
 

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

www.lattitude1338.com 
 
 

This Afternoon’s Oyster Selection 
Island Creek, Duxbury, MA   $2.50 

 

Hand Clipped Organic Greens 
Local raspberries, spiced walnuts, toasted baguette, crumbled goat cheese, ice wine vinaigrette $6- 

 

Tomato and Mozzarella Salad 
Farm fresh hothouse tomatoes, clipped basil, EVOO, reduced balsamic    $9-  

 

Slow-Roasted Farm Fresh Beet Salad 
Hand-picked greens, crumbled feta cheese, herb vinaigrette    $7- 

 

Fried Brussels Sprouts 
Sweet Chili aioli    $9- 

 

Summertime Caprese Flatbread 
Sliced prosciutto, roasted garlic, baked mozzarella   $8- 

 

Grilled Day Boat Sea Scallops 
Orange segments, fresh raspberries, mixed baby lettuce, crispy bacon    $14- 

 

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

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

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

 

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

 

Slow Roasted “South Beach” Chicken Lettuce Wrap 
Chipotle Ranch, walnuts, Soft goat cheese, tomatoes, Boston lettuce, chilled cucumber salad   $9- 

 

Lobster and Shrimp Mac and Cheese 
Peppered bacon, spinach, oven-dried tomatoes   $16- 

 

Lata”Burger” 
Cheddar, peppered bacon, fried pickles, sweet Dijon aioli, ciabatta roll, Hand cut French fries, $10- 

 

Smothered Surf, Turf and Cheese 
Blackened shrimp, sliced sirloin, bell peppers, melted Tuxford cheddar, hand-cut fries     $10-  

 

Grilled Chicken and Fresh Mozzarella Sandwich 
Portobello mushrooms, roasted red peppers, baby spinach, balsamic aioli   

Hand cut French fries, ciabatta roll   $9- 
 

Warm Spiced Pastrami Sandwich 
Grain mustard leek aioli, marble rye, Muenster cheese, gingered kraut, hand-cut French fries    $10- 

 

Roasted Vegetable Wrap 
Portobello mushrooms, baby spinach, asparagus, tomatoes, caramelized onion and cheddar, 

roasted garlic bell pepper aioli, white sweet 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 

 

Executive Chef and Owner: Jeffrey T. Daigneau 
 

July 29, 2010 

     
 

Chef’s Selections 
 

Filet Tournedos and Shrimp 
Berkshire blue cheese chipotle brown sauce, sweet onion mashed, garlic spinach   $16- 

 

Traditional Spanish Seafood Paella 
Chorizo, fresh fish, shrimp, clams, mussels, scallops, edamame, smoked paprika   $16- 

 

Hand-Cut Spinach Pappardelle with Baby Clams 
Prosciutto, fresh dill, roasted tomatoes, wilted mustard greens     $12- 

 

Blackened Farm Raised Salmon 
Parmensan toasted Isreali cous cous with chorizo, leeks and corn   $14- 

 


