVE 	 68 
OIL, TALLOW FRIED POTATO GRATIN, BROAD 
LEAF ROCKET	

ADD SAUCE +6 
SALSA VERDE, MUSHROOM SAUCE, PEPPER SAUCE, DUO OF 

FELONS IPA MUSTARD & HORSERADISH CRÈME FRAÎCHE

 
 
 
 

CRISPY PIZZAS
MARGHERITAMARGHERITA - FIOR DI LATTE, TOMATO, 	 26 
BASIL, PARMESAN	

PARMAPARMA - FIOR DI LATTE, PARMA PROSCIUTTO, 	29 
ROCKET, SHAVED PARMESAN, EVOO	

PATATEPATATE - FIOR DI LATTE, POTATOES, 	 28 
PANCETTA, PARMESAN, ROSEMARY	

FUNGHIFUNGHI - URBAN VALLEY MUSHROOMS, 	 28 
FIOR DI LATTE, RICOTTA, MINT & PARSLEY, 
LEMON	

FIAMMAFIAMMA - FIOR DI LATTE, TOMATO, AGED SPICY 	29  
SALAMI, HOT HONEY, FRESH MOZZARELLA	

BUGBUG - CHILLI SAUCE, MOZZARELLA, 	 30 
MORETON BAY BUG, CHILLI FLAKES,  
PARSLEY, LEMON	

SMALL PLATES
ROSEMARY, SEA SALT FOCACCIA, OLIVE OIL	 14

MOUNT ZERO OLIVES, CHILLI, ORANGE 	 11

CASA MOTTA BURRATA, OLIVE OIL, THYME	 20

PROSCIUTTO DI SAN DANIELE 	 18 

FRATELLI BLACK PEPPER MORTADELLA	 17

AGED CHILLI SPICED SALAMI	 17

SEAFOOD
SYDNEY ROCK OYSTER, MIGNONETTE, LEMON 	 7EA

YELLOWFIN TUNA TARTARE, FERMENTED CHILLI, 	 34 
CAPERS, CRISP BREAD	

PRAWN COCKTAIL, MARY ROSE SAUCE  	 30

MORETON BAY BUG ROLL, SHREDDED LETTUCE, 	 18 
SPICY MAYO	

GRILLED MOOLOOLABA KING PRAWNS, 	 46 
SALSA VERDE	  

SALADS
BROCCOLI, PEAS, MINT, PISTACHIO, AVOCADO, 	 27 
RICOTTA SALATA, HUMMUS, LEMON DRESSING 	

GRILLED CHICKEN, CABBAGE, CORIANDER, MINT, 	 29 
CHILLI, CARROT, SESAME DRESSING 	  

MOOLOOLABA KING PRAWN SALAD, SWEET CORN, 	 31 
FENNEL, CELERY, PEAS, GEM LETTUCE, OLD BAY  
BUTTERMILK DRESSING, SUNFLOWER SEEDS, LIME	

SIDES
HEIRLOOM TOMATO, SHALLOT, BLANCO VINEGAR, 	 18 
BASIL	

GREEN LEAF SALAD, DILL, LEMON, OLIVE OIL	 17

SHOESTRING FRIES, AIOLI   	 15

 MR P’S STEAK TO SHARE 
 

140 
1.2KG MB4-5 KING RIVER WAGYU TOMAHAWK*,  

CRISPY TALLOW FRIED KIPFLER POTATOES,  
GREEN LEAF SALAD  

*PLEASE ALLOW 40MINS COOKING TIME

ADD SAUCE +6 
SALSA VERDE, MUSHROOM SAUCE, PEPPER SAUCE, DUO OF 

FELONS IPA MUSTARD & HORSERADISH CRÈME FRAÎCHE

 MR P’S SEAFOOD PLATTER 
130 

MOOLOOLABA KING PRAWNS, SYDNEY ROCK 
OYSTERS, MORETON BAY BUGS, SCALLOP 

CRUDO, SPICED TUNA CRUDO, COCKTAIL SAUCE, 
MIGNONETTE, LEMON, SEA HERBS

Flip to check out our desserts

 IT’S TRUFFLE SEASON!  
ADD TO ANY DISH +15 

FRESH AUSTRALIAN BLACK TRUFFLE FROM MANJIMUP W.A.



0% EFTPOS, 0.8% DEBIT CARD, 1.3% CREDIT CARD, AMEX & JCB, 1.8% UNIONPAY CREDIT, 0.8% UNIONPAY DEBIT,  
1.6% DINERS SURCHARGE APPLIES. 10% SURCHARGE APPLIES ON SUNDAYS, 15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS.

  
Our menus & kitchens contain food  allergens & handle ingredients including all 

known allergens. Whilst all reasonable efforts are taken to accommodate all allergies 
or dietary needs, we cannot guarantee traces will not remain. All fish and seafood 

served at Mr Percival’s is sourced from Australia and Australian producers. 

Please do not hesitate to alert our staff with any specific dietary or allergy 
requirements so we can best assist you.

DESSERT

LEMON SORBET	 9 
ADD GREY GOOSE VODKA +9

BLACK SESAME MOUSSE, MISO MASCARPONE, COFFEE,  
BERRY COMPOTE, SESAME CRISP, HAZELNUT	 16

SEASONAL ORGANIC FRUIT PLATE	 18

SELECTION OF AUSTRALIAN CHEESES:  
BRIE, CHEDDAR, FRUIT PASTE, RED GRAPES, ROSEMARY FLATBREAD	 33


