
Brunch Set Menu
$ 9 9  P E R  P E R S O N



S T A R T E R S

TORTILLA CHIPS & SALSA



CEVICHE & TOTOPOS
**CAULIFLOWER CEVICHE 



BBQ CORN COB, QUESO, LIME



POTATO & CHORIZO TAQUITO

**VEGE TAQUITO 



SELECTION OF TACOS (2PP)
BAJA: CRISPY FISH TACO

POLLO: BRAISED CHICKEN TACO 
**NOPALES TACO

**BAJA AVOCADO TACO



FINISH
CHURRITOS WITH DULCE DE LECHE



** INDICATES VEGETARIAN REPLACEMENTS

B r u n c h  b o o k i n g s  i n c u r  a  1 0 %  s e r v i c e  f e e  w h i c h  w i l l
b e  a p p l i e d  t o  f i n a l  b i l l  /  1 . 5 %  c r e d i t  c a r d  s u r c h a r g e   

                                             



Bottomless Beverage
CHULA MARGARITA

MEXICAN BEER (PACKAGED)
THREE SHEETS LORD NELSON PALE ALE  (ON TAP) 

SPARKLING WINE
ROSE WINE

CHULA HOUSE RULES:
*ONE DRINK AT A TIME (NO DOUBLING UP)

* LAST DRINKS CALLED TEN MINUTES BEFORE 2
HOURS ENDS.

* SPLIT EVEN BILLS ALLOWED TABLE SIDE
* DID YOUR HOST TELL YOU?

 BRUNCH BOOKINGS INCUR A 10% SERVICE FEE, 
THATS $108.90 PER PERSON 

 1 . 5 %  c r e d i t  c a r d  s u r c h a r g e  

* W E  P R A C T I C E  R E S P O N S I B L E  S E R V I C E  O F  A L C O H O L  A N D
R E S E R V E  T H E   R I G H T  T O  R E F U S E  S E R V I C E


