
Specialty Cocktails 9  

Warm Mulled Wine cabernet, Navan cognac, autumn spices  

Farm Apple martini Absolut, Berentzen, Midori, local cider 

Autumn Pear Martini Grey Goose Poire, Liquor 43, pear 

Pomegranate Royale champagne, cassis, pomegranate  

Blood Orange Twist Stoli, Cointreau, blood orange juice 

Dark & Stormy Goslings rum, fresh ginger syrup, soda  

Spice of Life  10 Cane rum, citrus, honey, clove  

Jack O’Lanterni pumpkin vodka, Amaretto, pumpkin spice 

Hot 

Steamed Littleneck Clams white wine, garlic, herbs 12 

Steamed PEI Mussels white wine, garlic, herbs  8.5 

Deep Fried Squid chipotle-lime dip  9 

Potato Pancakes salmon caviar, sour cream, chives 11 

 

Our World Famous Crab “Tots”  12.5  

three sauces: grain mustard, remoulade & chipotle 

Tavern “Sliders” 9 
blue cheese, caramelized onions, grain mustard, crispy onion straw  

Hand Made Pumpkin Ravioli 10 
wild mushrooms, toasted pumpkin seeds  

Deep Fried Zucchini “Straw” horseradish ranch 7 

Roasted Butternut Squash Bisque  smoked country ham  6 

Cold 

“Chips and Dips” 8.5 
fire roasted eggplant, mashed chick pea, crisp rosemary flat bread 

Cheese Board select cheeses, fruit, warm baguette toasts 12.5 

Oysters on the Half Shell horseradish mignonette 14 

Shrimp Cocktail vegetable crudités 3 ea. 

   

          Shellfish Platter lg (1-2p) 25   x-lg (2-4p) 45
          lobster, shrimp, oysters, clams and mussels on ice  

Autumn Salad apple, walnut, dried cranberry, celery, young lettuce, 
cider vinaigrette 8.5 

Roasted Beet Salad goat cheese, arugula, Dijon dressing 9 

Garden Salad young lettuce, cucumber, grape tomato, shallot,  
balsamic vinaigrette 7.5  

Iceberg Wedge beefsteak tomato, slab bacon, red onion, blue cheese 8 

Traditional Caesar Salad 8 
romaine heart, garlic croutons, house dressing 

Farm Salad frisee lettuce, slab bacon, gorgonzola, house ranch 9 
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Iron Skillet Chicken (pan roasted to Order) 19 

Murray’s boneless half chicken, lemon peppercorn sauce, fingerling potatoes 

Roasted Chicken Linguine 18  
seasonal mushrooms, asparagus, roasted garlic broth, shaved parmesan 

Crisp L.I. Duckling (Slooow Cooked) 25 

tangerine reduction sauce, pecan rice pilaf  

Maple Braised Pork Shank  22 

braised greens, cheddar grits 

Smoked Paprika Rubbed Hanger Steak 22 

red wine sauce, hand cut Idaho fries  

Short Ribs Braised in Red Wine 23 

horseradish mashed potatoes 

Grilled Black Angus NY Strip Steak  29 

mustard seed sauce, red onion jam, giant fries 

Filet Mignon Pan Roast 32 

blue cheese butter, creamed spinach, garlic potato gratin 

SURF ‘N’ TURF  34 

half lobster & petit filet, creamed spinach, garlic potato gratin 

 

 

Sea 

Cedar Planked Atlantic Salmon 24 
kummel seed crust, braised greens, garlic potato gratin  

Parchment Baked New England Cod 25 
black truffle, braised green cabbage, roasted parsnips 

Pernod Steamed PEI Mussels “Frite” 18 

garlic, parsley, hand cut Idaho potato fries 

Sautéed Gulf Shrimp 22 

butternut squash risotto, spinach, lobster essence 

Maine Lobster “Cobb” Salad 24 
avocado, tomato, haricots verts, gorgonzola, hard cooked egg, potato, greens 
 

For Children  (12 and under) 6.5 
served with hand cut fries or vegetable sticks & choice of beverage 

Homemade Chicken Fingers 

Wagon Wheel Pasta buttered or tomato sauce 

Hamburger or Cheeseburger  

Thumann’s Hot Dog 

Grilled Cheese Sandwich 

Classic Pizza  

Grilled Salmon 12 or Chicken 9 … Healthy!  
vegetable or garden salad on side 

 

Gladstone Tavern Logo Baseball Cap   12   

Tavern “Boot” Glass  6                
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