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e/ BAKERY & ROSTICCERIA
SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
Prawn Scampi Labor Day . Beefn Spaghetti a Seabright Serenaders a Lamb Koftas Mediterranean
with garlic & white wine Flank Steak with Bourgmgnon & Tender Meatballs 6:30 pm-8:30 pm with yogurt dressing Salmon
Linguine| - G.-1 housemade steak sauce Bowls!!! Harissa M Roasted | with olives, capers & cherry
P . Mashed Potatoes| |talian Chopped Salad with hick f oroccan noaste !
Sara’s Baby Greens Salad BBQ Spiced | ypined with creme fraiche alomi. mozzarella Chicken or Bee Vegetables tomatoes
'Z:V'th”mfado’;’a{(""g&apples Butt (I}(zasted P:;atge; Broccolini " &ollves Lemon B$swat_| Slilce Couscous Salad | Saffron Mashed Potatoes
rusty Late Bake Baguette| ~Buttered Corn on the Co . . anint SIaw | yith cherry tomato, cucumber i i
18.50 Watermelon Salad with pres ervedﬁ;mgg Francese Garlic ;3;«;;2 Pickled Onion & Avocado y & mint Garlic Sauteed Sp{ga;I;
19.95 ) . 15.95 17.95 ’
Green Goddess G} Swedish [l Chicken Balsamic & Beer hiltBilly Swing ] Tahini Roasted [Jlgg Steak au Poivre
Roasted Chicken Meatballs _ . Parmesan ™ Braised Short Ribs |~ . 630 pon8:30 pn Halibut | Withgreen peppercom
with a rich, creamy sauce with housemade tomato Grilled Garlic Butter sauce
Yukon goﬂgéﬁrélrﬁm & lingonberry jam Soa hetﬁ’ﬁlﬁ?‘fﬁl‘ng Mas.l!;’ed'Potatpes Basted Prawns | Farro Pilaf with mushrooms Parmesan Garlic
Arugula Salad Parslied Pappardelle P galmondsé’tgreen olives " Gcmp y ;mo"s Lemon Risotto &walnuts | Roasted Red Potatoes
- ; i Caesar Salad . areen beans Butter Lettuce & Grilled Asparagus Summer Greens Salad
with parmesan;;:sgss Baby Spinach ?g'gg with Gayle’s garlic cro1u7t09nss with toasted ﬂl%"gdss Watercress Salad P 195.]95 with heirloom to%t%ess
. . . 18.50 :
15 Pork Loin 16 Surf & Turf Slow-Braised c(risp)a l\élllljstl?rd B Hot Club Jazz! G Grilled Salmon Meatballs
with apricot with grilled prawns ruste icken :30 pm-8:30 pm with articoke picatta
sourdough stuffing & marinated skirt steak Lamb Shaqks o , _Roast Turkey sauce Marsala
Vermont Cheddar Baked Potato Dolmas Rice Pilaf ,E,',?:?,c?,',?vf ?&staamzh with housemade gravy Zucchini & Wild Rice |  Egg Noodles with chives
Mashed Potatoes with butter & sour cream Greek Country Salad ’ pasey Mashed Po'{atoes Gratin Arugula Salad with
Buttery Bacony Cabbage Chopped Iceberg Salad 17.95 | Roasted Baby Veget;a;algess Mom'’s Sourdough Stuffing | Butter Lettuce Salad with |  orange balsamic dressing
16.95 with blue cheese dressing *?2 | Green Beans with fresh thyme | heirloom cherry tomatoes 16.95
19.95 20.95
Prime Rib au jus Chicken . Ray Brown & Chicken Piccata CIRCUS Band Chicken Schnitzel Grilled
with horseradish cream Eddie Mendenhall with lemon & capers . PlaySongs from a New with pepper bacon gravy Steak Di
Potatoes au Gratin Cordon Bleu Jazz Duo 6:30 pm-8:30 pm p E Musical by Joe Ortiz & Greg Fritsch eaK Diane
iviaki ki asta Formaggio 6:30pm-8:30 pm | - Mashed Potatoes whipped
Caesar Salad with | . Potato Nests | Teriyaki Skirt ?(teak with sage & prosciutto | Blackened Salmon with buttermilk & chives Smashed Butterball
Gayle’s garlic croutons | With mascarpone & spinach ith shiitak g%tlfj Y Rice Sun Dried Tomato Potatoes
21.95 Tarragon Green Beans e ”Sa iﬁac?\ gﬁra I?:e Lemon Asparagus & Basil Orzo Buttered Green Beans ; Iceberg Salad
’ g 17 95 witl garllc& g,nge),,‘ 17'95 Fennel & Spinach Saute 18.95 W’th gorgonzo’“ drisgﬂgg
) 19.95 19.95 .
XY Rosh Hashana Bumped Up .
Beef Brisket : H]l h H@]l Da S
with red wine, carrot & tomato Chicken Marbella g . y . y . . . .
Zucchini & Potato Latkes Buttered Basmati Rice | Offering a Braised Beef Brisket Dinner with all the trimmings for Rosh Hashana
Couscous with dried apricots Green Beans i iti
with died dpricots ith fiveen Beans | on Sunday, September 29th. Plus, holiday traditions such as Honey Cake,
Roasted Beets & Pomegranate 17.95 | Rugaleh and beautiful Round Challah throughout the High Holy Days.
butter lettuce salad 22.95
COLD TO GO AT 2 PM & HOT AT 4 PM * SELECTION & PRICES SUBJECT TO CHANGE * GAYLESBAKERY.COM ¢ 831.462.1200 Follow us! (O) [ s.30.10




