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Shrimp Scampi
Butter, Garlic & White Wine 

Linguine
Sara’s Salad

with walnuts, apples & blue 
cheese

Rio Baguette
 23.95

 Gayle’s   Blue Plate Dinners • June 2025  

SaturdayFridayMonday Tuesday Wednesday Thursday Sunday

Available HOT at 4 pm • Selection & Prices Subject to Change • gaylesbakery.com • 831.462.1200 5.29.25

Weekdays
All 5 dinners are available cold at 6:30am thru Sunday. Hot daily at 4:00pm

Weekends
Available HOT ONLY, after 4:00pm

Balsamic & Beer 
Braised Short Ribs

Leek & Potato Gratin
Charred Lemon Broccolini

25.95

Mixed Grill
 with Chicken, Steak & 

Prawns 
Summer Confetti Pearl 

Pasta
Baby Heirloom Tomato 

Salad
25.95

Chicken Marbella
prunes, olives & capers

Buttered Basmati Rice

Broccolini
with preserved lemon

22.95
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Porchetta
 Pork Chop

Smashed Garlic &
Parmesan Baby Yukons

Green Beans with Pancetta
23.95

Shiitake Beef 
Stroganoff

Sherry & Sour Cream
Parsley Pappardelle

 Green Goddess Salad
24.95

Father’s Day
Prime Rib au jus

Horseradish Cream
Crème Fraîche Mashed 

Potatoes with crispy shallots 
Caesar Salad

27.95

Roast Pork Loin
Apricot & Sourdough Stuffing

Vermont Cheddar 
Mashed Potatoes
Buttered Broccoli

23.95

Chicken Piccata
with lemon & capers

Pasta Formaggio
with sage & prosciutto 

Fresh Asparagus
23.95
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Chicken Schnitzel
Pepper Bacon Gravy

Buttermilk Mashed 
Potatoes

Buttered Green Beans
23.95 

Mediterranean 
Salmon

with olives, capers & cherry 
tomatoes

Spinach Pie
Little Gem Salad 
with lemon vinaigrette

27.95

Slow-Braised 
Lamb Shanks

Dolmas Rice Pilaf

Chopped Salad
with cucumber, tomatoes & feta

23.95

4

16 17 22

2

Bistro Steak
with red wine sautéed 

mushrooms
French Onion & Gruyère 

Twice Baked Potato 
Butter Lettuce & 
Radicchio Salad

with herb shallot dressing
27.95

Oven Poached 
Salmon

with lemon dill sauce
Truffled Fettucine

Butter Lettuce &
Arugula Salad

27.95
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Surf & Turf
 Grilled Prawns

& Marinated Flank Steak 
Baked Potato

with butter & sour cream
Chopped Iceberg Salad

with bacon & blue cheese
25.95
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Hot Club Jazz!
Teriyaki Flank 

Steak
Sticky Rice

with shiitake & edamame
Baby Bok Choy & Spinach 

Sauté
25.95

Vegetarian
Mushroom 

Bourguignon
Parsley Pappardelle

Fresh Asparagus
24.95

Bacon 
Cheeseburger

Parmesan Potato Wedges

16.95
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Ginger Glazed 
Prawns

Cilantro-Coconut Rice

Garlic Sautéed Spinach

23.95

29

Chicken Cordon 
Bleu

Gruyère & Corralitos ham
Boursin Potato Duchesse

Lemon Asparagus
23.95

Chili-Lime
Chicken Skewers

Roasted Poblaño, 
Cheddar Rice Gratin

Chopped Salad
with jicama, cilantro & citrus 

dressing
23.95

Hot Club Jazz!
Roast Turkey

housemade gravy &
cranberry sauce

Mashed Potatoes
Mom’s Sourdough Stuffing
Green Beans with fresh thyme

26.95

Layered Polenta
  Bolognese 

Crisp Green Salad
with Italian dressing

Francese Garlic Bread
17.95

Hot Club Jazz! 
Citrus & Balsamic 
Marinated Chicken

Eggplant Canneloni
Francese Garlic Bread

Crisp Green Salad
with Italian dressing

 23.95
Crispy Mustard 

Crusted Chicken
Risotto

with peas & greens
Lemon Asparagus

24.95

Chicken Schnitzel
Pepper Bacon Gravy

Buttermilk Mashed Potatoes
Buttered Green Beans

23.95

Italian Pot Roast
Parmesan Smashed Potatoes

Peas & Pancetta
25.95

Hot Club Jazz!
Blackened Salmon

Fresh Corn Pudding
Cucumber & Tomato

Salad
27.95

Beef Bourguignon 
Creamy Mashed 

Potatoes
Hazelnut Green Beans

25.95

Steak Diane
Parmesan Potato 

Wedges

Hearts of Romaine
with gorgonzola vinaigrette

25.95
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25 Bacon
Cheeseburger

Parmesan Potato Wedges

16.95
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Celebrate your Graduate
Offering party food favorites for your graduate’s special celebration. Plus, beautiful cakes such as 
our Chocolate-Chocolate or Triple Berry Graduation Cakes, and Gaduation Cupcakes.
See our Graduation & Summer Party Menu for more details.
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