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. . . . A almon cnnitze
Oven Poached Salmon Prime Rib au Jus Polenta Hearts with salsa fresca & crispy onions Stickv Rice|  "ith pepper bacon gravy
with lemon dill sauce with horseradish cream with spinach, mushrooms, Roasted Poblano ith ed & );”t K Buttermilk Chive
Herb Roasted Mashed Potatoes gorgonzola & a light red sauce Cheddar Gratin e S Mashed Potatoes
Fingerling Potatoes with créme fraiche . Cupid’s Salad Hearts of Romaine Salad |  Black Sesame Asparagus Chopped Salad with
Fresh Asparagus Fresh Asparagus with artichoke vinaigrette with avocado & jicama 18.50 smoky French dressing
18.95 18. Francese Garlic Bread 14.95 18.50 16.50
n Super Bowl Pork Tenderloin ﬁ Shiitake Beef Walnut Crusted B Roast E _Surf &Turf m Honey Mustard
Balsamic & Beer with peanut sauce Stroganoff Chicken Breast Turkey Breast with grilled prawns & Chicken &
i i ; with sherry & sour cream marinated skirt steak
BraISEd Short RIbS Coconut Rice 4 and Chardonnay gravy Potato Ba ke
Cheddar Roasted with cilantro | Simple Buttery Noodles | Buttemut Squash Polenta Brown Butter & Sage _Baked Potato Tarragon Green Beans
Red Potatoes lic Gi Broccolini Mashed Potatoes with butter & sour cream
Hearts of Romaine Garlic Ginger Green Goddess Salad with preserved lemons & French Green Beans Chopped Iceberg Salad _ Angula Salad
with blue cheese dressing Stir Fry Spinach 16.95 olives with slivered almonds with Paxton dressing with sherry vinaigrette
17.95 16.95 16.50 16.50 18.50 15.95
(11] Italian Ham & Artichoke FRCIEIREEN \/A1 ENTINE’S DAY Hot Club Jazz! lFJ  Prawn Scampi Swedish
Pot Roast Stuffed . . . §:30 pm-8:30 pm with garlic & white wine Meatballs
with red wine gravy Chicken Breast Prime Rib 18.95 Marm?”tisﬂealﬂiztessjﬁgelé Linguine | with a rich, creamy sauce
Parmesan Smashed Zucchini & Rice Gratin Oven Poached Salmon 18.95 mushrooms | ~ Sara’s Bahy Greens Salad | M& Ilﬁgc:inl;e;rytjam
Potatoes Bistro Salad Pol H 14.95 Potato Nests with | with avocado, walnuts & apples  “réamy Mashed Fotatoes
_ with spiced nuts & orange olenta Hearts 14. mascarpone creamed spinach | - sty | ate Bake Baguette _Baby Spinach Salad
Peas with p aq%e.gg balsamic df¢13565i1518 Please order eatly. Aruglill;;tggll-a(:itt%%% 16.95 with poppy seed drgsatgg
m Roast Pork m Beef Chicken Piccata Roast Turkey |2 Spaghetti & Pistachio Crusted P22t Teriyaki
Jvith :pri?;t & Bourguignon with lemon & capers with hgusenz’ade gravy Tender Meatballs Salmon Skirt Steak
sourdough stuffing : and cranverry sauce i with basil butter
Mashed Potatoes Pasta Formaggio Italian Chopped Salad Sticky Rice
Roasted Root Vegetables . P ) i i Mashed Potatoes i i Herb Roasted . Y
with parsnip, carrgt, potato|  Whipped with créme fraiche with sage & prosciutto Mom's Sourdouah Stuff with salami moi’lzgﬁg Fingerling Potatoes with edamame & shiitake
and crispy sage Haricot Verts Caesar Salad | 10 >0UTCOUGN StUtting Francese Garlic Bread Little Gems Salad Baby Bok Choy Sauté
. Romaine & with toasted hazelnuts | with Gayle’s garlic croutons | Green Beans with fresh thyme 14.95 with sherry vinaigrette 18.50
Radicchio Salad 16.95 17.95 16.50 18.50 18.50
Chicken & Cider Brined _ Ray Brown & 2] Chicken Parmesan | (CELEBRATING OUR 40TH ANNIVERSARY
Dumplings Pork Chops Eddie Mendenhall housemade tomato
in a light cream sauce with smothered in onions Jazz Duo 630 pm-830pm sauce with mozzarella WITH 4_0 D AYS OF FUN
carrots, celery & thyme Bacon Wrapped Spaghetti with cauliflower,
Mashed Potatoes whipped Cheesy Baked Polenta Meatloaf almonds & green olives EveNnTs, DispLays, GOODIES AND
with buttermilk & chives | - Buttery Bacony Cabbage Parmesan SPmashed Caesar Salad THE GRAND FINALE CUSTOMER DRAWING FOR
Buttered Broccoli 15.95 otatoes with Gayle’s garlic croutons )
main )
Hearts of Romaine Salad 16.95 16.50 AIRFARE FOR 'Two TO Paris oN VALENTINE’s DAy
CoLD TO GO AT 2 PM & HOT AT 4 PM ¢ SELECTION & PRICES SUBJECT TO CHANGE * GAYLESBAKERY.COM * 831.462.1200 Follow us! (O) ] 12418




