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Chile con Queso   10.29 
   with Ixtapa beef   add  2.45      
   with beef fajitas*   add  5.19

Guacamole Dip  
fresh chunks of avocado with 
tomatoes, roasted jalapeños, 
onion & fresh lime juice   13.69

Chicken Quesadilla    
with guacamole &  
sour cream   21.95

Shrimp Quesadilla    
with guacamole &  
sour cream   24.99 

Beef Quesadilla 
with guacamole &  
sour cream   22.99 

Matador Nachos  
crispy chips with Ixtapa  
beef, refried beans, queso, 
guacamole, jalapeños &  
sour cream   15.99 
    substitute beef* or  

chicken fajitas   4.49

Appetizers

Baja Fish Tacos  
two soft corn tortillas, grilled 
tilapia, shredded cabbage  
& jalapeño crema   25.99

Taco Dinner  
your choice of two Ixtapa beef   
or chicken tinga tacos, soft or 
crispy   18.99

Chicken Burrito 
topped with sour cream &  
chipotle sauce   16.99 
   with guacamole   add   2.59

Taco al Carbon  
   with chicken fajita   23.99 
   with beef* fajita   26.99

Coronado  
three brochette-style shrimp,  
cheese enchilada & a crispy  
beef taco   26.99

Cheese Enchiladas 
topped with chile con carne & 
cheese   (2)  18.99

Ixtapa Beef Enchiladas 
topped with chile con carne & 
cheese (2)  19.99

Chicken Tinga Enchiladas 
topped with sour cream & salsa 
verde   (2)  19.99

Enchilada Combination 
choice of Ixtapa beef, chicken 
tinga or cheese   (2)  19.99

Tex-Mex Favorites 
Our enchiladas are topped with onions  
& served with rice & refried beans.

Pappasito’s Breakfast Platter  
scrambled eggs, breakfast potatoes, flour tortillas & choice of 
jalapeño cheese sausage or Applewood-Smoked bacon   15.99   
substitute beef* fajitas   add 4.49

Quesadillas 
homemade flour tortillas, scrambled eggs, a blend of  
four cheeses & Applewood-Smoked bacon, served with  
guacamole, sour cream & jalapeños   15.99

Breakfast Taco Platter 
two flour tortillas, scrambled eggs, American cheese & choice 
of jalapeño cheese sausage or Applewood-Smoked bacon, with 
refried beans, breakfast potatoes & pico de gallo   15.99

Plato Del Mar 
jumbo brochette-style shrimp 
with beef* & chicken fajitas, 
guacamole & pico de gallo   
35.99

Pappasito’s Famous 
Shrimp Brochette  
skewer of mesquite-grilled 
shrimp, stuffed with cheese & 
fresh jalapeños, wrapped in  
bacon with pico de gallo  35.99

MESQUITE GRILLED 
Specialties 
Served with rice, frijoles a la charra & fresh flour tortillas.

Lunch & Dinner Served daily beginning at 10 A.M.

Breakfast 
COCKTAILS

Tito’s Bloody Mary  
Bloody Mary crafted with Tito’s 

Handmade Vodka   13.95

Mimosa 
Sparkling wine with  

fresh orange juice  11.95

Sopa de Tortilla 
our hearty vegetable soup  
with corn tortilla chips & Jack 
cheese   10.99 
    with chicken &  

avocado   add  4.89

SOUPS & SALADS Pappasito’s Salad  
fresh greens, tortilla chips,  
avocado, red onion, tomato 
& Jack cheese with lime 
vinaigrette
    Ixtapa beef or  

chicken fajita   21.95   
beef fajita*   23.99 
grilled shrimp   23.99

Grilled & served with fresh flour tortillas, rice, 
frijoles a la charra, pico de gallo & guacamole. 

Add cheese & sour cream 1.95.

FAJITA FAMOSAS

Chicken . . . . . . . . . . . . . . . 27.99

Beef* & Chicken . . . . . . . . . 34.99

Beef* . . . . . . . . . . . . . . . . . 37.99

Shrimp . . . . . . . . . . . . . . . . 34.99

Hand-Spun  
Milkshakes & Malts 
chocolate, vanilla,  
strawberry   5.69

Coke Float   4.89

DESSERTS, 
SHAKES & MALTS
Tres Leches 
rich Mexican vanilla cake 
soaked in three milks & 
topped with meringue   7.95

Breakfast 
Breakfast served until 10 A.M.



Wines Glass Bottle

Sparkling Brut | Segura Viudas | Spain (187ml)   .   .   .   . 9
Pinot Grigio | Mezzacorona | Italy    .  .  .  .  .  .  .  .  .  .  .11 39
Sauvignon BlancSauvignon Blanc | Benziger | California   .  .  .  .  .  .  .  . 9 31
Chardonnay | Kendall-Jackson | California  .   .   .   .   .   .   .12 42
Pinot Noir | Cono Sur | Chile .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 31
Malbec | TintoNegro | Argentina  .  .  .  .  .  .  .  .  .  .  .  .  .10 35
Cabernet Sauvignon | Stemmari | Sicily   .  .  .  .  .  .  .11 39

Some of our wines may contain sulfites.

The Platinum 
Patrón Silver tequila, Patrón Citrónge,  
fresh lemon & lime juices     
16 .95 regular   19 .95 grande

Frozen Fruit Margarita 
Strawberry or mango, blended to perfection 
with Pappasito’s Original  Frozen Margarita   
14 .95 regular   17 .95 grande 

Skinny Margarita 
Patrón Silver tequila, organic  
agave nectar & fresh lime juice    
15 .95 regular   18 .95 grande

Paloma Blanca 
Arette Blanco tequila, Rey Campero Espadín 
mezcal, Marfa Spirits Grapefruit liqueur, fresh 
lime juice and organic agave nectar topped  
with club soda & a salted rim  14 .95

Baja Smash 
Bacardi rum, strawberry, fresh lemon  
juice & mint  13 .95

Pica Rita 
Tanteo Habanero and Espolòn Reposado tequilas, 
mango, fresh lime juice & chile spice with a chile 
salt rim   15 .95 

Sangria Rosa 
Vinho Verde Rosé, house-made pineapple 
syrup, strawberry & fresh lemon juice   11 .95

Buffalo Trace Old Fashioned 
Buffalo Trace bourbon, Angostura bitters & 
orange  15 .95 

Spicy Pineapple Mule 
Tito’s Handmade Vodka, Scrappy’s Firewater 
Tincture, house-made pineapple syrup, fresh 
lime juice, mint leaves & ginger beer   12 .95

 Avocado Piña Rita 
Pappasito’s Original Frozen Margarita 
blended with our house-made avocado fruit 
puree with a chile salt rim   15.95

 Blood Orange Mezcalita 
Milagro Silver tequila, Montelobos Espadín 
mezcal, house-made blood orange syrup, 
agave nectar, fresh lime juice   15.95

 Mole Old Fashioned 
Milagro Añejo tequila, Licor 43, Scrappy’s 
Firewater Tincture, Aztec Chocolate bitters, 
cinnamon   15.95

 Zombie Margarita 
Sauza Hornitos Blanco, Reposado  
& Añejo tequilas, house-made Fassionola 
syrup, organic agave nectar & Angostura 
bitters   15.95

 Tiki Timeout 
Bacardi rum, Gator Bite Satsuma liqueur, 
pineapple, house-made Fassionola syrup, 
fresh lime juice & Angostura bitters   13.95

CERVEZAS
  Local

A suggested gratuity of 15% to 20% is customary. The amount of gratuity is always discretionary.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions. 
†Please alert your Server of any food allergies prior to ordering. We are not responsible for an individual’s allergic reaction to 

our food or ingredients used in food items. 

Handcrafted COCKTAILS
Pappasito’s Reserva Margarita 
Corazón Reposado tequila, hand-selected 
especially for Pappasito’s Cantina, Grand 
Marnier,  organic agave nectar, fresh lemon 
& lime juices  14.95 regular   17.95 grande
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Bottle & Can
Bud Light 16 oz. | Light Lager | 4.2% 7.95
Coors Light 16 oz. | Light Lager | 4.2% 7.95
Corona Extra | Mexican Lager | 4.5% 7.65
Corona Light | Mexican Light Lager | 3.7% 7.65
Karbach Love Street 
Kölsch-Style Blonde | 4.9%   7.65
Lagunitas | American IPA | 6.2%  7.65

Miller Lite 16 oz. | Light Lager | 4.2% 7.95
Negra Modelo | Vienna Lager | 5.4% 7.65
Pacifico | Mexican Pilsner | 4.5% 7.65

Saint Arnold Art Car | American IPA | 7.2%   7.65
Shiner Bock   
American-Style Dark Lager | 4.4% 7.65
Angry Orchard Crisp Apple Cider  
   (Gluten Free) | American Cider | 5.0% 7.65

BEER |  STYLE |  ABV   

Tap
Dos Equis Lager | Mexican Lager | 4.5% 10.95
Stella Artois | Euro Pale Lager | 5.0% 10.95
Karbach Crawford Bock | German Bock | 4.5%   10.95
Karbach Hopadillo | IPA | 6.6%   10.95
Michelob ULTRA | Light Lager | 4.2% 9.95
Modelo Especial | Mexican Lager | 4.4% 10.95


