Totopos con Guacamole   12.00
Guacamole and Tortilla Chips
Ensalada de Palmito   8.00

Hearts of Palm, Romaine, Cucumber and Cherry Tomatoes with a Light Cilantro-Lime Dressing 

Ensalada de Nopalitos y Aguacate  9.00

Nopalitos, Avocado, Tomatoes, Onions and Mixed Greens with Sherry Vinaigrette
        Ceviche  Papatzul Vuelve a la Vida  12.00

      Classic Shrimp, Sea Scallop, Octopus and Sword Fish Ceviche
Caldo Tlalpeño  10.00

Classic Spicy Chipotle Chicken Soup with Chickpeas and Vegetables

Sopes con Calabaza, Hongos, Queso de Cabra   8.00
Corn Masa Cakes with Sautéed Zucchini and Cremini Mushrooms topped with Goat Cheese 

Sopes con Chorizo  8.00

Corn Masa Cakes with Chorizo, Refried Beans, Rich Cream, and Queso Fresco

Tlacoyos de Pollo  11.00

Tortillas stuffed with Refried Beans Topped with Shredded Chicken,

Queso Fresco and Avocado-Tomatillo Salsa

        Trio de Quesadillas  10.00
      Three Handmade Corn Masa Quesadillas; Huitlacoche Mushroom,

Picadillo, and Poblanos with Queso Oaxaca
Huaraches  8.00

Thin Masa cakes topped with Refried Beans, Chipotle Beef 

Or Shredded Chicken and Guajillo Salsa

Carnitas  12.00

Pork Confit Soft Tacos with Salsa Fresca

Queso con Chorizo  12.00
Chorizo and Queso Chihuahua Cazuela served with warm Tortillas

Flautas de Pollo con Salsa Borracha  11.00

Crisp Corn Tortillas filled with Shredded Chicken and Mushrooms 

with Rich Cream, Shredded Lettuce and Drunken Pasilla Salsa. 
Tacos de Carne Asada con Chile de Arbol  12.00

Soft Tacos with Skirt Steak and Chile de Arbol Salsa 

Taquitos de Tinga Poblana  10.00
Braised Chipotle and Oregano Beef soft Taquitos with Queso Fresco, Chipotle Salsa and Crema 

Alambre de Res  12.00
Soft Tacos with Seared Hanger Steak, Sautéed Onions, Peppers and Melted Queso Chihuahua

Tacos de Pescado Estilo Baja 12.00                                                       

Fish Tacos Baja Style 
Taquitos de Cochinita Pibil    12.00

Slow Roasted Pork Tacos Classic Yucatecan Style Served with Pickled Red Onions 
Papatzul   12.00

Soft Boiled Egg Enchiladas with Chiltomate and Pepita Salsa

Chilaquiles Rojos o Verdes   10.95

Broken up Corn Tortillas served with Pasilla Chile Sauce or Tomatillo

Poblano Sauce, Thick Cream, Onions and Queso Fresco, with Chicken add 2.00
Enchiladas de Pollo al Mole de Almendra 12.00

Corn Tortillas with Chicken in a Rich Almond Mole served with Rice

Enchiladas  Rojas de Pollo Gratinadas  12.00

Chicken Enchiladas with Salsa Roja, Melted Chihuahua Cheese and Rice
Papatzul Burger con Papitas de Yucca  10.00

Our special Chipotle Burger served with Yucca Chips 

with Cheese (Manchego, Oaxacan, Cheddar) or Bacon 2.00 extra
Huevos con Chorizo  8.00

Scrambled Eggs with Chorizo and Refried Beans

Huevos con Machaca y Salsa Verde  8.00

Scrambled Eggs with Shredded Beef, Salsa Verde, and Refried Beans

Huevos Rancheros   8.00

Eggs Sunny Side Up with lightly Fried Tortillas 

Black Beans, Avocado, Queso Fresco and Salsa Ranchera
Huevos Con Mole y Crema   8.00

Eggs Sunny Side Up with lightly Fried Tortillas

with Almond Mole, Queso Fresco, and Thick Cream

Torta de Pollo   8.00

Seared Chicken Breast Sandwich with Avocado, 

Refried Beans, Tomatoes, Onions, Lettuce and Chipotle Mayo 

Torta de Chorizo y Manchego  8.00

Chorizo and Oaxacan Cheese Sandwich with Refried Beans, Avocado, Lettuce and Chipotle Mayo

Torta de Aguacate y Queso Panela 7.00

Sandwich of Avocado and Panela Cheese with Refried Beans, Lettuce, Tomatoes, Onions and Thick Cream

Salsas Papatzul   3.50

Five variations of Salsa, from Mild to Extra Spicy       

Sides 4.00 Frijoles Negros, Arroz, Yucca Fries

Black Beans, Rice, Yucca Fries

               A Gratuity of 20% will be added to the

                                   Bill for parties of 6 or more people
