AYLE B P
JANUARY i 'S LUE PLATE
aé 4 2020 BAKERY & ROSTICCERIA D l N N E R S
DAY | MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
H | Happy Hilglly Swing P Surf& Turf Slow-Braised
: T with grilled prawns
AP P Y New Year! withchgtllfekrnearc‘ieptgnswoesfl?lg &marina%ed skiftsteak Lamb Shaqks
P l Closed for th & mosrorelle . Baked Potato Dolmas Rice Pilaf
E “ » osed for the Spaghetti with cauliflower, with butter & sour cream Greek Country Salad
' Hol |day almonds & green olives Iceberg Salad with lemon dressing
E AR o Caesar Salad with blue cheese dressing 17.95
17.95 19.95
Chicken & ﬂ Southwest P Miso Salmon Roastﬂ Prawn Scampi m Chicken Marsala m _ Bistro Steak
Dumplings Skirt Steak Sticky Rice Turkey Breast with garlic & white wine with crimini & porcini with red wine sauteed
in alight cream sauce with |  with salsa fresca & crispy onions with edamame & shiitake and chardonnay gravy Linguine mushroom sauce mushroo{ns.
carvots, celery & thyme Roasted Poblano & . Brown Butter & Sage| Sara’s Baby Greens Salad Parmesan Risotto Truffled Fettucini
Mashed Potatoes whipped Cheddar Gratin Garlic Sauteed Mashed Potatoes | withavocado, walnuts & apples Hazelnut Green B Butter Lettuce
with buttermilk & chives Spinach azeinut Green beans Baby Spinach Salad
) Chopped Salad 19.95 Green Bean Casserole| Crusty Late Bake Baguette 17.95 aby >pinach Jala
Buttered Broccoli withicama & avocado 17.95 18.50 19.95
Shiitake Beef [iEJ Yankee Y Ham & rtichoke [l Mustard Glazed [ Hot Club Jazz! [iRd chicken [l Spaghetti&
Stroganoff Pot Ejoast Chicken Breast Porl_(hTendngqin Balsamic & Beer withpeppersb(t:lic]orrlllgr%ls}ll Tender Meatballs
with sherry & sour cream _andgravy Zucchini & Rice Gratin with roasted onions Braised Short Ribs Mashed Potatoes whipped | .. /talian Chopped Salad
Parslied Pappardelle Pasta Caramelized Onion - Cheesy Baked Polenta Mashed Potatoes ith b & ﬁ’-’ withsalami, mozarella&olives
Green Goddess Salad Mashed Potatoes Lemon Broc1c;>||9r2 Buttery Bacony Cabbage whipped with créme fraiche with buttermilk & chives o oo ol Brea
Roasted Brussels Sprouts ' 17.95| Romaine & Radicchio Salad Buttered Green Beans 16.95
17.95 18.50 19.05 18.95
E Prime Rib au jus Chicken Diavolo Pork Loin Blackened Chicken Piccata Roast Turkey Ginger Glazed
with horseradish cream Lasagna Bianco with apricot & Salmon with lemon & capers and housemade gravy & Prawn Kabobs
Potatoes au Gratin Caesar Salad sourdoughstufing | - - od Sweet Potatoes _Pasta Formaggio " a;f]ae": Potatoes Coconut Rice
Caesar Salad with Francese Garlic Bread Vermont Cheddar with lime aioli with sage & prosciutto Mom's Sourdoudh Stufi with cilantro
Gayle’s garlic croutons 17.95 Mashed Potatoes I Lemon Asparagus o' 204rdongh Stuing Garlic Sauteed
21.95 Buttered Broccolini Butter Lettuce Salad 17.95 Green Beans aricau e€
16.95 with jicama & av1o;agg : with fresh gig/rgg Sp;ri\;agg
26 Chicken Greek _Beef Walnut Crusted Marinated Oven Poached | WisHING YOU
Cordon Bleu Flank Steak Bourguignon Chicken Breast Skirt Steak , Salmon | ' v URs A
Mashed Potatoes with butter & white wine
) Potato Nests Lemon Potatoes ashe Roasted Butternut Squash Blue Cheese .
with mascarpone & spinach . ] with crispy shallots Pappardelle Pasta Stuffed Potato ) Farro Pilaf [ PROSPEROUS
Zucchini Sauté . | with mushrooms & walnuts
_ Arugula Salad 19.95 Peas & Baby Spinach | Bistro Salad with spiced nuts, Buttered Broccoli AND HEALTHY
with sherry vinaigrette 18.50 chévre & balsamic dressin 19.95 Lemon Asparagus
17.95 1798 19.95 | 2020.

CoOLD TO GO AT 2 PM & HOT AT 4 PM ¢ SELECTION & PRICES SUBJECT TO CHANGE ¢ GAYLESBAKERY.COM ¢ 831.462.1200 Follow us! 'i 1.10.20




