Among the Flowers Cafe

A Sampling from Our Dinner Menu~Served in July and August

wmbo Lump Crabeakes " 7 Pan Roasteo Chicken
w‘i{h a roasted cErn and pepper 120z Cholce NY Strip with a white bean, roasted
relish and Old Bay sauce sauteed :E: dogﬂ?m;:ci charred tomato, and artichoke ragout
i
Ovewn Roasted Halibut , Pan Seared Yellowfin Tuna
with a roma tomato & leek fondue Mixed Seafood Saute with grilled pineapple, charred
shrimp, scallops, lobster, clams and red onion. roasted tomato. and
SGQLLUP Piceatn mussels sauteed with garlic and a citrus beurre blanc
pan seared then tossed with lemon, touc{b Oi'”eddPePPe'”’ thednl‘tossgd with
o wi TMoui resh red pepper and linguine
herbs, capers, white wine and linguine pepp g Tortellini Privavera
veal Chy Vineyard clambake el trilin tossed vt
120z Pan Roasted Veal Chop Steamed lobster, shrimp, mussels asiago crearﬁ sauce
with wild mushroom demi glace & clams in a broth of fresh herbs,

Old Bay, and white wine.
served with linguica, corn & potatoes

Qo

o $

Price Range $12.~435.  Credit Cards Accepte




