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First Courses 
 

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

Shigoku, Dabob Bay, WA  $2.50 
 

E. Cecchi Farm fresh Vegetable Salad 
Red and golden beets, tomato, frisee, green and yellow beans, broken red wine vinaigrette   $8- 

 
Hand-Clipped Organic Greens, Strawberries and Bourbon Spiced Walnuts 

Warm goat cheese toasted baguette, ice wine vinaigrette   $5- 
 

E. Cecchi Farm Tomato and Mozzarella Salad 
Sliced parma prosciutto, fresh basil, aged balsamic    $9- 

 
Chef’s Farmhouse Cheese Plate 

Chef’s selection of European and domestic cheeses with assorted breads and crackers   $8- 
 

Grilled Sea Scallops 
Maple pepper bacon, arugula, fresh oranges   $12- 

 
Garlic and Lemon Grilled Colossal Shrimp 

Sweet and sour cocktail sauce, roasted asparagus slaw    $14- 
 

Cornbread Crusted Crispy Calamari 
Bacon, butter, bell pepper and basil mint chimichurri   $9- 

 
Fried Brussels Sprouts 

Chili aioli    $7- 
 

“Steak and Cheese” Flatbread 
Beef Tenderloin, mozzarella, roasted garlic   $7- 

 
Pan Stewed Clams and Mussels 

Maple pepper bacon, garlic, butter, tomato, white wine   $12- 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

Main Courses 
 

Maple Roasted Pork Flat Iron 
Washington state cherry jus, eggplant fries, broccolini   $18- 

 
Cajun Spiced Seared Ahi Tuna 

Spicy red wine vinaigrette, potatoes, pickling cucumber, tomato and red onion salad   $24-  
 

Asian Spiced Grilled King Salmon 
Chilled Japanese vermicelli noodle salad, coconut and Kaffir lime sauce   $22-  

 
“True” San Francisco Cioppino 

Shrimp, scallops, clams, mussels, fresh fish, tomato seafood broth, hot crusty sourdough   $24- 
 

Grilled Beef Tenderloin 
Seasoned sea salt, white sweet potato puree, asparagus, dogfish IPA béarnaise   $24- 

 
Pan Seared Sea Scallops 

Sweet summer corn and potato chowder, farm fresh peas, tomatoes and frisee    $24- 
 

Grilled Filet Tournedos and Shrimp 
Berkshire blue cheese chipotle brown sauce, sweet onion mashed, garlicky spinach   $26- 

 
Herb Roasted Farm Fresh Chicken 

    Pearl onions, baby carrots, peas, lemon garlic pan jus, white sweet potato mashed   $18- 
 

We purchase from local farms as often as we can and prepare 99% of our menu in house 
 

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

We are happy to discuss and attempt to accommodate your special dietary requests 
07-30-09 

Chef’s Selections 
 

Summertime Risotto 
Farm fresh peas, tomato, corn, shaved reggiano    $7- 

Erath, “Pinot Gris”, Willamette Valley, Oregon, 2007 $7- 
 

Slow Roasted Garlic Bulb 
8-yr balsamic, E.V.O.O., Toasted onion dill bread    $5- 

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

Ahi Tuna Tartar 
Grilled peaches, Japanese fire sauce, cucumber, green onion   $13- 

Mionetto Pr osecco Brut Sparkling Wine, Veneto, Italy NV   $9- 
 

Herb Marinated Grilled Delmonico 
Grilled vegetables, maître d’hôtel butter, French fries  $25-- 

Kendall Jackson, “Grand Reserve”, Sonoma County, California, 2006  $11- 
 

Pan Roasted Alaskan Halibut 
Wasabi whipped potatoes, green and yellow bean sesame salad, roasted pumpkin seed oil    $25- 

Oyster Bay Sauvignon Blanc, Marlborough, New Zealand, 2008 $9- 
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Lattitude 

Accompaniments  
 

Mashed Potatoes          Sautéed Spinach 
Sweet Onion Mashed Potatoes       Sautéed Asparagus 
House Cut French Fries        Sautéed Broccolini 
Orecchiette Pasta Alio e Olio        Sautéed Green and Yellow Beans 
Chilled Vermicelli Noodle Salad       Eggplant Fries 

$4- 
 

Red Wines 

Cabernet Sauvignon 
Avalon, Sonoma County, California, 2007     $6- 
Spellbound, Napa Valley, California, 2007     $8- 
Kendall Jackson, “Grand Reserve”, Sonoma County, California, 2006 $11- 
 
Merlot 
Trapiche, Mendoza, Argentina, 2005      $5- 
Toasted Head, North Coast, Esparto, California, 2004   $9- 
 
Pinot Noir 
Cono Sur, Colchagua Valley, Chile, 2006     $5- 
Hangtime Cellars, Napa Valley, California, 2007    $9- 
La Crema, Sonoma Coast, California, 2006     $11- 
 
Shiraz 
Rosemount, Shiraz, Diamond Label, Australia, 2006    $7- 

Zinfandel 
Gnarly Head, Old Vine, Lodi, California, 2006    $7- 
Seven Deadly Zins, Lodi, California, 2007     $8- 
 
Malbec 
Trapiche, “Oak Cask”, Mendoza, Argentina, 2007    $7- 

Special Reds  
Tapeña, Tempranillo, Rioja, Spain, 2007     $7- 
The Tillerman, Hook & Ladder, Russian River Valley, California, 2006 $9- 
Villa Cafaggio, Chianti Classico D.O.C.G., Vendemmia, Italy, 2006  $11- 

Specialty Martinis 
Pineapple Upside Down Cake 

V1 infused pineapple vodka, vanilla vodka,  
pineapple juice, grenadine 

 
The “Dr. B” 

Bluberry Stoli, Triple Sec, Lemonade, Chambord 
 

Almond Joy Martini 
3- Olives  Chocolate, Frangelico, Malibu 

 
“Slim’s” Palet-Tini 

3- Olives  orange, 3- Olives Raspberry, Chambord, 
White Cranberry 

 
Pomegranate Martini 

V1 Vodka, POM Juice, Cointreau 
 

Grapefruit Martini 
Absolut Ruby Red Vodka, Cranberry Juice, Cointreau, 

Fresh Squeezed Lime 
 

“Fire and Ice” Jalapeño Martini 
Jalapeño and Ginger Infused V1 Vodka,  

Cucumber Slice 
  

Ginger Martini 
V1 Vodka, Domaine de Canton Ginger Liqueur,  

Fresh Lemon Juice, Twist 
 

Watermelon Cosmo 
3- Olives Watermelon Vodka, Cointreau,  

Cranberry Juice 
 

Cappuccino Martini 
3-Olives vanilla, Fresh Espresso, bailey’s  

 
Cantaloupe Martini 

Ketel One Vodka, Watermelon Liquor, Orange Juice, 
Fresh Lime Juice 

 
The Jale Berry Martini 

Tanqueray Gin, Cointreau, Fresh Lime Juice,  
fresh Blackberries, Jalapeno slice 

 
Root Beer Floatini 

3-Olives Vanilla, 3- Olives Root Beer, Licor 43,  
Vanilla Ice Cream 

 

Cocktail Selections 
Caipirinha 

Beleza Pura Cachaça Liquor, Fresh limes, Sugar cane 
 

Godzilla 
Ty Ku Liquor, Cognac, orange twist 

 
V1 Summer Sunrise 

V1 Vodka, Orange Sparkling San Pellegrino, 
Grenadine 

 
Lattitude “Coolaide” 

Vodka, Southern Comfort, Amaretto, Orange Juice, 
Grenadine 

 
Pomegranate Mojito 

Bacardi, pama, mint, limes, cane sugar, sprite soda 
 

Arnold Palmer’s Father’s Tea 
Mr. Weeds Sweet Tea Vodka and Lemonade 

 
Peach Patron Margarita 

Patron Tequila, Peach Puree, Cointreau,  
Fresh Lime Juice, Sweet & Sour 

 

White Wines 

Sparkling 
Mionetto Prosecco Brut, Veneto, Italy NV     $9- 
Banfi Rosa Regale, Piedmont, Italy, 2007 sweet sparkling   $10- 
Veuve Clicquot Brut Yellow Label, Reims, France NV half bottle  $38- 
 
Chardonnay 
Camelot, Santa Rosa, California, 2006     $6- 
Clos Du Bois, Sonoma Reserve, Russian River Valley, California, 2007 $11- 
Louis Jadot, “Bourgogne”, Beaune, France, 2006    $12- 
 
Sauvignon Blanc  
Nobilo Regional Collection, Marlborough, New Zealand, 2008  $7- 
Oyster Bay, Marlborough, New Zealand, 2008    $9- 
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- 

Private Dining 
 

Lattitude is now available 
For Breakfast, Lunch, Dinner  

and Late Night… 
 

We have a couple of different options at the restaurant 
for hosting your next private event. 

 
The "Daigneau Room" can accommodate  

8 to 10 guests but has no A/V capabilities. 
 

The "Wine Room" can accommodate  
16 to 18 guests and is fully A/V outfitted  

with internet, cable, plasma monitor and lcd hook ups. 
 

The restaurant is available on Saturday afternoons  
Or Sunday's for private functions. 

 
Please call us at 413.241.8888 or 

Email: Scott Montemerlo at  
scottm@lattitude1338.com 

For Any Additional Information. 

DRAFT BEERS 
 

Steel Rail, Extra Pale Ale 
Allagash White 

Bass Ale 
Guinness 

Dogfish Head, 60 Minute IPA 
Stella Artois 

Sierra Nevada. Extra Pale Ale 
Spaten Mai Bock 

Pabst Blue Ribbon 
Sam Adams Summer Ale 

Harpoons’ U.F.O,. Hefeweizen 
Shock top, Belgian White  


