
Taxes not included. We reserve the right to apply an auto gratuity of 18% to groups of 8 or more.

C L A S S I C S   

Marinated Tuna & Avocado Toast
Ahi tuna, sourdough, egg

18

Smoked Salmon Benny
English muffin, smoked salmon, hollandaise, hash browns

19

Papi’s Benny
Bacon, poached eggs, English muffin, hollandaise, 
hash browns

18

Papi’s Breakfast
Two eggs any style, bacon, sausage, sourdough, 
hash browns

17

S TA R T E R S  & S H A R E A B L E S   

Fried Smelt
Lemon, Papi’s secret sauce

12

Calamari
Crispy jalapeños, pico de gallo, cilantro crema

21

10 A M  – 2  PM , WE E KE N D S

M A I N S   

Fish n’ Chips
	› Rockfish
	› Halibut

Beer-battered rockfish or halibut, coleslaw, tartar 
sauce, lemon, served with fries

1 pc
19
28

2 pc
26
38

H A N D H E L D S   

Prawn Tacos  3 pc
Coleslaw, avocado, pico de gallo, cilantro crema

19

The Lobster & Prawn Roll
Atlantic lobster, prawns, shredded iceberg, garlic aioli, 
toasted Vienna roll

31

S A L A D S   

Kale Caesar Salad
House caesar dressing, kale, croutons, cherry 
tomatoes, Parmesan
add prawns +6  |  add scallops +12

15

Avocado: 4

A D D  O N S

Bacon 2 pc: 3.5 Egg 1 pc: 3 Sausage: 5

B R U N C H  C O C K TA I L S   

Papi’s Caesar  2 oz	
Vodka, oyster sauce, mignonette, Tabasco, 
clam, Kusshi oyster

18

Mimosa  5 oz	
Choice of pineapple, grapefruit, or orange juice

12

Boozy Coffee	
Please ask your server for available liqueurs and pricing

F R E S H  OY S T E R S   

Ask your server for details about 
our daily selection!
All oysters are served with Lemon, 
Horseradish, and Mignonette – locally 
sourced and shucked with love.

Vancouver Coastal Health advises the consumption of raw oysters poses 
an increased risk of foodborne illness. A cooking step is needed to eliminate 
potential bacterial or viral contamination.

brunch


