
BITES
Charcuterie Board (Serves 2) · ������
Salami, Chorizo, Capacolla, Bleu Cheese, Humboldt Fog, Manchego, Dijon Mustard, Cornichons and Mini Baguettes

Crudite Board (Serves 2) · �����
Market Vegetables, Roasted Red Pepper Hummus and Ranch

Crispy Sweet Chili Brussels Sprouts (Serves 2) ��� · �����
With Parmesan Cheese

Calamari · ������
With Spicy Tartar Sauce

Cheese Fries ���������� · �����

Carne Asada Tacos (3) · ������
Carne Asada, Guacamole, Pico de Gallo, Salsa, Corn Tortilla and Side of Street Corn Salad

Crispy Chicken Wings (6) · ������
Choice of Barbecue or Classic Buffalo Style, served with Ranch

Garlic Parmesan Fries ����������� · ����

House Guac and Chips������������ · ������
Black Beans, Pico de Gallo, Queso and House Blue Corn Tortilla Chips

LGT Sliders (3) · ������
Mini Grass-Fed Burger Patties with California Sharp Cheddar, Bacon Jam, Garlic Aioli and Garlic Parmesan Fries

Steak Fries · ������
Steak Tips, Queso Blanco and Chimichurri with Fries

Menu subject to change. Please let your server know of any allergies you may have.

Available Evenings All Summer!

MONDAY · $25
Charcuterie Board for Two
Includes Two Glasses of House Wine
or Two Draft Beers

TUESDAY · $25 
Pasta and Vino
Pasta with Choice of Sauce,
Garlic Bread and a Glass of House Wine

THURSDAY
$1 Wing Night
Minimum Order of 12
No Maximum

WEDNESDAY · $75
Prime Rib Duet
Two Prime Rib Buffet 
All-You-Care-to-Eat Dinners

FRIDAY · $20
Burger and Beer Deal
Burger* or Cheeseburger and
Garlic Parmesan Fries with a Draft Beer

No substitutions. No additional discounts apply. *Burgers include lettuce and tomato only.

MONDAY - FRIDAY · $79
Wagyu Burger Feast for Four
Four Burgers*, or Cheeseburgers, 
Garlic Parmesan Fries and Soft Drinks

TASTE OF TERRAZA



SALADS

Add to Any Salad:
Chicken · ����������Grilled Steak · ���������Salmon · ����������Shrimp · �����

Chell’s Crab and Shrimp Louie��
	�������� · ������
Butter Leaf Lettuce, Heirloom Tomatoes, Grilled Asparagus, Hardboiled Egg, Mediterranean Olives 
and Creamy Housemade Louie Dressing

Terraza Cobb  �
	�������� · ������
Baby Gem Lettuce, Avocado, Bacon, Heirloom Tomatoes, Hard-Boiled Egg, Sugar Snap Peas and Bleu Cheese Dressing

Red and Green Caesar Salad · �����
Artisan Romaine, Marinated Cherry Tomatoes, Parmesan, Croutons and Housemade Caesar Dressing

PLATES

Terraza Wagyu Burger · ������
Wagyu Beef Cooked Medium Rare, Roasted Garlic Aioli, Marinated Grilled Tomato, Arugula, Bourbon Bacon Jam
and Housemade Truffle Chips

Garden Linguini · ������
Roasted Mushrooms, Sun-Dried Tomatoes, Peas, Spinach Cream, Parmesan Cheese, and a Soft Egg Yolk

Steak Frites · ������
Grass-Fed Hanger Steak, Crispy Mushrooms, Green Peppercorn Demi and Garlic French Fries

Fish and Chips · ������
Crispy Old Bay Potatoes, House Tartar Sauce and Grilled Lemon

Lemon Herb-Roasted Chicken · ������
Couscous, Charred Broccolini, Tomato and Onion Relish and Cilantro Za’atar Sauce

Seared Halibut · ������
Fingerling Potatoes, Mushrooms, Brussels Sprouts, Cherry Tomatoes and Umami Sauce

Add: Applewood Bacon · ����������Avocado · �������Cheese · ��
��������������������������������
��	������

BEVERAGES
Refillable Soft Drink or Lemonade · ��
Pellegrino, Sparkling Water

   500 mL · ����� | 1 L · ��
Acqua Panna, Still Water

   500 mL · ����� | 1 L · ��
Seasonal Beverage · �����
Coffee · ��

DESSERT
Oreo Ice Cream Bar ���������� · ����� Mousse Trifle ���������� · ����

Brownie and Chocolate Mousse

Espresso · �����
Double Espresso · �����
Americano · �����
Cappuccino · �����
Latte · �����
Flavored Latte · ����
Damman Tea · ��


