Among the Flowers Cate~Dinner Menu
. served on the patio 5:20-9:20 desserts wiatil 10:00

Appetizers

New Bnaland Clam Chowsler............ +.95 Muscels. ... e
B U | T S — steamed in 2 white wine, tomato and herb broth

NI e i i s ki Jumbo Liomp Crabeaks........ovennnn 12,95
Shilmp COCRERLL. ...ovvveeiseminsrmnssasneenns roasted corn and pepper relivh and an Old Bay sawce

Salads

Blew Cheese, Russian, Creamy Italian, Parmesan Peoper, Balsamic Vinalgrette or Fat Free Tomata Basil Vinaigrstte

ERANRIBI i iissinsisssirsnii i smsmmassissiaiins ssnivssei O5
_Jumils cartlen with CHEESE......oovnvrrirrrrnne  BOE

Mixed Baby Sreens.... ~AAS
gaar chess e, chopped walnuts, ﬂ\lﬁl'l de' cranbtrrl,l \HI'LHIHI:I!

BRBERY coiimpciimmsmiscns s AR

Seéaved Twaa™ ... 1305
mined greens -ﬂtlﬂlnmun plnunple Hlu l'- I1m: m:..u:l unalqrtme
Lobster Salad Plate........cvvmnnnniniinen 15,95

Chlckeen Salad PLAE. oo sl

% e (o _,j' salad plates served with garden weggles, pasta salad and il -
A jumbe garden w/ julerned heen, turkey, Seda & American cheese Frech Frult ploke 1&55

add chiskew....+.00 add Shrimp...6.00 chaoice of sherbir, corage cheese, SOUF Cream of yagun

Sandwiches

On white, wheat, rye or bulky roll with chips and picklss
chalce of lettuce, tomato, mayo, dijon mustard, horseradish and hot pepoers
Lobster Salad Roll.......ccoimisinisisinenas 1595
marlnated Chiclkesn Breast. .......ccco e £.75
roast Beef..... B

mrluu'l-mnst S }Ljs
Turleey Breast w{th'lﬂuu. .................... E.95

Hawe and Cheese... P05
anlal .!'.wf.-.-.:, MMHIM.. Cheddar, Havartl, Provolone, Avecads...... 1.00

Beverages

tced Tea or Coffet. ... 228 Coffee. Tea, Herb Tea...2.05

Sat PLUGHR. ...l F5/3 75
Begr, Wine and Cordlals~ Ask your server about owr fine selection

® Consuming undercooked meat, poultry, seafood, shellfish or egg may Increase your risk of food borne (linesses,



2K Pasta

Mixed Seafood Souke—22.
shrimp, seallops, lobster, elamse and mussels sauteed with
gariie and a touth of red pepper, thew tocced with warinar aud Linguine

Seallsp Pleatta—22.
paw seared sea seallope tossed with Lenwon, capers, white wineg and linguini

Carbondra—~20,
proscultts, bacow, red onlons, gariie and white wine b a ertam sauce tossed with penne pasta

Shrimp Scampl—32.
sauteed shrivep bn gariie, whits wine, olive il and @ touch of lemon juice,
tossed with fresh herbs, served over linguind

Tortellinl Primavera—a0,
tril color tortollini tosced with firech sumumer veaetables and aslage cheese

Ewntrees

rack of Lamb*~z20,
ovtn roasted with whole grain nostare and pawizs erust

Oview Roasted Alackan Hallbut—~2g,
with a rowd tomats awd Lesie fondue

1207 Choice MY Strip*~2g.
siuteed to order with charves ved osiow place

Pan Roasted Chiskon—24,
with a roasted tomats, white beaw and articholkes ragout

cyrilled Local yellowfin Twna*~2g.
with a toveats plueapple relish and citrus beurve blans

a @ Steamed New England Lobster with drawn buctter—market price lii

® Conueming undarcaoked mess, poubny, sealiod, ahelifivh or egg may mcreans your i of (008 Do M

& =fo = %\




