
Starter
LEMON BUTTER MUSSELS
Mussels sautéed in a bright white wine,
lemon butter sauce.

OLD BAY SHRIMP
Jumbo shrimp grilled and seasoned with a
classic Maryland Chesapeake spice blend.

OYSTER STEW
Chesapeake oysters simmered in a creamy
broth with celery, shallots & garlic.

Main Course
PAPPAS’ 5 OZ. CRAB CAKE
A 5 ounce version of our signature jumbo
lump crab cake. Served with your choice of
two sides.

PAN-SEARED SWORDFISH
Pan-seared swordfish served over white rice,
topped with a savory sun-dried tomato sauce.
Served with your choice of one side dish.

SOFT CRAB SANDWICH
Chesapeake Bay soft crab, lightly breaded and
deep fried, served with lettuce and tomato on
white toast with fries.

*Available for Dine-In Only.
*No Substitutions Please.

THREE COURSES • $38.26
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Dessert
ICE CREAM SANDWICH
Creamy vanilla ice cream nestled between two
soft chocolate cookies with a chocolate drizzle
and a dollop of whipped cream. 

PAPPAS RICE PUDDING
Topped with whipped cream and cinnamon.
Made fresh in house daily!



Starter
LEMON BUTTER MUSSELS
Mussels sautéed in a bright white wine, 
lemon butter sauce.

STEAMED SHRIMP
Half pound of jumbo shrimp steamed with
onions and seasoned with Old Bay.

OYSTERS ROCKEFELLER
(3) oysters on the half shell, topped with
bacon, spinach, cheese, and butter and
baked.

Main Course
PAPPAS’ 8 OZ. CRAB CAKE
8 ounces of our signature jumbo lump crab
cake. Served with your choice of two sides.

SOFT CRAB PLATTER
Chesapeake Bay soft crab, lightly breaded and
deep fried. Served with your choice of two
sides.

PANKO ROCKFISH
Rockfish lightly breaded in panko crumbs and
pan-seared until golden. Served with
broccolini and your choice of one side.

FRIED OYSTERS
Fresh oysters lightly breaded and fried until
golden. Served with sweet potato fries.

Dessert
ICE CREAM SANDWICH
Creamy vanilla ice cream nestled between two
soft chocolate cookies with a chocolate drizzle
and a dollop of whipped cream. 

PAPPAS RICE PUDDING
Topped with whipped cream and cinnamon.
Made fresh in house daily!

THREE COURSES • $42.26

*Available for Dine-In Only.
*No Substitutions Please.
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	Starter
	LEMON BUTTER MUSSELS
	Mussels sautéed in a bright white wine, lemon butter sauce.
	OLD BAY SHRIMP
	Jumbo shrimp grilled and seasoned with a classic Maryland Chesapeake spice blend.

	OYSTER STEW
	Chesapeake oysters simmered in a creamy broth with celery, shallots & garlic.


	Main Course
	PAPPAS’ 5 OZ. CRAB CAKE
	A 5 ounce version of our signature jumbo lump crab cake. Served with your choice of two sides.
	PAN-SEARED SWORDFISH
	Pan-seared swordfish served over white rice, topped with a savory sun-dried tomato sauce. Served with your choice of one side dish.

	SOFT CRAB SANDWICH
	Chesapeake Bay soft crab, lightly breaded and deep fried, served with lettuce and tomato on white toast with fries.


	Dessert
	ICE CREAM SANDWICH
	Creamy vanilla ice cream nestled between two soft chocolate cookies with a chocolate drizzle and a dollop of whipped cream.

	PAPPAS RICE PUDDING
	Topped with whipped cream and cinnamon.
	Made fresh in house daily!
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	STEAMED SHRIMP
	OYSTERS ROCKEFELLER

	Main Course
	PAPPAS’ 8 OZ. CRAB CAKE
	SOFT CRAB PLATTER

	PANKO ROCKFISH
	FRIED OYSTERS


	Dessert
	ICE CREAM SANDWICH
	PAPPAS RICE PUDDING



