PAPPAS RESTAURANT

RESTAURANT & SPORTS BAR WEEK

@MMM"TW@% EGGPLANT PARMIGIANA

Hlll"ld'bl'ﬁﬂdﬁd Eggplﬂ.ﬂt lﬂ}fﬁl'(fd \-\f’itl’l marinara Hl"ld

S U M M E R 2 O 2 6 melted mozzarella over ]inguini. Served with garlic

1)1'61-1(1 Slld a gsrden S‘dlﬂd_.

W : FLAT IRON STEAK
An 8 oz. ﬂﬂt iron Stﬁ‘ﬂl{ glllled Lo your preﬂerted

temperature and pa.ire& with a chickpen & quilma

salad. Served with your choice of one side dish.

THREE COURSES -« $32.26 HONEY LIME CHICKEN

* Available for Dine-In Only Grilled chicken breast glazed with house-made
g Substitution Pleass honey, lime & cilantro sauce, served atop fresh sliced
avocado over white rice. Served with your choice of

one side dish.

APPLE HARVEST SALAD o g
Crisp butcer lettuce, sliced green apples, p@gg ﬂ

CUCUITI]J(?I'S, tomatoes, PCPPETS & onions \N’i[h

ICE CREAM SANDWICH

Creamy vanil]a ice cream nestled I'JG[\NG‘GH two SO&

STUFFED ZUCCHINI chocolate cookies with a chocolate drizzle and a
Roasted zucchini stuffed with onions, peppers & dOUOP ofwhipped cream.

celer /, finished with melted mozzarella and topped
b Pl

house-made apple cider Vinaigrette.

FENWICK FRUIT DANISH
A delicate, flaky pastry with sweet fruit filling
MEDITERRANEAN BRUSCHETTA locally baked by the beloved Fenwick Bakery.

Toasted bread topped with tomatoes, Kalamata

with grilled shrimp.

PAPPAS RICE PUDDING

olives, fetra, avocado, capers & onions, finished with
Topped with whipped cream and cinnamon.

extra Virgin olive oil and a balsamic drizzle. )
Made fresh in house d:-li]_\-"!



PAPPAS
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SUMMER 2026

THREE COURSES « $42.26

*Available for Dine-In Onl)’.

*No Substitutions Please.

BEEF CROQUETTES

(jl‘i.\‘p_\,_" potato Cl'OquﬁECeS ﬁ”ﬁ'd \Vith SCE’ISODCd

gl'Oll]"ld Il)ﬁﬁ'ﬁ SL’I‘VGCI \Mit]’l a f‘lt“\h Cilﬂ]’ltl’(‘l SZ-I]SII VEI’dC.

STUFFED ZUCCHINI
Roasted zucchini stuffed with onions, peppers &
celer}', finished with melted mozzarella and topped

with grilled shrimp.

SUMMER SALAD

A COIO‘L’[“U.I bl(:‘l'ld 0[" {"IEH]’] greens, green ;1}1ples,
l:)ﬁ‘l‘l‘iGS, grapes, CLICLHT]1)(’31'!-17 Peppets, Cl’lt‘l’l’)’
tomartoes & creamy I)U.l‘l'!-ltﬂ \Vi[l’l house’made i-lp]")]ﬁ

cider vinaigrette.

BALTIMORE COUNTY
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/
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MANGO SWORDFISH
Fresh grilled swordfish finished with a sweet and
savory mango sauce. Served with your choice of two

side dishes.

PAN-SEARED FILET
A tender 5 OZ. filet mignon, pan—seared to your
preférred temperature and served wich gri]led

E‘ggplﬂﬂt :md ﬁ'f‘ﬁl’l ﬂI’ngUlﬂ.

DUCK BREAST BRAMBLE
P‘JH’SGHI‘Cd C]U.C]( 1)1'6115( S(fl'\’ﬁ'd over \Vild rice Ell']d
ﬁnished \Vi[l’l a I'iCh II"liXﬁ'd bﬁ‘l'l’}' sauce. Served \Vith

your choice of one side dish.

pesser]”

ICE CREAM SANDWICH
Creamy vanilla ice cream nestled between two soft
chocolate cookies with a chocolate drizzle and a

dollop of whipped cream.

FENWICK FRUIT DANISH
A delicate, flaky pastry with sweet fruit filling

locally baked by the beloved Fenwick Baker}_-’.

PAPPAS RICE PUDDING

Topped with whipped cream and cinnamon.

Made fresh in house dai]y!
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