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MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
Did you know that Shg’{ake BE?I; Pistachio grlllsted c dChigfenﬂ HilL%ig|Fym5gggg E Prawn Scampi P%rk Loig
rogano almon ordon Bleu =, pmS: with garlic & white wine with apricot
JRLRLIL, e.t our with sherry & Sgl" cream with basil butter | with gruyére & Corralitos ham ngﬂ}wfsest S&k".t Steak ’ Linguine sourdough stuffing
menus delivered to Parslied|  Herb & GarlicRoasted | Pappardelle Pasta| "¢ Roasted Poplang | Sara’s Baby Greens Salad \,’;‘3"';10? Igheddar
your Inbox? Sign up Pappardelle Pasta Fingerling Potatoes |  With roasted b"”e’g",zg;gc‘;fiz & Cheddar Gratin | With avocado, walnuts & apples Bastte . ;tatoe;
: ina i uttered Broccoli
at gaylesbakery.com Green Goddess ?glgg Little Gem Lettuce Salad Peas & Baby Sp%réa;g oo Romaine it | Crusty Late Bake Baguette 16.95
. ’ with crispy shallots 16. 18.50
Bacon Wrapped Roast m Chicken Cacciatore mSegbright Serenaders Miso Glazed Oven BBQ
' Schnitzel Top Sirloin Steak Turkey Breast with tomatoes, wine I Emily Abbink &Foul Rapaer Salmon Beef Brisket
Wlﬂéptt?fpef {’ﬁ:‘;’: gI:‘{Vy Scalloped Potatoes B"”d ‘h‘é’dt"t"”"é" g""’y Parmesan Campanelle Mustard Glazed e St{ig{ck Riie Sweet Corn Spoonbread
uttermi ive rown Butter & Sage i with edamame & shiitake
Mashed Potatoes Butter Lettuce & Arugula Mashed Potatoes ) Pasta P?,{,'&;g?ﬁgg’%,ﬂ ) Sauteed Greens
with herb shallot dressing Hearts of Romaine Salad C Pol Chopped Salad with Napa with bacon
. Ranch Salad 18.95 _ Green Beans with ltalian dressing | Roasted Br[l‘!szmz Sorguttz cabbage, baby spinach, orange 17.95
with housemade cro1u7t09né with toasted 0”;"6’"9‘155 16.50 p1 6.95 | &Poppy seed dressing 19.95
m Slow-Braised E Swedish E Chicken Marsala Balsamic & Beer Hot Club Jazz! m Bistro Steak Surf & Turf
Lamb Shanks Meatballs with crimini & porcini Braised Short Ribs 6:30 pm-8:30 pm with red wine sauteed with grilled prawns &
with red wine, tomato & spices with a rich, creamy sauce mushroom sauce Savorv Bread Puddin Amalfi Chicken mushrooms marinated skirt steak
Greek Potatoes with &lingonberry jam Parmesan Risotto ybread | g braised in lemon & herbs Artichoke & Fingerling _ Baked Potato
lemon vinaigrette |  Creamy Mashed Potatoes Toasted Hazelnut with chévre g':tirc‘zsz Sts Parmesan Potato Hash with butter & sour cream
Hearts of Romaine & Arugula wit%?) B)I;Eysi?gjgrgg &?’g Haricot Verts s 18.95 Sm;:lamseg‘ Egrt]ite(;teas Green Salad with pear fl G;,?,Ef,f g },‘,22‘;’,’,22?5‘,‘:;;’,-’,53
. e & Al . omegranate
Salad with red wine vma%n.egtg 16.50 16.50 with crispy shallots 16.50 p 918-50 18.50
Fogline Farms Marinated B osigat7om Tonight Roast Turkey 23] Chicken Parmesan Southern Beef
Cider Braised Skirt Steak for our holiday meefing with housemade gravy housemade tomato sauce Shrimp with Bourguignon
Pork Should with gorgonzola butter | Oven Poached Salmon ey e with mozzarella) — carlic Cheese Grits
ork >houlder Potato Nests | "ith Meyer lemon dill sauce Mashed Potat(.)es Spaghetti with cauliflower, . _ Mashed Potatoes
. Corn Cakes with mascarpone Zucchini & Rice Gratin Cornbread Stuffing almonds & green olives| - Iceberg Wedge with bacon & | whipped with créme fraiche
Gratin of Asparagus| | ;1 Gem Lettuce Salad | Aruqula & Red Butter Lettuce Tuscan Green Beans Caesar Salad wich| ~ heirioom cherry to";gt"ge; Lemon Broccolini
Green Goddess Salad with herb shallot dressing galad with parmesan crisps with pancetta Gayle’s garlic croutons . 17.95
18.50 18.50 19.65 18.50 16.50
Prime Rib au jus Chicken Piccata Ray Brown & Halloween |y <
with horseradish cream with lemon & capers | Edlt)iie Mendenhall Closing at 7pm Tonight s
. _Q. H Q ¥ >, >
Potatoes au Gratin Pasta Formaggio Garzilzl E(Lil %:;;‘I’(mnslgaogz Tend Sp’?ﬂghelt)t'"& v ) vl e ¢\ ] w—] -
C Salad with with sage & prosciutto en er Meatballs Offeri P kin Cooki P kin Pi
Gaylaezs;c;’rli?c?ou%ns Buttered Parmesan Potato Wedges| ~ Italian Chopped Salad ering Fumpkin LooKies, Fumpkin ie,
uttere i ith salami, mozzarella & olives ’
Mixed Baby Lettuce Salad| W ) !
18.95 Lemon Aspa;%g;jg with gorgongola tuce Saad Francese Cariic Brea |J2CK © Lantern Cake, and many more spooky sweets!
: 18.95 14.95

CoOLD TO GO AT 2 PM & HOT AT 4 PM ¢ SELECTION & PRICES SUBJECT TO CHANGE ¢ GAYLESBAKERY.COM ¢ 831.462.1200 Follow us! 'i 10.1.18




