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BAKERY & ROSTICCERIA

BLUE PLATE
DINNERS

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
1 Roast lfork Loin Chicken Grilled Salmon Yankee
with apricot stuffing Marsala with mango salsa Pot Roast
WLENTINE g S D AY Roasted Root Parmesan Risotto Zucchini & Mashed Potatoes
Vegetables . Rice Gratin
Ta F ) .. Grilled Asparagus Snap Peas & Carrots
UE SDAY, EB I 4TH Braised Broccolini 12.95 Crisp Green Salad 12.95
. 13.95 with jicama and avocado
S .. 15.95
S3ll Turkey Porcini {(Jll Surf & Turf with Chicken m Grilled Irish § {I Linguine & Lemon Garlic
Tetrazini Grilled li’il‘awms f‘ Parmesan | Pork Chop Lamb Stew Prawns Chicken
Buttered Egg Noodles Baked P otat(s) v;:hszf:m Pine Nut, Parsley & with c:;;mel:ized onions Bubble ‘n Squeak Sara’s Salad Lasagne Bianco
Tarragon Green Beans cream & chives Basil Pappardelle Sc olée d.POt:t(l)e: Peas & Pearl Onions | With blue Cheef&e’ all’pl‘t’s Romaine &
Seeded Ficelle Iceberg Salad with Caesar Salad . ndive Sala 13.95 Wanats Radicchio with
13.95 blue cheese dressing 13.95 with apples & w;l,l;;t; Late Bake Baguette Italian vinaigrette
. . 14.95 13.95 12.95
| W] Artichoke & Ham JBY & 14 ’ 15 Swedish §{§ Hot Club jazz!{lgd Pork Tenderloin J§] Grilled Tri-Tip
. Chicken Breast VALENTINE’S DAy . Meatballs . 6:301"”'8:30?"'. with ““'rag‘m. Smashed Red
DINNERS Bistro Steak with mustard cream e
Rosemary ' Buttered Egg Noodles ved wine sau tele d sauce| Skinned Potatoes
Roastf:d Potatoes Grilled Salmon 15.95 Arugula Salad mushrooms Jim’s Polenta with bacon & cheddar
Baby Spinach Salad Polenta Hearts 12.95 . Potatoes Duchesse| Broccolini with olives Chopped
Seeded Ficelle )
1295 Prime Rib 15.95 11.95 Frisee Salad| & preserved lemon lceberg Salad
. 14.95 13.95 13.95
Tender Pork Tenderloin Turkey Shiitake Beef Walnut Cl‘“s‘e" Grilled Salmon Chicken
Lamb Sirloin X Hith (!rieddch?-ry & Gravy Stroganoff Chicken Breast with Mediterranean Pot Pie
with fresh mint sauce samic reduction Mashed Potatoes . Orecchiette salsa .
Roasted Creamy Polenta|  Cornbread Stuffing Parslied Pappardelle | ., jengls & spinach Saffron Mashed Buttered Broccoli
Lemon Potatoes Green Goddess Salad Braised Broccolini Potatoes Ranch Salad
Peas & Baby Spinach Roasted Green Beans Escarole Salad with
cas & Baby Spinac Brussels Sprouts with fresh thyme 13.95 13.50  iitrus shallot dressin 11.95
with crispy shallots 13.95 8
14.95 ; 14.95 15.95
I Y Academy Awards WAy Spaghetti & Chicken & P4} Red Wine Braised >
26 Stoxk Osoar 27 Moatballs Dumplings 29 short Ribs | VALENTINE’S DAY 'IREATS FOR THE SWEET
.th ini b k 1vi “ ” . ’
" mllrelrcbfil‘{o::s‘tee; Italian Chopped Salad CreamyPM;sthed In(:;::;l&all) 33:’1‘1’;3' Say “I Love You” with a heavenly dessert from Gayle's.
Fingerlings | Francese Garlic Bread Butter:d P(e): Bistro S ala(gl Consider our Chocolate Brownie Heart, Kiss Petit Fours,
Lemon Asparagus 11.95 & Carrots 13.95 | Luscious Cherry Pie or Conversation Heart Cake.
15.95 12.95

Cold To Go at 2 pm & HOT at 4 pm « Selection & Prices Subject to Change » www.gaylesbakery.com ¢ 831.462.1200
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