
Ahi Tuna Teriyaki 
Medium rare ahi tuna, served atop a bed
of zucchini noodles with a sprinkle of
sesame seeds and a choice of one side

Honey Fried Flounder Sandwich 
Local fresh flounder, breaded and deep
fried until golden, served on a sub roll
with diced tomatoes and lettuce served
with a side of French Fries

Crabcake Melt
Pappas famous crabcake served on an
English muffin, topped with melted
cheddar, with a side of French fries

Spring Salad
Field greens salad tossed with watermelon,
blueberries, feta cheese, sliced almonds and
raspberry vinaigrette dressing
 
Greek Shrimp Bruschetta
The perfect blend of tomatoes, feta, olives,
cappers, lemon juice, white wine and gulf
shrimp served with crunchy baguette slices
 
Humpty Lumpty Deviled Eggs
Classic deviled eggs topped with jumbo lump
crabmeat, finished with a touch of Old Bay

Restaurant Week• LUNCH MENU •
COURSE I COURSE II

COURSE III

pappas homemade rice pudding

gourmet chocolate brownie à la mode

gluten free peanut butter brownie à la mode 

wild berry sorbet

$29.25
THREE

COURSES



Pappas Famous Single Crab Cake
Eight ounces of Oprah’s favorite crab cake!
served with your choice of two sides
-Winner “Best Crab Cake”- Baltimore Style
Magazine 6 years in a row: 2019-2024
Gluten free available

Veal Chop
10-oz of tender veal chop grilled to your
preference, topped with sauteed shiitake
mushrooms, finished with a rich red wine
reduction • with your choice of two sides

Golden Halibut 
Alaskan Halibut wrapped in delicate phyllo
pastry baked until golden brown, finished
with lemon butter sauce and your choice of
two sides

Stuffed Chicken
Chicken breast stuffed with fresh
mozzarella, spinach and tomatoes topped
with white wine butter sauce and two sides

Oysters Rockefeller 
Fresh Delaware Bay oysters baked with
creamy spinach, white wine and mixed cheeses

Tuna Tartar
Spiced butternut squash salad filled with
pomegranates, goat cheese and a delicious
cider-date dressing

Spring Salad
Field Greens Salad tossed with watermelon,
blueberries, feta cheese, and sliced almonds
drizzled with raspberry vinaigrette dressing

Restaurant Week• DINNER MENU •
COURSE I COURSE II

COURSE III
• pappas homemade rice pudding
• crème brûlée
• gourmet chocolate brownie à la mode
• gluten free peanut butter brownie à la mode 
• wild berry sorbet

$41.25
THREE

COURSES


