
 

SALADS 
Summer Salad cantaloupe, dried cherry, glazed pecan, 
Cabot aged cheddar, young lettuces, citrus vinaigrette. . . . . . . 9  

Heirloom Tomato & Fresh Mozzarella 
garden basil, sea salt, balsamic reduction, olive oil . . . . . . . . 9 

Farm Salad friseé lettuce, slab bacon, tomato, crumbled 
gorgonzola, garlic ranch. . . . . . . . . . . . . . . . . . . . 9 

Tavern Caesar Salad romaine, radicchio, green olive, 
caper, celery, garlic crouton, shaved parmesan . . . . . . . . . . 9 

Garden Salad young lettuce, cucumber, red radish,  
shaved carrot, citrus vinaigrette. . . . . . . . . . . . . . . . . 8 

Wedge Salad crisp iceberg, vine ripe tomato, slab bacon,     
blue cheese dressing . . . . . . . . . . . . . . . . . . . 8.5  

SHELLFISH / RAW BAR 

GT’S Signature “Crab Tots”™ 
three sauces: Maryland mustard, green goddess, chipotle. . . . 12 

Prince Edward Island Mussels 
steamed in white wine, garlic, herbs . . . . . . . . . . . . 10 

Steamed Littleneck Clams 
white wine, garlic, herbs . . . . . . . . . . . . . . . . . 12 

Crispy Fried Fresh Squid 
green goddess sauce. . . . . . . . . . . . . . . . . . . 10 

Jumbo Shrimp Cocktail  
fresh horseradish cocktail sauce, vegetable crudités . . . . . 3 ea  

Oysters on the Half Shell  
cucumber mignonette. . . . . . . . . . . . . . . . . . P/A 

Iced Shellfish Platter  
lobster, shrimp, raw oysters, raw clams, steamed mussels, three sauces 
large (1-2p) . . . . . . . . . . . . . . . . . . . . . . 26  
extra large (2-4p) . . . . . . . . . . . . . . . . . . . . 48 

GLADSTONETAVERN

STARTERS 
Creamless Lobster & Corn Chowder  
fresh shucked lobster, corn, vegetables, garden chive . . . . . 8.5 

Hummus & Flat Bread house made rosemary sea salt 
flatbread, lemon hummus, cucumber, olives . . . . . . . . . 8.5 

“BLT” Tart slab bacon, tomato, savory crust, micro arugula 9 

Goat Cheese & Spinach Quesadilla 
black bean salsa, cilantro cream . . . . . . . . . . . . . . . 9 

Dry Rubbed Baby Back Ribs  
house barbeque sauce, vegetable slaw. . . . . . . . . . . . . 10 

Deep Fried Zucchini Straw horseradish dip . 7.5 

“Picnic” Sliders house ground beef, smoked pulled pork, 
coleslaw, smoked jalapeno mayonnaise . . . . . . . . . . .  10  

Guacamole (made to order - spicy or mild)  
avocado, jalapeno, cilantro, lime, warm corn tortilla chips . . . . 9  LAND 

Iron Skillet Half Chicken (boneless)  
Murray’s chicken w/ ragout of corn, poblano, black beans & tomato 22 

Chicken Breast “Schnitzel”  
lemon, capers, baby arugula & chopped tomato salad . . . . . . 22  

Grilled Long Island Duck Breast  
pepper-lime reduction, brocolini, summer rice pilaf . . . . . . . 26 

Grilled Center Cut Pork Chops 
peach-chipotle salsa, wilted greens, green onion grit cakes . . . 24 

Grilled Marinated Hanger Steak 
smoked shallot sauce, haricot verts, crispy onion straw . . . . . 23 

Grilled N.Y. Strip Steak “Frite”  
cabernet sauce, haricot verts, hand cut Idaho fries. . . . . . . . 28
“Au Poivre” . . . . . . . . . . . . . . . . . . . 29 

Pan Roasted Filet Mignon  
Maytag blue, garlic sautéed spinach, whipped potato . . . . . . 30 

SEA 
Grilled Atlantic Salmon roasted bell pepper 
concasse, garlic sautéed spinach, green onion grit cakes . . . . . 23 

Seared Local Sea Scallops 
summer corn ragout, ripe tomato, shiitake mushroom, basil leaves 25 

Prince Edward Island Mussels 
steamed with hot cherry peppers, tomato, garlic, side Idaho fries . 21 

Shrimp Linguine “Ratatouille” 
garlic sautéed shrimp, eggplant, zucchini, tomato, bell peppers . . 23 

Maine Lobster Cobb Salad 
half lobster, avocado, goat cheese, glazed pecans, tomato, hard cooked 
egg, purple potato, baby lettuces, citrus dressing . . . . . . . . 24 

Surf ‘n’ Turf  
half lobster, petit filet, garlic sautéed spinach, whipped potato. . . 30 

SIDES 

Summer Corn Ragout . . . . . . . . . . . . . . . . . . . . 4 

Southwestern Corn Ragout . . . . . . . . . . . . . . . 4 

Garlic Sautéed Spinach . . . . . . . . . . . . . . . . . . 5 

Haricot Verts . . . . . . . . . . . . . . . . . . . . . . . 4.5 

Brocolini. . . . . . . . . . . . . . . . . . . . . . . . . 4.5 

Summer Rice Pilaf  three rices, bell pepper, corn, scallion, pecan. . 4.5 

Green Onion Grit Cakes . . . . . . . . . . . . . . . . . . 4 

Whipped Potato . . . . . . . . . . . . . . . . . . . . . . . 4 

Crispy Onion Straw . . . . . . . . . . . . . . . . . . . . . 5 

Hand cut Idaho Fries malt vinegar . . . . . . . . . . . . . 5  
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