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

aperitivi 

CAESAR                                               
romaine lettuce tossed with our                                                      

house caesar dressing, croutons & topped with 
fresh shaved parmigiana & white anchovies                                                            

18 

GREEN APPLE FENNEL                            
julienned granny smith apple, crispy                 

fennel, red onion & sicilian pistachios in a 
homemade citrus balsamic vinaigrette                                                                                 

19 

MIXED BABY GREEN                                  
baby greens tossed with candied                       

walnuts, dried cranberries, apples &                         
goat cheese in a house balsamic vinaigrette                                                                                  

18 

salads 

QUEEN REGINA                    
5 per 

oyster bar 

MALPEQUE                               
3.5 per 

 WELLFLEET                            
4 per 

OCTOPUS CARPACCIO                                                        
sliced razor thin, topped with an italian                  

salsa verde with citrus segments,                                                 
& crispy calabrese ‘nduja breadcrumbs                                                                 

29 

STEAK TARTARE                                                                             
prime tenderloin, horseradish cream, pickled 

morels & whole grain dijon mustard,                         
topped with quail egg yolk                                                                                 

34 

GAMBERI ROSSO CRUDO                                                                       
thinly sliced imported sicilian red shrimp                             

served with castelvetrano olives,                                                               
orange supremes, finished with balsamic caviar                                                                               

35  

TUNA CRISPY RICE                                  
fried saffron sticky rice topped with                                   

yellow fin tuna, finished with herb crème fraiche      
& balsamic caviar                                                                                 

25 

crudo  

ZUCCHINI FLOWERS                                                             
fried & stuffed with a homemade zucchini                                           

ricotta finished with elder flower honey over a blush sauce                                                                  
19 

CLAMS CARGOT                                                       
escargot inspired baked clams                                                                              

23 

TERINA SCALLOPS                                                                 
pan-seared scallops over a butternut squash calabrian               

pepper agrodolce topped with pignoli nuts & crispy guanciale                             
34 

EGGPLANT POLPETTE                                                                                   
roasted sicilian eggplant rolled with                                           

roasted garlic confit & fresh italian herbs                                                      
20 

GAMBERI FRITTI                                                                                   
tempura-fried shrimp served with our                                           

house-made terina tartar sauce                                                                       
20  

CACIO È PEPE MOZZARELLA CARROZZA                                
stuffed with homemade mozzarella over a creamy                            

cacio è pepe sauce, topped with crispy guanciale                                      
& shaved egg yolk                                                                                                 

19 

CALAMARI FRITTI                                                                
tossed in a lemon aioli & topped with a                                                      

cherry pepper gusto                                                                                                  
24 

GRILLED BABY LAMB CHOPS                                                                       
served in a lemon parsley garlic gremolata                                                  

32 

appetizers 

BLACK & BLEU MARTINI                        

18 

TERINA BASIL                        

16 

APEROL LIMONCELLO                             

16 

AMARENA                                 

17 



*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS                                                        
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.                                                                                                                            

20% GRATUITY WILL BE ADDED TO PARTIES OF SIX OR MORE. 

steaks& chops 

sides  

DECONSTRUCTED BEEF WELLINGTON                             
perfectly seared filet mignon topped with a creamy 

mushroom cognac sauce over asparagus, garnished with 
a puff pastry ring & crispy prosciutto                                       

58 

SWORDFISH OREGANATA                                              
broiled with parsley pesto bread crumbs                                    

over stewed cannellini beans & broccoli rabe                                                         
38 

DOVER SOLE                                                           
sauteed in a classic beurre blanc sauce with capers                  

accompanied by sautéed spinach                                                                           
m/p  

CHICKEN CAESAR MILANESE                                                       
pan-fried thinly pounded chicken breast,                                                     

topped with crisp romaine lettuce, house caesar                     
dressing, toasted italian bread crumbs & parmigiana                                    

32 

DUCK AMARENA                                                                  
pan-roasted duck breast served with a                                       

homemade amarena cherry demi glace with                               
truffle cauliflower mash                                                                                            

44 

CONIGLIO RAGU                                            
slow cooked bone-in rabbit, over rabbit ragu with               

golden raisins, pignoli nuts & creamy parmigiana polenta                                                                           
42 

entrées  

SPICY VODKA                                                                  
lumache pasta in a creamy calabrian pepper                                 
vodka sauce with shallots, garlic & tomato                                                                

26 

ORECCHIETTE BARESE                                              
broccoli rabe pesto tossed with                                         

sweet italian sausage & garnished with toasted                                
garlic bread crumbs                                                                                  

28 

CAVATELLI SAGGIO                                                         
handcrafted cavatelli in a brown butter sage sauce                  

with sweet & hot italian sausage, tossed                                   
with fresh baby spinach                                                                               

32 

LINGUINE CON VONGOLE                                                    
vongole in a white wine, garlic parsley pesto                               

29 

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

truffle parmigiana fonduta                                                                      
33  

LASAGNA CALABRESE                                          
layered with homemade béchamel, mozzarella &                       

‘nduja, seared over a fresh tomato sauce, drizzled with 
parmigiana fonduta &topped with shaved provolone                                                                             

28 

BUCATINI DI ROMA                                                    
a blend of rome’s iconic pasta recipes,                                                       
cacio è pepe & carbonara, topped with                                      

crispy guanciale & shaved egg yolk                                                        
29 

RISOTTO SICILIANO                                                          
saffron risotto tossed with sweet green peas,                    

mascarpone cheese & topped with imported                       
whole sicilian red prawns                                                                               

38 

pasta 

HAND-CUT FRIES                
10 

SAUTEED SPINACH                
12 

BROCCOLI RABE       
14 

GRILLED ASPARAGUS                                    
14 

FOUR CHEESE MAC & CHEESE                                   
16 

TRUFFLE CAULIFLOWER-MASH POTATOES             
14 

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

served with hand-cut fries                                                                                                                                                                                       
26  

DOUBLE-CUT PORK CHOP ARRABBIATA                                                                                            
pan-seared with a calabrian cherry pepper agrodolce                    

with truffle cauliflower mash                                                             
42 

VEAL CHOP PIZZAOILA                                                 
breaded & fried bone-in veal chop, pounded thin, topped 

with a roma tomato marinara, fresh burrata & basil                
62 

RACK OF LAMB FOR TWO               
oven roasted new zealand rack of lamb topped 

with a mediterrnean olive & artichoke ragu 
over creamy parmigiana polenta                     

58 

SAUCES 

CREAMY MUSHROOM 

AU POIVRE  

ROASTED GARLIC HORSERADISH  

6 

FILET MIGNON                                                                                                               
8 oz. center cut                                                                                                             

52   

NEW YORK STRIP                                                                                                         
16 oz.                                                                                                            

56 


