TONIGHT’S OYSTER SELECTION

ISLAND CREEK, DUXBURY, MA $2.50

ARTISAN CHEESE PLATE

CRANBERRY CRUSTED GOAT CHEESE, MANCHEGO, LEMON STILTON, AGED TUXFORD CHEDDAR $10-

E.Cecchi Farms TonaATO AND MOZZARELLA SALAD

FARM FRESH HOTHOUSE TOMATOES, CLIPPED BASIL, EVOO, REDUCED BALSAMIC $9-

HAND CLIPPED ORGANIC GREENS

LOCAL RASPBERRIES, BOURBON SPICED WALNUTS, TOASTED BAGUETTE, CRUMBLED GOAT CHEESE, ICE WINE VINAIGRETTE $6-

SLOW ROASTED FARM FRESH BEET SALAD

HANDPICKED GREENS, CRUMBLED FETA CHEESE, HERB VINAIGRETTE $7-

CHOP CHOP SALAD

TOMATOES, CUCUMBERS, APPLES, SWEET BELL PEPPERS, BERKSHIRE BLUE, ARUGULA, RED WINE VINEGAR  $6-

GRILLED DAY BOAT SEA SCALLOPS

ORANGE SEGMENTS, FRESH RASPBERRIES, MIXED BABY LETTUCE, CRISPY BACON  $14-

PAN FLASHED POINT JUDITH CRISPY CALAMARI

SWEET AND SOUR SOY GLAZE, PINEAPPLE, EDAMAME $10-

FRIED BRUSSELS SPROUTS

SWEET CHILI AIOLI $9-

SUMMERTIME CAPRESE FLATBREAD

SLICED PROSCIUTTO, FARM FRESH TOMATOES, ROASTED GARLIC, BAKED MOZZARELLA $8-

CHEF'S SELECTIONS

MARINATED FLAT IRON STEAK
CHILLED FARM FRESH VEGETABLE AND POTATO SALAD, FRIED PORTOBELLO MUSHROOMS, BALSAMIC DRIZZLE $21-~

CHALK HiLL, CABERNET SAUVIGNON, SONOMA COUNTY, CALIFORNIA, 2006

ROASTED BUFFALO MEATLOAF
ROASTED GARLIC LOBSTER MASHED POTATOES AND PORTABELLA MUSHROOM JACK DANIELS GRAVY $18-

TRAPICHE, “OAK CASK”, MENDOZA, ARGENTINA, 2008

FILET TOURNEDOS AND SHRIMP
BERKSHIRE BLEU CHIPOTLE BROWN SAUCE, SWEET ONION MASHED WHITE SWEET POTATOES, GARLICKY SPINACH $26-

“THE VELVET DEVIL", MERLOT, CHARLES SMITH WINERY, WASHINGTON, 2007

PAN ROASTED NANTUCKET STRIPED BASS
WELLFLEET CLAMS, ROASTED CORN, FENNEL, POTATOES $25

KiM CRAWFORD, SAUVIGNON BLANC, MARLBOROUGH, NEW ZEALAND, 2008

LOBSTER AND SHRIMP MAC AND CHEESE
PEPPERED BACON, SPINACH, ROASTED TOMATOES ~ $23-

TRADITIONAL SPANISH SEAFOOD PAELLA
CHORIZO, FRESH FISH, SHRIMP, CLAMS, MUSSELS, SCALLOPS, EDAMAME, PEPPERS, SMOKED PAPRIKA $24-

WATERMELON AND POMEGRANATE BASTED FRENCHED PORK CHOP
CARAMELIZED YAMS, CHORIZO, ROASTED PEACHES, FRESH HERBS  $20-

GRILLED BEEF TENDERLOIN

SEASONED SEA SALT, POTATO PUREE, ASPARAGUS, LONG TRAIL UNFILTERED |.P.A. BEARNAISE $24-

PAN ROASTED MURRAY’'S CHICKEN
FRESH SUMMER RASPBERRIES, WHIPPED WHITE SWEET POTATOES, GRILLED FARMER'S SQUASH  $18-

GRILLED BLOCK ISLAND SWORDFISH
TANGY ASIAN GLAZE, SHRIMP STIR FRIED RICE, CRISPY TEMPURA VEGETABLES $26-

SIDE DISHES

BACON MAC AND CHEESE GARLIC SPINACH
SWEET ONION WHITE SWEET MASHED POTATOES SAUTEED ASPARAGUS

ORECCHIETTE PASTA AGLIO E OLIO GRILLED PORTOBELLO
TRUFFLE FRENCH FRIES BRUSSELS AND BACON
SHRIMP FRIED RICE GRILLED SQUASH

CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS
PLEASE INFORM YOUR SERVER IF YOU OR ANYONE IN YOUR PARTY HAS A FOOD ALLERGY BEFORE PLACING YOUR ORDER
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TROPICAL MALIBU MANGO MARTINI PURPLE PEOPLE EATER MARTINI

ABSOLUT MANGO VODKA, MALIBU RUM,

CRANBERRY JUICE, PINEAPPLE JUICE

GRAPE CHAMPAGNE MARTINI

3-OLIVES GRAPE, SPARKLING WINE,
WHITE CRANBERRY JUICE

THE “DR. B” MARTINI

ABSOLUT BERRI ACAI VODKA, TRIPLE SEC,
LEMONADE, CHAMBORD

LOST IN SPACE MARTINI

3-OLIVES RANGTANG VODKA, SPRITE
FRESH LIME JUICE

WATERMELON COSMOPOLITAN

3-OLIVES WATERMELON YODKA, MIDORI, COINTREAU
CRANBERRY JUICE

BIKINI MARTINI

3-OLIVES RASPBERRY YODKA, CHAMBORD
BLUE CURACAO, SOUR MIX

3-OLIVES PURPLE VODKA, GRAPE JUICE
ORANGE SLICE

SOUR PATCH KID MARTINI PINEAPPLE UPSIDE DOWN CAKE

ABSOLUT BERRI ACAI VODKA, FRESH LEMON JUICE V-ONE INFUSED PINEAPPLE VODKA, 3-OLIVES VANILLA VODKA
SIMPLE SYRUP PINEAPPLE JUICE, GRENADINE

V-ONE POMEGRANATE MARTINI V-ONE CANTALOUPE MARTINI

V-ONE VODKA, POMEGRANATE JUICE, V-ONE VODKA, WATERMELON PUCKER, ORANGE JUICE
COINTREAU MIDORI, LIME JUICE

HOT AND DIRTY MARTINI GRAPEFRUIT MARTINI

ABSOLUT PEPPAR VODKA, DRY VERMOUTH ABSOLUT RUBY RED VODKA, PINK GRAPEFRUIT JUICE,
OLIVE BRINE, SPLASH BLOODY MARY MIX COINTREAU, FRESH LIME JUICE

V-ONE BLUE COSMOPOLITAN HUCKLEBERRY COSMOPOLITAN

V-ONE VODKA, BLUE CURACAO, 44 NORTH HUCKLEBERRY VODKA,
FRESH LIME JUICE, WHITE CRANBERRY WHITE CRANBERRY JUICE, COINTREAU

PB & J MARTINI PRICKLY PEAR MARTINI

3-OLIVES RASPBERRY VODKA ABSOLUT PEAR VODKA, POMEGRANATE JUICE
FRANGELICO, GRAPE JUICE SOUR MIX

RED WINES BY THE GLASS DRAFT BEERS

CABERNET SAUVIGNON

BBC STEEL RAIL
BBC STuCcK MASH WHEAT ALE

SPELLBOUND, NAPA VALLEY, CALIFORNIA, 2007
CHALK HILL, SONOMA COUNTY, CALIFORNIA, 2006

MERLOT

DoOGFIsH HEAD 60O MINUTE IPA
GUINNESS IRISH STOUT
HARPOON SUMMER ALE

“THE VELVET DEVIL”, CHARLES SMITH, WASHINGTON, 2007 s L. ONG TRAIL UNFILTERED [.P.A.
CHALK HILL, SONOMA COUNTY, CALIFORNIA, 2006 MAGIC HAT #9

PINOT NOIR

SAM ADAMS SUMMER ALE

HANGTIME CELLARS, NAPA VALLEY, CALIFORNIA, 2007 ! SPATEN MAI BOCK
LA CREMA, SONOMA COAST, CALIFORNIA, 2006 STELLA ARTOIS

SYRAH

WIDMER BROTHERS HEFEWEIZEN

“BooM BoomM”, CHARLES SMITH, WASHINGTON, 2007
K VINTNERS “MILBRANT”, WALLA WALLA, WASHINGTON , 2006 BOTTLED BEERS

ZINFANDEL

BUDWEISER
BUD LIGHT

PLUNGERHEAD, OLD VINE, LODI, NAPA, CALIFORNIA, 2007 - BUD LIGHT LIME
SEVEN DEADLY ZINS, LODI, CALIFORNIA, 2007 MICHELOB ULTRA

MALBEC

MILLER LITE
COORS LIGHT

TRAPICHE, “OAK CASK”, MENDOZA, ARGENTINA, 2008 - CORONA

SPECIAL REDS

THE TILLERMAN, HOOK & LADDER, RRV, CALIFORNIA, 2006

CORONA LIGHT
HEINEKEN
AMSTEL LIGHT
CLAUSTHALER NON-ALCOHOLIC
SIERRA NEVADA PALE ALE
SAMUEL ADAMS
SAMUEL ADAMS LIGHT

WHITE WINES BY THE GLASS DEAD GUY ALE

SPARKLING

MIONETTO PROSECCO BRUT, VENETO, ITALY NV
VEUVE CLICQUOT BRUT, REIMS, FRANCE NV (HALF BOTTLE)

CHARDONNAY

RACER 5 IPA
60 MINUTE DOGFISH HEAD IPA
HOOKER BLONDE ALE
PEAK ORGANIC NUT BROWN ALE
STONE LEVITATION ALE
SAMUEL SMITH OATMEAL STOUT
DOUBLE TROUBLE IMPERIAL [PA

SEBASTIANI, “UNOAKED”, RRV, CALIFORNIA, 2008 - BBC IMPERIAL STOUT
LA CREMA, MONTEREY, SANTA ROSA, CALIFORNIA, 2007 AFFLIGEM ABBEY DUBBEL
CLos DU Bols, RUSSIAN RIVER VALLEY, CALIFORNIA, 2007

SAUVIGNON BLANC

WHITEHAVEN, MARLBOROUGH, NEW ZEALAND, 2008

COCKTAILS

KIM CRAWFORD, MARLBOROUGH, NEW ZEALAND, 2008 JOHN DALY

RIESLING

JEREMIAH WEED’S SWEET TEA VODKA, FRESH LEMONADE

HUCKLEBERRY LEMONADE

RELAX, SCHMITT SOHNE, MOSEL SAAR RUWER, GERMANY, 2007 - 44 NORTH HUCKLEBERRY VODKA, FRESHLY MADE LEMONADE

PINOT GRIGIO
MEZZACORONA, TRENTINO, ITALY, 2007

RASPBERRY MARGARITA

RASPBERRY INFUSED PATRON TEQUILA, COINTREAU,
ORANGE JUICE, SPRITE, LIME JUICE

ERATH, “PINOT GRIS”, WILLAMETTE VALLEY, OREGON, 2007
CHALK HILL, SONOMA COUNTY, CALIFORNIA, 2006 BOSTON TEA PARTY

SPECIAL WHITE

ABSOLUT BOSTON VODKA, CREME DE CASIS, FRESH LEMONADE

SUPERFRUIT MOJITO

SI SOAVE ITALIA, DOC, SOAVE, ITALY, 2008 - BACARDI RUM, TY KU LIQUOR,, MINT, FRESH LIME JUICE,

CRUSHED CANE SUGAR, SPRITE SODA, SPLASH PINEAPPLE

1338 MEMORIAL AVE, WEST SPRINGFIELD, MA 01089
PHONE: 413.241.8888 FAX:413.241.8887
WWW.LATTITUDE 1 338.COM

EXECUTIVE CHEF AND OWNER: JEFFREY T. DAIGNEAU




