2019

JANUARY

s GrAYLE'Sy B

BAKERY & ROSTICCERIA

LUE PLATE
DINNERS

TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
Closed Chicken Marsala HillBilly Swing [l Chicken Parmesan Southern
H AP PY P with crimini & porcini 6:30 pm-8:30 pm housemade tomato Shrimp with
New Year’s Day mushroom sauce [Salsamlc & Bger sauce with mozzarella Garlic Cheese Grits
| \ ’ EW Parmesan Risotto Braised Short Ribs Spaghetti with cauliflower,
; Savory Bread Pudding almonds & green olives | Chopped lceberg Salad
Peas & Baby Spinach ittl dicchi with bacon & blue cheese
i ' with crispy shallots L'tt, € Gemg & R,a cchio Caesar Salad 17.95
EAR o 17.95 with red wine vinaigrette with Gayle’s garlic cr%to&s :
20.95 .
a Roast Pork Bistro Steak E Surf & Turf E Roast Turkey mSeabright Serenaders m Bacon Wrapped Pistachio
ith apricot & with red wine sauteed with gr/”ed prawns & with housemade grav Emily Abbink & Paul Rangell M I f
with apri , , gravy & Paul R eatloa Crusted Salmon
sourdough stuffing mushrooms marinated skirt steak and cranberry sauce ., 6:30pm-8:30pm
Roasted Root Vegetables Artichoke & Baked Potato Mashed Potatoes Terlyakl Sklrt Steak Parmesan SPr(r)ltaastI:)eeds F. |I'!eerRoaSted
with parsnip, carrot, potato |  Fingerling Potato “Hash” with butter & sour cream , . Sticky Rice ) ingerling Potatoes
P ond crisp,;/ sage gerns Mom’s Sourdough Stuffing | :en odamame & shiitake Italian Chopped Salad
Lemon Asparagus Chopped Iceberg Salad Green B ) with salami. mozzarella Lemon Asparagus
) Bl;ttgr IL(:itt%eﬁjl 20.95 with blue cheese dressing | Green Beans with f’95h1fgyg759 Black Sesame Broccoli "% olives 19.95
rugula Salad 16. 19.95 : 20.95 16.95
Slow-Braised [ Spaghetti & [ Chicken g southwest ld  Hot Club Jazz! B Prime Rib au jus [ Chicken
Lamb Shanks Tender Meatballs ‘ Schnitzel [ . Skirt Steak Medigg‘}ggﬁg"gﬁ with horseradish cream Cordon Bleu
ice Pilaf wi Italian Ch I with pepper bacon gravy | with salsa fresca & crispy onions . | with gruyére & Corralitos ham
Dolmas Rice Pilaf with talian Chopped Salad Sal Potat Grat
i i i i Chi Roasted Poblano & . 2dlmon otatoes au Gratin
grape leaves, dill & currants with salami, mozzarella Buttermilk Chive Cheddar Gratin with olives, capers & ) Potato Nests
Greek Country Salad &olives Mashed Potatoes Chopped Salad cherry tomatoes Callesar Salad with with mascarpone spinach
with lemon dressing Francese Garlic Bread Ranch Salad with with avocado, jicama & | Saffron Mashed Potatoes Gayle’ garlic crozlgogss ) Broccolini
17.95 16.95 house made garlic croutons orange cumin dressing | Garlic Sauteed Spinach : with preserved lemon
18.95 20.95 19.95 17.95
Italian Amalfi Chicken Grilled Salmon [G&d Diavolo Chicken Shiitake Beef Prawn Scampi Swedish
_ Pot Roast braised in lemon & herbs with artichoke picatta Lasagna Bianco Stroganoff with garlic & white wine Meatballs
with red wine gravy Creamy Polenta sauce with sausage, tomato with sherry & sour cream Linguine with a rich, creamy sauce
Garlic Mashed Potatoes with mascarpone Zucchini & Rice Gratin spinach & cheese | Simple Buttery Noodles Sﬁra’s ngy G,reené Sal? d Creamy Nf(a Islﬁiznl;;:rayt /::;
. . Hearts of Romaine Salad with avocado, walnuts & apples
Garlic & Parmesan Peas with p"1”7‘egg Green Goddess ?glgg with Italian dressing Green Goddess Salad Crusty Late Bake Baguette _Baby Spinach Salad
Roasted qugcgg . . Francese Garlic Bread 17.95 18.50 with poppy seed drgsglgg
: 16.95 :
27 Chicken & 23 Pork Tenderloin 29 Ray Brown & 30 Beef 31 Fogline Farms ‘ N T.
Dumplings with tarragon mustard Eddie Mendenhall Bourguignon Cider Braised ISHING YOU AND
inalight crearln sagcehwnh cream sauce | ) aZZc [I)'Iuok&m ’;“'8:30 pm Mashed Potatoes Pork Shoulder
carrots, celery & thyme |  Roasted Butternut Squash icken Piccata - e YOURS A PROSPEROUS
Mashed Potatoes whipped P(?Ienta with lemon & capers | "hipped with créme fraiche Black Pzpper Corn GCaI:?s
with buttermilk & chives . Pasta Formaagio Peas & Baby Spinach sparagus Gratin
Mixed Baby Lettuce Salad . 99 oo
Buttered Broccoli| W,-?II,) a/faml;ccff,e?s;,g with sage & prosciutto with crispy shallots Green Goddess salad| ANND HEALTHY 201 9 .
17.95 Caesar Salad 17.95 18.50 19.95
COLD TO GO AT 2 PM & HOT AT 4 PM * SELECTION & PRICES SUBJECT TO CHANGE * GAYLESBAKERY.COM ¢ 831.462.1200 Follow us! (O) [ 12.25.18




