
Mexican Street Food
In Brooklyn

Portland Burrito      $6
2 Scrambled Eggs with Tater Tots, Fresh Chopped 
Tomato, Cheese & Salsa

Brooklyn Burrito       $6
2 Scrambled Eggs with Soyrizo Hash, Cheese, Pickled 
Jalapenos & Salsa

Long Island Burrito      $7
Vegan Straight Edge Spicy Tempeh, Potato, Broccoli, 
Chopped Tomato, Salsa, Vegan Cheese & Vegan 
Sour Cream

Venice Beach Burrito     $7
3 Egg Chorizo Omelet with Potatoes & Cheese

Steak N’ Eggs       $9
Chunks of our Carne Asada, 2 Eggs any Style, 
Rice n’ Beans or Potatoes, Toast or Tortillas

Pork N’ Eggs       $8
Stewed Chili Verde Pork over Rice with 2 
Poached Eggs, Roasted Peppers, Toast or Tortillas

B R E A K F A S T
Monday - Friday 11AM - 4PM

LUNCH / DINNER

D R I N K S

Huevos Rancheros       $9
2 Fried Eggs over a Crispy Tortilla & Rice n’ Black Beans 
topped with Ranchero Sauce, Guacamole & Sour Cream

EGG DISHES
Served with Salsa, Rice n’ Beans & Tortillas 
( If you’d rather have Potatoes or Toast just let us know)
2 Eggs any Style        $5   
3 Eggs any Style        $6
Chorizo Omelet        $7
Veggie Omelet        $7 
Soyrizo Omelet        $7
Cheese & Salsa Omelet       $7

SIDES
Chorizo  /  Brooklyn Sausage  /  Soyrizo Hash    $4
Breakfast Potato  /  Rice n’ Beans  /  Guacamole    $3
Salsa  /  Tortillas  /  Toast  /  2 Eggs      $2
1 Egg         $1

TACOS
Your Choice   1 for $3 • 2 for $5 • 3 for $7
Choose from our Variety of Filling Choices

Fish Tacos   1 for $4 • 2 for $7 • 3 for $9
The Best this side of Cali, Grilled Tilapia, House Pickled 
Red Cabbage, White Sauce, Cilantro & Onions

Nachos        $5 
Nacho Cheese Sauce, Tomatoes, Olives, Pickled Jalapenos,
Salsa, Sour Cream & Cilantro
Add $2 for Real Jack Cheese / Vegan Cheese or Added Filling

Super Nachos        $7 
Same Stuff, BIGGER portion 
Add $2 for Real Jack Cheese / Vegan Cheese or Added Filling

*Grilled Quesadilla     $7
13” Flour Tortilla, Grilled Crispy, Stuffed with Monterey 
Jack Cheese, Your Choice of Filling and topped with Salsa 
& Sour Cream

*Tostada      $7
Two Crispy Corn Tortillas, Layered with Rice, Beans, Meat 
or Vegi Option, Cheese, Salsa & Sour Cream

*Chili Relleno Plate     $11
Poblano Chili Pepper Stuffed with Monterey Jack Cheese, 
Dipped in Tecate Batter & Fried, served with Mexican Rice, 
Black Beans, Salsa, Salad & Warm Corn Tortillas

Chicken Mole      $11
Smothered in Southern Mexican Mole Sauce, served with 
Mexican Rice, Beans, Lettuce, Salsa, & Warm Corn Tortillas

SIDES
Fresh Made Chips & Salsa     $4
Fresh Made Chips & Guacamole    $7 
Rice & Beans      $4

ADDITIONS
Double Meat  / Small Guacamole    $2   
Side of Sour Cream or Soy Sour    $1

FILLING CHOICES

•  Ground Chile Spiced Mexican Beef • Carne Asada
•  Anjito Pork (Lime & Chili Carnitas) • Chili Verde Pork  
•  Chorizo • Grilled Chicken • Grilled Tilapia  • Soyrizo  
•  Spicy Tempeh • Seitan Asada • Grilled Veggies

BURRITOS
Burrito Grande     $8
13” Flour Tortilla Stuffed with a pound & a half of: 
Your Choice of Filling, Mexican Rice, Black Beans,
Monterey Jack Cheese, Homemade  Salsa,
Sour Cream, Chopped Onions & Cilantro

Vegan Burrito     $8
The Burrito Grande made with Vegan Cheese 
& Vegan Sour Cream

Chimichanga Burrito    $10
The Burrito Grande Fried with the Salsa, Sour Cream 
& Lettuce on the side

Chili Relleno Burrito    $11
Poblano Chili Pepper Stuffed with Monterey Jack 
Cheese, Dipped in Tecate Batter, Fried & Stuffed 
into a 13” Flour Tortilla with Mexican Rice, Black 
Beans, Salsa, Onions & Cilantro

*Papacitos Plate     $9
Your Choice of Filling Served with Mexican Rice,
Black Beans, Salad, Salsa, Sour Cream & Warm
Corn Tortillas

Make it Wet     $2
Any Burrito Smothered with Enchilada Sauce & 
Cheese, Baked till Gooey & Topped with Sour Cream

*Can be made Vegan upon Request

  Please alert your server of any food allergies 
  as not all ingredients are listed on the menu.

Coke / Diet Coke / 7Up / Ginger Ale   $2
Jarritos Mexican Sodas     $3
Mexican Coke      $3
Horchata      $3
Bottled Water (Still or Sparkling)   $2
Orange Juice / Grapfruit Juice
Pineapple Juice / Mango Juice  $2
Housmade Gingerade     $3
Rosemary Lemonade    $3

COFFEE MENU
Bottomless Coffee     $2
Iced Coffee (16 oz)     $2
Mexican Hot Chocolate     $4

We are proudly serving Stumptown Coffee.

RISE & SHINE COCKTAILS
Mimosa      $8
Brut Champagne & Organic Orange Juice
Mexican Mimosa     $8
Brut Champagne & Mango Nectar
Papas Vegan Bloody Mary    $8
Papas Vegan Bloody Maria    $8

MARGARITAS
Classic      $8
Sauza & Fresh Squeezed Lime Juice

The Papacito      $8
Pink Grapefruit, Jalapeno & Lime Juices,
All Fresh Squeezed

Ginger-Pinapple Margarita    $9

Gatacita      $9
Jalapeno & Ginger-Pineapple Syrups

Fresh Fruit Infusions     $9
Mango, Passion Fruit, Pomagranite, 
Strawberry or Peach

Mojito Margarita    $10
Fresh Lime & Mint Muddled with 
Sugar & Ice

Cucumber Margarita    $11

Blue Sweetie Margarita    $13
Muddled Blueberries with Black
Pepper Sugared Rim

Frozen Margarita     $6/$8
Floater Shot                 + $3
Fresh Fruit Infusion                + $1

TEQUILA COCKTAIL
Salty Chihuahua     $8
Tequila & Grapefruit Juice 
in a Salt-Rimmed glass
Paloma      $7
Teqila & Torona Jaritos
Mezcal Punch     $9
Mezcal & Grape Soda
Tequila Sunrise     $8
Tequila, Grenadine & Orange Juice
Black Turncoat     $8
Tequila, Coca Cola, Soda & Lime
Tequila Sour     $8
Tequila & Fresh Sour Mix

Monastic Cooler     $9
Tequila, Chartreuse & Fresh Sour Mix
Tequila Tonic     $8
Tequila, Tonic & Lime on the Rocks
Angry Parake     $9
Tequila Fuego     $8-$15
Traditional Mexican Flavors, Highlight your 
favorite premium Tequila in this spicy shot

HOUSE SPECIALTIES
Sangria      $8 Pints
The best recipe ever, we use great Spanish
wine & spike it with Vodka & Triple Sec

Mojito       $9
Sugar, Rum & Mint

Jalapeno Mojito     $9

Caipirinha      $9

Pisco Sour      $9

Vanilla Sky     $10
Vanilla Vodka, Raspberry Liquor,
Pineapple Juice & Club Soda

Push Cart     $10
Appleton’s Rum, Pineapple Ginger
Syrup & Club Soda

Papas Rum Punch    $8
Light Rum, Coconut Rum, Pineapple /
Cranberry / Mango & Orange Juices

Pernod & Cassis     $9

Frozen Mojito     $6/$8

Drinks with Beer
Bloody Michelada   $8
Cerveza on Ice with Celery-Salted Rim
& a Dash of our Bloody Mary Mix

Mexico City Michelada   $7
Cerveza on Ice with Fresh Limes & Salt

The Real Michelada   $8
Cerveza on Ice with Soy Sauce, Tabasco,
Worcester Sauce, Lime & Black Pepper

Tecate Chili    $5
Tecate Can & Spicy-Salted Pint Glass on Ice

Tecate Chili    $5
Cerveza on Ice with Celery-Salted Rim

BEER
Tecate Can      $3
Modelo Especial Can     $4
Modelo Especial Bottle     $6
Negra Modelo Bottle / Tap    $6
Corona / Corona Light    $5
Pacifico       $5
Bohemia      $6
Dos Equis Lager / Amber  $5
Local Micro Brew     $6
Seasonal Local Ales     $6

WINE
Please see the board or ask your server 
about our rotating wine selection.

999 Manhattan Ave, Brooklyn, NY 11222
718.349.7292  •  718.349.7293  •  papacitosbrooklyn.com
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