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Three Courses $29.26
Mirst Course
Salmon Cake

Chef’'s signature salmon cake broiled to perfection.
Served with a side of tangy Dijon mustard sauce.

Prosciutto-Wrapped Fresh Mozzarella
Fresh mozzarella wrapped in Prosciutto.
Served with vine-ripened tomatoes, arugula and pesto.

Clams Casino
Little Neck clams topped with a savory blend of seasoned breadcrumbs,
peppers and bacon, baked to golden brown.

Second Course

Fried Oyster Sandwich
Four hand battered crispy fried Chesapeake Bay oysters served on a toasted
brioche roll with lettuce, tomato and a side of cocktail sauce.
Served with a side of french fries.

New York Strip Pesto Sandwich
Tender sliced 8 ounce New York strip served on a toasted ciabatta roll
with house made pesto, arugula and creamy burrata cheese.
Served with a side of sweet potato fries.

Hot Honey Fried Chicken
Two plump chicken thighs coated in seasoned flour and deep fried until
crispy. Topped with hot honey glaze and served with your choice of two sides.

Third Course
Pappas Homemade Rice Pudding

Gourmet Brownie A La Mode
Red Velvet Cake
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Three Courses $41.26
First Course

Bacon Wrapped Scallops
Two Diver scallops wrapped in tender applewood bacon strips.

Stuffed Oysters
Fresh Chesapeake Bay oysters topped with jumbo lump crab meat, imperial sauce
then broiled till golden brown.

Maryland Half-and-Half
Best of both worlds, combining Maryland crab and cream of crab soup in one bowl.

Second Course

Pappas Famous Crab Cake
Eight ounces of Oprah’s favorite Crab Cake! Served with two sides.
Winner “Best Crab Cake”- Baltimore Style Magazine 7 years in a row: 2019-2025.
Gluten free available.

The Maryland Softy
Four ounces of Pappas’ World Famous broiled crab cake atop a crispy fried soft
shell crab. Served on white toast with bacon, lettuce, tomato and Old Bay Mayo.
Paired with a side of french fries and coleslaw.

Land & Sea
Ten ounces of tender New York Strip Steak (Certified Angus Beef), topped with
three grilled Gulf shrimp and finished with our house-made chimichurri sauce and
your choice of two sides.

Garlic Herb Grilled Blue Catfish
Grilled Local Blue Catfish in a zesty garlic herb butter sauce served over white rice
with your choice of one side.

Third Course
Pappas Homemade Rice Pudding

Gourmet Brownie A La Mode
Red Velvet Cake




