§AY}:E{~S BLUE PLATE DINNERS + MAY 2026

DINNERS AVAILABLE CoLD To GO AT 7AM

| AND HOT STARTING AT 4PM DAILY
MONDAY TUESDAY | WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY
Steak Diane Teriyaki Swedish
@m /}OZ Tangy Mustard Sauce| G illad Salr¥lon ~ Meatballs
Parmesan Potato Sticky Ri Lingonberry Jam
. . ) Wedges with edamame &c slxitakcei Creamy Mashed
Treat your Mom to a delicous brunch, lunch or dinner at Gayle’s. Hearts of Romaine Garlic Sautéed| Baby s inaz?\tg;?ﬁ
Or, a dessert made with love just for Mom. Sunday, May 10th. with gorgonzola vinaigrette arle Sililngih with ,3’,,,,,?,, seed dressing
25.95 28,95 23.95
(B PorchettaF™  surf & Turfle Chicken™ Roast Turkey M Mediterranean B ChickenI®W  yother's Da
Pork Chop . Grilled Prawns & Cordon Bleu housemade gravy & Salmon Piccata Bistro Stea
Marinated Flank Steak Gruvére & Corralitos ham cranberry sauce Cherry Tomatoes, Olives with lemon & caper: with mushrooms & madeira
Smashed Garlic & Baked Potato| . Mashed Potatoes & Capers | Leek &P : |
Parmesan Baby|  with butter & sour cream | SWeet Potato & Swiss|  yyooccon o b Lemon Roasted | . Pasta Formaggio| Le€ & Potato Gratin
Chard Gratin 19 with sage & prosciuttol : :
Yukons Iceberg Wedge Stuffing Potatoes Romaine & Radiccho
Green Beans| with bacon & blue cheese] ~ Steamed Broccoli Green Beans Basil Green Beans Fresh Asparagus| Salad
with Pancetta 25.95 24,95 with fresh2 l;lygvse 28.95 24.95 with herb shallot dressing|
24.95 : : . . ' 28.95
|l . Slow- = Oven_BBQ Ginger-l'-EI Chicken EEN Grilled EEH Shiitake Roast Pork
Braised Lamb Brisket|  (Citrus Glazed Schnitzel Salmon| Beef Strogano Loin
Shanks Macaroni & Cheese Shrimp Pepper Bacon Gravy | Artichoke-Piccata Sauce Sherry & Sour Cream Apricot&Sourdt#lgh
N . Stuffing
Dolmas Rice Pilaf 0ld Fashioned Coconut Rice Buttermllkplglgstlz)icsl Roasted R,S’g‘i;'t‘g{}s’ Parsley Pappardelle| oot cheddar
Greek Country Salad Coleslaw Garlic Sautéed Buttered G Green Goddess Salad| ~ Mashed Potatoes
with lemon dressing 19 Spinach uttere Breen Fresh Asparagus Buttered B il
4.95 eans 25.95 uttered Broccoli
24.95 23.95 25.95 28.95 ' 24.95
e _Beef ChiCkenbRoast Turkey A Chili-Lime B8 Indian P ShrimpP¥  pacon|
Bourguignon Marsala|  housemadegrary&| Rubbed Salmon| Butter Chicken Scampi|  Cheeseburger,
. . Porcini & Cremini Sauce cranberry sauce . ) with Butter, Garlic & White Wine
" C}r]ergfle) Ftra{che Parmesan Risotto Mashed Potatoes| Fresh Corn Pudding Cilantro Rice Linguine|  Parmesan Potato}
w:%?w c(reispyoshezltl)oeti Mom’s So%rtd(#gh Christie’s Coleslaw | Peas & Baby Spinach Italian Chopped Wedges
- Fresh Asparagus uting Salad
Buttered Broccolini Green Beans 28.95 24.95 ) 16.95
25.95 24.95 with fresh2 t?yénse Rio Bagz u3et9t§
X WMemorial Day AE So_uthwest Everything Prime Rib aujus 2B Lamb ChopsEN Mu_stardFI. Balsamic &.Be‘a
BBQ Pork Ribs Skirt Steak Salmon Horseradish Cream|  with fresh mint pesto| Crusted Chicken Braise
Buttered Corn on the | SalsaFresca& Crispy Onions| ith “everything” bagel Creme Fraiche|  Au Gratin Potat Breast Short Ribs
Cob Poblano, Rice &  seasonings & lemon Mashed Potatoes U rafin Fotatoes Fingerling Potato & Leek & Potato|
Cucumber & Tognlatg Cheddar Gratin Dilly fagef sauce with crispy shallots| Peas & Baby Spinach Artichoke Hash Gratin
alad | watermelon Salad| Dilly New Potatoes Broccolini
Francese Garlic Bread |  with mint & jalaperio Fresh Asparagus CaesarZS; I;: 24.95 Buttered 623?12 with preserved lemon|
MAY GRAB & GO
Mediterranean Grilled Teriyaki Chicken Piccata
ChSal%non Flank Steak Lemon & Capers
I matoes, .
Olives & Capers Sticky Rice Pasta Formaggio
Lemon Roasted with edamame & shiitakes with sage & prosciutto
Potatoes Garlic Sautéed Spinach Fresh Asparagus
Basil Green Beans 26.95 24.95
28.95
Grab & Go Dinners Available Cold To Go Daily Through May 31st

504 Bay Avenue * Capitola ®* Open 6:30am-7:30pm daily

Prices & selection subject to change.



