WELCOME TO TERRAFINA

ANTH) ASTI Cured Meats | two varieties of our daily selection | 12

_ . Cheese | two varieties of our daily selection | 12
build your own charcuterie

Spreads | olive tapenade, la bomba, seasonal chutney, fermented mustard | 10

Lemon Whipped Ricotta | everything spice | 7

Handcrafted Crackers | 7 Extra Virgin Olive Oil and Balsamic | 5
Focaccia | 6 Pickled Vegetables | 6
Warm Olives | 9 Lemon Herb Butter | 3

SH ARE ABLE ::I::Ig:i;e(rtisl artichoke whipped ricotta, toasted seeds, aged balsamic, arugula,

or not!
Burrata | seasonally inspired | MP

Caesar Salad | romaine, crumbled bacon, kale chips, cured egg yolk, parmesan, focaccia | 22
add chicken +11 add prawns +13

Potato Bravas | house made sausage, forno roasted tomato sauce, parmesan, crispy onions,
fresh herbs, confit garlic aioli | 24

Lemon Garlic Prawns & Fresh Fish | tomato coconut broth, crispy kale, toasted focaccia | 25

Soup | daily creation | full 15 half 8

P AST A Gnocchi | roasted beet, carrot puree, charred red onion, cherry tomato, crispy kale | 31
Muffaletta Orecchiette | sausage, artichokes, olives, sundried tomatoes, fresh herbs, cream | 34

Turkey Bolognaise Pappardelle | sage roasted tomato, marinated feta | 34

S ANDW]CH Chicken Brie Panini | apple butter, arugula, picked red onion | 29  sub caesar +3

served with cup of daily soup ~ Tuscan Braised Beef | toasted baguette, forno roasted tomatoes, red pepper relish, chimi churri,
aged cheddar | 30 sub caesar +3

PIZ Z A Potato Truffle | thinly sliced potatoes, garlic oil, mozzarella, parmesan, chili flakes, fresh arugula,
truffle aioli | 27

add buratta +14
gluten free crust +5 Szegedi Salami | forno-roasted tomato sauce, mozzarella, parmesan, chili oil | 28

Butternut Squash | caramelized onion, brie, picked red onion | 27

vegetarian and gluten-free
options available

Chef Adair Scott T E R R A F ] N A

Sous Chef Roy Johnson AT HESTER CREEK



