WELCOME TO TERR AFINA

ANTIP 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 Caesar Salad | romaine, crumbled bacon, kale chips, cured egg yolk,
parmesan, focaccia | 22 add prawns +13
or not!

Roast Cabbage | whipped ricotta, toasted seeds, harissa oil, kale chips | 19
pairs with 2023 Character White

Potato Truffle Pizza | thin sliced potato, garlic oil, mozzarella, parmesan, chili flakes, truffle aioli,
arugula | 27 add prosciutto +10
pairs with 2024 Chardonnay

Szegedi Salami Pizza | forno roasted tomato sauce, mozzarella, parmesan, chili oil | 28
pairs with 2022 Syrah

House-Made Potato Bravas | forno roasted tomato sauce, parmesan, crispy onions,
fresh herbs, confit garlic aioli | 24
pairs with the 2024 Meritage

Garlic Prawns | tomato coconut broth, cherry tomato, crispy kale, toasted focaccia | 25
pairs with 2024 Viognier

Smoked Gruyere Fondue | sausage, steak, proscuitto, toasted focaccia, roasted vegetables,
chips, pepperoncini | 80
pairs with 2022 GSM

M AIN Bolognaise Ricotta Lasagna | fresh parmesan, foo roasted tomato sauce,
toasted focaccia | 34
pairs with 2022 Old Vine Cabernet Franc

Beet & Cauliflower Risotto | parmesan, carrot chips, arugula | 31
pairs with 2024 Chardonnay

Pan Seared Chicken Breast | carrot puree, gnocchi, mushroom, cherry tomato,
crispy kale, parmesan | 40
pairs with 2024 Pinot Gris

Reindeer Lake Trout | chili yogurt, fingerling potatoes, charred onion, sundried tomato,
zuchinni ribbon, herb oil | 46
pairs with 2024 Viognier

Striploin | creamy parmesan polenta, chermoula, honey roasted parsnips | 49
vegetarian and gluten-free  pairs with 2022 The Judge

options available

Sous Chef Roy Johnson T E R R A F ] N A
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