
Dinner Menu 
 

Appetizers 
 

Daily Soup - truffled potato        
 12.95 
with lobster hash 
 

Organic field greens                   
12.95 
with shallot, orange segment, hand grated parmesan, valentine radish, candied 
walnuts  
and Champagne vinaigrette 
 

Romaine hearts          
 13.95 
with grilled corn, Grana Padano cheese, crispy bacon and caesar dressing 
 

Baby arugula                                                             
 14.95 
with candied pecans, gorgonzola, bosc pears and balsamic vinaigrette 
 

Baby spinach          
 15.95 
with goat’s cheese, pine nuts, pickled onions, fuji apple and maple vinaigrette 
 

Grilled calamari          
 17.95 
with soft lemon polenta, caper tomato chive beurre blanc 
 

Grilled boneless quail         
 18.95 
with red wine jus and sautéed oyster, shumeji, cremini and king eryngii 
mushrooms 
 

Grilled scallops           18.95 
with caramelized butternut squash purée and sautéed hedgehog mushrooms 
 

Vine-ripened tomatoes & buffalo mozzarella salad     
  18.95 
with roasted garlic, balsamic reduction, first cold pressed extra virgin olive oil,  
basil and sea salt  
 

Seared ahi tuna (served blue-rare) crusted with panko, pink peppercorns and 
citrus zest          19.95 
with mango-papaya and avocado salsa, wasabi and soya glaze 
 

Bison carpaccio           
 19.95 
with arugula, basil pesto, caper berries, shaved parmesan, garlic crostini and 
truffle oil 
 

Seared Quebec foie gras on a toasted croissant      
 27.95 
with maple smoked bacon, blackberry gastrique and natural jus 
 

Assorted appetizer platter (for two or more people)     
  23.95 
- Vine-ripened tomatoes & buffalo mozzarella salad with roasted garlic, balsamic 
reduction,       per person 
  first cold pressed extra virgin olive oil, purple basil seedlings and black lava 
salt  
- Grilled prawns and scallops with Asian bean salad 
- Grilled boneless quail with sauteed oyster, shumeji, cremini and king eryngii 
mushrooms 



   and red wine jus  
- Seared Ahi tuna (served blue-rare) crusted with panko, pink peppercorns and 
citrus zest.  
  and mango-papaya salsa, avocado salsa, wasabi and soya glaze     
- arugula salad with balsamic vinaigrette 

 
Pasta & Risotto  

 
Wild mushroom risotto         
 28.95 
with Grana Padano shards, scallion, tomato concassé and truffle oil   
    

 

Pan roasted potato gnocchi      `   
 29.95 
with grilled corn, roasted peppers, wild mushrooms, scallion  
and parmesan in a roasted garlic cream sauce 
 

Pumpkin risotto with grilled prawn           
 29.95 
with hazelnut lemon brown butter  
 

Seafood spaghettini aglio olio        
 32.95 
with prawns, scallops, calamari, scallion and tomato concassé 
 

Bison bolognese pappardelle            
 32.95 
with wild muchrooms and serrano chile   

 
Main Courses 

 
Grilled vegetarian portobello mushroom       
 25.95 
with asparagus, baby beets, sautéed chickpeas, French Puy lentils, mashed 
potatoes and truffle oil 
 

Crispy oven roasted naturally raised chicken      
 33.95 
with roasted garlic mashed potatoes, green asparagus, golden beets and natural 
jus 
 

Maple whisky glazed Atlantic salmon        
 34.95 
with wild rice, cippolini onions and hedgehog mushrooms and lobster sauce 
 

Pan Seared strawberry grouper        
 35.95 
with roasted jerusalem artichokes, rapini, baby beets, spinach and cherry tomato 
jam 
 

Duck confit           35.95 
with baby golden & striped beets, rapini, asparagus, russet frites and red wine 
jus 
 

Pan Seared artic char                 
36.95 
with celeriac purée, white asparagus and citrus beurre blanc  
 



Grilled provimi veal chop        
 36.95 
with asparagus, baby beets, haricots verts, mushroom risotto and natural jus 
 

Assorted fish and shellfish, Atlantic salmon, grouper, artic char, grilled 
jumbo prawn,     37.95 
scallops, and king crab         
with winter vegetables, purple potatoes, lemon oil, grilled lemon and red Pacific 
sea salt 
 

Sweet soya marinated black cod        
 37.95 
with stir fry vegetables, purple potatoes and lemon grass ginger broth 
 

Proscuitto wrapped lamb tenderloin with spinach, pinenuts and sundried 
cranberries  38.95 
with crushed mini red potato, baby beets and red wine jus 
 

Grilled bison tenderloin (8 oz,)        
 44.95 
with hedgehog mushrooms, baby spinach, potato rösti and foie gras jus 
 

Roast rack of Australian lamb        
 49.95 
with honey-mustard-pecan crust, mashed potatoes, asparagus, baby beets, organic 
carrots 
and red wine jus 
 

Steamed Alaskan king crab        
 49.95 
with purple potatoes, winter vegetables and drawn butter 
 

Angry lobster (2 lbs. only)                 per 
pound-38.95  
rolled in Terra’s signature spice rub, pan seared in clarified butter, finished 
with cognac & lemon   
with fall vegetables and russet frites 

 

 

Selection of Premium Quality Steaks 
 All steaks are served with asparagus, baby candy beets,  

cauliflower gratin, fingerling potatoes  and red wine jus 
 
Canadian ‘AAA’ beef filet (10 oz.)       
 44.95 
‘USDA Prime’ rib eye (12 oz.)                                                
 44.95 
‘USDA Prime’ striploin (12 oz.)                                         
 46.95 
‘USDA Prime bone-in cowboy rib steak (24 oz) with terra signature spice rub and pan 
seared    59.95 
         add 2 Jumbo tiger 
prawns - 19.95 
          add 1/2 pound of steamed Alaskan King 
crab legs - 21.95 
                 add seared Quebec foie gras (3 
oz.) - 23.95 


