
 

BRUNCH
10am – 2pm, Weekends and Holidays

Oysters | MP
ask your server for details about our daily selection of fresh oysters 

BRUNCH COCKTAILS

Marinated Tuna & Avocado Toast | 18 
ahi tuna, sourdough, egg, radish,

pea shoots, hashbrowns

Smoked Salmon Benny | 18.5 
english muffin, smoked salmon, pea shoots, 

poached eggs, hollandaise, hashbrowns

Papi’s Benny | 17 
bacon, poached eggs, english muffin, 

hollandaise, hashbrowns

Papi’s Breakfast | 16 
2 eggs any style, bacon, sausage, 

sourdough, hashbrowns

Vegetable Omelette | 15 
spinach, mushroom, diced onion, 

eggs, hashbrowns, sourdough

Omelette | 18 
sausage, bacon, diced onion, eggs, 

hashbrowns, sourdough 

Fried Smelt | 12 
lemon, Papi’s secret sauce

Caesar Salad  | small 10 | large 16 
house caesar dressing, romaine, croutons,

cherry tomatoes, parmesan
add prawns +6 add scallops +10 

Calamari | 21 
crispy jalapeños, pico de gallo, tzatziki

Rockfish Taco | 18 
coleslaw, pico de gallo, garlic aioli, cilantro

Lobster & Prawn Roll | 31 
atlantic lobster, shredded iceberg, garlic

aioli, fresh dill, toasted vienna roll 

Fish n’ Chips
Rock Fish 1pc 19 / 2pc 26
Halibut 1pc 28 / 2pc 38

coleslaw, tartar sauce, lemon,
served with fries  

Mimosas 5oz | 12
pineapple, grapefruit

or orange juice 

ADD ONS: Roasted Mushrooms | 4 Avocado | 4 Bacon | 5 1 Egg | 3 Sausage | 5

Papi’s Caesar 2oz | 15
vodka, oyster sauce, mignonette,

tabasco, clam, kusshi oyster 

Boozy Coffee | 10
please ask your server for selection

of liqueurs and pricing 

A gratuity of 18% will be added to groups of six or more. Prices do not include taxes.
Vancouver Coastal Health advises that consuming raw oysters may increase the risk of foodborne illness. Cooking is recommended to eliminate

potential bacterial or viral contamination.


