
 

 

 
 
 
 
 
 

 

Tonight’s Oyster Selection 
Island Creek, Duxbury, MA    $2.50 

 

Artisan Cheese Plate 
Cranberry crusted Goat Cheese, Manchego, Lemon Stilton, aged Tuxford cheddar   $10- 

 

 Tomato 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- 

 

 
 
 

 

 
 
 

 
 
 
 
 
 
 
 
 
 

 

 
 

 

 
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 I.P.A. béarnaise    $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-  

 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

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 
 

July 27, 2010 
 

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 

Side Dishes 
 

Bacon Mac and Cheese             Garlic Spinach 
Sweet Onion White Sweet Mashed Potatoes          Sautéed Asparagus 
Orecchiette Pasta Aglio e Olio            Grilled Portobello 
Truffle French Fries             Brussels and bacon 
Shrimp Fried Rice              Grilled Squash 



 

 

 
 
 
 
 
 

 
 
 
 
 

 
 

 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  
 
 

 
 
 

  
 
 

 

1338 Memorial Ave, West Springfield, MA 01089 
Phone: 413.241.8888    Fax: 413.241.8887 

www.lattitude1338.com 
 

Executive Chef and Owner: Jeffrey T. Daigneau    

Red Wines By The Glass 
 

Cabernet Sauvignon 
Avalon, Sonoma County, California, 2007    $6-

Spellbound, Napa Valley, California, 2007    $8-   

Chalk Hill, Sonoma county, California, 2006   $15- 
 

Merlot 
“The Velvet Devil”, Charles Smith, Washington, 2007  $8-  

Chalk Hill, Sonoma county, California, 2006   $15- 
 

Pinot Noir 
Hangtime Cellars, Napa Valley, California, 2007   $8- 

La Crema, Sonoma Coast, California, 2006    $10- 
 

Syrah 
 “Boom Boom”, Charles Smith, Washington, 2007   $10- 

K Vintners “Milbrant”, Walla Walla, Washington , 2006 $12- 
 

Zinfandel 
Plungerhead, Old Vine, Lodi, Napa, California, 2007  $8- 

Seven Deadly Zins, Lodi, California, 2007    $10- 
 

Malbec 
Trapiche, “Oak Cask”, Mendoza, Argentina, 2008   $8- 
 

Special Reds  
The Tillerman, Hook & Ladder, RRV, California, 2006  $9- 
 

White Wines By The Glass 
 

Sparkling 
Mionetto Prosecco Brut, Veneto, Italy NV    $9- 
Veuve Clicquot Brut, Reims, France NV (half bottle)  $38- 
 

Chardonnay 
Sebastiani, “Unoaked”, RRV, California, 2008   $8- 

La Crema, Monterey, Santa Rosa, California, 2007  $10-  

Clos Du Bois, Russian River Valley, California, 2007              $12- 
 

Sauvignon Blanc  
Whitehaven, Marlborough, New Zealand, 2008   $8- 

Kim Crawford, Marlborough, New Zealand, 2008   $10- 
 

Riesling 
Relax, Schmitt Sohne, Mosel Saar Ruwer, Germany, 2007 $6- 
 

Pinot Grigio 
Mezzacorona, Trentino, Italy, 2007     $7- 

Erath, “Pinot Gris”, Willamette Valley, Oregon, 2007  $8- 

Chalk Hill, Sonoma County, California, 2006   $15- 
 

Special White 
Si Soave Italia, DOC, Soave, Italy, 2008    $7- 

Bottled Beers 
 

Budweiser 
Bud Light 

Bud Light Lime 
Michelob Ultra 

Miller Lite 
Coors Light 

Corona 
Corona Light 

Heineken 
Amstel Light 

Clausthaler Non-Alcoholic 
Sierra Nevada Pale Ale 

Samuel Adams 
Samuel Adams Light 

Dead Guy Ale 
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 IPA 

BBC Imperial Stout 
Affligem Abbey Dubbel 

DRAFT BEERS 
 

BBC Steel Rail 
BBC Stuck Mash Wheat Ale 
Blue Moon Belgian Wheat 

Dogfish Head 60 Minute IPA 
Guinness Irish Stout 
Harpoon Summer Ale 

Long Trail Unfiltered I.P.A. 
Magic Hat #9 

Sam Adams Summer Ale 
Spaten Mai Bock 

Stella Artois 
Widmer Brothers Hefeweizen 

 

 

Tropical Malibu Mango Martini     Purple People Eater Martini 
Absolut Mango Vodka, Malibu Rum,        3-Olives Purple Vodka, Grape Juice 
Cranberry Juice, Pineapple Juice       Orange Slice 

 

Grape Champagne Martini  Sour Patch Kid Martini   Pineapple Upside Down Cake 
3-Olives Grape, Sparkling Wine,    Absolut Berri Acai Vodka, Fresh Lemon Juice  V-One infused Pineapple Vodka, 3-Olives Vanilla Vodka  
White Cranberry Juice     Simple Syrup      Pineapple juice, grenadine 
 

The “Dr. B” Martini    V-One Pomegranate Martini  V-One Cantaloupe Martini 
Absolut Berri Acai Vodka, Triple Sec,    V-One Vodka, Pomegranate Juice,     V-One Vodka, Watermelon Pucker, Orange Juice 
Lemonade, Chambord      Cointreau      Midori, Lime Juice 
 

Lost In Space Martini   Hot and Dirty Martini    Grapefruit Martini 
3-Olives Rangtang Vodka, Sprite    Absolut Peppar Vodka, Dry Vermouth     Absolut Ruby Red Vodka, Pink Grapefruit Juice,  
Fresh lime Juice       Olive Brine, Splash Bloody Mary Mix   Cointreau, Fresh Lime Juice 
 

Watermelon Cosmopolitan   V-One Blue Cosmopolitan   Huckleberry Cosmopolitan 
3-Olives Watermelon Vodka, Midori, Cointreau  V-One Vodka, Blue Curacao,     44 North huckleberry Vodka, 
Cranberry Juice      Fresh lime Juice, White Cranberry    White Cranberry Juice, Cointreau 

 

Bikini Martini      PB & J Martini     Prickly Pear Martini 
3-Olives Raspberry Vodka, Chambord    3-Olives Raspberry Vodka    Absolut Pear Vodka, Pomegranate Juice 
Blue Curacao, Sour Mix     Frangelico, Grape Juice     Sour mix 
 

Cocktails 
 

John Daly 
Jeremiah Weed’s Sweet Tea Vodka, Fresh Lemonade 

 

Huckleberry Lemonade 
44 North Huckleberry Vodka, freshly made lemonade 

 

Raspberry Margarita 
Raspberry infused Patron Tequila, cointreau,  

orange juice, Sprite, lime juice 
 

Boston Tea Party 
Absolut Boston Vodka, crème de casis, Fresh lemonade 
 

Superfruit Mojito 
Bacardi Rum, Ty Ku Liquor,, mint, Fresh lime Juice,  

Crushed cane sugar, sprite soda, Splash pineapple 
 


