Long Beach Museum of Art

Winter Hours:
Monday - Friday
11 a.m.to 3 p.m.

Saturday & Sunday
8a.m.to 5 p.m.

at the Museum

Lunch Menu

Appetizers

Fried Calamari 10.95
Rolled in Italian bread crumbs & tossed with

Chef Tony's signature sauce

Shrimp Cocktail 11.95
Served in a martini glass with our zesty dipping

sauce

Bruschetta with Goat Cheese 8.95

Tomatoes, basil & garlic served with goat
cheese topped toasts.

Fruit, Cheese & Cracker Plate 7.95
Chicken & Cheese Quesadilla 7.95
Onion Rings 5.95
French Fries 5.95
“Museum Work of Art” 13.95

Fried zucchini, broccoli, asparagus, and shrimp
with ranch dipping sauce.

Salads

Include a sourdough roll

Classic Chicken Caesar 8.95

Romaine lettuce, shredded parmesan cheese, & garlic
croutons tossed together

Apple Pecan Salad 8.95

Mixed greens with granny smith apples & pecans in a
Dijon raspberry vinaigrette
Add a grilled chicken breast for $2.

Cobb Salad 10.95
Mixed greens topped with grilled chicken, tomatoes,

blue cheese, olives, hard-boiled egg, cheddar cheese,

avocado & bacon. Served with Dijon vinaigrette.

Salmon Salad 12.95

Dill crusted grilled Norwegian salmon served with
mixed greens, avocado, tomatoes & cucumbers

(live music during Sunday brunch)

Pastas

Include garlic cheese bread

Chicken Fettuccini Alfredo 10.95

Delicate fettuccini tossed with sautéed chicken breast
in a creamy alfredo sauce

Grilled Salmon Linguine Pasta 11.95
Served with capers, red onions, tomatoes, basil in a
lemon cream sauce

Bowtie Pasta with Rosemary Shrimp 16.95
Sautéed diced tomatoes & a cream lemon sauce with
a lemon zest

Homemade Baked Lasagna 9.95
Served with our homemade lItalian sausage sauce &
layers of three cheeses

Vegetarian Linguine 8.95
Artichoke hearts, fresh tomatoes, fresh basil, broccoli,
zucchini, yellow squash served in a light cream sauce

Vegetarian Homemade Lasagna 8.95
Three cheeses and our homemade marinara baked
until golden brown.

Claire’s Specialties
Includes choice of artichoke feta gemille pasta, mixed greens,

onion rings, french fries.

Grilled Vegetarian Pita 7.95
Grilled mushroom, zucchini, red peppers, yellow

squash, sun-dried tomatoes & mixed cheeses served in

a pita

Grilled Chicken Caesar Wrap 8.95
Our classic Caesar wrap with thinly sliced lemon

garlic grilled chicken served in a sun-dried tomato

tortilla

Side Dishes

Bowl of Potato Leek Soup 5.95
Signature House Salad 4.95



Gourmet Sandwiches

Includes choice of artichoke feta gemille pasta, mixed

greens, onion rings, french fries.

Choices of cheese are Swiss, jack or cheddar.

Roasted Turkey Melt

Thinly sliced turkey, sautéed onions, sun-dried
tomatoes with melted Jack cheese, & a thin
layer of mayo served on our ciabatta bread.

BLT

Bacon, lettuce and tomato sandwich on
sourdough or squaw bread.

Try it with avocado for another $1.

Albacore Tuna Salad Sandwich
Topped with romaine lettuce & tomatoes,
served on delicious squaw bread

Vegetarian Melt
Avocado, sautéed onions, sliced tomatoes with
melted Jack cheese on ciabatta

Grilled Chicken Club Sandwich

Cajun-style chicken topped with fresh avocado,
crisp lettuce, thinly sliced tomatoes & fried
onions. Served on sourdough bread.

Museum Swiss Dip

Roast beef on a French baguette with thinly
sliced Swiss cheese & our own delicious au-jus
sauce

Claire's Master Piece

Triple deck sandwich served with ham, turkey,
bacon, crisp lettuce, tomatoes, thin slices of
avocado, jack cheese served on squaw bread

Char-Broiled Deluxe Cheese Burger

Our flavorful burger topped with cheese,
lettuce, tomatoes, served with Thousand Island
dressing on the side. You can substitute lettuce
for the buns.
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Kid’s Menu

12 & under only

Cheese Quesadilla

Flour tortilla folded in half & stuffed with
cheese then topped with sour cream. Served
with choice of fruit or French fries.

Penne Pasta

Penne pasta tossed in butter & topped with
parmesan.

House Pizza Bread

Melted cheese & pepperoni on Ciabatta bread.
Served with choice of fruit or French fries.
Chicken Strips

Served with ranch dressings & a marinara
sauce. Served with choice of fruit or French
fries.

Grilled Ham & Cheese

Grilled sandwich with ham & jack cheese.
Served with choice of fruit or French fries.

Desserts

Apple Torte with Ice Cream
Served warm with old-fashioned vanilla ice
cream

Chocolate Soufflé Cake
A flourless milk chocolate cake served warm
with cream anglaise & fresh berries

New York Cheesecake
Served with raspberry coulée sauce

Créme Brulée
Vanilla bean custard & caramelized
sugar topping

Ice cream sundae
Vanilla ice cream with chocolate sauce

Ask your server about seasonal treats!

There will be a split charge added to any shared entrée.

Claire’s at the Museum gladly accepts Visa, MasterCard, & American Express.

To make reservations, call us at 562.439.2119 x270
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