
 

                           Lunch ‘Happy Easter’                           
                      APPETIZERS                                                   APPETIZERS 

 

SPICY TUNA ROLL – w/Cucumber & Scallions            9.50 

CALIFORNIA ROLL – Crab, Avocado & Roe                9.50 

SPINACH ARTICHOKE DIP – Fresh Tortillas Chips 7.95 

COCONUT SHRIMP – Pineapple Plum Sauce               9.95   

 CRISPY CALAMARI – with 2 Dipping Sauces                 11.95 

JERK WINGS -with Ranch Dipping Sauce                      8.95 

THAI CALAMARI – in a Sweet and Spicy Thai Sauce   11.95 
CRAB CAKE – Sautéed & Served w/ Buerre Blanc           16.25 

Chef Pete’s Lunch Features & Easter Specials 

Spring Time Salad – Asparagus, Strawberries  4.95    

    And Spinach with a Lemon Honey dressing 

Lamb Burger – Sesame Seed Bun, Fries & Slaw   9.95 

     Design for Kids, but all can enjoy 

Slow Roasted Leg Of Lamb – with Garlic      16.95 

     Mashers, Grilled Asparagus, Lamb Jus & Mint Jelly 

Apple Wood Smoked Ham Sandwich – on    11.95 

     Dark Pumpernickel with Avocado & Cream Cheese 

Maple Cured Tavern Ham – Rum Raisin          14.95 

     Sauce & a Lemony Spring Veggie Pasta Salad       

 Hawaiian Sweet Bread French Toast – w/   8.95 

      Hints of Vanilla, Coconut, Tropical Fruit, Sausage 

Lobster & Blue Crab Omelet- Tomatoes,      13.95 

     Bacon, Mozzerella, Topped with Cream Spinach 

Artichoke & Spinach Omelet – Tomatoes,     12.95 

     Dill & 3 Cheeses.  Breakfast Potatoes 

Crab Cake ‘Bennies’ – Poached Eggs  and          16.95 

     Hollandaise On Crab Cakes, Potatoes, Sausage 

For the Table to Share: Old Fashioned Strawberry Shortcake…8.95 

Linguini & Clams – Tender Clams tossed with    12.50 

     Fresh Thyme, Oregano & a touch Red Chili Flake 

Calamari & Caesar – Tender Calamari Steak    12.75 

     Breaded, Fried and Sliced over Our Caesar Salad 

Lobster Bisque - Pancetta Wrapped               14.25 

      Lobster Tail, Corn Polenta Cake, this is a meal! 

Macadamia Crusted Mahi Mahi – Vanilla    15.50 
   Sauce, Jasmine Coconut Rice & Fresh Veggies 

 Lobster, Shrimp & Crab – aka  ‘LSC Pasta’     16.95 

      w/Tomato, Basil Tossed in Lobster Cream Sauce 

3-Fishes – A version of our Evening Classic        14.95 
     ‘Fresh Fish Sampler’.  Mahi, Salmon & Swordfish 

Jamaican Jerk Salmon –a House Favorite  14.45 

Dover Sole – Sautéed Caper Butter Sauce           11.45 

Chicken Jambalaya – Andoullie Sausage, Bell      9.95 

     Peppers, Onions, over Rice Pilaf 

1 ½ # Maine Lobster Dinner…37.50  1 ½ # Alaskan King Crab Dinner..39.95  

 With the Purchase of any of our items marked   will receive a complimentary ticket to the Aquarium of the Pacific     

FISH SO FRESH IT NEEDS TO BE SLAPPED! 
All Grilled Fish comes with your choice of Chipotle Mayonnaise, Beurre Blanc or Caper Sauce.                     

                                    Atlantic Salmon – 14.5   Swordfish – 15.50    Alaskan Halibut – 29.95         

Hawaii’s Best:   Ahi Tuna – 29.95     Mahi Mahi – 13.95         

FRESH FISH SELECTIONS choice of:  Wood Smoked Char-Broiled ‘California Style’ or Griddled w/our Blackening Seasoning. 

GLADSTONE’S AWARD WINNING CHOWDERS 

Boston Clam Chowder or Manhattan Fish Chowder 

Bowl of Chowder   6.50 
Friday’s Feature: Shee Crab Bisque…8.25 

ICEBERG WEDGE – Topped with Bleu Cheese,           7.25 

 Crumbles Bleu Cheese Dressing, Bacon & Tomatoes  

CAESAR SALAD -  a So-Cal Classic        Starter       7.25 

Entrée Size: Blackened Salmon or Grilled Chicken  13.95 

QUEENSWAY SALAD – Shrimp, Crab                   16.95 

    Eggs, Tomatoes, Walnuts, Bacon, Avocado, Grapes 

    Blue Cheese and our Louie Dressing  

BLT ‘COBB’ - Crisp Bacon, Tomatoes,  Avocado,       13.95 

 Egg and Chicken w/ Bleu Cheese Dressing 

LOBSTER SALAD CLUB WRAP – Lobster Salad    17.95 

     Avocado, Bacon, Lettuce & Tomato in a Large Tortilla 

NICIOSE SALAD– Sushi Grade Ahi Tuna, Seared  14.95 

     Rare with Kalamata, Egg, Potato & Chive Vinaigrette 

 

SANDWICHES & MORE 
Sandwiches Served w/Fries & Pineapple Cole Slaw 

OCEAN FRONT CHEESEBURGER -                       10.95 

 A Great Burger in a Seafood House!  

OUR FAMOUS FISH & CHIPS -                                   14.95 

  You can’t fly to England and get’em any better 

GRILLED CHICKEN BREAST SANDWICH -              12.50 

  Topped w/ Fried Onions & Cheddar Cheese 

GRILLED FISH TACOS – Enjoy Mahi Mahi                12.50 
  Tropical Salsa, Chipotle Mayo, Salsa Blanca & 

      Fresh Tortilla Cup with Shrimp & Avocado Salsa 

SHRIMP ENCHILADAS  - Succulent Shrimp,             14.50 
      Pepin, Tomatillo & Avocado Sauce, Rice Pilaf 

TUNA MELT - ‘it’s Someone’s new Favorite’                 10.95 

     Tuna Salad Topped w/ Cheddar on Grilled Sourdough 

ITALIAN KING FISH SANDWICH – Sautéed          13.75 

      w/ Italian Veggies, Provolone, Baby Arugula, Pesto Mayo   

 Check out Our Web Site at www.Gladstoneslongbeach.com 

Follow us on facebook, Impromptu Specials, deals & Events.  Up Next: Grand Prix   
All of our seafood suppliers are ‘HACCP’ (Hazard Analysis & Critical Control Point) certified.  This F.D.A. program ensures safe and wholesome seafood! 

An 18% gratuity will be added to parties of 8 or more                          Bread and Water Available upon Request              4-4 


