
Restaurant Week
Summer 2024

3  C O U R S E S  |  $ 2 9 . 2 4

 L U N C H  M E N U  |  1 1 A M - 3 : 3 0 P M

DESSERT
Brownie Sundae | Warm chocolate brownie with a scoop

of vanilla ice cream and whipped cream

Pappas' Homemade Rice Pudding

STARTER
Crispy Cod Fish Cakes | Tender flakes of Atlantic cod crisped to golden

perfection. Served with a house-made tartar sauce

  Melon and Berry Salad | A colorful assortment of watermelon and cantaloupe,
complemented by a medley of fresh strawberries, blackberries, and raspberries.

Tossed lightly in Greek yogurt and a tangy citrus dressing.

Mussels Rosé | Plump mussels steamed and topped with a creamy rosé sauce

MAIN COURSE
New York Strip Wrap | Grilled N.Y Strip in a tortilla wrap with lettuce,

tomato, crispy bacon and fresh avocado. Served with sweet potato fries.

Rainbow Trout | Pan seared then topped with vibrant pico de gallo and
slices of creamy avocado. Served with one side dish.

Stuffed Chicken | Chicken breast stuffed with a delectable blend of
spinach, prosciutto, and fresh mozzarella and topped with shrimp & a rich

sherry sauce. Served with one side dish.



Restaurant Week
Summer 2024

3  C O U R S E S  |  $ 3 9 . 2 4

 D I N N E R  M E N U  |  3 : 3 0 P M - C L O S E

DESSERT
Brownie Sundae | Warm chocolate brownie with a scoop

of vanilla ice cream and whipped cream

Pappas' Homemade Rice Pudding

STARTER
Crispy Cod Fish Cakes | Tender flakes of Atlantic cod crisped to golden

perfection and served atop a bed of fresh arugula with house-made tartar sauce

  Seafood Eggrolls | Pappas famous crabcake mixture and shrimp hand rolled
and gently fried until golden brown. Served with a sweet Thai chili sauce for

dipping

Stuffed Portobello | A fresh portobello mushroom generously stuffed with a
Greek style meat sauce

MAIN COURSE
Lamb Chops | Three Succulent New Zealand lamb chops grilled in a

garlic rosemary sauce. Served with roasted potatoes and one side dish

Stuffed Calamari | Sauteed calamari filled with a savory mixture of
shrimp, onions, mushrooms, and peppers in a flavorful fresh tomato

sauce. Served atop a bed of rice with one side dish

Rockfish | Pan-seared rockfish in a seasoned butter; crusted
with fresh Italian herbs and bread crumbs. Served with broccolini

and one side dish


