APPETIZER

Beet salad - goat cheese - Marcona almonds - cabernet vinegar 14

Shaved brussels salad - Castelmagno - pignoli - prosciutto - 50 yr sherry vinegar 15
Crispy brussels sprouts with pickled onion - lemon - horseradish 14

Tomato and basil soup - halloumi cheese - Umbrian olive oil 12

Grilled jumbo shrimp - heirloom beans - nduja - sweety drop peppers - chimichurri 16
American Wagyu beef carpaccio - arugula - parmesan - mushrooms - fruffle 18*
Fried calamairi - spicy tfomato sauce - Thai chili sauce 16

Mixed baby salad - shaved Grana Padano - balsamic - lemon vinaigrette 13
Organic romaine hearts - Caesar dressing - focaccia croutons - parmesan crisp 13*

Chopped Greek salad - fresh oregano - red wine vinaigrette - feta cheese 14

PIZZA

Tomato sauce - shredded mozzarella or fresh mozzarella - basil 18
Sausage - tomato sauce - hot cherry peppers - mozzarella - sweet onions 19
Prosciutto San Daniele - sliced tomatoes - baby arugula - fresh mozzarella 21

Pepperoni - caramelized onion - spicy honey - fresh oregano 21

Terra Signature Hummus
Available for takeaway
80z — $6

*Thoroughly cooked meats, poultry, seafood, or eggs reduces the risk of food borne iliness

PASTA

Penne rigate - tomato basil or vodka tomato cream with pancetta and onion 18

Ricotta cavatelli - sausage - broccoli rabe pesto - pignoli - parmesan 24
Veal tortelloni - roasted bone broth - Calabrian chile - hen of the wood 21
Occhi di Lupo - all beef Bolognhese sauce - mushrooms - herb ricotta 25
Spicy shrimp spaghetti - cherry tomatoes - wilted arugula - lobster butter 32

Linguine fini - Manila clams - olive ol - garlic - white wine - parsley - red pepper flokes 27

ENTREE

Grilled branzino - root vegetable quinoa - porcini - white verjus 35*
Hidden fjord salmon - roasted cauliflower - turmeric - orange - scallion 35*

Chicken breast scapriello - hot cherry pepper - rosemary - sweet sausage 28

Breast of chicken Milanese - cherry tomatoes - baby arugula - fresh mozzarella 25

Wood ovenroasted Amish chicken - roasted potato and vegetable - natural jus 28

Certified Angus Beef steak - “Cacio e Pepe” fries - rosemary aioli - mushrooms 40*

Niman ranch burger - sesame brioche roll - provolone - French fries 22*
Baby mixed greens / Organic romaine / Chopped Greek

with chicken 26 with shrimp 30 with salmon 35

DESSERTS

Tiramisu 10
[talian Doughuts 10
Biscotti 6



