DINNERS AVAILABLE CoLD To GO AT 7AM

AND HOT STARTING AT 4PM DAILY

Ham & Artichoke
Hot Club Pacific Jazz Chicken Blfé“ggg
Every Thursday Night Boursin Potato
5:15pm- 7:15pm Duchesse
. Butter Lettuce &
On the Patlo! Arugula Salad
with herb-shallot dressing
24.95
2 | -Eism Steak M Porchetta 2l Chicken EN _ Teriyakif® Bee Citrus & Balsamic |2 ﬁtm%m?g
s |  PorkChopl - cacdiatore | Grilled Salmon|  Bourguignonj  Marinated) i Eer
French Onion & Gruyére S"I‘,aShEd Garllg"lf‘ HEOEGTomabe Sticky Rice Créme Fraiche Icken Au Gratin Potat
Twice Baked Potato armesan baby Cheesy Baked | with edamame & shiitakes| ~ Mashed Potatoes| ~ Pasta Puttanesca| "Y “fatin rotatoes
Yukons Polenta ) with crispy shallots .
Fresh Asparagus Green Beans . : Baby Bok Choy Sauté Hazelnut Green Caesar Salad [Peas & Baby Spinach
26.95 with Pancetta Crisp Green Salad B
. with Italian dressin 28.95 eans 23.95 26.95
24.95 24 9? 25.95
EN ChjckenlIﬂ Roast Turkey Balsamic &_Beerm Mustard Flank Steak 14 Chicken 15 | . Slow-
‘ Piccata housemade gravy & Bralged Crusted Chicken with chimichurri sauce Schnitzel Braised Lamb
with lemon & capers Mas I:; "é”;fg ’tJ; ‘t‘;“é: Short Ribs Breast|Sweet Potato & Swiss|  pepper Bacon Gravy Shanks
_Pasta Formaggio Mom’s Sourdough Leek & Potato Gratin Bgtteynut Squash & Chard Gratin Buttermilk Mashed Dolmas Rice Pilaf
with sage & prosciutto 19 .| Radicchio Pappardelle Chopped Salad Potatoes
Stuffing . Broccolini with jicama, cilantro & Greek Country Salad
Fresh Asparagus Green Beans with preserved lemon Roasted Brussels| o umin dressin Buttered Green with lemon dressing
24.95 with fresh thyme 26.95 Sprouts g 9 Beans 24.95
: 28.95 ' 24.95 25.95 25.95 )
16 ] Baked Prime Rib a jusiE’ Mediterranean [N 01d X Shrimpm Shiitake Bee Roast Pork
Chicken & Sage Horseradish Cream Salmon Fashioned Scampi Stroganofff Loin
Meatba IS Créme Fraiche with ;J'Iives,tcape{s & Meatloaf with Butter, Garlic & White Wine| Sherry & Sour Cream Apricot & SOlél;d(;:clgh
’ cherry tomatoes Linaui uffing
Mashed Potatoes Inguine
(gae?nT‘g/s g,'}'f'ﬁz% with crispy shallots LemonPR(:a:ted Mashed Potatoes Ialian Chopped Salad :arslez F:;ldpllarsdellI;I \ﬁ;rsr;]%rat ﬂ'&‘égg{
otatoes reen Goddess Sala
Fresh Asparagus CaesarSalad|  p-cil Green Beans Snap Peas & Carrots Rio Baguette| 5 Buttered Broccoli
24.95 28.95 2895 23.95 23.95 595 24.95
Sorry, No Blue |7/e Cookd ane budy gelling readly for 7hankigiving... Marsala==*Qven Poached Chicken
Plate Dinner Tonight. Chicken Salmon Marbella
| WE’LL HAVE LOTS OF YUMMY DINNER CHOICES Meatballs Lemon Dill Sauce| Prunes, Olives & Capers
ECN ¢ & Turf i i
Gri//edeu?nlg&:/lw%é}tz]t% IN OUR GAYLE’S TO GO CASE THIS WEEK. (ampanellgllcletlt’glrs'i(ai Roassatletd&P\(?tgigg; Butered BasrRiac'g
an ea .o .
Baked Potato([OPEN THANKSGIVING DAY Little Gem Salad Green Beans Broccolini
Iceberg Wedge with lemon dressing with fresh thyme|  with preserved lemon
%5.95/6:30AM-1:00PM 24.95 28.95 24.95
NOVEMBER GRAB & GO DINNERS
OVCSI;IP oached Bistro Steak Chicken Marbella
L gll(l)él Red Wine Sautéed Mushrooms Prunes, Olives & Capers
cmon 1 auce
. French Onion & Gruyére Buttered Basmati Rice
Rsalttsfi\ll’mte%ar Twice Baked Potato B :
oasted l'otatoes roccolini
Green Beans Fresh ASParagus with preserved lemon
with ;fs‘“‘;tshyme 26.95 24.95

Grab & Go Dinners Available Cold To Go Daily Through November 30th
504 Bay Avenue ¢ Capitola * 831-462-1200 * Open 6:30am-7:30pm daily

Prices & selection subject to change.
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