
Third Course
 

Pappas Homemade Rice Pudding 
or  Gourmet Brownie a  la  mode.

First Course
 

S a l m o n  C a k e s
Chef ’s  s ignature salmon cake baked to perfect ion 

and served with a tangy Di jon mustard sauce.

B u t t e r n u t  S q u a s h  S a l a d
This butternut squash salad is  f i l led with spiced squash ,  pomegranates ,  

goat cheese and a del ic ious cider date dressing.

H u m p t y  L u m p t y
Devi led eggs topped with jumbo lump crab meat .

Second Course
 

C r e a m y  L e m o n - D i l l  S a l m o n
Seared Fresh At lant ic Salmon f i let  served over a creamy,  zesty di l l  sauce 

accompanied with gri l led asparagus.

N e w  Z e a l a n d  M u s s e l s  S c a m p i  
New Zealand Mussels sauteed in ol ive oi l ,  gar l ic ,  white wine ,  

and touch of  butter served over l inguini .
 

H o m e m a d e  M e a t  L o a f  
Homemade meat loaf  pi led high atop a bed of  mashed potatoes ,  

topped with gravy and cr ispy fr ied onion straws.  

C r a b  C a k e  M e l t
A six ounce crab cake served on an Engl ish muff in ,  

topped with melted cheddar cheese and served with a s ide of  French fr ies .  

LunchThree courses $37.25

https://www.loveandlemons.com/butternut-squash-salad/


First Course
 

O y s t e r s  R o c k e f e l l e r  
Fresh Delaware Bay oysters baked with creamy spinach ,  

white wine and mixed cheeses.

B u t t e r n u t  S q u a s h  S a l a d
This butternut squash salad is  f i l led with spiced squash ,  pomegranates ,  

goat cheese and a del ic ious cider date dressing.

P i s t a c h i o  C r u s t e d  D i v e r  S c a l l o p s  
Seared diver scal lops crusted with f inely chopped pistachios a touch of  butter 

and parsley served with our homemade winter ci trus salsa .

Three courses $41.25

Second Course
Served with  two s ides  unles s  otherwise  spec i f i ed .  

P a p p a s  F a m o u s  S i n g l e  C r a b  C a k e
Eight ounces of  Oprah ’s  favori te crab cake!

-Winner “Best  Crab Cake”-  Bal t imore Style Magazine 6 years in a row: 2019-2024.
Gluten free avai lable .   

R o c k f i s h  S a v i s  
From the Bay ten ounces of  Rockf ish broi led to perfect ion ,  

served with oven-roasted sweet potatoes and sautéed spinach ,  
f inished with a ci trus sauce and one addit ional  s ide.

 

B r a z i l i a n  P i c a n h a  S t e a k
Picanha steak ( top sir loin cap)  gr i l led to medium rare ,  presented s l iced 

with a del icate chimichurri  sauce and accompanied with roasted yel low potatoes.

C h i c k e n  &  S h r i m p  P i c c a t a
Chicken breast  and gulf  shrimp sautéed with wi ld mushrooms and capers in a

 white wine lemon-butter sauce.

Third Course
 

Pappas Homemade Rice Pudding ,  Crème Brûlée or  Gourmet Brownie À La Mode.

Dinner

https://www.loveandlemons.com/butternut-squash-salad/

