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| 2019 BAKERY & ROSTICCERIA DINNERS
DAY | MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
Summer Picnic Fare K ity Sing R Tabini Roasted Becf
. ‘ , o ‘ ‘ . Amalfi Chicken Halibut Bourguignon
Fill your basket with Gayle’s goodies like Italian Ficelle Sandwiches, braised in lemon & herbs | Farro Pilaf with oo Mashed Potatoes
. . ts | whipped with créme fraiche
Deviled Eggs, Caprese Salad, buttery Crostini, and Parmesan wan PP
88 P Y Smashed Potatoes Grilled Asparagus Lemon Broccolini
Salted Caramel Brownies. Yum! i crifs’;;f’ &Pancetta 19.95 18.50
Cider Braiseda Teriyaki g Chicken |4 Steak au Poivre Seabright Serenaders Prawn Scampi m Spaghetti &
Pulled Pork Skirt Steak Schnitzel with green peppercorn N with garlic & white wine Tender Meatballs
with pepper bacon gravy sauce . Lamb KOft.aS Linguine .
Cheesy Baked Polenta - Sti‘cjky Rice Mashed Potatoes whioped Smashed Butterball mll’h yogurthresstmg Sara's Baby Greens Salad Itallg,r; Cllmop.ped Sala;ld
jth shiitake & ashed Potatoes whippe oroccan Roaste ) with salami, mozzarella
Roasted Brussegi?hngt‘;; WS ”S‘;i:la(; ;::;: ; with buttermilk & cﬁﬁ/es g c Potast(:e; ; Vfggletdables 'z”th "V"E"d"rl';vall(”"g&apl’/es & olives
h I ummer Greens >ala ouscous Salad with |  Crusty Late Bake Baguette f
16.95 with garlic & glgnggesr Buttered Green E:gag; with heirloom tol%t%ess cherrytomato, ucurmber %;7/;9"5 ty 91 8.50 Francese Garlic ?ge;g
Bumped U] Flank Steak Pork Loin (] Surf&Turf &  Hot Club Jazz! [F Bowls!! Chicken
Chicken Marbella with chimichurri sauce with apricot & with grilled prawns . 6:3Mm-8:30 pm Harissa Chicken Parmesan
Sweet Potato & sourdough stuffing & marinated skirt steak Crlspy ustard or Beef with housergade tomaﬁo
Buttered Basmati Rice h . i sauce & mozzarella
Swiss Chard Gratin Vermont Cheddar thb Bi,(ke‘i Potato CI.'USte.d ChICke,n Lemon Basmati Rice | Spaghetti with cauliflower,
Green Beans . , Mashed Potatoes with butter & sour cream Pistachio Pasta with .. i
ith ol Hearts of Romaine with i Tahini Slaw almonds & green olives
with sivered almonds avocado & cumin dressin Buttery Bacony Cabbage Chopped lceberg Salad femon, hive & pariey i i Caesar Salad
17.95 e 9? y Bacony iy 35 with blue cheese dressing | Roasted Baby Vegetables |~ Pickled Onion & A"%(sagg with Gayle’s garlic croutons
) ’ 19.95 17.95 : 17.95
K& Prime Ribaujus BB Oven Poached B Chicken Piccata Roast Turke _ Grilled Green Goddess Grilled
w:;h horseradish Gcrea'm Salmon with lemon & cape.rs wit Gyt rrg/%‘l: /A Garlic Butter Roasted Chicken Steak Diane
otatoes au Gratin | yith putter, wine & herbs Pasta Formaggio Mashed P Basted Prawns Yukon Gold, Gruyere Garlic & Parmesan
Caesar Salad with Zucchini & Rice Gratin with sage & prosciutto ashed Potatoes Lemon Risotto & Leek Gratin Roasted Red Potatoes
Gayle’s garlic croutons ; Grilled Asparaqus | Mom’s Sourdough Stuffing . L
21.95 Heirloom Tomato Salad parag _ Butter Lettuce &|  Little Gems & Radicchio Iceberg Salad
with fresh basil 17.95| Green Beans with fr e"’;’(’)}' g’; Watercress Salad with red wine vinaigrette |  with gorgonzola dressing
19.95 . 18.50 17.95 19.95
Chicken Mustard Glazed Ed dieRl\?I%r?égn’I?aﬁ el Slow-Braised Meatballs Blackened BBQ Tri Tip
CordonBleu|  Pork Tenderloin |  Jazz Duo 6:30pm-8:30pm Lamb Shanks Marsala Salmon Cheddar
Potato Nests with balsamic roasted onions Sp,tlﬂ,lwf,es'[ %km Steak Dolmas Rice Pilaf Egg Noodles with chives Sun Dried Tomato & Basil Potato Bake
with mascarpone & spinach Cheesy Baked Polenta | "sa S”R esca dcl‘; 'S,l?; 0"’0’; Greek Country Salad Butter Lettuce & 0Orzo ‘ ) Ranch Salad
Summer Salad Broccolini oA o o with lemon dressing Arugula Salad with|  Fennel & Spinach Saute | Wit Gayles garlic cr ‘;‘g"s"é
with tomato & cucumber with preserved lemon Chopped Salad 17.95 orange balsamic dr :‘g’gg 19.95 :
17.95 17.95 | with jicama & avocado 19.95 :

CoOLD TO GO AT 2 PM & HOT AT 4 PM ¢ SELECTION & PRICES SUBJECT TO CHANGE * GAYLESBAKERY.COM ¢ 831.462.1200 Follow us! ﬁ 7.30.19




