Entrees

Ultra Thin
Flatbread Pizzas

Served with Soup or Salad and Bread

Lasagna ~ layered with ricotta, mozzarella, parmesan, sweet Italian
sausage and meat sauce.

$13.95

SIGNATURE PIZZAS

Carbonara ~ prosciutto ham sauteed with light butter deglazed with
white wine and finished in a cream sauce with a blend of
parmesan and romano cheese.
Thin spaghetti
Tortellini

Penne ala Vodka ~ prosciutto ham sauteed with fresh herbs
deglazed with vodka and finished in a light pink sauce.

Anna’s Tortellini Parmigiana ~ chicken filled tortellini’s
topped with meat sauce, parmesan and mozzarella cheese.

$13.95
$14.95
$13.95
$13.95

Shirlee’s Stuffed Shells ~ filled with lean ground beef, spinach, and
a blend of Italian cheeses, topped with meat sauce & mozzarella. $13.95
Pasta Ala Prosciutto ~ prosciutto ham, sweet onions, capers, fresh
chopped plum tomatoes, mushrooms sauteed with EVOO and finished
in a white wine sauce tossed with parmesan cheese and fresh
Italian chopped parsley with thin spaghetti.
$13.95

Alfredo ~ shallots and a hint of garlic sauteed with light butter deglazed
with white wine and finished in a cream sauce with parmesan and
romano cheeses tossed with rigatoni pasta. $12.95
Add chicken $3.00

Spaghetti or Rigatoni ~ with marinara sauce, meat sauce, housemade 		
beef meatballs or sausage.
$11.95

10 inch $12.50

House Special

Marinara Sauce, Mozzarella,
Prosciutto Ham, Pepperoni,Roasted
Red Peppers, Fresh Mushrooms

Chicken Fajita

Salsa, Jack & Cheddar Cheese,
Mozzarella, Grilled Chicken Breast,
Fresh Red and Green Peppers,
Kalamata Olives

Mediterranean

12 inch $14.50

Pesto Chicken

Olive Oil, Fresh Garlic, Basil,
Fresh Plum Tomatoes, Mozzarella,
Parmesan Cheese, Grilled Chicken
Breast

Buffalo Chicken

Bruschetta’s Signature Buffalo
Sauce, Grilled Chicken Breast,
Mozzarella Cheese and Banana
Peppers

Olive Oil, Fresh Garlic, Sun Dried
Chicken and Broccoli
Olive Oil, Fresh Garlic, Basil,
Tomato Pesto, Kalamata Olives,
Grilled Chicken Breast, Broccoli,
Roasted Red Peppers, Fresh Plum
Mozzarella, Roasted Red Peppers
Tomatoes, Broccoli, Feta and
Mozzarella Cheeses
W
NE Hawaiian
Vegetarian
Pineapple, Marinara Sauce,
Marinara, Mozzarella, Asiago,
Mozzarella, Applewood Smoked
Eggplant, Fresh Red and Green
Bacon, Black Forest Ham
Peppers, Kalamata Olives, Sweet
Onions, Fresh Mushrooms

Vegetarian Stuffed Shells Roasted eggplant, summer squash, 		
zucchini, spinach, carrots & broccoli. Ricotta, asiago and mozzarella 		
cheeses. Topped with marinara sauce.
$13.95

Veal or Chicken Parmigiana ~ sauteed, layered with marinara sauce 		
topped with mozzarella cheese, served over pasta.
$14.95
Eggplant Parmigiana ~ crispy eggplant layered with marinara,
mozzarella and parmesan cheeses, served over pasta.

Chicken Piccata ~ sauteed with shallots, capers, and finished in
a white wine lemon butter sauce, served over thin spaghetti.

10 inch Cheese $7.00
$13.95
$14.95

Veal or Chicken Supreme ~ lightly breaded sauteed with
mushrooms, shallots, deglazed with sherry wine and finished in a
cream sauce, served with chef’s mashed potatoes.

$14.95

Veal or Chicken Bolognese ~ lightly breaded sauteed with shallots,
layered with prosciutto ham, parmesan cheese and finished in a
white wine sauce, served with a side of pasta.

$14.95

Veal or Chicken Saltimbocca ~ lightly breaded and sauteed with
shallots, white wine, layered with prosciutto ham, swiss cheese and finished
in a cream sauce, served with mashed potatoes.
$15.95

413-569-9520
HOURS:
Mon ~ Wed 11:00 am - 7:00 pm, Thur & Fri 11:00 am - 8:00 pm,
Sat. 11:00 am - 7:00 pm, Closed Sunday.

CREATE YOUR OWN
Sauces: House Marinara or Olive Oil and Fresh Garlic
Topped with Mozzarella Cheese
12 inch Cheese $9.00

Toppings:
Broccoli
Fresh Mushrooms
Roasted Red Peppers
Fresh Green Peppers
Sweet Onions
Kalamata Olives
Pepperoni
10 inch with Toppings:
1 Item $7.95
2 Items $9.50

3 Items $10.50
4 Items $11.50

Sweet Fennel Sausage
Grilled Chicken Breast
Prosciutto Ham
Sliced Plum Tomatoes
Eggplant
Arugula

12 inch with Toppings:
1 Item $10.50
2 Items $12.50

3 Items $13.50
4 Items $14.50

Please advise us of any food allergies with your group.Thoroughly cooking
meats, poultry, seafood, and shellfish reduce the risk of foodborne illness.

Chef Owned

TAKE OUT RESTAURANT

413-569-9520

365 College Highway, Southwick, MA
www.bruschettas.net

Signature Hot Panini
Cuban ~ Roasted pork, black forest ham, kosher dill pickle, swiss cheese
and honey dijon mustard. 						

$7.50

marinara & topped with pesto sauce. 					

$6.95

W
NE Pesto Meatball ~ Housemade beef, asiago & mozzarella cheeses,
Portabella ~ Oven roasted portabella mushroom grilled with roasted red

peppers, our house Italian Balsamic Vinaigrette with mozzarella.
$6.95
Turkey ~ Applewood smoked bacon and white cheddar cheese
with Sun-Dried Tomato Pesto.						
$6.95
Chicken Bacon Dijon ~ Grilled chicken, applewood smoked
bacon and Swiss cheese with Honey Dijon mustard.			
$6.95
Pesto Chicken ~ Grilled chicken, tomato, mozzarella and Basil pesto. $6.95
Buffalo Chicken ~ Breaded chicken cutlet deep fried,
American cheese, blue cheese and hot sauce.				
$6.95
Italian ~ Black Forest ham, salami, mortadella, provolone cheese,
roasted red peppers and pesto mayo.					
$6.95
Tuna Melt ~ Fancy white albacore tuna, American cheese,
applewood smoked bacon and tomato.					
$6.95
Steak and Cheese ~ Shaved rib-eye steak, grilled with roasted
red peppers, provolone cheese and horseradish mayo.			
$7.50
Veggie ~ Tomato, arugula, roasted red peppers, fresh mushrooms, 		
kalamata olives, mozzarella and Sun-Dried Tomato Pesto.		
$6.95

Homemade From Our Freezer
Shirlee’s Stuffed Shells 6 Jumbo Stuffed Shells filled with lean ground
beef, spinach, and Italian cheeses, topped with meat sauce.
$12.95
Vegetarian Stuffed Shells 6 Jumbo Stuffed Shells filled with roasted
eggplant, summer squash, zucchini, spinach, carrots & broccoli. Ricotta,
asiago and mozzarella cheeses. Topped with marinara sauce.
$12.95
Meat Sauce $9.00/Qt
Red or White Clam Sauce $8.95

Marinara Sauce $8.00/Qt

Entrees

New Appetizers

Served with Soup or Salad and Bread

Gorgonzola Chicken ~ sauteed with garlic, shallots, roasted red 		
peppers deglazed with white wine, finished in gorgonzola
cream sause with tiny sweet peas served over rigatoni pasta.
shallots, capers, fresh parsley and finished in a white wine lemon
butter sauce, served over thin spaghetti.

Chicken & Shrimp Francaise ~ Served over thin spaghetti.

Sandwiches

$14.95

Grilled Wraps

$17.95

Chicken & Shrimp Fernando ~ sauteed with shallots, garlic,
mushrooms, arugula, roasted red peppers, fresh basil deglazed
with Marsala wine and finished with a tomato demi glaze over
rigatoni pasta.

$17.95

Veal or Chicken Marsala ~ sauteed with fresh mushrooms, shallots
and finished in a marsala wine sauce, served with a side of pasta.
$14.95
Chicken & Broccoli ~ sauteed in EVOO with garlic, fresh basil, 		
roasted red peppers, and broccoli deglazed with white wine and tossed 		
with fresh parmesan and rigatoni pasta.
$14.95

Prosciutto Shrimp & Scallops ~ sauteed with garlic, shallots,
chopped plum tomatoes, arugula, mushrooms, prosciutto ham
and deglazed with white wine finished in a cream sauce served over
thin spaghetti.
$18.95

Linda’s Shrimp & Scallops ~ sauteed with garlic, shallots,
mushrooms and deglazed with sherry wine finished in a cream sauce
with a hint of tarragon served over thin spaghetti.
$18.95

Red or White Clam Sauce ~ served with thin spaghetti.

$13.95

Shrimp & Scallop Mediterranean ~ sauteed with capers, fresh
chopped plum tomatoes, garlic, shallots, kalamata olives and finished 		
in a white wine sauce over thin spaghetti.
$18.95

$18.95

Shrimp Scampi ~ 5 large shrimp sauteed with EVOO, fresh garlic,
chopped plum tomatoes, parsley, capers and finished in a white
wine sauce served over thin spaghetti.

$18.95

Shrimp Francaise ~ 5 large shrimp lightly egg battered sauteed with
shallots, fresh parsley and finished in a lemon butter white wine sauce
over thin spaghetti.
$18.95

Seafood New Orleans ~ shrimp and scallops sauteed with garlic,
shallots, roasted red peppers, mushrooms and finished in a Cajun
cream sauce over thin spaghetti.
$18.95

Grilled Salmon ~ grilled salmon fillet, finished with a honey mustard
glaze. Served with mashed potatoes and vegetable.
$16.95
Salmon Piccata ~ sauteed with shallots, capers, and finished in
a white wine lemon butter sauce, served over thin spaghetti.

$9.95
$5.95

Antipasto ~ Genoa salami, Black Forest ham, mortadella,
Chef ~ Black Forest ham, turkey, salami, hard boiled egg,

$7.50

		
Sandwiches
			
Cold Cut
$6.50
Ham (Black Forest)
$6.50

8” Grinders
or Wraps
$7.50
$7.50

$6.50

$7.50

Solid white Albacore

$6.50

$7.50

Thousand Island dressing

$6.95

$7.95

tomato, pickles, black olives, red peppers

$6.50

$7.50

Vegetarian with provolone cheese, argula,

$16.95

Meatball - house made
Sausage				
Veal Parmesan			
Eggplant				

$7.50
$7.50
$7.95
$7.50

Chicken Parmesan			

$7.95

Served with Marinara sauce, mozzarella cheese, choice of peppers and onions

Chicken Cutlet with lettuce, tomato,Provolone cheese and mayo

Cheeseburger with lettuce, tomato, American cheese and mayo

$7.95
$7.50

Bacon Cheeseburger with lettuce, tomato, American cheese
and mayo		

$7.95

Steak Shaved Ribeye with peppers, onions and Provolone cheese

$7.95

Fried Fish Filets with tartar sauce, American cheese

Please advise us of any food allergies with your group.Thoroughly cooking meats, poultry,
seafood, and shellfish reduce the risk of foodborne illness.

11-16-16

		

Tuna ~ Homemade fancy albacore white tuna, celery, cheddar
$8.95

cheese and mayo.

Cobb ~ Bacon, hard boiled egg, pineapple and feta cheese.

$7.95

Grilled Chicken or Crispy Chicken

available on Honey Oat or Marble Rye Bread.
Served with lettuce, tomato and Provolone cheese.
Choice of dressing: Mayonnaise, Mustard, Honey Dijon Mustard, Chipotle
Mayo, Pesto Mayo, Sun-dried Tomato Pesto, Balsamic Vinaigrette.

Reuben with sauerkraut, Swiss cheese,

$8.95

asiago cheese and garbanzo beans.

$7.50

Deli Sandwiches

Home-made Tuna Salad

$8.95

asiago cheese, banana peppers.

Chicken Fajita ~ Chicken breast grilled with roasted
red peppers, onions, salsa and cheddar cheese.		
Steak Fajita ~ Shaved rib-eye grilled with roasted
red peppers, onions, salsa and cheddar cheese.		

Turkey (oven roasted)

House Salad ~ Romaine, Arugula, and Artisan lettuce, 		
cucumbers, shredded carrots, red grapes and tomato.
$5.95

Specialty House Salads

8” Grinders

Pan Seared Deep Sea Dry Scallops ~ sauteed with shallots
and fresh lemon, finished in a white wine sauce, and served with
mashed potatoes and vegetable.

Crispy Duck Wings ~ with Asian sweet chili sauce.
Veggie Pot Stickers ~ with Asian sweet chili sauce.

$14.95

Veal or Chicken Francaise ~ lightly egg battered sauteed with

Salads

$8.50

$8.95

topped with asiago cheese

Grilled Shrimp ~ lightly seasoned, grilled and topped

$11.95

with asiago cheese and pineapple.

Mediterranean ~ Grilled chicken, roasted red peppers,
$9.95

garbanzo beans, kalamata olives and feta cheese.

Steak ~ Grilled shaved steak with asiago cheese.

$8.95

Choose Your Dressing
House Italian Balsamic Vinaigrette, Smoked Tomato Caesar, Ranch, Poppy Seed,
Blue Cheese, Thousand Island, Honey Dijon, and Parmesan Peppercorn,
Sweet Asian Chili Sauce.

		

Side Orders

Fried Fish Clam Chowder with dinner roll (Fridays only)

$8.95

Tortellini Soup with a chicken filling.

Cup...$3.95

Bowl…$5.25

Soup of the Day

Cup...$3.95

Bowl…$5.25

House made Fried Mozzarella Cheese ~ the finest
mozzarella lightly breaded and deep-fried to a golden
brown and topped with marinara sauce.		

$5.95

Bruschetta ~ fresh chopped plum tomatoes marinated in
Balsamic vinaigrette dressing with fresh herbs served
with grilled Ciabatta Bread.		

$5.95

Grilled Gorgonzola garlic bread		

$4.95

Polenta ~ a cornmeal souffle baked with a blend of Italian
cheeses and topped with marinara sauce.		

French Fries		
Chicken Fingers		
Pasta with marinara sauce		
Beef Meatballs ~ House made
Sausage
Fish & Chips 		
Risotto Balls ~ House made - stuffed with mozzarella
and served with marinara sauce		

$5.95
$2.95
$6.95
$5.95
$1.25 ea.
$2.50 ea.
$8.50
$6.95

