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LUE PLATE
DINNERS

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
. H H 2 3 . . . .
A T Soe el Westbal Bl ity g Bl Ovnpachod Gl Ciden
] ? . €ak au roivre ith hite wi in a light cream sauce with
Blue Plate Menu delivered to your Inbox: Fresh Com Pudding|  Eqg Noodles with hives| Withgreen Ppepp o GS aulce vzwt t;:nie;&Rnfv :tg w::e ght ream saice ith
' ; - armesan Garlic ucchini & Rice Lratin | Mashed Potatoes whipped
Sign up at gaylesbakery.com Cucumber & Tomato ?glgg Romam Stoﬁzf;cezltljlgrzgsli?’g Roasted Red Potatoes Lemon Asparagus | with buttermilk & ches
' 16.95 o Frisee Salad 19.95 Buttered Broccoli
with heirloom tomatoes 17.95
Southwest E Amalfi Chicken m Seabright Serenaders Crispy Mustard Surf & Turf
. _Pot Roast . Parmesan| Skirt Steak [ braised n lemon & herbs " \éS | - S PEAZ Y Crusted Chicken with grilled prawns
with red wine & tomatoes with housemade tomato | with salsa fresca & crispy onions orie amb Rortas . . . & marinated skirt steak
Creamy Polenta sauce & mozzarella Roasted Poblano & Pammesan ?Jmashed W with yogurt dressing ,P'StaCh,',O Pg{sta W;th Baked Potato
I . tat , chi N
with mascarpone 5"39",‘,‘,*,,‘}',,5”,%' “,’gg;"g,,“-;i’; Cheddar Gratin otatoes Moroccelg i‘gi}l‘;‘: emon, chive & parsiey | with butter & sour cream
Cie g Peas with 9 Green Goddess Salad Chopped Iceberq Salad
Z““h'“'fgustg with Gayles gc:r%% gﬁloeg ';-’I]egrts ofé!l%omairl}e pancetta & crispy shallots , Co;:scogs KS(aIad w[;‘th 17.95 Withp[?,ue ooso gressing
. with jicama & avocado 17.95| cherry tomato & cucumber
17.95 19.9 17.95 19.95
Pork Loin [l Prawn Scampi Slow-Braised |l BBQTiTipkld  Hot Club Jazz! [ Blackened [l Teriyaki Skirt
with apricot & with garlic & white wine Lamb Shanks 6:30 pm-8:30 pm . Steak
sourdough stuffing TSN inguine o e o Chicken Schnitzel Halibut Sticy Rice
Vermont Cheddar|  Sara’s Baby Greens Salad Dolmas Rice Pilaf eccararatitl - with pepperbacongravy | e walnuts g 2O Pilaf | yith shiltake & edainame
Mashed Potatoes|  with avocado, walnuts & apples Greek Country Salad| b !SIutter ;.,ettuce Salad Mashg% Eotatoqlskvghigped with walnuts & mushrooms Spinach Stir Fry
Hazelnut Green Beans|  Crusty Late Bake Baguette withlemon dressing | With hetrioom cherry ton;c;togess with uttermik & chives Herb Roasted with garlc& ginge
16.95 18.50 17.95 : Ranch Salad with | Romanesco Cauliflower 19.95
: garlic croutons 18.95 19.95
Shiitake Beef Chicken Piccata Swedish Ginger Glazed _Beef Chicken Balsamic & Beer
_ Stroganoff with lemon & capers _Meatballs Prawn Kabobs Bourguignon Cordon Bleu Braised
with sherry & sour cream Pasta Formaggio w:thagclh, creal;nysauce Coconut Rice Mashed Potatoes Potato Nest Short Ribs
; i j otato Nests .
Buttered Egg Noodles with sage & prosciutto ingonoerryjam with cilantro | - whipped with créme fraiche |  with mascarpone & spinach |~ Savory Bread Pudding
Green Goddess Salad Lemon Asparagus Creamy Mashed Potatoes hili Lime ¢ Broccol Frisee & Aructla Sadad wih with spinach & mushrooms
reen Goddess Sala ; ili Lime Carrots roccolini |  Frisee &Arugula >alad wi i icchi
17.95 17.95 Baby SpmaCh ?glgg 18.50 with preserved lemon herbghallot dressing Romaine & RadISC;Ilalg
) 18.50 17.95 19.95
24 Prime Rib au jus 21  Mustard Glazed B2 Ray Brown & ple] Roast Turkey pei Halloween|v:¢ 1B SRy
. with horseradish cream . . Eddie Mendenhall . with housemade grav)),/ . Closing at 7pm Tonight
. POI‘k Tenderl()ln Jazz Duo 6:30 pm-8:30 pm andcmnbenfysauce S h b & 114 |/ £\ wnl wndw,
Potatoes au Gratin |  with balsamic roasted onions Fl anlz St'eapk Mashed Potatoes Tend pf\aﬂg ett)tI" Feri ki ki
Caesar Salad with Cheesy Baked Polenta with chimichurri sauce Comnbread Stuffing ender Meatballs| Offering Pumpkin Cookies,
Gayles garlic croutons sweet Potato & Tuscan Green B oian (hoppedoaad pumpkin Pie Jack o'Lantern Cake
21.95| Buttery Bacony Cabbage Swiss Chard Gratin uscan Green beans | - with salami, mozzarella & olives P ’ ’
17.95| Hearts of Romaine Salad with pancetta Francese Garlic Bread and manv more spooky sweets!
19.95 20.95 16.95 y pooky :

CoOLD TO GO AT 2 PM & HOT AT 4 PM ¢ SELECTION & PRICES SUBJECT TO CHANGE ¢ GAYLESBAKERY.COM ¢ 831.462.1200 Follow us! 'i 10.9.19




