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Fill your basket with Gayle’s goodies like Italian Ficelle thees Bak;’;“;:; Is:::: Mashed Potatoes whipped | "/t Mever lemon dillauce | - with pepper bacon gravy
Sandwiches, Deviled Eggs, Old Fashioned Potato Salad y withqeme fraiche ) Zucchini & Rice Gratin lam}uer(rin rl’lktc{] es
’ o %g ’ . » | Buttery Bacony Cab1b6ag§ Peas & Baby Spinach | Arugula Salad with shaved ashed Fotatoes
buttery Crostini, and S'mores Brownies. Yum! ‘ with cispyshalots | asparagus & parmesan s Ranch 15;“;2
a Italian p Ham & Artichoke Roast E Chicken Piccata Southwest m Spaghetti & Mediterranean
Pot Roast Chicken Breast Turkey Breast with lemon & capers Skirt Steak Tender Meatballs Salmon
with red wine gravy s Bread Puddi and chardonnay gravy Pasta Formaggio with salsa fresca & crispy onions italian Ch d Salad with olives, capers &
avory Brea n alian Chopped Sala
Parmesan Smashed | ;y 1‘7,1us¥1rooms spl;naclh Brown Butter & Sage with sage & prosciutto Roasted Poblano | ., cojoy mozzae'tla)IIa & olives cherty tomatoes
Potatoes jarlsberg cheese Mashed Potatoes . & Cheddar Gratin ' Saffron Mashed Potatoes
Hearts of Romaine & JarEner Grilled Asparagus Watermelon Salad Francese Garlic Bread . )
s ini|  Tarragon Green Beans 16.50 ith mint & Garlic Sauteed Spinach
Radicchio Salad Lemon Broc%gllsn(; g 1605 with mint & jalapeno 14.95 19.75
16.95 . . 18.50 .
12 Beef Ginger Glazed m Amalfi Chicken E Grilled Hot Club Jazz! Mom’s Stuffed E Chicken
Bourguignon Prawn Kabobs | braised in lemon & herbs Teriyaki Salmon Top Sirl63(i’ rn;msstieo ;ﬂ Bell Peppers [ pcrode g?nrtngg
Mashed Potatoes Coconut Rice Parmesan Smashed Sticky Rice |  w/ balsamic roasted onions with rice, tomato & beef with mozzarella
whipped with créme fraiche with cilantro Potatoes with edamame & shiitake P& blue Caeese Chopped Iceberg Salad | Spaghetti with cauliflower,
L B lini e Peas & Pancetta Chopped Salad . otato Nests with blue cheese dressing almonds & green olives
emon r0c1c 3 |9n5| Chili Lime Ca1r6rogtss with crispy shallots | with Napa cabll)Jgge, radish with mascarpone sp '"‘IJCZ Francese Garlic Bread Caesar Salad with
’ ) 16.50 & toasted almonds 19.75 Butter Lettuce‘ISg g 0 14.95 | Gayle garlic croutons 16.50
E Roast Pork Grilled BBQTriTip Slow-Braised Roast Turkey Prawn Scampi Chicken &
with apricot & Skirt Steak Spicy Macaroni Lamb Shanks with housemade gravy with garlic & white wine Dumplings
sourdough stuffing \with red wine sauteed mushrooms picy & Cheese | With red wine, tomato & spices and cranberry sauce Linguine | in  light cream sauce with
Vermont Cheddar Artichoke & Dolmas Rice Pilaf with ) Mashed Potatoes|  sara's Bahy Greens Salad carrots, celery & thyme
Mashed Potatoes | Fingerling Potato Hash | Cucumber & Tomato Salad | 5qpe feaves, dill & currants | Mom's Sourdough Stuffing| with avocado, walnuts & apples | Mashed Potatoes whipped
Buttered Green Beans Bistro Salad Francese Garlic Bread Greek Country Salad GreenBeans|  Crusty Late Bake Baguette with buttermilk & chives
with chevre & spiced nuts 17.95 i i 17.50 uttered Broccoli
16.95 ith chevre & spi 1‘18 50 with lemon dressing 16.50 with freSh{g}f '5"8 B dB l
Prime Rib au jus Chicken Marsala _RayBrown & (iderBrined Southern il Did you know...
with horseradish cream with crim’;'ni & porcini ] Edlt)ile Mendenhall Grilled Pork Chop Shrimp with Steak Diane
Y44 : -8: . .
Potatoes au Gratin Pa x:s;;ogz‘tlt(: 2 B : E;I:]Oizm&séoe':; Sage & Fontina Mashed | Garlic Cheese Grits| parmesan Potato Wedges y ou. can get our menus
Gayle’s garlic cm1u£09"5s Lemon Aspa:%ggg Swiss Chard & Sweet Buttered Green Beans |  Benton’s Bacon Biscuits|  with gorgonzola vinaigrette Y[/ Xil3
. ’ Potato Gratin 16.95 18.95 18.95
Butter Lettuce Salad 18.95 gaylesbakery.com
COLD TO GO AT 2 PM & HOT AT 4 PM * SELECTION & PRICES SUBJECT TO CHANGE * GAYLESBAKERY.COM ¢ 831.462.1200 Followus! (O) ] 72712




