
SHARED PLATES
SET MENU 

Brunch
Menu

GUACAMOLE (VG, GF) 
Totopos, Pico de Gallo, Lime, Coriander

FIELD MUSHROOM ARANCINI (V) 
 TRUFFLE MAYO, PARMESAN

LOLIGO CALAMARI FRITTO (DF, GF)
Garlic Aioli, Chilli Salt, Lime 

ROAST PORK ‘YUK SUNG’ (GF, DF, CN)
Roast Pork Belly, Aromatic Leaf, Nam Jim, Peanut Praline,

Baby Gem Lettuce

BAJA FISH TACO (DF)
King Tide Beer Battered Fish, Guacamole, Pickled Fennel,

Chipotle Mayo, Coriander, Lime

MARGHERITA (V)
Tomato, Basil 

V - VEGETARIAN | VG - VEGAN | GF - GLUTEN FREE | DF - DAIRY FREE | CN   CONTAINS NUTS



TOMMY’S 
Tequila, Agave, Lime 

SPICY SENORITA
Tequila, Jalapeños, Agave, Lime

FROZEN PASSIONFRUIT
Tequila, Triple Sec, Lime, Passionfruit

CLASSIC
Tequila, Marie Brizard Triple Sec, Lime 

TAP BEER & HOUSE WINE AVAILABLE
UPON REQUEST

Bottomless
BrunchMenu

MARGARITAS

@AANUKABEACHHOUSE
$79pp

MIN 4 PAX
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