——— HWINE ——

SPARKLING

La Pieve ‘Pergolo’ Prosecco IT
Segura Viudas Organic Cava ES
Cremant de Bordeaux Brut Rosé Fc

WHITE
Cedar Creek Pinot Gris BC

Moraine Riesling BC

Frind Estate Viognier BC

Matua Marlborough Sauv Blanc Nz
Edna Chardonnay usA

ROSE

Mission Hill ‘Estate Series’ Rosé BC

Corcelettes ‘Oracle’ Rose BC

RED

Santa Cristina Toscana Sangiovese IT

Mission Hill ‘Estate Series’ Cab Merlot BC

Pirramimma ‘1892’ Shiraz Au
Quails Gate Pinot Noir BC

S0z

SEAFOOD AND

PAPT’S

OYSTER BAR

BTL
55
60
60

BTL
55
60
60
65
70

55
70

BTL
55
60
70
65

—— BEER & CIDER ——

Bomber Brewing Skyline Lager
Driftwood Raised by Wolves IPA

Orchard Hill ‘Red Roof Cider
Twin Sails Rotating Tap

Russell Brewing Craft Lager
Russell Brewing Pale Ale

Russell Brewing Oatmeal Stout
No Boats on Sunday Apple Cider
No Boats on Sunday Rosé Cider

160z
7
7
8

ask your server

CAN

9.5
9.5

a gratuity of 18% will be added to groups of 6 or more | prices are excluding taxes

——— HOUSE TIKI

—_—

Hotel Nacionale | 20z 13

flor de cana 7yr, apricot brandy, citrus

Mai Tai | 20z 14

flor de cana 12yr, orange curacao, orgeat, citrus

Papi’s Rum Punch | 20z 15
flor de cana 12yr, cherry-infused bourbon,

hibiscus lime syrup, citrus, soda

Island of Fire | 30z 16
flor de cana 7yr, goslings black seal, amaro,

ginger honey cane syrup, citrus, soda

Scottish Fog | 3oz 19
flor de cana 12yr, hendricks orbium, solera sherry, pisco,

brandy, orange juice, citrus. served in a signature bamboo mug

—— MODERN CLASSICS ——

Cosmo Kramer | 20z 13

stolichnaya vodka, cointreau, dark cherry juice, citrus

Paloma | 20z 12

tromba blanco tequila, grapefruit, soda

Corpse Reviver ] 20z 13

tanqueray gin, lillet, cointreau, citrus, absinthe spritz

Pineapple Ginger Daiquiri | 20z 13
flor de cana 7yr, charred pineapple ginger syrup, citrus

Cherry Blossom G & T | 20z 14

glendalough rose gin, fresh berries, mint, phillips artisanal tonic

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

clamato, tabasco, irish point oyster



