
Shiitake Beef 
Stroganoff

Sherry & Sour Cream

Parsley Pappardelle

 Green Goddess Salad

25.95

Coq au Vin
Crème Fraîche 

Mashed Potatoes
with crispy shallots

Lemon Broccolini
24.95 

Porchetta
 Pork Chop

Smashed Garlic &
Parmesan Baby 

Yukons
Green Beans
with Pancetta

24.95

Amalfi 
Chicken

Braised in lemon & herbs
Eggplant Canneloni 

Francese Garlic Bread
Crisp Green Salad

with Italian dressing
 23.95

Marinated, Grilled 
Skirt Steak

with gorgonzola butter

Artichoke & 
Fingerling Hash

Butter Lettuce Wedge
with mimosa vinaigrette

26.95

Chicken 
Piccata

with lemon & capers

Pasta Formaggio
with sage & prosciutto 

Fresh Asparagus
24.95

Baked 
Chicken & Sage 

Meatballs
Creamy Chive & 
Parmesan Orzo

Buttered Broccoli

24.95

 Gayle’s Blue Plate Dinners • June 2026 

Beef 
Bourguignon

Buttered Egg Noodles
Lemon Broccolini

25.95

Ginger-
Citrus Glazed 

Shrimp
Coconut Rice

Garlic Sautéed 
Spinach

23.95
Father’s Day

Prime Rib au jus
Horseradish Cream

Crème Fraîche 
Mashed Potatoes

with crispy shallots 
Caesar Salad

27.95

Asiago & 
Prosciutto Grilled

Pork Chop
Scalloped Potatoes

Green Beans
with toasted almonds

24.95

Shrimp 
Scampi

with Butter, Garlic & White Wine

Linguine
Italian Chopped 

Salad
Rio Baguette

 23.95

Steak Diane
Tangy Mustard Sauce
Parmesan Roasted 

Potato Wedges
Hearts of Romaine

with gorgonzola vinaigrette

25.95

Chicken 
Cordon Bleu

Gruyère & Corralitos ham
Potato Nests 

with mascarpone creamed spinach

Tarragon Green Beans
24.95

Slow-Braised 
Lamb Shanks
Dolmas Rice Pilaf

Greek Country Salad
with lemon dressing

24.95

Southwest 
Skirt Steak

Salsa Fresca & Crispy Onions
Poblano, Rice & 
Cheddar Gratin
Chopped Salad

with jicama & cilantro
25.95

Oven BBQ 
Brisket

Macaroni & Cheese
Old Fashioned 

Coleslaw

 24.95

Roast Pork 
Loin

Apricot & Sourdough 
Stuffing

Vermont Cheddar 
Mashed Potatoes
Buttered Broccoli

24.95

Surf & Turf
Grilled Prawns & 

Marinated Flank Steak
Baked Potato

with butter & sour cream

Iceberg Wedge 
with bacon & blue cheese

25.95

Chicken 
Schnitzel

Pepper Bacon Gravy
Buttermilk Mashed 

Potatoes
Buttered Green 

Beans
25.95 

Chicken 
Cacciatore

with olives & tomatoes
Cheesy Baked 

Polenta
Crisp Green Salad

with Italian dressing
 23.95

Oven 
Poached Salmon

with lemon dill sauce
Roasted Baby Yukon 

Potatoes
Fresh Asparagus

28.95

Celebrate your Graduate
Offering party food favorites for your graduate’s special celebration. Plus, our
Chocolate or Double Berry Graduation  Cake with personalized scroll, graduation 
cap & diploma in your school’s colors.See our Graduation Menu for more details.

FRIDAYMONDAY TUESDAY WEDNESDAY THURSDAY

5.22.26

Dinners available Cold To Go at 7am
and HOT starting at 4pm Daily

Everything 
Salmon

with “everything” bagel 
seasonings & lemon 

caper sauce
Dilly New Potatoes

Fresh Asparagus
28.95

Mustard 
Crusted Chicken 

Breast 
Risotto

with peas & greens

Lemon Asparagus
24.95

SATURDAY SUNDAY

1615

141298

7

June Grab & Go Dinners

Coq au Vin
Crème Fraîche

Mashed Potatoes
with crispy shallots

Lemon Broccolini
24.95 

Steak Diane
Tangy Mustard Sauce

Parmesan Roasted 
Potato Wedges

Hearts of Romaine
with gorgonzola vinaigrette

25.95

Grilled Salmon
Artichoke-Piccata Sauce

Fresh Corn Risotto
Fresh Asparagus

28.95 

Grab & Go Dinners Available Cold To Go Daily Through June 30th
504 Bay Avenue • Capitola • Open 6:30am-7:30pm daily

Prices & selection subject to change.

Roast Turkey
housemade gravy &

cranberry sauce
Mashed Potatoes

Mom’s Sourdough 
Stuffing

Green Beans
with fresh thyme

27.95

17

22 Grilled 
Salmon

Artichoke-Piccata Sauce

Fresh Corn Risotto
Fresh Asparagus

28.95

2019

28Indian 
Butter Chicken

Cilantro Rice

Peas & Baby Spinach

 24.95

27

13

18

25

6

23 

3029

Flank Steak
with chimichurri sauce 

Sweet Potato & Swiss 
Chard Gratin

Charred Lemon 
Broccolini

25.95

21

Roast Turkey
housemade gravy &

cranberry sauce
Mashed Potatoes

Mom’s Sourdough 
Stuffing

Green Beans
with fresh thyme

27.95

11

2624

10

32 4 Miso Glazed
Salmon

Sticky Rice 
with edamame & shiitakes

Spicy Cucumber Salad
with mint, scallions & peanuts

28.95

51


