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L.Et us do the Cooking! We'll roast the turk s November 21st & 22nd 6:30 pm-8:30 pg G”"ed Salmon Surf& Tu f
cétsl;es plus Butterflake Rolls. Choose from Z)’z serve up ;ke most delicious gravy, and all the side apricot&sggrzlgulg}gls? f"}’.ith with artichoke piscgzta with grilledprawnsr&
ake, Pumpki uscious selection _ . urfing e marinated skirt steak
pkin Cheesecake, Decorated Turkey Cookies, a ndof desserts—Pralines & Cream Butternut Squash Polenta Roasted Rosemary Baked Pot:(tlo
n . » of course, Pumpkin Pie. Brussels Sprouts 1 Potatoes z"r:th butter & sour cream
alian Slow-Brai with pancetta arragon Green opped Iceber
ith rgjot Roast I , Lamb s?{g'.iﬁ‘é Chicken Prawn Scamoi 16.95 Beans| ith bawn&b!ug cSh::I:g
wine gravy | - With red wine, tomato & spices _ Schnitzel with garlic & whi?em'p I Bseabright Serenaders dressing 18.50
Parmesan SPmashed nggllmas Rice Pilaf with W’"ép epper bacon gravy ung"Z%i Emiy Abbin & Paul Rangel Turke BRoaSt m Fogline Farms
e o . . P - .- . . .
'O.tatoes PG aves, dill & currants l,‘\zgi“:(lj";& Chive | Sara’s Baby Greens Salad Beef Bourguignon and chardo¥na;§raaf/t Cider Braised
Zucchini Sauté reek Country Salad otatoes with avocado, walnuts & _ Potato Nests Brown Butt ’ Pork Shoulder
16.95 with lemon dressin, . Ranch Salad apples with creamy spinach er & Sage | Black Pe
m Bistro S 16.58 with housemade croutons |  Crusty Late Bake Baguette BSUtIter Lettuce & Arugula MaSh(;Ed Potatoes Gratli’lfi;‘;\om Cakes
Istro 12 17. alad wit g _Green Be sparagus
ith = Southern saisamicE beer QR 5 L %S withrshiyme | Green Goddess o
wtichoke & Fngorimg | G2 Shrmp with = Brsed Sort i Stuftod Pork hop i Hot ub Joz2 [ ed =
rtichoke & Fi ; rlic i or - H :
& Fngeriing eese Grits Swiss Chard & red Pork hopSI™ Chicken Marsala Oven Poached Swedish
o Hash _ Iceberg Wedge Sweet Potato Gratin asted Rosemary Icken .Marsala . Salmon Meatb
Buttered Green Beans with bacon & blue cheese Butter Lettuce Salad Potatoes with glllrsném &porcini|  With Meyer lemon dill sauce with a rich creea%!:y sng,Icg
r 'I
18.50 18.95 with shallotdresasifvg with orange ba;Ls\;‘,j,%lc"; Salad Parmesan Risotto Pommes Lyonnaise | (ream Nf ooy o
B Mustard Glazed [l G 1895 gl g ot e Aprsgus | by Spnach Sl
Pork Tend i r!"ed Available Ho , 19.95 with poppy seed alad
nderloin Steak tat4pm Pl . 16.50 ppy seed dressing
smothered in onions | p . (Sorry, No ColdTo Go Dinners) Thaﬂksg[ ving Eve Thanksgqivi 100
ith fresh 0%3!'%% zol!enta armesan Potato Wedges Diavolo Chicken Sorry, No Blue Plate Open for BrugI:V;ng Teriyaki Chick
e I Hearts of Romaine | P2 cou with cauliiower Dinner Tonight, | ~ the Patio & last minute Skirt Steak Parmesan
with preservre(:iclce?rlp?:: gorgonzola vinaigrete almonds & green olives | Open 6:30am to 8:30pm goodies Sticky Ri housemade tomato sauce
95 Caesar Salad . ' ) ' Ice with mozzarella
16.95 with Gavle’s aarli a with edamame & shiitake .
25 Chi yle’s garlic croutons 0pen Pesto Linguine
. B : .
=< T -
inal' ht i irt St . n o " - . with Italian dressii
ot | vitstatsad s R i rendPcohett 8 R Prime Rib au ool Amafichicken FF —
Mashed Potatoes whi Roasted Poblano Ch ’ 1-8:30 pm with horseradish cream braised i en ’ you kn
: I . raised in | ow that
with buttermilk & cﬁﬁg & Cheddar Gratin witlsll(e?nr},npéccata withlsta/han Chopped Salad Potatoes au Grati in lemon & herbs ol
Buttered Broccoli Hearts of Romaine Pasta Form;apgrs alam, mozzarela & ofves C o Smash dPSrmesan you can getour
with jicama, avocad with ggio Francese Garli aesar Salad with shed Potatoes [yl lIie[d]]
16.50 orange cumin dressing 1%.%% GI re:gg;:,pmsautto rlic Bread Gayle’s garlic croutons Peas & Pancetta E’IIVEI"ed i
ns 16.50 18.95 with crispy shallots your Inbox? S’gn up
X3 at gaylesbakery.com
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