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wickedly delicious           striking presentation        exceeding expectations 

Take Me & Bake Me Dinners 
 

 

 

Lemon Basil Chicken Bowtie Pasta with aged 

Beemster Gouda, oven roasted sweet potatoes and fresh 

broccoli florets 28.22 

Our FAMOUS Mac and Cheese with five creamy 

cheeses and spiral pasta 25.25 

Chorizo Stuffed Chili Rellenos 
fire roasted poblano chilis stuffed with house made 

chorizo and served over slow simmered Mexican white 

beans and chipotle cheddar sauce 31.59 

Shrimp and Grits cheesy southern style grits, Cajun 

shrimp, Andouille sausage, sautéed red peppers, yellow 

peppers, mushrooms, Cajun cream sauce 34.20 

Chicken Pot Pies celery, carrots, mushrooms, peas, 

onions roasted garlic cream sauce 23.25 

Roma Tomato Pie vine ripe tomatoes, shaved 

fennel, caramelized Vidalia’s, smoked Gouda & cheddar 

salsa 19 

Shepherd’s Pie sautéed ground sirloin and onions 

topped with roasted carrots, celery, English peas and 

white cheddar mashers and a port wine demi glace 29.08 

Lemon Garlic Brussels Sprouts 25.25 

Parmesan Crusted Chicken sweet potato and 

parmesan crusted chicken breast in a buttery tomato 

marinara, served with white cheddar potato & broccoli 

casserole 25.20 

Chicken, Crawfish & Tasso blackened chicken, 

lemon crawfish and Tasso ham in a Cajun cream sauce 

with curly pasta 29.20 

Whisky Chicken wild mushrooms, shallots, Vidalia-

whisky cream sauce, pan fried parmesan mashers 25 

Chicken & Shrimp Rock’afeller  lemon grilled 

chicken breast, garlic shrimp, shallots, spinach, sundried 

tomatoes, oregano & parmesan- Pernod sauce bucatini 

gorgonzola pasta 35 

Nut Crusted Mahi-Mahi with Crab and Corn 

Butter toasted white sesame-walnut-pecan crust 39 

Portobello Steaks stuffed with roasted red peppers, 

artichokes, spinach, &  goat cheese, lemon quinoa  27 

 

 

 
 

 

 

Tandoori Beef & Broccoli with Sesame 

Shrimp tandoori seared beef tenderloin, sautéed 

sesame shrimp, Asian veggies in a curry coconut sauce 

w/ Thai noodles 39.00 

Beef Stroganoff crimini mushrooms, caramelized 

onions, Roma tomatoes and parmesan-herb seared beef 

tenderloin in a port wine- Colorado goat cheese brown 

gravy 35.25 

Stuffed Beefsteak Tomatoes ricotta, spinach, 

mushrooms, rice and feta cheese  27 

Basil Chicken Quinoa grapes, broccoli, basil, 

lemon garlic sauce 34.60 

Roasted Veggie Lasagna butternut squash,  

mushrooms, artichoke hearts, roasted red peppers and 

spinach with basil and sundried tomatoes 28.90 

Lasagna Bolognese traditional Bolognese loaded 

with ground sirloin, Italian sausage, layered with 

béchamel, Parmesan Regiannito  Aged Beemster Gouda 

Cheese 28.90 

Stuffed Bacon-Chipotle Chicken chipotle 

cream sauce, zucchini and smoked corn, Mexican white 

beans 23.95 

Asian Braised Beef Tips slowly braised in our 

sauce with a side of cheese grits  30.20 

Green Chili-Chicken Cannelloni sautéed 

chicken, peppers, black beans & sharp cheddar rolled in 

cannelloni, topped with slow simmered smoky green 

chili & seasoned pork 30.25 

Prosciutto Chicken Breasts & Gorgonzola 
roasted garlic and gorgonzola cream sauce, Roma 

tomatoes, bucatini pasta 27 

Tuscan Beef Filet balsamic, rosemary, sage, thyme 

& parmesan rub, red wine peppercorn gorgonzola 

roasted criminis, pan fried parmesan smashers 37 

King Salmon en Croute goat cheese, lemon dill 

butter sauce, potato- broccoli casserole 45 

 

 
 

 
 

 

 

 

Take and Bakes are priced by the pound and Serve 4-6 (3-4 #’s each).  

Each Take Me and Bake Me  $4-$10 per pound.  

Also available in ½ pan (8-12 people) and Full Pan (25-30 people). 

 Some items seasonal, please contact us for availability. 

The Yellow Carrot’s Take Me & Bake Me’s are a Healthy, Wickedly 

Delicious & Affordable Family Meal! 
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