
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of food-borne illness. Please inform your server if anyone in your party has an allergy.

SMALL TASTES
CHOOSE (1) FOR $7 EACH, OR CHOOSE (3) FOR $17

STARTERS
CHICKEN WINGS....................................(6) Wings for 12 ................................... (12) Wings for 19
Traditional Bone-in and Fried Crisp, Tossed in your Favorite Sauce.
Sauce Options: Mild, Hot, Nuclear, BBQ, Teriyaki, Sweet Chili-Lime, Garlic Parmesan or Cajun Dry Rub.

CHICKEN TENDERS (6 pc.) ...........................................................................................................11
with Choice of Your Favorite Sauce

BACON CRUSTED SCALLOPS .................................................................................................... 16
with Cauliflower Mash and Bourbon Glaze

BAVARIAN STYLE PRETZEL STIX (2) ............................................................................................ 8
Served with Warm Beer Cheese

BASKET OF WARM GARLIC KNOTS ............................................................................................. 9
CRISPY SALT AND PEPPER CALAMARI ..................................................................................... 15
with Sriracha and Mango Sauces

SOUTHWESTERN EGG ROLLS .................................................................................................... 13
Shaved Steak, Caramelized Onion, Cilantro, Corn, Black Beans, Cheddar Cheese, with Smokey Tomato Aioli

ARTICHOKE HEARTS FRANCAISE ............................................................................................. 13
Egg Dipped and Sautéed with a Lemon Wine Sauce

POTSTICKERS ............................................................................................................................... 13
Asian Dumplings Filled with Chicken and Lemongrass, Served with Ramen Noodles

FRIED BUFFALO CAULIFLOWER ................................................................................................ 13
Tossed in a Tangy Buffalo Sauce, Bleu Cheese Dip

BUTTERNUT RAVIOLI ................................................................................................................... 14
Pasta Pillows Filled with Butternut Squash and Spinach in a Maple Cream Sauce

SOUPS
All of our soups are made from scratch using the freshest ingredients. 

CORN AND CRAB CHOWDER ........................................................................................................ 9
TOMATO BASIL ................................................................................................................................ 8
SOUP DU JOUR ............................................................................................................................... 8

(Add a Grilled Cheddar Cheese Sandwich with any soup for $7)

BRUSCHETTA W/ AVOCADO AND SEA SALT
CRISPY FRIED PICKLES W/ HOT MUSTARD

FRANKIE’S MEATBALLS MARINARA
ROASTED BABY BEETS W/ SMOKED BLEU CHEESE

MAC & CHEESE BITES W/ CREAMY BUFFALO AIOLI
CHEESY SAUSAGE STUFFED MUSHROOM CAPS

FRIED BRUSSELS SPROUTS W/ BALSAMIC DRIZZLE
FIRECRACKER SHRIMP W/ SPICY SWEET CHILI SAUCE

GREENS
THE HOUSE SALAD .......................................................................................................................11
Romaine, Tomato, Cucumber, Carrot, Onion, Croutons

HARVEST SALAD .......................................................................................................................... 13
Arugula, Candied Pecans, Apple, Shaved Parmesan, Craisins, Red Onion, Croutons, Red Wine Honey Vinaigrette

CAESAR SALAD .............................................................................................................................11
Crisp Romaine, Parmesan and Croutons

COBB SALAD ................................................................................................................................. 15
Romaine, Diced Bacon, Hard Cooked Egg, Avocado, Bleu Cheese Crumble, Croutons, Honey Mustard Dressing

WEDGE SALAD ...............................................................................................................................11
Crisp Wedge of Iceburg Lettuce Topped with Bacon, Tomato, Bleu Cheese Crumble, Cucumber, Avocado,
Croutons, Bleu Cheese Dressing 

GOAT CHEESE SALAD ................................................................................................................. 12
Arugula, Goat Cheese, Candied Butternut Squash, Creamy Sweet Lemon Dressing

Add: Grilled or Crispy Chicken.....9   Grilled Shrimp.....11   Steak.....11   Salmon.....11   Tuna......12

House Made Dressings: Bleu Cheese, Creamy Ranch, Tomato Vinaigrette,
Red Wine Honey Vinaigrette, Creamy Sweet Lemon, or Maple Balsamic

FLATBREADS
MEATLOVERS FLATBREAD ......................................................................................................... 14
Pepperoni, Bacon Bits, Shaved Steak, Marinara, Parmesan Cheese

BBQ CHICKEN FLATBREAD ........................................................................................................ 14
Crispy Chicken, BBQ Sauce, Caramelized Onions, and Cheddar Cheese

PRIMAVERA FLATBREAD ............................................................................................................. 13
Garlic Cream Sauce, Broccoli, Tomatoes, Onions, Roasted Red Peppers, and Parmesan Cheese

CAPRESE FLATBREAD ................................................................................................................ 12
Tomato, Fresh Mozzarella, Basil Pesto and a Balsamic Glaze.                                                                         Add Chicken 14 SWEET ENDINGS

CHOCOLATE TORTE ....................................................................................................................... 8
Flourless, Gluten Free

CHEESECAKE .................................................................................................................................. 9
with Strawberries

SEASONAL OFFERING please inquire of your server as to details and price

MAINS
CAJUN JAMBALAYA ..................................................................................................................... 22
Shrimp, Chicken, Andouille Sausage Sautéed in a Spicy Red Sauce with Peppers, Onions, Garlic Gumbo File Served over Risotto

PAN SEARED SALMON ................................................................................................................. 24
Seared with Cranberries, Local Maple Syrup, Shoyu Soy, Served with Mashed Potatoes, and Brussels Sprouts

SEARED SEA SCALLOPS ............................................................................................................ MP
Served with Red Cabbage Slaw, French Fries, Tartar Sauce, and Lemon

RIBEYE STEAK ............................................................................................................................. MP
with Gorgonzola, Sautéed Peppers and Onions, served with Mashed Potatoes and Broccoli

PORK CHOPS ................................................................................................................................ 20
Twin Pork Chops served with Whiskey BBQ Sauce, Mashed Potatoes, and Broccoli

PERSONAL PAN MEATLOAF ........................................................................................................ 19
with Sweet Chili Glaze over Mashed Potatoes and Asparagus

FRANCAISE, COD OR CHICKEN .................................................................................................. 23
Egg Dipped, Sautéed with a Lemon-Wine Sauce, Served with Risotto and Asparagus

FISH & CHIPS ................................................................................................................................. 22
Served with Red Cabbage Slaw, Tartar Sauce and Lemon

BUTTERMILK FRIED CHICKEN .................................................................................................... 22
Served with Mashed Potatoes and Red Cabbage Slaw

PASTA BOLOGNESE ..................................................................................................................... 18
A Hearty Meat Sauce of Beef and Pork, Celery, Carrots, Onions, Tomato, Cream Simmered Together and Served Over Pappardelle Pasta

SHRIMP SCAMPI ............................................................................................................................ 22
Garlic, Capers, Tomato, EVOO Served Over Linguini

SESAME TUNA............................................................................................................................... 24
Ahi Tuna Seared Rare with a Korean BBQ Glaze, Served with Risotto and Broccoli 

CHICKEN PARMESAN ................................................................................................................... 22
Panko Crusted, Topped with Marinara Sauce and Mozzarella Cheese, Served over Linguini

*MAC AND CHEESE (Francesca’s Fav!) ...................................................................................... 16
Cavatappi with Creamy Parmesan and Cheddar Cheeses

*PARMESAN & HERB RISOTTO ................................................................................................... 16
with Forest Mushrooms

*Add: Chicken.....9   Grilled Shrimp.....11   Steak.....11   Salmon.....11   Tuna......12

THE ROUTE 20 REUBEN ............................................................................................................... 14
Pastrami, Red Cabbage Slaw, Swiss Cheese and Smokey Tomato Aioli

CAPE COD REUBEN ..................................................................................................................... 15
Deep Fried Cod, Red Cabbage Slaw, Swiss Cheese, Smokey Tomato Aioli

100% ANGUS BEEF BURGER ...................................................................................................... 15
8 oz. on a Brioche Roll with Lettuce, Tomato and Onion

PATTY MELT ................................................................................................................................... 15
8 oz. Angus Burger with Caramelized Onion, Served Between Your Favorite Grilled Cheese on Sourdough Bread

PORTABELLO MUSHROOM SANDWICH .................................................................................... 13
Grilled Portabello Mushroom, Caramelized Onion, Lettuce & Tomato on a Brioche Roll

STEAK BOMB WRAP .................................................................................................................... 14
Sautéed Shaved Prime Rib with Peppers, Onions, Mushrooms, A-1, Cheddar Cheese, Pepperoni

GRILLED or CRISPY CHICKEN BREAST ..................................................................................... 14
on Sourdough Toast with Lettuce, Tomato and Onion

TURKEY MELT ............................................................................................................................... 13
Turkey Breast, Gruyere, Bacon, 1000 Island Dressing on Grilled Sourdough

CUBAN PANINI ............................................................................................................................... 14
Sliced Roast Pork, Smoked Ham, Gruyere Cheese, Pickles, and Hot Mustard

PASTRAMI PANINI ......................................................................................................................... 14
Black Pastrami Shaved & Piled High on a Ciabatta Roll with Hot Mustard & Swiss Cheese

CHICKEN CAPRESE PANINI ......................................................................................................... 14
Grilled Chicken with Fresh Mozzarella, Ripe Tomato Slices, Basil Pesto, Balsamic Reduction

THE BLT TOWER ........................................................................................................................... 13
Crisp Bacon, Romaine, and Fresh Tomato

SOURDOUGH GRILLED CHEESE ................................................................................................ 12
Cheddar Cheese with Crisp Bacon and Fresh Tomato

BETWEEN THE BREAD
All Served with Fries or Red Cabbage Slaw

Substitute Sweet Potato Fries or Onion Strings for $2 more.  Substitute a Side Salad for $4.

$1 Extra: Fried Egg, Cheese, Pickles, Jalapeno Peppers
$2 Extra: Bacon, Grilled Portabello, Avocado, Caramelized Onion, Sautéed Mushrooms

Like Us On Facebook

413.279.2020
www.route20barandgrille.com

Play Keno Here

2341 Boston Road (Route 20)
Wilbraham, MA




