
Wines By The Glass 

Champagne & Sparkling Wine 
        3 oz. 5oz. 
Prosecco, Cormons  (non-vintage)  Italy   5.50 9.95 
Marguet, Champagne (non-vintage)   France    9.95 19.95 
  

Slightly Sweet Wines 
        3 oz. 6oz. 
White Zinfandel(Rosé), Cypress     2008  California  4.75 9.55 
Riesling, Megalomaniac   2007 Ontario   7.95 13.95 
 

White Wines by the Glass 
        3oz. 6oz. 
Bianco, Salento   2006 Italy   4.50 7.95 
Chardonnay, Terra’s Private Label    2007 Niagara   4.95 9.25 
Pinot Grigio, Villa dei Fiore 2009 Italy   6.50 10.95 
Sauvignon Blanc, Woolshed 2009 Australia  7.95 13.95 
 

Red Wines by the Glass 
        3 oz. 6oz. 
Rosso Salento, Trefontane   2006 Italy   4.50 7.95 
Merlot, Rechsteiner  2007  Italy   7.95 13.95 
Chianti, Villa dei Fiore  2004 Italy   7.95 13.95 
Malbec, Crios   2008  Argentina  7.95 13.95 
Shiraz, Bryson Family  2008  Australia  8.95 14.95 
Cabernet, Dawson Creek   2009  U.S.   8.95 14.95 
 

Oysters 

(with lemon, lime, freshly grated 
horseradish, chile jam, 

classic seafood sauce and red wine 
mignonette) 

Shucked to order fresh from the oyster 
bar 

Fanny Bay, British Columbia    2.75/pc.   1/2 dozen - 16.50 

 Medium size, very salty, firm texture, fruity finish 
 
Beau Soleil, Cape Breton Island     2.95/pc.                 1/2 dozen - 17.70 
 Small to medium size, sweet, iron finish 
 

Kumamoto, Washington State    3.25/pc.                 1/2 dozen - 19.50  

 Tiny size, light melon and cucumber finish. Highly prized as a delicacy 
 

Kusshi, Washington State    3.50/pc.  1/2 dozen- 21.00 

 Extra small size, deep shell, lots of liquor, rich mineral flavour with a long finish 
 

Effingham, British Columbia     3.50/pc.  1/2 dozen - 21.00 

 

 



Pasta - Risotto - Gnocchi 
 
Mac ‘N’ Cheese Terra Style       7.95 
 

 add grilled Tiger prawn       2.95/pc. 
 add seared scallop       3.95/pc. 
 add lobster         12.95/4oz. 
 

Spicy Spaghettini aglio olio       9.95 
 

Wild mushroom risotto        12.95    
with Grana Padano shards, scallions,tomato concassé 
and truffle oil 
 

Pan roasted potato gnocchi        14.95 
with grilled corn, roasted peppers, wild mushrooms, 
scallion and parmesan in a roast garlic cream sauce 
 

 
 
Mashed Potato Martinis 
 

Garlic spun Mashed potatoes            
 with grilled corn and bacon        8.95 
 
 with grilled ‘USDA Prime’ beef tenderloin (2 oz.)    10.95 
 jus and horseradish 
 
 add grilled Tiger prawn       2.95/pc. 
 add seared scallop       3.95/pc. 
 

Tapas 
 

‘Dream Dates’ (2 pieces)        6.95 
dates stuffed with gorgonzola and wrapped with bacon 
 

‘Russet potato” frites        7.95 
with garlic aïoli 
 

Vine Ripened & buffalo mozzarella salad      9.95 
Vine-ripened tomatoes & buffalo mozzarella salad with roasted garlic,  
balsamic reduction, first cold pressed extra virgin olive oil, basil and sea salt 
 

Truffle cauliflower au gratin       9.95 
 

Fried Calamari         14.95 
with spicy aïoli        
 

Prosciutto wrapped buffalo mozzarella      13.95 
with tomato ragout and basil 
 

Garlic sautéed prawns        15.95 
with garlic and lemon butter 
  

Bison carpaccio         16.95 
with pesto, truffle oil, pine nuts, baby arugula, caper berries and Grana Padano 

 



Grilled calamari         16.95 
with grilled corn, crisp bacon, roasted peppers and spring peas 
 
Grilled quails (3 pieces)        17.95 
with red wine jus and sautéed oyster, shumeji, cremini and King Eryngii 
mushrooms 
  
Grilled scallops         18.95 
with caramelized butternut squash purée and sautéed wild mushrooms 
 
Seared ahi tuna (served blue-rare) crusted with panko, pink peppercorns 
 19.95 
and citrus zest 
with mango-papaya and avacado salsa, wasabi and soya glaze 
 
Steamed Alaskan King crab legs (1/2 lb.)      24.95 
with clarified butter 
 
Angry lobster (half of a 2 lb. lobster)       28.95 
rolled in Terra’s signature spice rub, pan seared in clarified butter 
and finished with cognac & lemon 
 
Bar platter           23.95 
- Vine-ripened tomatoes & buffalo mozzarella salad with roasted garlic,      per 
person 
   balsamic reduction, first cold pressed extra virgin olive oil, basil  
   and sea salt 
- Grilled prawns and scallops with Asian bean salad 
- Grilled quails with oyster, shumeji, cremini and king eryngii mushrooms 
- Seared Ahi tuna (served blue-rare) crusted with panko, pink peppercorns and 
citrus zest.    
   and mango salsa, wasabi, Soya glaze     
- Arugula salad with balsamic vinaigrette Plump cream coloured meat, with a vibrant brinny flavour a smooth lettuce like finish 


