
 

 
 STARTERS  

FRENCH ONION SOUP 6.75  
 

SOUP OF THE DAY CUP 3.5 BOWL 5.5  
 

SIDE SALAD 3.5  
 

WARM WHEAT ROLLS (3) 2.5  
Irish Mist Butter 

  
  GREEN BEAN “FRIES” 9  

Buttermilk Ranch   
  
FLATBREAD 15   
Mozzarella, Basil, Peaches, EVOO, and Balsamic Drizzle 

 

  *SHRIMP COCKTAIL ½ Dozen 13/1 Dozen 25  
Cocktail Sauce, Lemon  

  
TEMPURA SHRIMP 13 
Sweet Chili Sauce 
 

WHIPPED FETA 9 
Sesame and Hot Honey served with Grilled Flatbread 

   
TRUFFLE POTATO CHIPS 8.5 

  Parmesan, Salt, and Pepper 
 

SALADS  
Add Grilled: Chicken 7.5 I Shrimp 9 | Salmon 9 |  
*Blackened available upon request  

*CAESAR 11 
Romaine Hearts, Shaved Parmesan, Olives  

  

*HARVEST 12  
House Greens, Dried Apricots, Toasted Almonds, Blue Cheese, 

Lemon Vinaigrette 
 

*HOUSE GREENS 8  
Vegetable Garnish  
Choice of Dressing: Ranch, Italian, Blue Cheese, Balsamic Vinaigrette  

 

FAMILY MEALS- SERVE 4  
  (AVAILABLE FOR TAKEOUT ONLY)      

CHICKEN FRANCAISE 65  
Served with Pasta du Jour 

   

BAKED ATLANTIC COD 70  
Cheddar Cornbread Top or *Buttered Crumbs   

 

BRAISED POT ROAST 65  
House Gravy, Vegetable Jardiniere   

 

HAND HELDS  
  Served with a Choice of Starch, Veg, or Side Salad  

  

BACON CHEDDAR BURGER 15  
Fig Jam, Lettuce, Caramelized Onions  
  

AMERICAN BURGER 12.5  
American Cheese, Lettuce, Tomato  
  
GRILLED CHEESE 12.5  
Gruyere Cheese, Zucchini, Garden Tomato on Sourdough Bread  

 
GRILLED CHICKEN BREAST 15  
Chipotle Ranch, Bacon, Lettuce served on Pocketless Pita Bread 

 

ENTRÉE  
Served with Vegetable and Starch  

  *GRILLED FILET 42 
Roasted Red Pepper Boursin or Tarragon Horseradish Sauce 

 

POT ROAST 23 
Rich Beef Gravy, Vegetable Jardiniere   

 

*GRILLED MAPLE LEAF DUCK BREAST 27  
Maple Bourbon Glaze 

  

CHICKEN CORDON BLEU 24  
Black Forest Ham, Sharp Cheddar, Roasted Red Pepper Sauce  

  

CHICKEN FRANCAISE 23 
Served over Pasta du Jour 

 

MEDITERRANEAN PASTA 24 
Grilled Chicken, Sun-Dried Tomato, Artichoke, Caper, Garlic, Herbs, 

Parmesan Cheese  
  

*GRILLED SALMON 24  
Wilted Spinach, Lemon Vinaigrette 
  

BAKED ATLANTIC COD 24  
Cheddar Cornbread Top or *Buttered Panko Crumbs  

  

SHRIMP SCAMPI 27  
Garlic, Sun-Dried Tomato, Capers, Parmesan, Vegetable Medley, Pasta du 

Jour 

   

  VEGETABLE RAVIOLI 18 
Tossed with Cauliflower, Tomato, Chickpeas, Drizzled with Balsamic Glaze 

             Add Grilled: Chicken 7.5, | Shrimp 9 | Salmon 9 | 
                         *Blackened available upon request 

 

*Denotes Gluten Free 

625 College Highway Southwick, MA 413-569-0120         

www.tuckersrestaurant.com 
 

CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH, EGGS OR UNPASTEURIZED MILK 

MAY INCREASE RISK OF FOODBORN ILLNESS. PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES 

INCLUDING SEVERE GLUTEN INTOLERANCE                            

http://www.tuckersrestaurant.com/

