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SHAREABLES
SOUPS & SALADS

WORLD OF WINGS 6/70R11/13

boneless or traditional, tossed in
your choice of global sauces: mango
habanero, hawaiian teriyaki, southern
bbqg, thai sweet chili, garlic parmesan
or classic buffalo.

FRESH TORTILLA GHIPS & SALSA 6

made fresh daily with just the right
crunch and served with our house
salsa—crunch responsibly.

add queso for 3

CALAMARI 9

lightly breaded, perfectly crisped
and ready to dip. served with a zesty
asian rémoulade that kicks like a
spicy sea breeze. calamari? more like
cala-marvelous.

CHICKEN POBLANO QUESADILLA 9

melted cheese, seasoned chicken
and fire-roasted poblano all folded
into a crispy tortilla. it’s comfort food
with a little kick.

CHICKEN BACON JALAPENO g
QUESADILLA

bold and not afraid of spice; this
quesadilla with a molten cheesy core
is layered with chicken, crispy bacon
and jalapefios.

REUBEN EGGROLLS g

corned beef, sauerkraut and swiss
cheese wrapped, fried and dipped
in thousand island dressing. a deli

sandwich in a crispy tuxedo.

CRISPY BRUSSELS SPROUTS

ask server for availability

golden, caramelized, crispy and
craveable—even brussels skeptics
can’t resist this one.

SEASONAL

SPICY EDAMAME b

wok-tossed in sesame oil, chili flakes
and shoyu; it’s a fiery, salty snack that
disappears faster than you’d think.

SOUP OF THE DAY 39

always seasonal, always comforting; ask
your server what’s simmering today.
available in a cup or a bowl.

GREEK SALAD WITH 17
GRILLED CHIGKEN

a mediterranean masterpiece—
chopped cucumbers, imported olives,
red onion, chickpeas, cherry tomatoes
and feta cheese, all drizzled with a
zesty lemon vinaigrette and topped
with grilled chicken.

SESAME AHI SALAD 19

fresh ahi, sesame-seared and served
rare lounging atop local greens and
veggies. finished with our miso-
kabayaki dressing, it’s salad with a
sushi soul.

LUNCH FAVORITES

all lunch favorites are served with
sweet or unsweetened iced tea and
your choice of side.

PATTY MELT 10

griddled beef, grilled onions and melty
swiss cheese between toasted rye. it’s
a burger disguised as a grilled cheese
sandwich but it's not fooling anyone.

ALL-AMERICAN BURGER 10

red, white and chew—this classic is piled
high with a big beefy patty, crisp lettuce,
juicy tomato, tangy pickles and a melted
slice of american pride. served with a
side of freedom (and probably fries).

AUSTRALIAN BURGER 17

hop into flavor country with this
down under delight! stacked with a
juicy patty, grilled pineapple, pickled
beet, a fried egg, bacon, lettuce,
tomato, bbqg sauce and the spirit of
the outback, this burger doesn’t just
walkabout—it struts about.

CALI GHICKEN 10

grilled chicken, bacon, tomato, clover
sprouts and lemon aioli all lounging on
a toasted brioche bun like it's malibu
in july. fresh, breezy and blessed—it’s
the golden state in sandwich form,
minus the real estate prices.

EL GUBAND 13

smoked pork, nama ham, swiss
cheese, pickles and mustard—
pressed to perfection.

SABICH 1

an edible embrace from the middle
east. creamy hummus, crispy
eggplant, hard-boiled egg, pickled
cucumber and baba ghanoush all
rolled up in warm naan with a touch
of spicy harissa. it’s messy, magical
and may require a napkin—or five.

GRILLED CHEESE |

shokupan grilled golden with molten
cheese inside.
add bacon or nama ham - 3

FLATBREADS

BBQ GHICKEN g

tangy bbq sauce, grilled chicken
and red onion on a golden flatbread.
it’s your backyard favorite—crisped
and sliceable.

PEPPERONI g

a classic with red sauce, a crispy
crust and mozzarella. nothing fancy—
just perfect.

MEDITERRANEAN 10

roasted eggplant, cherry tomatoes,
garlic, red onion, evoo and
parmesan—like a garden picnic on
a crispy crust.

CLASSIC GHEESE 8

mozzarella, red sauce and
parmesan—because sometimes,
simplicity hits best.

THE SMOKE SHOW

all smoked dishes are served with
sweet or unsweetened iced teaq,
french fries and spicy bread-and-
butter pickles.

BACON STEAK 19

not a typo—this is bacon you slice
with a fork. it’s thick-cut, house-made
and glazed with a kiss of honeuy. five
pieces but with one problem: who
gets the last one?

THE BEST BRISKET SANDWICH 13

smoked low and slow, this brisket’s
tender bark means business—comes
piled on a bun and caramelized in
bbg sauce dripping with intent.

SMOKED BRISKET 16

thick-sliced, smoky and meltingly tender.
bark to belly, it’s packed with depth.

PORK SHOULDER 15

low-and-slow pulled pork that’s
juicy, smoky and versatile—a crowd
favorite for good reason.

THE BEST PORK SANDWICH 13

slow-smoked and bursting with
boldness, this tender sliced pork
shoulder lounges on a buttery brioche
bun like it owns the place. topped
with tangy bbqg-horseradish sauce
and twirled ribbons of fresh-pickled
cucumber and sweet onion, it's a
symphony of smoke, spice and sass.
handle with both hands—and maybe
a little reverence.
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BREAKFAST GLASSIGS

all classics are served with choice of
home fries, white rice or a fruit cup.

BISCUITS & GRAVY 10

buttermilk biscuits smothered in
country sausage gravy, served with
two eggs and your choice of bacon
or sausage.

BREAKFAST SANDWICH g

two fried eggs, bacon or

sausage patty, melted cheese and
our signature sauce served on
toasted ciabatta.

THEALL AROUND 1

two eggs, two pieces of bacon,
two sausages and two pancakes.

BREAKFAST BURRITO 17

chorizo sautéed with onions and
peppers, rolled in a large flour
tortilla with fluffy scrambled eggs,
fried potatoes and pepper jack
cheese topped with our terra salsa
and sriracha crema.

TERRA BENNY 10

hot buttered english muffin, nama
ham and poached eggs topped with
hollandaise sauce.

SHIITAKE BENNY 17

sautéed shiitake mushrooms,
poached eggs and mizuna topped
with hollandaise sauce.

CHORIZO BENNY 17

hot buttered english muffin,

chorizo, pepper jack cheese, mizuna
and poached eggs topped with
cilantro hollandaise.

STEAK & EGGS 16

eight-ounce ny strip cooked to order
and served with two eggs, breakfast
potatoes and your choice of toast.

OMELETS

all omelets are served with a choice
of home fries, white rice or a fruit cup
and come with your choice of toast
(white, multi-grain or rye).

WESTERN g

diced ham, onions, peppers and
cheddar cheese.

VEGGIE g

broccoli, tomato, mushrooms and
cheddar cheese.

d LITTLE PIGS !

bacon, ham, sausage and
cheddar cheese.

SANTA FE g

chorizo, peppers, onions and
pepper jack cheese.

FROM THE GRIDDLE

all griddle items are served with a
choice of home fries, bacon, sausage,
white rice or a fruit cup.

FRENGH TOAST 10

two slices of thick-cut bread
dipped in egg, vanilla and cinnamon
topped with powdered sugar.

CHOGO-BANANA FRENCH TOAST 10

fluffy french toast stuffed with
whipped peanut butter, banana
and chocolate.

BUTTERMILK PANCAKES 9

fluffy golden-brown
buttermilk pancakes.
short stack 7 [tall stack 9

ADD TOYOUR GRIDDLE ITEMS

blueberries | chocolate chips |
bananas and nuts

—

BREAKFAST FLATBREADS

SOUTHERN 10

sausage, scrambled eggs, onion,

peppers, asiago and cheddar cheese.

SPICY JACK 10

chorizo, pepper jack, asiago, pico
de gallo, sriracha and a sunny-side
up egg.

BACON EGG & GHEESE 10

scrambled egg, chopped bacon,
asiago and mozzarella cheese.

HEALTHY OPTIONS

SEASONAL GRANOLA PARFAIT i

layers of yogurt, granola and mixed
seasonal fruit with honey on the side.

ICED TEA*
TERRA TEA*

FRESH LEMONADE*
ARNOLD PALMER*
FOUNTAIN DRINKS*
HOT TEA*

COFFEE*

*free refills

raspberry | peach | mango

TURBO CAPPUGCINO |
CHIA PUDDING

almond milk, espresso, chia seeds,
whipped cream and cinnamon.

BEVERAGES

MILK

JUICE
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CAPPUCINO
3 CAFE LATTE

CHOCOLATE MILK
ALMOND MILK

cranberry | orange | pineapple
grapefruit | tomato
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