RAW BAR &
CHILLED SEAFOOD

SEASONAL OYSTERS.............. MP
east & west coast varieties
1/2 dozen or dozen

SHRIMP COCKTAIL.................. 18

SEAFOOD CEVICHE.................. 19
cucumbers, lime juice, jalapeno, tortilla chips

TUNA TARTARE....................... 20
ginger lime marinade, cilantro, avocado,
boniato chips

PETITE PLATTER...................... 39
3 oysters, 3 shrimp, 2 scallops, mussels and
seafood ceviche

GRAND PLATTER.................... 79
6 oysters, 6 shrimp, 4 scallops, mussels,
snow crab legs,1/2 lobster tail, seafood
ceviche and tuna tartare

ROYAL PLATTER.................... 140
12 oysters, 12 shrimp, 4 scallops on the half
shell, mussels, snow crab legs, full lobster
tail, seafood ceviche and tuna tartare

COUNTRY SOURDOUGH LOAF...2
whipped butter

MARYLAND CRAB CAKE........... 21
tartar sauce, frisee salad

STEAMED WHITE CLAMS.......... 19
white wine sauce, garlic, herbs

GRILLED CORN ON THE COB..... Q
cilantro pesto rub

BRUSSEL SPROUTS................... 9
jalapeno bacon jam, sauteed onions

Gladstores
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SEAFOOD

LINGUINE & CLAMS................. 26
panchetta, chili flakes, ocean clams

FISHERMAN'’S STEW................. 29
FISH & CHIPS.......................... 25
WHOLE FRIED BRANZINO......... 38

blistered tomato salad, yuzu soy dressing

CATCH of the DAY

SIMPLY GRILLED, BLACKENED OR
BASIL PESTO CRUST
served with one side of your choice

*MARKET PRICE*

WHOLE MAINE LOBSTER.... 43 / LB
house slaw, drawn butter

ALASKAN RED KING
CRAB LEGS......................... 51/ LB
caught by F/V the Wizard, Dutch Harbor, Alaska

GLADSTONE’S CLAMBAKE....... 120
Maine lobster, Alaskan snow crab legs, clams,
mussels, red prawns, linguica sausage

(no modifications or substitutions)

FOR THE TABLE

CRISPY CALAMARI.................... 17

PEEL & EAT SHRIMP.................. 16
garlic, spices, hotsauce

GLADSTONE’S FISH TACOS........ 14
beer battered cod, cabbage slaw, créme fraiche,
pico de gallo

SIDES

HERBED MAC & CHEESE.............. Q
fontina and gruyere cheese

SAUTEED GREENS....................... %
shallots, garlic

SOUPS & SALADS

NEW ENGLAND CHOWDER....... 11
potatoes, smoked bacon, ocean clams

KALE CAESAR SALAD............... 14
add chicken 6, skirt steak 8, Tuna 8

TUNA NICOISE SALAD. ............ 26
SHRIMP LOUIE SALAD.............. 21
SANDWICHES

PRIME ANGUS BURGER. .......... 19

aged cheddar, Russian dressing, fries

NEW ENGLAND LOBSTER ROLL 28
brioche roll, house made chips

CRAB CAKE SANDWICH........... 24
tartar sauce, brioche bun, fries

TURKEY CLUB SANDWICH....... 17
whole wheat toast, fries

FROM THE LAND

MARY’S ORGANIC CHICKEN..... 24
sauteed greens, wild mushroom jus

STEAK FRITES......................... 30

GLADSTONE’S STEAK TACOS.... 15
skirt steak, pico de gallo, guacamole

HOUSE MADE ONION RINGS....]]

POTATO SALAD........................ 7
HOUSE COLE SLAW................... 4

SHOESTRING OR SWEET
POTATO FRIES.......................... 6

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.Prices subject to change, quantities of fresh, great product are limited. Not responsible for lost or stolen articles.

LUNCH



