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PAPT’S

OYSTER BAR

—— SNACKS —
Fries | 9

Papi’s secret sauce

Fried Smelt | 12

lemon, Papi’s secret sauce

Truffle Fries ‘ 13

parmesan, parsley

Brussels Sprouts | 15
togarashi spiced

Papi’s Poutine | 16
cheese curds, Japanese style beer curry

add pulled beef +5

— APPETIZERS ——

New England Style Chowder | 24

rockfish, shrimp, clams, mussels, cream

Wild Mushroom Soup | 18

mushroom powder, sautéed mushrooms, cream, truffle oil

Kale Caesar Salad | small 11 | large 17
house caesar dressing, kale, croutons, cherry tomatoes,
parmesan

add prawns +6  add scallops +10
Calamari | 19

crispy jalapenos, pico de gallo, tzatziki

Prawn Tacos | 18
coleslaw, avocado, pico de gallo, sriracha mayo, cilantro

Bulgogi Beef Tacos | 18

coleslaw, pico de gallo, pickled daikon, garlic aioli, cilantro

Papi’s Fried Chicken | 25

lime marinated chicken, chili oil, lime mayo

OYSTERS —

check our board to see today’s selections!

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 food borne illness. A cooking step is needed to eliminate

potential bacterial or viral contamination.

SANDWICHES ——

served with fries. sub kale caesar salad +2.5

Veggie Burger | 20
beyond meat patty, Papi’s secret sauce, tomato, lettuce,
brioche bun

Korean Style Angus Kalbi Beef Burger | 24
jalapeno, chipotle mayo, tomato, cheddar cheese, pickled red
onion, lettuce, brioche bun.

add 2 pc bacon +5 add mushroom +3
Salmon Burger | 25

house made salmon patty, tartar sauce, arugula, coleslaw,
brioche bun

Warm Lobster Roll | 26

atlantic lobster, shredded iceberg, garlic aioli, toasted vienna
roll

MAINS ——

Fish n’ Chips ‘ rockfish 1pc 19/ 2pc 26 | halibut 1pc 25/ 2pc 35

beer batter, coleslaw, tartar sauce, lemon, fries

Papi’s Poke Bowl | 27

ahi tuna, sushi rice, mango, cucumber, avocado, edamame,
crispy rice noodles, cherry tomatoes
choice of soy-sesame or wasabi ginger ponzu sauce

Linguine Vongole | 27
manila clams, garlic, olive oil, chili, anchovy flakes, asparagus

Prawn Chorizo Linguine | 27

parmesan, prawns, chorizo, and tomato sauce

Mussels & Fries | 28

white wine and herb butter

Thai-Style Seafood Cioppino ‘ 29

coconut curry broth, mussels, clams, scallops, rockfish, deep
fried prawns add rice noodles +3  add side rice +3

Garlic Prawns | 29

garlic, olive oil, white wine, cherry tomatoes

Catch of the Day | 37 (available from 5 pm onward)
roasted potatoes, fish croquette, seasonal vegetables, lobster
bisque sauce

Red Wine Braised Beef Short-Rib | 49

(available from 5 pm onward)
chestnut, seasonal vegetables, mushrooms

Ribeye Steak | 52 (available from 5 pm onward)
grass-fed 100z AAA ribeye, mashed potato, asparagus,

peppercorn sauce



