
*PLEASE LET YOUR SERVER KNOW IF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL DIETARY NEEDS                                 
INCLUDING OUR VEGETARIAN & VEGAN OPTIONS.                                                                                                                       

* 3.95% SURCHARGE WILL BE ADDED TO ALL CREDIT CARD TRANSACTIONS.                                                                                
*20% GRATUITY WILL BE ADDED TO PARTIES OF SIX OR MORE.                                                                                                              

GRILLED BABY LAMB CHOPS                                                                       
tossed in a lemon pa y garlic gremolata                                                  

TERINA SCALLOPS                                                                                   

pan-seared scallops over a butternut squash calabrian pepper 
agrodolce topped with pignoli nuts & crispy guanciale                             

WAGYU DUMPLINGS                                             
fried dumplings stuffed a wagyu bolognese over homemade                   

tomato sauce finished with a truffle crèma                                                       

 BURRATA CAPRESE                                                  
creamy burrata over tomato compote & a red pepper aioli,                          

accompanied by prosciutto di parma                                                                   

WHIPPED RICOTTA TOAST                                
whipped ricotta topped with black mission figs, crushed red                   
peppercorns & pistachios, drizzled with miso brown butter                   

& elderflower honey ove asted sourdough bread                                  

soup& salads 

GRILLED OCTOPUS                                             
charred to perfection over mediterranean olives & roasted      

fingerling potatoes & fava bean puree                                                                                 

CALAMARI FRITTI                                                                
tossed in a lemon aioli & topped with a cherry pepper gusto                                                                  

BAKED CLAMS TERINA                                                        
fresh little neck clams, shucked & prepared in an escargot dish, 

broiled with seasoned breadcrumbs                                                                   

CACIO È PEPE MOZZARELLA CARROZZA                                
stuffed with mozzarella over a creamy cacio è pepe sauce, topped 

with crispy guanciale & shaved egg yolk                                                                                      

LOBSTER CANNELLONI                                           
crepes stuffed with butter poached maine lobster, béchamel & 

cacio cavallo, over a seafood bisque                                                                       

 

SPICY TUNA CRISPY RICE                                                          
fried sticky rice, topped with yellow fin tuna tossed                       

in a homemade spicy mayo                                                                                     

GAMBERI ROSSO CRUDO PANELLE                     
sicilian red prawns tossed with orange zest, chives, shallots & 

sicilian olive oil, over a fried panelle                                                           

OYSTERS                                                                      
malpeque  | queen regina

                                                                                                                                                                                              

TUNA CARPACCIO                                                        
yellow fin tuna topped with granny smith apple, citrus segments                    

& balsamic pearls                                                                                                          

 

crudo 

appetizers 

CAESAR                                               
romaine lettuce tossed in a house caesar                       
dressing, croutons & topped with shaved                  

parmigiana & white anchovies                                                            

GREEN APPLE FENNEL                            
julienned granny smith apple, crispy fennel,                                

red onion & sicilian pistachios in a                                             
homemade citrus balsamic vinaigrette                                                                                 

DECONSTRUCTED FRENCH ONION SOUP                                        
fried mozzarella, five hour braised caramelized onions, & onion consommé 



TRUFFLE SHORT RIB PACCHERI                 
slow braised short rib tossed in a creamy                                               

truffle parmigiana fonduta                                                                      

SPICY VODKA                                                                  
fresh lumache pasta in a creamy calabrian pepper vodka sauce 

with shallots, garlic & tomato                                                                

DUCK RAGU                                               
fusilli gigante tossed in a slow braised duck ragu with               

porcini mushrooms, sweet green peas, topped with                   
stracciatella cheese & basil oil                                                                        

BLACK TRUFFLE GNOCCHI                                            
black truffle infused ricotta gnocchi, pan-roasted with                
hazelnut brown butter, over a gorgonzola cream sauce, 

topped with black mission figs & elderflower honey                                                                                   

ORECCHIETTE BARESE                                              
broccoli rabe pesto tossed with sweet italian sausage &                   

garnished with toasted garlic breadcrumbs                                                                                  

SAUSAGE & BROWN BUTTER                                        
hand rolled spinach cavatelli tossed with sweet & hot                       

italian sausage in a brown butter sage sauce                                  

LASAGNA CALABRESE                                          
layered with homemade béchamel, mozzarella & hot ‘nduja, 

seared over a fresh tomato sauce, & drizzled with                           
truffle parmigiana fonduta                                                                                     

ANGRY LOBSTER LUMACHE                              
fresh lumache pasta tossed in our famous spicy vodka sauce 

with chunks of maine lobster meat & topped with                         
toasted parsley pesto breadcrumbs                                                    

VEAL CHOP INFERNO                                                 
breaded & fried bone-in veal chop, pounded thin, topped                   
with fresh burrata & calabrian cherry pepper agrodolce                    

PARMIGIANA SBAGLIATO                                             
breaded & fried, smothered in a parmigiana cheese sauce, with                 

fresh mozzarella & plum tomatoes                                                                                             
eggplant | chicken | veal

PAN-ROASTED CHICKEN BREAST                                
pan-roasted bone-in chicken breast over a Israeli sunchoke puree 

with roasted brussel sprouts & wild mushrooms, topped with                     
a lemon brown butter sauce                                                                               

PORK CHOP ARRABBIATA                                 
pan-seared over our truffle cauliflower mash potatoes,                     

topped with a calabrian pepper agrodolce                                              

BONE-IN N.Y. STRIP                                                                                                                             
16 oz. black angus prime ed with hand-cut fries                                                                                        

DUCK LEG CONFIT                                                            
pan-roasted duck leg over a creamy saffron risotto with a                     

black mission fig port wine demi-glace                                                                                          

DECONSTRUCTED BEEF WELLINGTON                             
filet mignon topped with a creamy mushroom cognac sauce over 
asparagus, garnished with a puff pastry ring & crispy prosciutto                                                             

LOBSTER TAIL MILANESE                                          
breaded & pan-seared with a butter garlic white wine sauce,                  

over a creamy risotto                                                                                                        

SESAME MISO GLAZED HALIBUT                                    
sesame seed crusted halibut served with a sweet soy miso glaze over 

sugar snap peas & heirloom tomato confit                                              

BRANZINO MARECHIARA                                                 
pan-seared & paired with mussels & clams                                                          

 

HAND-CUT FRIES                SOY GLAZED MUSHROOMS & ONIONS 

BRUSSELS SPROUTS                   
‘ 

GRILLED ASPARAGUS                                    

FOUR CHEESE MAC & CHEESE                                   TRUFFLE CAULIFLOWER-MASH POTATOES             

sides  

entrées  

pasta 

TERINA BURGER                                                                                                         
8 oz. dry aged blend, with grilled vidalia onion,                              
& wisconsin cheddar on a golden brioche bun,                      

served with hand-cut fries                                                                                                                                                                                                                

FRENCH DIP                                             
thinly sliced prime rib steak with caramelized  

onions & mozzarella cheese, in a natural au jus, 
served on a seeded semolina brick hero                          

with hand-cut fries                                                                



