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FEBRUARY

s GrAYLE'Sy B

BAKERY & ROSTICCERIA

LUE PLATE
DINNERS

SUNDAY | MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
) :
VALENTINE’S DAY DINNERS avarasie Fesruary I3TH & I4TH -AND- MUSIC o~ Gavre’s Heatep Patio Pagmglégﬂ
LIVE HillBilly Swin Prime Rib au Jus Oven Poached .POlenta Hearts with housemade tomato
3:30 pm t%/ 530 mg with horseradish cream Salmon Ozvtgﬁ ;glt‘:ugh‘; Z?‘;ystb:ggz;s&ce sauce & mozarella
MUSIC! =P =P ]Viashed Potat;ooes& with lemon dill sauce 8018 Cupids Sgala P Spaghletti ‘v;/ith cauliflo;/ver,
Hg,goclilu_bsgacﬁf ¢ topvzvled S;:I’an zﬁglyc sliallots Truffled Fettucini with artitc)koke vinaigrette aimon Sfage rse::;allze;
30pm-8:30p Fresh Asparagus 21.95 Fresh Asparagus 21.95 Francese Garlic Bread 16.95 17.95
Super Bowl & Mediterranean Balsamic & Beer dl;oast T‘;lrkey HillBilly Swing Prawn Scampi Italian
F Tri i : and housemade gravy _ 6:30pm-8:30 pin th aatlic & white wi
BBQ Tri Trip it olives cape?saé’! ?’}33 Braised Short R!bS & cranberry sauce Shiitake Beef with gartic & wi Lli:g'mg Pot Roast
b Pgtato Skins ¢ tomatoes Savory Bread Pudding Mashed Potatoes Stroganoff Sara’s Baby Greens Salad Parmesan
" acclwop;oelg graelzr('i, Saffron Mashed Potatoes | Romaine & Radicchio Salad Mom's S°‘§’t‘i',?=ﬁgh with sherry & sour cream | - avocado,ywalnulx&apples Smashed Potatoes
with smoky French dressing GarlicS dSoinach with gorgonzola vinaigrette Green Beang Parslied Pappardelle Pasta Crusty Late Bake Baguette Zucchini Sauté
and a Deviled Eqg! arlic >aurteed Spinac 19.95 with fresh thyme Green Goddess Salad 18.50 18.50
20.95
19.95 21.95 17.95
- . )
ﬂ Acadgm%/rAvSVtardli Chicken & m Southwest Spaghetti & RECHGIREE \/AT ENTINE’S DAY E .hSuglf j& Turf
thredour0 oteak 1= Dumplings Skirt Steak|  Tender Meatballs g with gilled prawns
with red wine mushrooms ina light cream sauce with | vyith salsa fresca & dri ) Prime Rib 21.95 & marinated skirt steak
Potatoes au Gratin carrots, celery & thyme Wi sa saR escta dglsf)}; onlorg Italian Chopped Salad 0 Poached Sal 21.95 Baked Potato
oasted Poblano ; ; ; .
Butter Lettuce & | Mashed Potatoes whipped Cheddar Gratin | "t S@lami, mozarella & olives ven Foached Satmon with butter & sour cream
) Herb Salad with buttermilk & chives Chopped Salad Francese Garlic Bread POlenta Hearts 16’95 G Goddess Salad
with Roquefort dressin B dB li i i OPD 16.95 reen boddess Sala
o 9‘57 uttere r(1)§C85| with jicama & aV{J;agg . Please order eatrly. 19.95
m Pork Loin Slow-Braised E Chicken m , BEEf Hot Club Jazz! Slow Cooked Chicken
with apricot & Lamb Shanks Schnitzel Bourguignon I~ 6:30 pm-8:30 pm BBQ Short Ribs Cordon Bleu
sourdough stuffing Dolmas Rice Pilaf with pepper bacon gravy Buttered Egg Noodles Miso Glazed Salmon Creamy Baked
Vermont Cheddar Mashed Potatoes whipped . Sticky Rice Mac & Cheese | ,or Pottgo Nestz
Mashed Potatoes Greek Country Salad with buttermilk & chives Lemon Broc‘?gl |5n(; with edamame & shiitake with bacon | "™ asiar:one spinac
] with lemon dressing Green Beans . Babv Bok Cho Ranch Salad | Frisee Salad with pancetta
Brussels Sprouts ?2“;2 17.95 with fresh thyme & Spingch Stir Fr¥ with Gayle’s garlic croutons &red wine vinaiagrette
. 18.95 20.95 19.95 17.95
Swedish Ginger Glazed Chi%ken Mgrsala Blackened " Roasg Turke Hﬁm If( Artichoke Steak Diane
with crimini & porcini and housemade gravy i
with a rich, Mfa%tybsgtl,lé Prawn Kabobs mushroom sauce Salmon cranberry sauce ) Chicken Breast Smashed
& lingonberry jam Coconut Rice Parmesan Risotto Sun Dried Tomato MasI’\ed Potatoes| Grilled Polenta Romano W'?#,ttﬁﬁﬁfg Pgrt’?’tets)::
Creamy Mashed Potatoes with clantro Little Gem Salad &Basil Orzo Mom’s So%ﬂ%gh Lemon Asparagus ? fﬁ .
Arugula Salad Garlic Sauteed | with herb shallot viniagrette Zucchini Sauté Green Beangs 795\ i gglrggrl;g& vin%%%?tg
with poppy séed dressing Spinach 17.95 20.95 with fresh thyme 19.95
16.95 18.50 21.95
COLD TO GO AT 2 PM & HOT AT 4 PM * SELECTION & PRICES SUBJECT TO CHANGE * GAYLESBAKERY.COM ¢ 831.462.1200 Follow us! (O) [ 12020




