THE

ferrace

The Seafood Tower MP
(6) east coast oysters,
(4) jumbo shrimp cocktail,
(1) tuna tartare, (1) lobster tail

Oysters* 1/2 Dz 21 | DZ 42
champagne mignonette & cocktail sauce,
french echire butter

Jumbo Shrimp Cocktail* 22
cocktail sauce

Salmon Gravlax 18
beet & citrus cure, salmon chicharron,
rye, dill espuma

Tuna Tartare* 20
chive, shallot, daikon, lemon truffle

Add: Shrimp 12 ¢ Chicken 11 ¢ Salmon 14

Farmer’s Market Salad 18
carrot, cucumber, fava bean, radish,
heirloom cherry tomato, whole grain mustard vinaigrette

Crispy Iceberg 17
heirloom cherry tomato, applewood smoked bacon,
blue cheese, pickled red onion, ranch dressing

Caesar Salad 15

baby gem lettuce, parmigiano, croutons

Artichoke Carpaccio 19
mizuna, pecorino, fava bean, lemon vinaigrette

Burrata Salad 17
beet spread, pistachio, extra virgin olive oil, artisan bread

The Terrace Baked Oyster 19

oyster rockefeller creamy spinach, holy trinity, bearnaise

Mediterranean Grilled Octopus 28
moroccan chermoula, baba ghanoush spread

. The Terrace Burger* 24
~ grass-fed beef or impossible burger, terrace grill sauce,
cheddar, brioche bun, pickle spear, truffle fries

Roasted Half Chicken 29

pommes purée, tarragon chicken jus :
Braised Short Ribs 39 4

potato mousseline, port wine jus, crispy shallots r
Dover Sole MP t

alla mugnaia

butternut squash, rainbow chard,
sage brown butter

Pan Seared Scallops 44 i

Grilled Yellowfin Tuna 42

lemon pommes purée,
basil pesto, pickled mustard

GRILL

For T Toble

The Terrace Hand-Cut Truffle Fries 14

parmigiano, parsley, truffle salt, ketchup, aioli & dijon mustard

Applewood Smoked Candied Bacon 15

rosemary maple glaze, tomato and mustard chutney

Pepperoni Pizza 19
enzo's pepperoni, fomato sauce, mozzarella

Margherita Pizza 16
san marzano tomato, basil, mozzarella

Truffle Mushroom Pizza 21
porcini, mizuna, parmigiano crema, freshly shaved truffle

Choice of one side
Truffle Mac & Cheese +6

8oz Filet Mignon* 47
120z Prime Strip Steak 52
280z Dry Aged Cowboy Steak 95
Loup De Mer 42
Faroe Island Salmon* 38

Lamb Chops 54

i Sauces, 3 each

- Port Wine Jus - Au Poivre -
- Bearnaise - Lemon Beurre Blanc -
- Moroccan Chermoula -

Horeenade Foita

Spaghetti Pomodoro 24
pomodoro sauce, basil

Pappardelle Alfredo 26

alfredo sauce, parmigiano
Short Rib Ravioli 32

creamy porcini mushroom, fresh black truffle

Spaghetti Alle Vongole 28

garlic, white wine, middleneck clams

Sl

Hand-Cut Fries 9
Crispy Brussels Sprouts 9
Truffle Mac & Cheese 14
Sautéed Rainbow Chard 9
Pommes Purée 9
Creamed Spinach 9

*Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness.
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