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Blue Plate
Dinners 

Prawn Scampi 
with  garlic & white wine 

Linguine 
Sara’s Baby Greens Salad 

with avocado, walnuts & apples
Crusty Late Bake Baguette

16.95

Roast Turkey
with housemade gravy

and cranberry sauce
Mashed Potatoes

Mom’s Sourdough Stuffing
Green Beans with fresh thyme

18.50

Ham & Artichoke 
Stuffed

Chicken Breast
Zucchini & Rice Gratin

Bistro Salad
with spiced nuts & orange 

balsamic dressing
16.50

Italian
Pot Roast

with red wine gravy

Parmesan Smashed 
Potatoes

Peas  with pancetta
16.95

Spaghetti &
Tender Meatballs
Italian Chopped Salad 

with salami, mozzarella
& olives

Francese Garlic Bread
 14.95

Cider Brined
Pork Chops

smothered in onions

Cheesy Baked Polenta
Buttery Bacony Cabbage

15.95

Chicken Parmesan
housemade tomato 

sauce with mozzarella
Spaghetti with cauliflower, 

almonds & green olives
 Caesar Salad

with Gayle’s garlic croutons
16.50

Teriyaki
Skirt Steak

Sticky Rice
with edamame & shiitake

Baby Bok Choy Sauté
18.50

Shiitake Beef 
Stroganoff

with sherry & sour cream

Simple Buttery Noodles
Green Goddess Salad

16.95

6Super Bowl
Balsamic & Beer 

Braised Short Ribs
Cheddar Roasted

 Red Potatoes
Hearts of Romaine

with blue cheese dressing
17.95

4 Roast
Turkey Breast

and chardonnay gravy
Brown Butter & Sage 

Mashed Potatoes
French Green Beans
with slivered almonds

 16.50

Southwest
Skirt Steak

with salsa fresca & crispy onions
Roasted Poblano

Cheddar Gratin
Hearts of Romaine Salad

with avocado & jicama
18.50

Swedish
Meatballs

with a rich, creamy sauce
& lingonberry jam

Creamy Mashed Potatoes
Baby Spinach Salad

with poppy seed dressing
16.50

SUNDAY WEDNESDAY

Chicken  
Schnitzel

with pepper bacon gravy
 Buttermilk Chive
Mashed Potatoes

Chopped Salad with
smoky French dressing

16.50
8

Chicken Piccata
with lemon & capers 

Pasta Formaggio
with sage & prosciutto

Caesar Salad
with Gayle’s garlic croutons

16.50

Walnut Crusted 
Chicken Breast

Butternut Squash Polenta
Broccolini

with preserved lemons & 
olives

16.50

Honey Mustard 
Chicken &

Potato Bake
Tarragon Green Beans

Arugula Salad
with sherry vinaigrette

 15.95
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13 Hot Club Jazz!
6:30 pm-8:30 pm

Marinated Skirt Steak
with red wine sauteed

mushrooms
Potato Nests with

mascarpone creamed spinach
Butter Lettuce &

Arugula Salad  18.50

Miso Glazed 
Salmon

Sticky Rice
with edamame & shiitake

Black Sesame Asparagus
18.50

3

Beef
Bourguignon

Mashed Potatoes
whipped with crème fraîche 

Haricot Verts
with toasted hazelnuts

17.95
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Pistachio Crusted 
Salmon

with basil butter
Herb Roasted

Fingerling Potatoes
Little Gems Salad

with sherry vinaigrette
18.50
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Cold To Go at 2 pm & HOT at 4 pm • Selection & Prices Subject to Change • gaylesbakery.com • 831.462.1200
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2320Roast Pork
with apricot & 

sourdough stuffing
Roasted Root Vegetables
with parsnip, carrot, potato 

and crispy sage
Romaine &

Radicchio Salad  16.95

Chicken & 
Dumplings

in a light cream sauce with
carrots, celery & thyme

Mashed Potatoes whipped 
with buttermilk & chives

Buttered Broccoli
15.95

18

Ray Brown &
Eddie Mendenhall 

Jazz Duo 6:30 pm-8:30 pm

Bacon Wrapped 
Meatloaf

Parmesan Smashed 
Potatoes

Hearts of Romaine Salad 16.95

Pork Tenderloin
with peanut sauce

Coconut Rice
with cilantro

Garlic Ginger
Stir Fry Spinach

16.95
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Celebrating our 40th Anniversary
with 40 Days of Fun
Events, Displays, Goodies and

the Grand Finale Customer Drawing for
Airfare for Two to Paris on Valentine’s Day.

Valentine’s Day 
Prime Rib 18.95

Oven Poached Salmon 18.95
Polenta Hearts 14.95

Please order early.

Polenta Hearts
with spinach, mushrooms,

gorgonzola & a light red sauce
Cupid’s Salad

with artichoke vinaigrette
Francese Garlic Bread 14.95

Valentine’s Day Dinners ~ available February 13th & 14th 

Prime Rib au Jus
with horseradish cream

Mashed Potatoes
with crème fraîche
Fresh Asparagus

18.95  

Oven Poached Salmon
with lemon dill sauce

Herb Roasted
Fingerling Potatoes
Fresh Asparagus

18.95

14&

Surf & Turf
with grilled prawns &
marinated skirt steak 

Baked Potato
with butter & sour cream
Chopped Iceberg Salad

with Paxton dressing
 18.50


