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TOMATO BRUSCHETTA / 11 all pizzas are finished with pecorino. Terza

vine-ripened tomatoes, basil, pecorino cheese is our blend of whole milk mozzarella and
L

FRIED CHEESE BALLS / 14 provetone

white cheddar, garlic, parsley, mother sauce MARGHERITA / 14

tomato, fresh mozzarella, basil, olive oil
TERZA MEATBALLS / 14

ground beef, veal, herbs, mother sauce PEPPERONI / 14

mother sauce, terza cheese
CRISPY CALAMARI / 16

pecorino, lemon aioli PROSCIUTTO & FIG / 15

600-day cured ham, dried mission figs, olive oil,
LOBSTER BISQUE / 8cup 10 bowl arugula, terza cheese
traditional style, lobster, sherry, brandy, heavy cream, chives

CRAB CAKES / 20
pan seared, remoulade sauce, chives

SAUSAGE & ARUGULA / 16
roasted garlic oil, terza cheese,italian sausage,
ground fennel, red onion, goat cheese,
AVOCADO BRUSCHETTA / 14 balsamic glaze, pecorino
burrata cheese, peppadew peppers, basil ALBA PIZZA / 15

italian sausage, scramble eggs, applewood
smoked bacon, scallion

TERZA SALAD // arugula, shaved fennel, sweety drop peppers, pecorino, red wine vinaigrette.......cooreeerernineeeeeenenene 8 orig
CAESAR // scratch dressing, CrOULONS, ParmMESaAN. .. o ccueueuriririieaeaeieseteteeststsesesesesesetssssttatsesesesesesstasssatasaesesesesesetttsesesesesessssssasasaes 8orig
POACHED PEAR SALAD // gorgonzola cheese, spring greens, dried mission figs, buttermilk dressing........cccccecevvvrervnnnes 16
CHOP SALAD // chopped romaine, garbanzo beans, pepperoni, mortadella, pepperoncini, fontina,
kalamata olives, Croutons, red WINE VINAIEIEEE ..o ittt ettt a bbbt b et et b et et et et et ene e bt e be e bt ebensene 9 or1§
grilled chicken /[ 6 grilled shrimp // 8 2 scallops *// 10 grilled salmon* /[ 13
PARMESAN WALLEYE // grilled broccolini, lemon Beurre DLANC........ccciiiiciiiiciciieie et 30
INSIGNIA SCALLOPS* // pan-seared, mushroom fond blanc, fried potato crisp, truffle Oil......ccceeeerirurinreinieieseseeeeeeenee 41
TAGLIATELLE WILD MUSHROOM // fresh thyme, sweet onion, truffle Oil.......ccceeueieiriiiiceeieee e 26
GNOCCHI // hand-made, choose fresh PEeStO /OF/ MOTNET SAUCE.......cciiueurieieiiiieieieiete ettt ettt b s sene 21
SALMON BLT// cajun seasoned, arugula, candied bacon, tomatoes, basil mayo, toasted french roll.......cccceceeeeecerieeeeeseereeeen 21
TORTELLONI ROSA // cheese-filled, 600-day aged prosciutto, sweet peas, mother sauce, garlic cream, chives........cccccceeueunn. 26
TERZA LASAGNA // hand-made, ricotta, mozzarella, provolone, MOther SAUCE.......ceciirieeeieieecieeieeteie e eaee 24
add jumbo chicken meatball....... 7 each add terza meatballs........ 3 each
RICOTTA PANCAKES // macerated strawberries, whipped cream, powdered SUZAr........ccoeiurueurieieieinieeeieieieeseeseeee e 14
FILET MEDALLION & EGGS* // three filet medallions, two eggs any style, smoked gouda hash browns..........ccccceeeueureennnes 35
FRENCH TOAST BAKE // applewood smoked bacon, sausage link, brioche, vanilla, cinnamon, powdered sugar..........c.cccoo...... 14
VEGGIE OMELET // red & green peppers, shallots, wild mushrooms, terza cheese, micro cilantro, scallions,
SMOKEd ZOUAA NASH DIrOWNS ...ttt a et e et h et b et st bt et s s et e se e ere e s e e ene st enennnent 15
PROSCIUTTO & CHEESE OMELET // 600-day cured ham, fontina, parsley, smoked gouda hash browns.........ccccccoceevurueunnnne 15
CARBONARA FRITTATA // baked eggs, spaghetti, pancetta, wild mushrooms, garlic cream, scallions........cccoceeveeveveeeerererereinnnn. 15
MILLIONAIRES BENEDICT* // filet medallions, jumbo lump crab, ciabatta bread, hollandaise,
SMOKed oUAA NASH DIrOWNS ... bbb bbb bbb R bbb bbbt a et a e bt 34
LOBSTER BENEDICT* // butter-poached lobster, ciabatta bread, hollandaise, smoked gouda hash browns.........cccccceeeveverennnee. 27

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Gratuity of 20% will be added to parties of 6 or more
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