
S H A R I N G
PARKER HOUSE ROLL	 12
white miso garlic butter

RAW YELLOWTAIL  	 21
fast marinated in lemon & lime  

BLACK PEPPER CRISPY CALAMARI  	16 
rice vinegar-sweet chili sauce 

GRILLED BEEF KEBAB  	 19
za’atar, pita, mint yogurt 

WAGYU HOT DOG & GRAND	 19  
CRU GRUYÈRE EN CROÛTE 
spicy mustard & sauerkraut  

LEMON CHICKEN PARM SANDO  	 18 
Tonkatsu sauce

SHORT RIB STEAMED BUNS   	 21 
pickled jalapeño-cilantro chimichurri, 
sriracha, watercress

consuming raw or undercooked food may increase your risk of foodborne illness

D I N N E R  M E N UB A R  &  G R I L L

A P P E T I Z E R S  &  S A L A D S
AHI TUNA TARTARE 	 23 
avocado, cucumber, wasabi-soy dressing, radishes 

BUFFALO BURRATA 	 19 
grilled red peppers, blistered tomato, almond romesco, focaccia  

GRILLED OCTOPUS  	 27 
crushed fingerling potatoes, cured olives, lime-espelette aioli 

WATERMELON & HEIRLOOM TOMATO SALAD	 16 
Greek feta, sherry vinegar & olive oil, red onion, mint 

TERRA CHOPPED SALAD 	 17 
gem lettuce, bell pepper, haricots verts, artichoke, cucumber, 
garbanzo beans, avocado, pomegranate, sunflower seed, 
oregano dressing 

STUFFED CRAB CAKE 	 28 
celery root slaw, pickled jalapeño tartar

MISO SPINACH & AVOCADO SALAD	 18 
watermelon radishes, truffle dressing, cucumber, crispy shallots  

CAESAR SALAD 	 18 
creamy dressing & garlic-oregano rustic croutons 

add rotisserie chicken +14 | salmon +19 
skirt steak +24 | tuna + 22

GRILLED BRANZINO PUTTANESCA 	 41 
blistered cherry tomato, black olives, 
capers, olive oil mashed potato

WOOD-FIRED ROTISSERIE	 32 
HALF CHICKEN
pickled cherry peppers, tarragon, 
mashed potatoes 
 
GRILLED RED SHRIMP	 36
lemon orzo, heirloom tomato, 
basil garlic butter  

GRILLED BLACKENED	 38  
FAROE ISLAND SALMON 
summer beans, cajun spice, 
lemon-garlic aioli 

GRILLED FIVE-SPICE	 42  
LONG ISLAND DUCK BREAST 
pickled cherry, grilled radicchio,
sunchoke purée
 
LAMB MEZZE	 28  
RIGATONI BOLOGNESE 
Niman Ranch lamb shoulder ragu, 
parmigiano reggiano
 
TERRA BURGER  	 28
prime beef, 7 peppercorn sauce, 
caramelized onion, mushrooms, 
raclette cheese, brioche bun, fries  

SPICY ASIAN SALAD   	 17
miso vinaigrette, noodles, cucumber, 
avocado, cabbage, peanut, kale, 
cilantro, sesame, wonton 

S T E A K S

F R O M  T H E  G R I L L

all grilled steaks are served with a 
choice of one side: 

mashed potatoes • handmade fries  
• potatoes puff dauphine •

PRIME SKIRT STEAK 
52 

•

ANGUS FILET MIGNON
10 OZ 

68 

•

PRIME STRIP STEAK 
14 OZ 

75 

• 

PRIME RIB-EYE 
22 OZ 

98

S A U C E S
all grilled steaks are served with a 

choice of one sauce:

TOMATO BÉARNAISE
•

PEPPERCORN 
• 

STEAK SAUCE 
•

JALAPEÑO CHIMICHURRI

CARAMEL POPCORN 
SUNDAE  

caramel gelato,
chocolate sauce, Chantilly 

15

TIRAMISU  
coffee syrup  

14 

CHOCOLATE GANACHE 
GUANAJA  

hazelnut feuilletine, 
pistachio ice cream

14

D E S S E R T S

S I D E S

MASHED POTATO.................9 

PUFF DAUPHINE ....................11 

GRILLED ASPARAGUS..........11 

SUNCHOKE  PURÉE ..............12 

SAUTÉED SPINACH................11 

FRENCH FRIES........................9

ROASTED JERSEY CORN .....12 

HEIRLOOM TOMATO............12 

BROCCOLINI.........................11



B U B B L E S ,  R O S É  &  O R A N G E 
BAILLY LAPIERRE  Brut Rosé, Crémant de Bourgogne, FR | 75
VEUVE CLIQUOT  Yellow Label, Champagne, Reims, FR | 160
 
AMEZTOI RUBENTIS  Rosé, Txakolina, SP | 90
SEE SAW  Pet Nat Orange, The Party, New South Wales | 95

W H I T E  W I N E S 
GREEN EYES  Grüner Veltliner, Aust. | 65 
STAMNAKI  Moschofilero, Peloponnese, GR | 65
 
DUCKHORN  Sauvignon Blanc, North Coast, CA | 80  
PAUL HOBBS  Chardonnay, Crossbarn, Sonoma Coast, CA | 90 

DOMAINE VINCENT DAMPT  Chablis, FR | 105
 
KÖFERERHOF  Pinot Grigio, Alto Adige, IT | 120
 
PIERRE PRIEUR ET FILS  Sancerre, FR | 125
JORDAN  Chardonnay, Russian River Valley, CA | 130 
 
GROTH  Chardonnay, Estate Hillview Vineyard, Napa Valley | 160
KISTLER  Chardonnay, Les Noisetiers, Sonoma Coast, CA | 195
 
CHATEAU MONTELENA  Chardonnay, Napa Valley, CA | 205
DOMAINE JEAN-MICHEL GAUNOUX  Burgundy, FR | 255

R E D  W I N E S  
AIMÉ ARNOUX  Côtes du Rhône, Selection Parcellaire, FR | 70 
CONTI DI SAN BONIFACIO  Super Tuscan, IT | 75
 
TURLEY CELLARS  Zinfandel, Old Vines, CA | 86 
WHITEHALL LANE  Merlot, Napa Valley, CA | 95
 
SEAN MINOR  Pinot Noir, Signature, Sonoma Coast, CA | 105
CHATEAU LOUVIE  Saint-Émilion, Grand Cru, Bordeaux, FR | 120
 
SANDHI  Pinot Noir, Santa Rita Hills, CA | 126
 
E.GUIGAL  Syrah, Crozes-Hermitage, Rhône Valley, FR | 130
 
ILLAHE  Pinot Noir, Bon Sauvage, Willamette Valley, OR | 135 
 
GHOST BLOCK  Cabernet, Napa Valley, CA | 137 
AUSTIN HOPE  Cabernet, Paso Robles, CA | 140 
 
DECIBEL  Pinot Noir, Martinborough, NZ | 145 
 
MARCHAND-TAWSE  Pinot Noir, Burgundy, FR | 150
 
DOMAINE DE VILLENEUVE  Châteauneuf-du-Pape, FR | 160
 
LA SERENA  Brunello Di Montalcino, IT | 165 
JORDAN  Cabernet, Alexander Valley, CA | 175 
 
GAJA  Super Tuscan, Ca’marcanda Promis, IT | 185 
 
VIETTI  Barolo, Castiglione, IT | 216
CAYMUS  Cabernet, Napa Valley, CA | 242 
ALEX GAMBAL  Burgundy, Côte de Beaune 1er Cru | 256

S I G N A T U R E  C O C K T A I L S
QUICK & DIRTY | 18 
tzatziki-washed vodka, 
house-infused brine, cucumber

GOLDEN HOUR | 16 
white raspberry gin, Noveis Antico Bitter, 
lemon-infused vermouth

CRAZY BIRD | 15 
dark rum, Campari, pineapple, 
fresh lime

SANGRIA ROSÉ | 14 
rosé, macerated strawberry 
& gala apple, peach, mint

PASIÓN EN FUEGO | 15 
blanco tequila, passion fruit, 
dry curaçao, agave, fresh lime

SMOKIN’ GUN | 16 
mezcal, house-infused blackberry brandy, 
Bonal, Thai basil, fresh lime

THE OG | 16 
bourbon, amaro, baking spices,  
pili pili oil

TIRAMISU | 16 
vodka, La Colombe espresso, amaretto, 
mascarpone espuma, cocoa

D R A F T
NEW TRAIL 
Painted Sky, White Ale, Williamsport, PA ......8
TONEWOOD 
Fuego, IPA, New Jersey ...............................9
CARBON COPY 
Coy, Pale Ale, Philadelphia, PA ...................9
BITBURGER 
Pilsner, Germany .......................................10

B O T T L E D
CROOKED STAVE 
Sour Rosé, Denver, CO ................................9 
ORVAL 
Trappist Ale, Belgium .................................10 
VONN TRAPP 
Vienna Lager, Stratford, CT .......................11 
SHACKSBURY   
Arlow Cider, Vergennes, VT .......................11
FOAM 
Built to Spill, Hazy IPA, Burlington, VT ..........12
SAMUEL SMITH 
Oatmeal Stout, England ............................12

B E E R S
B U B B L E S  &  R O S É
 
MERUM  Prosecco (Bubbles), Veneto, IT | 14 / 45
MINUTY M  Rosé, Côtes de Provence, FR | 17 / 76 
WHISPERING ANGEL  Rosé, Provence, FR | 18 /79 
 
W H I T E S
 
RED TAIL RIDGE  Good Karma, Riesling, Finger Lakes, NY | 14 / 65
TENUTE ORESTIADI  Terre Siciliane Inzolia Orange, IT | 14 / 65
ELIZABETH ROSE  Chardonnay, Napa Valley, CA | 15 / 67
DECIBEL  Sauvignon Blanc, Hawke’s Bay, NZ | 16 / 68
 
R E D S
 
FAMILLE DUBARD  Pinot Noir, Loire Valley, FR | 15 / 67
GUASTI CLEMENTE  Barbera d’Asti Superiore, IT | 17 / 72
AIA VECCHIA  Super Tuscan, Lagone, IT | 20 / 80
MILL CREEK  Cabernet, Dry Creek Valley, CA | 24 / 90

W I N E S  B Y  T H E  G L A S S

Z E R O  P R O O F
CUCUMBER COOLER | 16 
cucumber, n/a gin, lemon, bubbles

GINGER FIZZ | 14 
ginger, lemongrass, Thai chili, lime 

WATERMELON SMASH | 15 
watermelon, mint, lime bubbles

M E N UB A R


