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| 2019 BAKERY & ROSTICCERIA DINNERS
DAY | MONDAY L TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
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E @k?g 2\ Chlchken Pagrr;esap Italian
A @ 1) A ousemade tomato
@ f ? VR v * sauce with mozzarella with rgjov%nli(g)g?/;t/
© 4 Spaghetti with cauliflower,
® =7 e
Corned Beef & Cabbage of course...And holiday favorites such as almonds &ng:’:ggr:; Parmesan SPr(r)Ite;stl:):(:
Irish Soda Bread, Iced Shamrock Cookies, Pot of Gold Carrot & with Gayle’s garlic f’%ﬂ’g"ss Peas with pancetta
and Guinness Stout Cakes. ' 17.95
< Grilled Salmon Chicken Marsala a Grilled Chicken hillBilly Swing EJY Beef B Pork Loin
with artichoke plscgziz with i 3’1 :porcn Steak Diane . Sbch nitzel 6§% pthzi]33 g Bourguignon dwith :p{i#;&
Parm Potato Wed with pepper bacon gravy 2 . . souraough stuting
Rosemary| Butternut Squash Risotto €san Fotato We ges Buttermilk Mashed _ Shrimp with Parslied Pappardelle Vermont Cheddar
Roasted Potatoes Bistro Salad Hearts of Romaine Potatoes Garlic Cheese Grits| Butter Lettuce & Arugula Mashed Potatoes
Lemon Asbara with chévre & spiced nuts | &Radicchio i Green Goddess Salad |  with orange balsamic dressing Green Beans
p 199;; 17.95 with gorgonzola vmal1g§egt§ Buttered Br‘fgcg!jl Bacon Biscuit 18.50 with fresh thyme
: : : ) 17.95 16.95
Slow-Braised m Chicken Cacciatore Balsamic & Beer Surf & Turf MSeabright Serenaders E Miso Glazed m Corned Beef
Lamb Shanks with tomatoes, wine Braised Short Ribs with grilled prawns & Emily Abbink & Paul Rangell Salmon & Cabbage
Dolmas Rice Pilaf with folves Swiss Chard & marinated skirtsteok | - gy o1ases Brined icky Ri th 4
oimas RICe vilal wi Cheesy Baked Polenta : Baked Potato In€ : Sticky Rice | With potatoes, carrots
grape leaves, dill & currants S Sweet Potato Gratin with butter & sour cream Pork Cho with edamame & shiitake | onions & horseradish cream
Greek Country Salad ZucchiniSauté | g tter Lettuce Wedge Chooped Icebera Salad | BTOWN Butter Fine Her Spicy Green Beans | o . Irish Soda Bread
with lemon dressing 17.95 with shallot dressing 'hp[l,) gl Potato Wedges 19.95 ” 19.95
17.95 Jgy| MHholuecheesedresihy | Arugula Salad 16.95 : ey ¥
St. Patrick’s Day ﬁ Chicken m Swedish Blackened Hot GC.J(Fb %QOZZ! Prawn Scampi Rosemary Rubbed
Corned Beef . C&o(rdoln BLeu o .hMeatbaIIs Salmon Roa'stpﬁ_jfkep; with garlic & white wine Flank Steak
b &(Cabbage| "ty omaltosham g Sun Dried Tomato | withhousemadegravy| Linguine | | emon Roasted Potatoes
with potatoes, carros & Potato Nests & Basil Orzo and cranberrysauce [ Sara’s Baby Greens Salad Creamed Spinach
onions & horseradish ¢ with mascarpone spinach | - Creamy Mashed Potatoes Mashed Potatoes | with avocado, walnuts & apples - P
# ] ream . Baby Spinach Salad |  Fennel & Spinach Sauté | Mom’s Sourdough Stuffing | ¢\t | ate Bake B with mascarpone
Irish Soda B{gagg Hazelnut Harlcots1\l7er9tss with poppy seed d,?gigg 19.95 | Green Beans with iesh thyme rusty Late Bake ag1u8et5t8 19.95
) . . 19.95 )
iy ime Rib au jus ] Amalfi Chicken _RayBrown & =g Mediterranean Chicken Piccata Southwest Spaghetti
Potatoe ; braised in lemon & herbs Eddie Mendenhall with lemon & capers | Skirt Steak
s au Gratin Jazz Duo 6: . alimon : . & Tender
Caesar Salad Parmesan 2z DUo 6:30pm-8:30pm | .0p olives, capers & tomatoes Pasta F .| withsalsa fresca & crispy onions
20.9 Smashed Potatoes Cider Braised rasta Formaggio Roasted Poblano Meatballs
Shittake Beef Stroganoff Peas with pancetta Pork Shoulder | Saffron Mashed Potatoes With sage c proscutto & Cheddar Gratin | Italian Chopped Salad
pa,S|ieﬁ'g1;3;g¥j‘é‘|’:’[§§:t’; 2 c,ispf hotiots | Black Pepper Corn Cakes | Garlic Sauteed Spinach | Tarragon Green %t;ag; Wl_th(arlizeaGdroegP Salag withsalami, mozzarella& olives
: . cama .
Green Goddess Salad 17.95 Asparagus Gratin orange cumﬁ)jdressing Francese Garlic Bread
16.95 18.95 19.95 16.95
CoOLD TO GO AT 2 PM & HOT AT 4 PM ¢ SELECTION & PRICES SUBJECT TO CHANGE * GAYLESBAKERY.COM ¢ 831.462.1200 Followus! (O) [ z3.10




