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

www.lattitude1338.com 
February 7, 2012 

Today’s Oysters  
Ask your server about today’s selections   $2.50 ea 

 

This Afternoon’s Soup 
Chef’s daily house made concoction   Cup $3- / Bowl $5- 

 

Hand Clipped Organic Greens 
Gala apples, spiced walnuts, crumbled goat cheese baguette, sweet balsamic vinaigrette    $6- 

 

Artisan Cheese Plate 
Lemon Stilton, Fig Goat, Spanish manchego, Boschetto Tartufo, Cave Aged Cheddar    $11- 

 

Crispy “Sugar Shack” Shrimp 
Sweet pineapple, bell pepper, spinach salad, Mango-Habanero jerk sauce   $12- 

                          

Steak and Cheese Flatbread 
Grilled tenderloin, roasted garlic, mozzarella cheese   $8- 

 

Pan Flashed Point Judith Crisp Calamari 
Sweet and sour soy glaze, pineapple, edamame   $10- 

 

Fried Brussels Sprouts 
Sweet Chili aioli   $10- 

 

Clams & Mussels with Bacon, Garlic and Sweet Onions 
Whole leaf basil, oven roasted tomatoes, garlic white wine broth    $12- 

 
 

 
 
 
 
 
 
 
 
 
 

 
 

 
 

 
 
 
 
 

Corn Flake Crusted Crispy Fish 
Lemon tarragon tartar sauce, Coleslaw, hand cut French fries   $12- 

 

Sandwich & Soup 
Muenster cheese, bacon & tomato, Chef’s daily house made soup    $10- 

 

Grilled Tenderloin Chop Salad 
Tomatoes, cucumbers, apples, bell peppers, Berkshire blue, arugula, red wine vinaigrette   $12-   

  

Grilled Scallop Salad 
Oven roasted tomatoes, Boston bibb, goat cheese, mustard dressing   $12- 

 

Tenderloin Steak Sandwich 
Cheddar asiago & parmesan cheeses, onions, peppers, mushrooms, fried colored potatoes    $11- 

 

Crispy Oriental Chicken Wrap 
   Mixed greens salad, chopped walnuts, sesame dressing, Gaufrette potato chips   $9-- 

 

Teriyaki Salmon Cobb Salad 
Marinated artichokes, edamame, egg, diced tomatoes, pulled croutons, wasabi soy dressing   $14- 

 

Slow Roasted “South Beach” Chicken Lettuce Wraps 
Boston bibb, chipotle ranch, walnuts, goat cheese, diced tomatoes, chilled cucumber salad   $9- 

 

Buffalo Chicken Mac and Cheese 
Peppered bacon, grated parmesan cheese   $10- 

 

Latt-A-Burger 
Cheddar, fried pickles, sweet Dijon aioli, brioche roll, French fries   $12- 

 

Grilled Chicken Sandwich 
Grilled tomato, greens, chipotle aioli, shallot jam, Coleslaw, hand cut Cajun French fries   $9- 

 

Roasted Vegetable Wrap 
Portobello mushrooms, baby spinach, Asparagus, tomatoes,  

Caramelized onions, goat cheese, hummus, Gaufrette potato chips   $9- 
 

Consuming raw or undercooked meat, poultry, seafood, shellfish or  
eggs may increase your risk of food borne illness 

Before placing your order, please inform your server if anyone in your party has a food allergy 
 

Chef Owned and Operated  

Chef’s Selections 
 

Yellow Fin Tuna Melt 
Rustic bread, cheddar cheese, tomato, maple sweet potato fries    $12- 

 

Pan Seared Sea Scallops 
Bacon and roasted tomato risotto, seaweed salad, balsamic glaze    $16 

 

Vegetable Pasta Alfredo  
Mushroom, asparagus, roasted tomato, red peppers    $10- 

 

Grilled Beef Tenderloin 
Seasoned sea salt, white sweet potato puree, asparagus, chipotle brown sauce    $24- 

 

BBQ Pulled Pork Sandwich 
Brioche roll, cheddar cheese, French fries   $10- 

 



 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Lattitude Martinis 
 

Huckleberry Cosmopolitan  
44 North Huckleberry Vodka 

White cranberry juice, cointreau 
 

Pineapple Upside Down Cake 
V-One vodka, 3-Olives Vanilla vodka,  

Pineapple juice, grenadine 
 

Grape Champagne Martini  
3-Olives Grape, Sparkling Wine,  

White Cranberry Juice 
 

Whip-It Good Martini 
Pinnacle Whip Cream Vodka, Fresh blood 

Orange Juice, White Cranberry Juice 
 

Pomegranate Martini 
V-One Vodka, Pomegranate Juice, Cointreau 

 

Watermelon Cosmopolitan 
3-Olives Watermelon Vodka, Midori, 

Cranberry Juice 
 

Sour Patch Kid Martini 
Absolut Berri Acai Vodka,  

Fresh Lemon Juice, Simple Syrup  
 

Tropical Malibu  
Mango Martini 

Absolut Mango Vodka, Malibu Rum, 
Cranberry Juice, Pineapple Juice 

 

TaTa-Tini  
Svedka Clementine Vodka, Strawberry Liquor, 

White Cranberry Juice 
 

Miami Vice 
Bacardi Dragonberry Rum, 

Bacardi Rock Coconut Rum, Strawberry 
Puree, Pineapple Juice 

 

Grapefruit Martini 
Absolut Ruby Red Vodka, Pink Grapefruit Juice, 

Cointreau , Fresh Lime Juice 

Red Wines By The Glass 
 

 
 

Cabernet Sauvignon 
Avalon, Sonoma County, California, 2008   $6- 
Route Stock, Napa Valley, California, 2008   $10- 
Stag’s Leap “Artemis”, Napa Valley, California, 2007  $15- 
 

Merlot 
 “The Velvet Devil”, Charles Smith, Washington, 2009  $9-  
 

Pinot Noir 
Lincourt, Santa Barbara, California, 2009   $9- 
La Crema, Sonoma Coast, California, 2009   $13- 
 

Shiraz / Syrah 
Cupcake Vineyards, Barossa Valley, Australia, 2009  $8- 
6th Sense, Central Valley, California, 2009   $9- 
 

Zinfandel 
Seven Deadly Zins, Lodi, California, 2008    $8- 
 

Malbec 
Ruta 22, Patagonia, Argentina, 2009 $8- 
Paul Hobbs, Felino, Mendoza, Argentina, 2010 $12- 
 

Special Reds  
Darien Rioja, Crianza, Spain, 2005 $10 
Phantom, Bogle Vineyard, Clarksburg, California, 2008  $11-- 

White Wines By The Glass 
 

Chardonnay 
Eve, Charles Smith Wines, Mattawa, Washington, 2008  $6- 
Four Vines “Naked” un-oaked, Santa Barbara, CA, 2009  $8- 
La Crema, Monterey, Santa Rosa, California, 2009  $10-  
 

Sauvignon Blanc  
Whitehaven, Marlborough, New Zealand, 2010   $8- 
Kim Crawford, Marlborough, New Zealand, 2008   $10- 
  

Riesling 
Relax, Schmitt Sohne, Mosel Saar Ruwer, Germany, 2010  $6- 
Kung Fu Girl, Columbia Valley, Washington, 2010  $7- 
 

Pinot Grigio 
Mezzacorona, Trentino, Italy, 2009    $7- 
Erath Pinot Gris, Dundee, Oregon 2009    $9- 


