
 

 

Welcome to Baltimore County  
Restaurant Week 2024 

Pappas Restaurant 
Please enjoy our three-course Lunch for 

$37.24 
**Dine In Only** 

 

 

First Course 
 

Baked Brie Cheese 
Baked Brie wrapped in phyllo with black berry sauce. 

 

Bruschetta Delmarva 
Tosted baguette topped with fresh chopped tomatoes, onions, jalapeños, lime and crab meat.  

 

Humpty Lumpty 
Deviled eggs topped with colossal crab meat. 

 

Second Course 
Served with two sides. 

 

Pappas Famous Single Crab Cake 
Eight ounces of Oprah’s favorite crab cake. 

-Winner “Best Crab Cake”- Baltimore Magazine 3 years in a row: 2021-2023. 
 

Salmon Almondine  
Ten ounces of fresh Atlantic salmon encrusted with almonds  

and sautéed in a delicate white wine sauce. 
 

Chicken & Shrimp Florentine 
Tender chicken breast paired with Gulf shrimp sautéed with fresh organic  

spinach and mushrooms and served in a creamy white wine sauce. 
 

Flat Iron Steak 
Ten-ounce grilled 100% Certified Angus Beef sliced atop a bed 

of sautéed organic mushrooms and finished in a red wine reduction sauce. 
 

Third Course 
 

Pappas’ Homemade Rice Pudding, Classic Key Lime Pie,  
or Gourmet Brownie a la mode 

 

 



 

 

Welcome to Baltimore County Restaurant 
Week 2024 

Pappas Restaurant 
Please enjoy our three-course Dinner for 

$41.24 
**Dine In Only** 

 

 

First Course 
 

Rock Fish Bites 
Fresh from the Bay, lightly breaded and fried to golden brown,  

Cubed in bite size pieces and served with Siracha sauce 

Crabvacado 
Fresh colossal crabmeat combined with guacamole, served with chips. 

Humpty Lumpty 
Deviled eggs topped with colossal crab meat. 

 

Second Course 
Served with two sides unless otherwise specified.  

 

Pappas Famous Single Crab Cake 
Eight ounces of Oprah’s favorite crab cake. 

-Winner “Best Crab Cake”- Baltimore Magazine 3 years in a row: 2021-2023. 
 

Grilled Halibut  
Fresh from the North Pacific Ocean, grilled to perfection,  

served with scallop potatoes and topped with mango salsa and one side. 
  

Veal Milanese 
Tender breaded veal cutlet topped with prosciutto, fresh mozzarella cheese and arugula salad 

served over creamy pesto linguini with choice of one side.  
 

Stuffed Chicken 
Tender chicken breast overstuffed with ham, spinach and goat cheese, 

served over mashed potatoes with a creamy brandy sauce. 
 

Third Course 
 

Pappas Homemade Rice Pudding, Classic Key Lime Pie,  
or Gourmet Brownie a la mode 

 


