
vgt ·  vegetarian   |   v ·  vegan   |   gf ·  gluten-free

Lunch

Harvest Mushroom Bisque with Crème Fraîche

Cup · $3.50  |  Bowl · $4.50

Red and Green Caesar Salad  
Baby Red and Green Romaine with Freshly
Shaved Parmesan, Croutons and Homemade
Caesar Dressing · $12.50

Heirloom Tomato Salad with Roasted Chicken gf

With Grilled Avocado, Arugula, Shaved Parmesan 
and Basil Pesto Vinaigrette · $14.95
Vegetarian · $11

California Fig gf

Prosciutto de Parma with Romaine, Freshly Shaved 
Parmesan and Balsamic Vinaigrette · $14.95

Summer Corn and Grilled Salmon gf

Heirloom Tomatoes, Creamy Avocado, Peppery 
Arugula, Shaved Gouda Cheese, and Cilantro-Lime 
Dressing · $16.95 / Vegetarian · $10.50

Classic Crab and Shrimp Louie gf

Iceberg Lettuce, Heirloom Tomato, Grilled 
Asparagus, Hard Boiled Eggs, Mediterranean Olives 
and Creamy Housemade Louie Dressing · $17.95

Asian Inspired Chicken Salad
Spinach, Bell Peppers, Rice Noodles, Crispy 
Wontons, Almonds, Sweet Ginger and Hoisin Sauce 
Vinaigrette · $14.95

Terraza Cobb gf

Baby Gem Lettuce, Avocado, Bleu Cheese, 
Tomatoes, Red Onion, Bacon, Hard Boiled Egg
and Creamy Avocado Dressing · $15

Soup & Salads

Add to Any Salad:    Chicken · $3.95   ·   Grilled Steak · $4.95   ·   Shrimp · $5.50   ·   Salmon · $6.50



Entrées

Beverages

vgt ·  vegetarian   |   v ·  vegan   |   gf ·  gluten-free

Menu subject to change. Items priced individually plus tax. 20% gratuity will be added to parties of 8+.

Airline Chicken Breast
Israeli Couscous and Basil Broth · $16

Roasted Salmon gf

Sweet Roasted Eggplant, Lemon Aioli
and California Fig · $15.95

Grilled Hanger Steak gf

Served with Spinach, Parmesan Lemon,
Olive Oil and Garlic Parmesan Fries · $15.50

Eggplant Dumplings v
Served with Fresh Oregano Heirloom
Tomato Sauce · $13.95

Spaghetti Carbonara 
Fresh Pasta, Pancetta, Creamy Sauce with 
Shaved Parmigiano Reggiano · $14.95

Wagyu Beef Ravioli with Black Tru�e
Yukon Gold Mashed Potatoes, Wild Mushrooms
and Herb Beef Reduction · $16.50

Terraza Wagyu Burger
Premium Beef cooked Medium Rare with Roasted 
Garlic Aioli, Marinated Grilled Tomato, Arugula and 
Housemade Truffle Chips · $15.75

Prime Rib French Dip Sandwich 
Roasted Peppers, Provolone Cheese, Horseradish 
Mayo, with Housemade Au Jus Dip, served with
Garlic Parmesan Fries · $15.75

Pellegrino, Sparkling Water
500 mL · $3  |  1 L · $6

Aqua Pana, Still Water
500 mL · $3  |  1 L · $6

Iced Tea · $3

Soft Drink or Lemonade · $2.50

Seasonal Beverage · $3.50

Co�ee · $3

Espresso · $2.50

Double Espresso · $3

Americano · $3.25

Cappuccino · $4.25

Latte · $4.25

Flavored Latte · $4.75

Damman Tea · $2.50

Add: Nueske Bacon · $2 / Avocado · $1.50
Udi’s Gluten-Free Bun available upon request.
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