
    BAR MENU
     DRINKS  

CHILCANO ............................................. 9
Pisco, lime juice, simple syrup, ginger ale,

 
MICHELADAS ......................................... 9
Fresh lime juice, cholula sauce, clamato,
maggy sauce and tajin salt   

Visit us at our other NYC location below

  UPPER EAST SIDE
1626 SECOND AVENUE NEW YORK NY 10028 

BETWEEN 84TH & 85TH STREET

WWW. PULPERIANYC.COM            

HAND-CRAFTED
COCKTAILS

(212) 933-0757

INFO@PULPERIANYC.COM            

MARGARITAS ......................................... 9
Silver tequila, triple sec, agave, fresh lemon 
and lime juice, salt rim 

 

 

COSMOPOLITAN ..................................... 9
Vodka, triple sec, cranberry juice, lime juice

 

                     MIXOLOGIST : DANIEL VILLANUEVA                      MIXOLOGIST : DANIEL VILLANUEVA 

WELL DRINKS ........................................ 9
Vodka, Rum, Tequila, Pisco

angostura bitters

LA PULPERIA ....................................... 10
Tequila, cointreau liquor, fresh pineapple, 
jalapeno, cilantro and black lava salt rim 

YOLO GLASS ................. 30
WINE / SANGRIA / MIMOSA

 

 

 

CHILCANO ............................................. 9
Pisco, lime juice, simple syrup, ginger ale,

MICHELADAS ......................................... 9
Fresh lime juice, cholula sauce, clamato,
maggy sauce and tajin salt   

Visit us at our other NYC location below

  UPPER EAST SIDE
1626 SECOND AVENUE NEW YORK NY 10028 

BETWEEN 84TH & 85TH STREET

WWW. PULPERIANYC.COM            

(212) 933-0757

INFO@PULPERIANYC.COM            

MARGARITAS ......................................... 9
Silver tequila, triple sec, agave, fresh lemon 
and lime juice, salt rim 

 

COSMOPOLITAN ..................................... 9
Vodka, triple sec, cranberry juice, lime juice

                     MIXOLOGIST : DANIEL VILLANUEVA 

WELL DRINKS ........................................ 9
Vodka, Rum, Tequila, Pisco

angostura bitters

LA PULPERIA ....................................... 10
Tequila, cointreau liquor, fresh pineapple, 
jalapeno, cilantro and black lava salt rim 

YOLO GLASS ................. 30
WINE / SANGRIA / MIMOSA

(4PM TO 7PM)

    BAR MENU
     DRINKS  
HAND-CRAFTED

COCKTAILS

(4PM TO 7PM)



NO  SUBSTITUTIONS

BAR FOOD MENU  

                                                         WHITE WINE ( Daily Pick )...............................8

RED WINE ( Daily Pick ) ...................................9

CAVA..............................................................9

SANGRIA R/W.................................................8

ROSÉ ( Daily Pick ) ...........................................7

WINE

BEER
BEERS............................................................5

BEER
BEERS............................................................5

NO  SUBSTITUTIONS

OYSTERS..................( MINIMUM 6 PER ORDER ) 1.25
Chef selection of the day 

SALMON TAQUITOS ............(3 PER ORDER )........9
Crispy wonton shells, Verlasso salmon, grilled pineapple, 
avocado cream, spicy Kewpie mayo.

GUACAMOLE.................................................12
Hass avocado, cotija cheese, herbs, corn tortilla chips

QUESO FUNDIDO..........................................12
Chihuahua cheese, spanish chorizo, 
caramelized onions, grilled bread 

                                                         WHITE WINE ( Daily Pick )...............................8

RED WINE ( Daily Pick ) ...................................9

CAVA..............................................................9

SANGRIA R/W.................................................8

ROSÉ ( Daily Pick ) ...........................................7

WINE

CRISPY MEATBALLS......................................18
Carrot puree, puttanesca sauce, grana padano cheese

MILANESA SANDWICH...................................17
Latin style country fried steak, lettuce, tomato, onions
mozzarella cheese, avocado jalapeño aioli

EMPANADAS (  two per order ).............................10
Beef OR  Corn & Manchego cheese

 ( ADD LOBSTER.. $5 )

8oz BURGER................................................18
Ground NY strip sirlon, lettuce, tomato, onion,
chimichurri-mayonnaise, Mozzarella cheese, 
home fries

                     CHEF: CARLOS BARROZ 

                  CHEF THE CUISINE: CARLOS JUAREZ   

                     CHEF: CARLOS BARROZ 

                  CHEF THE CUISINE: CARLOS JUAREZ   

(4PM TO 7PM)
BAR FOOD MENU  

(4PM TO 7PM)

(ADD FRIED EGG $2)

OYSTERS..................( MINIMUM 6 PER ORDER ) 1.25
Chef selection of the day 

SALMON TAQUITOS ............(3 PER ORDER )........9
Crispy wonton shells, Verlasso salmon, grilled pineapple, 
avocado cream, spicy Kewpie mayo.

GUACAMOLE.................................................12
Hass avocado, cotija cheese, herbs, corn tortilla chips

QUESO FUNDIDO..........................................12
Chihuahua cheese, spanish chorizo, 
caramelized onions, grilled bread 

CRISPY MEATBALLS......................................18
Carrot puree, puttanesca sauce, grana padano cheese

MILANESA SANDWICH...................................17
Latin style country fried steak, lettuce, tomato, onions
mozzarella cheese, avocado jalapeño aioli

EMPANADAS (  two per order ).............................10
Beef OR  Corn & Manchego cheese

 ( ADD LOBSTER.. $5 )

8oz BURGER................................................18
Ground NY strip sirlon, lettuce, tomato, onion,
chimichurri-mayonnaise, Mozzarella cheese, 
home fries (ADD FRIED EGG $2)
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