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MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
%%&% / OZ Swebdilslh Balsamic Glazed Amalfi Chicken Teriyaki Cinc% de Mcllyo
Meatballs Pork Tenderloin braised in lemon & herbs i . _lamales
7 % with atich, creamy sauce ; Parmesan Smashed Grilled Salmon C‘?lcketn i Sa‘lsha Ve’FIIf'
' & lingonberry jam | Polenta Crowns topped with Dotatons | Wasabi Mashed Potatoes or egepea,’r;grr: g:ft’e&agrg
Treat your Mom to a delicous brunch, lunch| (reamy Mashed Potatoes| kale & sauteed mushrooms Miso Green Beans exican Rice
or dinner at Gayle's. Or, a dessert made with _Baby Spinach Salad Broccolini _, Arugula Salad 19.75 Spicy Black Beans
i with poppy seed dressing | with olives & preserved lemon with sherry vinaigrette . Hp Y o
love just for Mom. Sunday, May 13th. 16.50 16.50 earts 0 0I]|12Il91§
6 | Coriander & southwest EJ Chicken B Roast Turkey B Diavolo Chicken ] surf&Turf B Spaghetti
Mustard Seed Rubbed Skirt Steak Cordon Bleu with housemade gravy Orecchiette Pasta with grilled prawns & & Tender
Roast Beef |  with saisafresca & crispy onions | with gruyére & Corralitos ham and cranberrysauce | | 1ot spinach & onion marinated skirt steak Meathalls
from our Rotisserie Roasted Poblano Herb Roasted Mashed Potatoes ) ) Baked Potato
Scalloped Potatoes & Cheddar Gratin Fingerling Potatoes Mom'’s Sourdough OV‘?;;, Roal§tgd Broccoli with butter & sour cream | - Italian Chopped Salad
Peas withpancetta | Hearts of Romaine Salad Lemon Asparaqus Stuffing g P g5 | Chopped Iceberg Salad with | Withsalami mozzarella&oives
18.50 |  Wwithavocado & lime tomatillo P 1 695 0 Green Beans with fresh thyme ) bacon & blue cheese dressing Francese Garlic Bread
dressing 18.95 . 18.50 18.95 14.95
Mother’s Day m Slow-Braised [l Bacon Wrapped m Chicken Marsala gied  Hot Club Jazz! E Mediterranean m Chicken
Skirt Steak Lamb Shanks Meatloaf with crimini & porcini  5:30 pm-8:30 pm Salmon Schnitzel
with basil butter | With red wine, tomato & spices p Smashed mushroom sauce Shiitake Beef with olives, capers & | with pepper bacon gravy
Truffled Fettuccini Dolmas Rice Pilaf with armesan PthSt ois Risotto Primavera _ Stroganoff cherry tomatoes Buttermilk & Chive
Spring Greens | 9%P¢ feaves, dill & currants H f Romaine Salad Arugula Salad | withsherry & sour Tea | . ¢t n Mashed Potatoes Mashed Potatoes
with shaved dsparaqus, Greek Country Salad earts of Romaine Sa'a 16.50 Simple Buttery Noodles ; ; Crisp Green Salad with
snap peas & parmesan crisps with lemon dressing with Italian dressing : Lemon Broccoli Garlic Sauteed Spinach ved wine vinaigrette
18.95 16.50 16.95 17.95 19.75 17.95
Prime Rib au jus Pork Tenderloin _Beef Chicken Piccata Balsamic & Beer Prawn Scampi Walnut Crusted
with horseradish cream with tarragon mustard Bourguignon with lemon & capers [ Braised Short Ribs with garic & white wine Chicken Breast
Potatoes au Gratin Mashed Potatoes Pasta Formaggio Potato Nests , inguine Penne with sun dried
caesar Salad With Cheesy Baked P0|enta Whlpped Wlth créme fraiche Wlth Sage &prosciutto w,th mas(arpone Spina(h ngz?/g(ggg)&/slzeuet;‘; ‘Slal?eg tomato peSto & fresh baSII
Gayle’s garlic croutons Green Beans Peas & Baby Spinach Grilled Asparagus | _ Butter Lettuce & Arugula ] g Little Gem Lettuce
18.95 with pa%egg with crispy shallots 16.50 | Salad with redwinevinaigrette | ~ Crusty Late Bake Bag;';tsts with gorgonzola vinaigrette
. 17.95 18.95 . 15.95
BBQ Tri Tip Memorial Day _Ray Brown & Prosecco Brined Grilled (@ELEB RATE
Buttered Corn on the Chicken Parmesan [ | Eddie Mendenhall Roast Turkey Steak Diane | ** Sual
housemade tomato sauce with azz U0 6:30 pm-8:30 pm ) % au? raauale
Cob mozzarella Flank Steak Sage & Fontina | Parmesan Potato Wedges
Cheddar Potato Bake |  Spaghetti with caulifower, with ghimicthgrrti sauce Potato Casserole Little Gem Lettuce | Offering beautiful cakes such as our
Watermelon Salad almonds & green olives Swis‘;vgﬁardoGa:'a%in Broccolini with Paxton dressing | Chocolate or Double Berry Graduation Book
ithi i . (aesar Salad ; with preserved lemon 18.95| Cake, and Graduation Cap Cake.
with jalapeno & mint with Gayle’s garlic croutons | Hearts of Romaine Salad 17.95 ’ : -
17.95 16.50 18.50 : See our Graduation Menu for more details.
COLD TO GO AT 2 PM & HOT AT 4 PM * SELECTION & PRICES SUBJECT TO CHANGE * GAYLESBAKERY.COM ¢ 831.462.1200 Followus! (O) ] 5=




