
A N T I P A S T I

ANTIPASTI TOWER   
prosciutto, spicy capicola, soppressata, bocconcini, 

pecorino, grana padano, tomatoes, pickled 
vegetables, gril led zucchini, parmesan crisp, olives,  

housemade truffle potato chips   

46 (serves 4)

MUSSELS spicy lemon-tomato broth   18

MOZZARELLA-STUFFED RICE BALLS   
tomato basil sauce   17

BRUSCHETTA  tomato, basil pesto, shaved parmesan, 
balsamic glaze  15

CALAMARI FRITTI  pickled vegetables,  
chili-sage aioli   18

MEATBALLS  tomato basil sauce, creamy polenta, 
shaved parmesan   16

ITALIAN FRIES creamy cheese sauce, salami   16

SPINACH WITH ARTICHOKE BAKE served with 
crostinis   16 

SEASONAL SOUP 9

F R O M  T H E  G A R D E N

CAPRESE vine-ripened tomatoes, fresh mozzarella, 
basil, olive oil, balsamic glaze   16

BABY GREENS carrot, celery, onion, fennel, cherry 
tomatoes, red wine vinaigrette   9/12

CAESAR  croutons, shaved parmesan, garlic 
anchovy dressing   11/14

SPINACH WITH BEETS gorgonzola, fennel, honey 
balsamic vinaigrette   17 

TERRALINA CRAFTED ITALIAN SALAD  
romaine, bocconcini, shaved parmesan, fennel,  
cherry tomatoes, red onion, salami, pepperoncini,  
red wine vinaigrette   19

W O O D - F I R E D  P I Z Z A

MARGHERITA  fresh mozzarella, tomato, basil   17 

ARTISAN PEPPERONI  pepperoni, mozzarella, 
roasted garlic, basil   19

SPICY CAPICOLA  capicola ham, pickled vegetables, 
roasted garlic, mozzarella, herbed ricotta, balsamic 
glaze, arugula   19

BACON WITH MUSHROOM   leeks, roasted garlic, 
mozzarella   19

BRUSCHETTA  basil pesto, mozzarella, red onion, 
cherry tomatoes, balsamic glaze    17 

SAUSAGE  mozzarella, roasted red peppers, pickled 
red onions   19 

P A S T A 

SPAGHETTI POMODORO WITH MEATBALLS  tomato, basil, garlic   27

HOUSEMADE LASAGNA  spinach, ricotta, mozzarella, pecorino, tomato 
sauce, basil   26 add meat sauce 29

TERRALINA PENNE ALFREDO  chicken, sun-dried tomato, peas   29

RIGATONI CALABRESE  housemade pork sausage, tomato, olive, 
mushroom, escarole   30

PORK GNOCCHI  Nonna’s pork ragu, potato dumplings  30

SPAGHETTI BOLOGNESE  beef and pork meat sauce, tomato cream   30

SEAFOOD FETTUCCINI  mussels, shrimp, fish, spicy lemon-tomato broth    36

SHRIMP SCAMPI FETTUCCINI lemon chardonnay butter sauce, sun-dried 
tomato, parsley, toasted garlic   33

WILD MUSHROOM RISOTTO  truffle, shaved parmesan, balsamic glaze   29
   

S I D E S                         9

BROCCOLI  
YUKON MASHED POTATOES
GRILLED ASPARAGUS
FRIED POTATO PLANKS
CREAMY POLENTA 

AD D-O N S

MEATBALL    5
CHICKEN      10

SHRIMP       12

SALMON      12

*Consuming raw or undercooked meats, poultry, seafood 
or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions.

F R O M  T H E  H E A R T H

EGGPLANT PARMESAN  spaghetti pomodoro   27

CHICKEN PARMESAN  spaghetti pomodoro   29

PARMESAN DUO  chicken and eggplant parmesan, spaghetti pomodoro   28

ARTICHOKE CHICKEN  crispy chicken, yukon mashed potatoes, asparagus, 
lemon-artichoke chardonnay cream sauce  30

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

*CATCH OF THE DAY   38

 *RIBEYE  yukon mashed potatoes, asparagus, pickled red onions, arugula  46

*GRILLED SALMON  crispy potato planks, garlic spinach, olive-truffle 
tapenade   35

For your convenience, we have added 
18%gratuity on parties of six or more guests.

SANDWICHES 
All sandwiches served with housemade truffle potato chips and garlic   

pickles. Substitute a baby greens salad or french fries for $4  Italian fries $6 

CHICKEN PARMESAN SANDWICH  mozzarella, basil pesto aioli  21

ITALIAN GRINDER  basil pesto, spicy capicola ham, pepperoni, roasted 
red peppers, mozzarella, tomato, arugula, balsamic glaze  22 

*CRAFTED BURGER  ground chuck and brisket, arugula, tomato, pickled 
red onion, cheddar, chili-sage aioli, toasted bun  23




