
 

 

 

 
APPETIZERS                                       APPETIZERS 

CALIFORNIA ROLL – Crab, Avocado, Cucumber & Roe         9.50 

CRUNCHY ROLL – Shrimp , Cucumber & Eel Sauce              10.50 

SPICY TUNA ROLL – w/Cucumber & Scallions                     9.50 
CRISPY CALAMARI – with Two Dipping Sauces                 11.95 
ARTICHOKE & SPINACH DIP –                    7.95(L)  9.95(D) 
                                                                                     

THAI CALAMARI – in a Sweet & Spicy Thai Sauce                        11.95 
SHRIMP COCKTAIL – 8 Large Shrimp, Great to Share                  16.95 
GLADSTONE’S CRAB CAKES – Pan Seared, Beurre Blanc             16.25 
STEAMERS – Manila Clams in a Shallot Butter Broth                      12.95 
JERK WINGS – Fresh Hot &Tasty, Ranch Dressing       8.95(L)  9.95(D) 

FRESH PACIFIC & EASTERN OYSTERS                    

   Fanny Bay, British Columbia – M.P.              Kumiai, Mexico – M.P.               Carlsbad Blondes, California – M.P.          
Malpeques, P. E. I., Canada – M.P. 

Oyster Flight – a Variety of Oyster Heaven            $1.00 Oyster Tuesday’s, You pick ’em for a buck each…limit 2 dozen   
Pricing and availability subject to change without notice. Please call to hear our daily selection(s). 

SHELLS 

1½ # Maine Lobster Dinner - M.P.      1 ½ # King Crab Legs Dinner – M.P 
 Lobster Wednesdays – All Day: Lobster Dinner - 29.95       Crabby Fridays – All Day: King Crab Dinner - 29.95 

Evening Combo: 7 oz Choice Filet Mignon & Mini Rock Lobster Tail – M.P. 

FISH SO FRESH IT NEEDS TO BE SLAPPED! 
May be simply prepared in your choice of:  Wood Smoked Char-Broiled ‘California Style’ Or Griddled w/our Blackening Seasoning.   
Served with Wild Rice Pilaf with Almonds (Lunch) / Gilroy Garlic Mashed Potatoes (Dinner), Steamed Broccoli & Braised Cabbage.   

Your choice of Chipotle Mayonnaise, Classic Beurre Blanc or Caper Chardonnay Butter Sauce. 

   Shetland’s Best Salmon – M.P.          Mahi Mahi – M.P.              Alaskan Halibut – M.P.       
         Swordfish – M.P.         Ahi – M.P.             Spearfish – M.P.      Dover Sole – M.P.      

‘GLADSTONE’S CLAMBAKE for TWO’ 
1½# Maine Lobster, King Crab, Shrimp, Steamers, Corn on Cobb & Red Potatoes – WOW! 69.95 
We have Mini, Small & Large Cold Water Rock Lobster Tails Available by Themselves or Paired with any Entrée 

FAVORITE ENTREES FROM THE SEA & LAND – STEAKS, RIBS & CHICKEN 
All Entrees are accompanied with Wild Rice Pilaf (Lunch) / Gilroy Garlic Mashers (Dinner), Steamed Broccoli & Braised Cabbage 

Unless stated otherwise.  Most dinner items are available upon request for Lunch. 
COCONUT SHRIMP - Pineapple Plum Sauce -    13.95(L) 24.50(D)      JERK SALMON -Tropical Salsa, Rice & Veggies – 15.45(L) 24.95(D) 
CHICKEN & PENNE – in a Sherry Alfredo Sauce                  14.75       MAHI MAHI FISH TACOS – Really good! -      12.50(L)  14.95(D)   
BLUE CRAB STUFFED SALMON - Chardonnay Butter          26.95      BABY BACK RIBS – ½ Rack, Nearly a pound of the Best           21.75 
MIXED GRILL – Shrimp Skewer, Scallops & Salmon               28.50      CHICKEN JAMBALAYA –  Cajun Treat - 11.95     Add Shrimp 17.95 
LOBSTER, SHRIMP & CRAB LINGUINI –     16.95(L) 24.95(D)      ½ ROASTED HERB CHICKEN -  Mashers & Veggies              16.95   
PARMESAN CRUSTED HALIBUT – Chardonnay Butter       29.95    FAMOUS BEER BATTERED FISH & CHIPS – 14.95(L)  16.50(D) 
FILET MIGNON – Mashers & Veggies                                  29.45      OCEAN FRONT CHEESEBURGER – Fries & Coleslaw             10.95 
12 oz. ANGUS NEW YORK – Mashers & Veggies                 29.45      CHICKEN BREAST SANDWICH – Fries & Coleslaw                12.50 
GRILLED SCALLOP & SHRIMP SKEWER                  25.45      TUNA MELT - on Sourdough Bread with Fries & Coleslaw          10.95 
DOUBLE SHRIMP SKEWERS – Rice & Veggies                      22.95      SHRIMP ENCHILADAS – Topped with a Tomatillo Sauce         14.50 
MACADAMIA NUT MAHI MAHI –                 15.95(L) 23.95 (D)      LOBSTER CLUB WRAP – Fries & Coleslaw                                17.95 
SEARED RARE AHI – Baby Bok Choy & Shiitake Mushrooms   29.95       3 FISHES – Fish Sampler with Rice & Veggies                            14.95 
 

Pricing and availability subject to change without notice 

SOUPS & SALADS 

TRY GLADSTONE’S AWARD WINNING CHOWDERS        6.50 
   Boston Clam Chowder or Manhattan Red Fish Chowder 

   FRIDAY’S ONLY: TRY GLADSTONE’S CRAB BISQUE -       8.25 
     Add a Caesar, Garden Salad or Chowder to any Entrée               4.25 

 ICEBERG WEDGE – with Bacon, Tomato &  Blue Cheese         7.25     CAESAR SALAD - A California Classic                                   7.25 

 QUEENSWAY SALAD -  w/ Crab, Shrimp, Blue Cheese, Eggs, Tomatoes, Walnuts, Bacon, Avocado, Grapes & Louie Dressing                 16.95 
 NICOISE SALAD – Sushi Grade Seared Rare Ahi Tuna, Potato, Egg, Tomatoes, Haricot Verts, Kalamata Olives & Chive Vinaigrette         14.95 
 THE PIKE SALAD – Field Greens, Apples, Pears, Walnuts, Feta Cheese, Red Onion, Raspberry Vinaigrette            10.50    Add Shrimp  16.50 

Our suppliers are ‘HACCP’ Certified.  F.D.A. program ensuring safe, wholesome seafood!  
 

DELICIOUS DESSERTS 
 

                 “MILE HIGH” CHOCOLATE CAKE – 9.75                MACADAMIA NUT CRUSTED APPLE PIE – 7.95 
                                       Add “The Works” – 4.50                                                         Topped with Pineapple Coconut Ice Cream 
 

                    HOMEMADE BREAD PUDDING – 7.25                      WARM APPLE BERRY COBBLER – 7.95 
                                    With Vanilla & Chocolate Sauce                                                Topped with Vanilla Ice Cream & Caramel Sauce 
 

               WHITE CHOCOLATE CRÈME BRULEE – 6.95              GLADSTONE’S HOT FUDGE SUNDAE – 6.95 
                                      Topped with Fresh Berries                                               With Dryers Grand Vanilla & Espresso Chip Ice Cream 
 

 
 
 
 
 
 
 
 
 
 


