SEAFOOD Ay,

PAPT’S

OYSTER BAR

COCKTAILS

Papi’s Caesar 2 oz 18
Smirnoff vodka, shallot mignonette, oyster sauce,
clamato, Tabasco, fresh oyster

Emerald Bay 2 oz 17

Johnnie Walker Red Label, coconut cream,
matcha, Angostura bitters

Sundown Punch 2oz 18

Kraken Spiced Rum, passionfruit purée, grenadine,
demerara syrup, lemon, nutmeg

Lavender Lychee Sour 2 oz 18
Empress Indigo Gin, Soho Lychee, lemon,
honey syrup, lavender bitters, egg white

Basil Gin Fizz 2 oz 16
Tanqueray London Dry Gin, basil syrup,

lime juice, soda water

Affogato Martini 2 oz 17
Smirnoff vodka, Kahlda, Disaronno, vanilla ice
cream, espresso, chocolate bitters

Red Sangria 5 oz 16 White Sangria 50z 16

Franca Pinot Noir Franca Riesling

Looking for a classic? Ask our server

pITCHER Good for 4 people

Red Sangria 45 White Sangria 41
Franca Pinot Noir Franca Riesling
Tropical Sunset 50

Smirnoff Vodka, orange juice, pineapple juice,
lime juice, grenadine

BEER

Granville Island Lager or Pale Ale 16 oz - Tap 8.75

Superflux Hazy IPA 16 oz - Tap 9.75
Corona 6 Bottles - Bucket 39
NON-ALCOHOLIC

House Made Sparkling Lemonade 7
Classic, Strawberry or Passionfruit Hibiscus

Flavored Sodas 7
Mango, Guava or Raspberry

Non-Alcoholic Beer 6

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



