NOVEMBER 9
4 %] 2019 A dxrAY LESk BLUE PLATE
| BAKERY & ROSTICCERIA DIN
AY | MONDAY TUESDAY WEDNESDAY T N E RS
We're Making a Traditional HURSDAY FRIDAY SATURDAY
L%?HJjNi{SGi VING §DINNER, November 27ch s 28th F O apaat Jurf& Turf
of us do the cookinol ) N with grilled prawns
5 g! We'll roast the turkey, serve up the most delicious gravy, and all the side dish oo e fmarinated kit steak
utterflake Rolls. Choose from a luscious selection of desserts—Salted C ) S dishes plus pomesan fsott Baked Potato
Pumpkin Cheesecake, Decorated Turkey Cooki d alted Caramel Chocolate Tarte, Brocolini| MM o
y Cookies, and of course, Pumpkin Pie. with preserved lemon Iceberg Salad
Citrus Baked Walnut Crusted E Molinari South 7o) e d’;;ﬂgg
: . C out 7 ilIBi i :
Hahbyt Chicken Breast [  Sicilian Sausages Skirt 5‘&?& . . HillBily Swing E Oven Poached E Chicken
Mushroom Farro Pilaf . Butternut Squash & with Calabrian chilies | with salsa fresca & crispy onions Ch!(,:,khen Parmesan ; Salmon Cordon BI
Sauteed Winter Greens| Radicchio Pappardelle Pasta Crgzmy Polenta Roasted Poblano & v s%ig'wgzt%'r'&fg with butter & white wine "
20.95 Aruguia Salad with mascarpone Cheddar Gratin Spaghletti with cauliflower, Truffled Fettucini | with mascarng%gp’;!:;:z
with lemon dressing b carl Broccolini Hearts of Romaine almonds & green olives Lemon As
b with garlic & red pepper with jicama & avocado . . Caesar Salad parague Green Goddess Salad
T . 16.95 1995 | with Gayles garlic cro1u7toé155 19.95 17.95
) Roast . 2 Bistro Steak k< - '
Lamb Shanks Turkey Breast with red winesauteed. Blackened KR seabrigh Serenacers [lRJ~ Prawn Scampi [l Chi
Dolmas Rice Pilaf and chardonnay gravy mushrooms Salmon Crispm E;tg;a‘ with garlic & white wige Dur:lc kleur: 85(
Greek Country Salad Brown Butter & Sage Yukon Gold, Gruyére &|  Roasted Sweet Potatoes Cruste{i Chick Linguine |  in a light cream sche w%‘h
with lemon dressing Mashed Potatoes Leek Gratin with lime aioli B €N | Sara’s Baby Greens Salad aarrots, celery & thyme
17.95 Green Beans, Mushrooms Butter Lettuce & Arugula Romaine Salad | with ll;;geerrbﬂref’s(;'tg'to,sz with avocado, walnuts & apples | Mashed Potatoes whipped
& Pearl Onions 19.95 with poppy seed dressing| Wwith citrus, avocado & jicama Green Bean CasseJr/ ole Crusty Late Bake Baguette with buttermilk & chives
P - - : 19.95 19.95 18.50 Buttered Broccoli
rime Rib au jus Pork Loin m Grilled Sal 17.95 , occali
with horseradish cream with apricot & with articok?e prirclt?ttrcll Swedish Hot Club Jazz! Chick "
Potatoes au Gratin sourdough stuffing sauce with a i h,\lleatbaIIS G Larﬁf)pR_s?o as SChrI‘citZeer} Wist;?]?elé"a”ue”Powre
ich, cream A . ercorn
Ga(;,;;sar ?a| ad with \,I\:;rsrmlt S)’Ite(:dar Fresh Corn Pudding & Iingonbe‘;,r;%fs V‘“o"‘\ewith yogurt d%‘sgl?lgs] with pepper bacon gravy ’ sauce
yle’ garlic croutons atoes Arugula Salad with | Creamy Mashed Potatoes Moroccan Roasted | Mashed Potatoes whipped Parmesan Garlic
21 H Vi
95 azelnut Green Beans | herb shallot vinaigrette Baby Spinach Salad G e with bttenik & chves | RoastedRed Ptatoes
- - 16.95 19.95 128 | chemytomato 2amm|  Buttered GreenBeans | Litl Gem Salad
. talian 2  Amalfi Chi 17.95 .95 | with blue cheese vinaigrette
malfi Chicken 26 Ray Brown 27 vi
. Pot Roast [T brisedinemon & hers |, e Mendonnal Tf""’“g"”"-‘l Eve B Thanksgiving B Shiitake Beef [ Chicken Pic1cga.t9a5
Z DUO 6 -8: .
Parmesan Smashed Polenta Romano | - Hot ON|VO—6530 5%?1360 n; orr){;i:\llr(:eBrl'll']:nri’I?]tte the ggﬁg g):aB;ungh e jth sh Strogamﬁ Withlemon & capers
Potatoes| Sauteed Spinach & Fennel & Tender Meatballs o s 210|gyte N S.erl'y&sourcream Pasta Formaggio
Tuscan Grphen Beans 17.95 Crisp Green Salad Open 6:30 am to 8:30 pm goodies. Parslied Pappardelle with sage & prosciutto
with pancetta with Italian vinaigrett Pasta
18.50 Francese Garli%%g 6:30 amto 12-_?(5) o G e Ao
Bread : :30 pm reen Goddess 15;“8(5’ 17.95

COLD IO O AT 2PM T P . . . . 10.17.19A




