
Spend a special and unique evening as
 Chef Brad Kline and Chef Joshua Houghton

prepare an amazing five course dinner, expertly
curated with locally sourced ingredients 

LOCALS
Taste of the 

A U G U S T  2 0 ,  2 0 2 3
5 : 3 0  P M  

S U M M E R  P O P - U P  D I N N E R

R E S E R V A T I O N S  R E Q U I R E D
C A S H  B A R  A V A I L A B L E  

$ 7 5  P E R  G U E S T
 T A X  &  G R A T U I T Y  I N C L U D E D

T U C K E R S  R E S T U A R A N T  
625 College Hwy, Southwick, MA 01077



 
Popcorn /Cornbread / Corn Coulis /  Succotash

 
 
 
 

Prosciutto Wrapped Sea Scallop / Wilted Spinach /
Roasted Carrot Puree / Caper Berry 

 

Braised Short Ribs /  Tomato Tarragon Jam /
Bordelaise /  Truffle Potato Chips

locally sourced

F I R S T  

S E C O N D

F O U R T H

MENU

Chilled Cucumber Melon Shooter / Grilled Romaine Hearts /  
Sunflower Seeds / Port Wine Vinaigrette  

T H I R D

 Raspberry Upside Down Cake / Mexican Chocolate
Milkshake 

F I F T H

8 . 2 0 . 2 3


