


GRIGLIA | FROM THE GRILL

Our SHOW-STOPPING GRILL is the BEATING HEART of Terra. Fired with GALABRIAN
WOOD to bring a uniquely Italian SMOKINESS and AROMA to your plate.

TERRA

ITALIAN WOOD BURNING GRILL

BURGER | 24

Beef burger, smoked scamorza cheese,
tomato, baby gem lettuce, pickled red
onion, triple cooked chips

RIB-EYE | 40
Dry-aged grilled rib eye

BUTCHER
MONDAYS

Premium big cuts at
our butcher’s prices

SALMONE ALLA GRIGLIA | 27

Grilled salmon fillet, semidried tomatoes,
charred red peppers, courgettes, capers,
basil pesto

SPIEDINO DI PESCE SPADA | 30
Skewered swordfish, herb salad, mixed
peppers, salmoriglio sauce, grilled lemon

SPIEDINO DI SALSICCIA
FINOCCHIETTO | 24
Skewered fennel pork sausage,
grilled lemon

BREADS | 70 SHARE

POLENTA (V) { 4.5
Homemade crispy homemade corn
polenta leaves

CARROZZA AFFUMICATA (V)| IO
Breaded and fried fresh smoked
scamorza bites

POLLO ALLA ROMANA { 25
Charcoal-roasted chicken, yellow
peppers, red peppers, friggitelli
peppers, Italian sausage

GAMBERI { 3I
King prawns, grilled bread,
smoked garlic, chilli, parsley, butter

PIZZA AL PADELLINO (V) {115

A selection of homemade bread from Homemade pan pizza, tomato sauce,

our bakery served with extra virgin stracciatella cheese COSTINE AL BARBECUE | 28

olive oil Free range spicy La Granda pork ribs
with mint and pickled chillis,
fennel salad

PANE (VG) { B

CATCH OF THE DAY o ey,

Selection of fresh fish from our
fishmonger counter. Ask a member
of our team for more details!

COSTOLETTA DI AGNELLO { 3l
Lamb Barnsley chop, with a garlic,
thyme, and rosemary marinade (

ANTIPASTI | To START

BUFFALA ARROSTO (V) { 14
Wood-fired baked tomatoes stuffed
with buffalo mozzarella, homemade
rocket pesto, basil, toasted pine nuts

FILETTO DI MANZO | 45

VITELLO TONNATO | 18 Dry-aged grilled beef fillet R R a

Veal roasted at low temperature,

served cold with creamy tuna sauce,
crispy celery, capers E 5 F E R I E N ZA
MELANZANA AFFUMICATA (V] | 16

Charcoal-smoked aubergine, roasted

CARGIOFI ALLA GRIGIA | 18

Roasted artichokes, cacio e pepe sauce,

GRANDI TAGLI | ouR PREMIUM MEAT cuTS

cherry tomatoes, stracciatella cheese,
fresh mint, capers, olives

BACCALA MANTECATO | I8

Traditional Venetian-style creamy cod,

polenta, taggiasche olives, parsley

PASTA E RISOTTO

crispy guanciale, pickled red onion,
toasted bread

BRANZINO AGLI AGRUMI | 20

Sea bass marinated in lemon peel,
fresh orange, fresh grapefruit,
flowers, herbs

| MAINS

SPAGHETTI AL POMODORO (V) { I8

Spaghetti “alla chitarra”, tomato sauce,

roasted cherry tomatoes, lemon peel,
basil

CANNELLONI RICOTTA E
SPINAGI (V)| 19

Wood-fired baked pasta stuffed
with ricotta cheese and spinach,
Parmigiano Reggiano DOP

FREGOLA SARDA | 20

Typical Sardinian pasta, similar to
cous cous, roasted prawns, mussels,
squid, baked tomatoes, basil

RISOTTO CACIO E PEPE

CON GAMBERI ROSSI | 24

Creamy Pecorino Romano DOP cheese
risotto, black pepper, raw Sicilian
red prawns

ASK OUR TEAM FOR LOW GLUTEN PASTA: CONTAINS TRACES OF GLUTEN*

FIORENTINA | 11.69/100 ¢n

40-45 day dry-aged

La Granda porterhouse
Fiorentina steak

from Piedmont

COTE DE BOEUF | 11.69/100 ¢n

35 day dry-aged British
bone in rib-eye from
small local farm

TOMAHAWK | 11.69/100 6r
40 day dry-aged

La Granda tomahawk
fassona from Piedmont

ADD EXTRA
SAUCE | 2.5

Green peppercorn

Chimichurri

Truffle butter

Garlic mayo

CONTORNI | siDEs

PATATE ARROSTO (VG) | B
Roasted new potatoes,
rosemary, thyme, garlic

CHUNKY CHIPS (VG) | 6
Triple cooked chunky chips

INSALATA MISTA (VG) | 6
Fresh mixed Italian and
British leaf salad

BROGCOLI ALLA
GRIGLIA (VG) { 7
Grilled broccoli, garlic,
chilli oil

MELANZANE E ZUCCHINE
ALLA GRIGLIA (VB) | 7
Grilled aubergines and
courgettes

PATATE FRITTE

AL TARTUFO (V) { 8
Chunky chips, truffle,
Parmigiano Reggiano DOP

PANZANELLA

SALAD (VG) { 8

Bread, onions, tomatoes,
cucumbers, extra virgin
olive oil, vinegar

GRIGLIA

FORNELLO PUGLIESE
GRILL EXPERIENGE

Chicken skewers, beef rump

skewers,sausauge skewers,

bombette, mixed leaf salad,
roasted potatoes

KIDS MENU

Ask a member of our team
for more information

A discretionary 12.5% service charge will be added to your bill.
As our food and drinks menus do not include all ingredients or allergens, for all allergen information
please ask our team. Wine contains sulphites and beer contains gluten.

V - Vegetarian | VG - Vegan
*LOW GLUTEN PASTA CONTAINS TRACES OF GLUTEN




QOLCI

DESSERTS

TARTELLETTA AL CIOCCOLATO E ARANCIA { 8

Warm chocolate tart with sautéed orange and diplomat cream

Y PAIR ME WITH RECIOTO DELLA VALPOLIGELLA 75ML | 8

TIRAMISU (9

Italian dessert with mascarpone cream and ladyfingers soaked in coffee

Y PAIR ME WITH MOSCATO D'ASTI /25ML | 8

PAVLOVA | 8

Crunchy meringue dessert with cream and berry compote

¥ PAIR ME WITH MOSCATO D'ASTI /25ML | 8

MOUSSE DI NOCCIOLE E FRUTTO DELLA PASSIONE | 9
Smooth hazelnut cream with passion fruit insert

served with crunchy biscuit

Y PAIR ME WITH PASSITO DI PANTELLERIA 75ML | 8

A discretionary 12.5% service charge wi
As 0L and d1




VI N I I] [I I.[: I Dessert wines

MOSCATO D’ASTI MONGUGCO 125mL | 8 VIN SANTO 75mL | 8
Fontanafredda Frescobaldi

PASSITO DI PANTELLERIA 75mL | 8 PAIR ME WITH AN ITALIAN BISCUIT:
Catine Pellegrino CANTUCCI { 0.5

RECIOTO DELLA VALPOLICELLA 75mL | 8 Almond, pistachio & hazelnut biscuits

Corte Giara traditionally from Toscano

AMARI E DIGESTIVI pigestis

AMARO QUINTAESSENTIA somL | 7 LIQUIRIZIA ABRACADABRA somL | 9
Nonino Vecchio Magazzino Doganale

FERNET BRANCA somL | 7 ESPRESSO CAFFE some | 7

Branca Luxardo

BRANCAMENTA somL | 7 GRAPPA DI ARNEIS somL | 7

Branca Montanaro

MIRTO somL | 7 GRAPPA NONINO RISERVA somL | 12
Silvio Carta 8 YEARS

AMARETTO somt | 7 Nonino

Luxardo AVERNA somL | 7

LIMONGELLO somL { 7 CYNAR somL | 7

Luxardo

CAFFE E TE copeecre

ESPRESSO ILLY sinete 2.95 | pouste 3.45 DAMMANN FRERES TE | 3.25
English Breakfast, Earl Grey,

MACCHIATO sinete 2.95 | pouste 3.45 Peppermint, Green, Chamomile
ESPRESSO DECAFFEINATO | 2.95
AMERICANO | 4.00 TRY AN ITALIAN BISCUIT WITH YOUR

TEA OR COFFEE!

CAPPUBCIND [ 4.40 BISCOTTI DI DIAMANTE { 0.5

LATTE | 4.40 Vanilla butter biscuits

FLAT WHITE { 4.20

o your bill. As our food ' 14”51\;;;; E A TA LY

lallergen information please ask
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LE ALPI | 14

Rum, Maraschino liqueur, Madame Milu liqueur, lime juice,
cedrata

AROMAS OF ALPINE HERBS LEAD TO WOODY NOTES LENGHTENED
WITH REFRESHING ITALIAN CITRUS. SERVED TALL WITH ICE COLUMN
AND GARNISHED WITH THYME.

GENTLE BOOZY SWEET DRY/SOUR

ARRABBIATA | 16 /

Chilli infused white tequila, Bergamotto Fantastico liqueur,
lime, grapefruit, pomegranade juice

SPICY REFRESHING TART AND SMOKEY WITH JUST ENOUGH SPICE.
SERVED STRAIGHT UP AND GARNISHED WITH SUNDRIED TOMATO

GENTLE BOOZY SWEET DRY/SOUR

WOODLAND WALK | 14

Italian dry gin infused with Porcini mushroom, Campari
bitter, red vermouth

OUR SIGNATURE NEGRONI GARNISHED WITH ROSEMARY

GENTLE BOOZY SWEET DRY/SOUR

TORINO | 14
Gin, elderflower syrup, lemon juice, Baladin fieno tonic

CITRUSY AND FLORAL WITH A SUBTLE TOASTY FLAVOUR. FINISHED
WITH GRAPEFRUIT ESSENCE AND SAGE LEAVES

GENTLE BoOZY SWEET DRY/SOUR

KENTUCKY NIGHTCAP { 14

Bourbon whiskey, coffee liqueur, chinotto syrup, lemon
juice, ginger beer
ENJOY THESE TOASTED AND REFRESHING FLAVOURS SERVED ON THE

ROCKS AND GARNISHED WITH DEHYDRATED LEMON AND COFFEE BEANS

GENTLE BoOZY SWEET DRY/SOUR



MOCKTAILS

BACCHUS | 8
Homemade Italian red wine reduction, lemon juice, Crodino

ALCOHOL-FREE SPRITZ WITH ALL THE FLAVOUR OF A FULL-BODIED
RED WINE, MINUS THE HANGOVER, NAMED AFTER THE ANCIENT ROMAN
GOD OF WINE, GARNISHED WITH ROSEMARY

—

SWEET DRY/SOUR

CONTE ASTEMID | 8

Apple juice, mint, cucumber, spiced cider reduction, lemon
juice, Chinotto

ALCOHOL-FREE HIGHBALL, REFRESHING AND BITTERSWEET. SERVED
TALL ON THE ROCKS GARNISHED WITH CUCUMBER PEEL

-

SWEET DRY/SOUR

N\ > Elderflower syrup, lemon juice, mint, gazzosa
Y ALCOHOL-FREE SPRITZ WITH ALL THE SWEET AND REFRESHING
_J FLAVOURS GARNISHED WITH DEHYDRATED LEMON AND MINT

SWEET DRY/SOUR

g or milk. For all allergen information please ask our team
ill be added to your bill.



Savour these bites
with our signature
cocktails or relax
while you wait for
_your table.

aTUZZICHINI

Small sharing bites

TARALLI PUGLIESI (V] { 4

Traditional Italian breadknots
from Puglia

OLIVE DI CERIGNOLA (VG) | 4

Bella di cerignola olives

POLENTA (V)| 4.5
Homemade crispy homemade corn
polenta leaves

MANDORLE (V) | 5
Sicilian almonds, toasted, salted,
flavoured with bay leaf powder

PANE (VG) | 6

Our daily selection of handmade bread
and focaccia, to be enjoyed with our
extra virgin olive oil or paired with
our wines and cocktails

CRUSCHI { 5
Peppers typical of southern Italy,
dried, and fried

CARROZZA AFFUMICATA (V)| 10
Breaded and fried fresh smoked
scamorza bites

PIZZA AL PADELLINO (V) [ 11.5
Homemade pan pizza, tomato sauce,
stracciatella cheese

V - Vegetarian | VG - Vegan



VINIWines

BOLLICINE Sparkling 2 )
PROSEGCGO CONEGLIANO VALDOBBIADENE Serafini & Vidotto | & Glera 9 |42
PROSECCO ROSE DOC Giavi | # Glera, Pinot Nero 9 |42
ALTA LANGA DOCG - LIMITED EDITION Fontanafredda | # Pinot Nero, Chardonnay [1]50
RIBOLLA GIALLA SPUMANTE BRUT | # Ribolla Gialla 90
MAXIMUM BLANC DE BLANGS TRENTO DOG BRUT Ferrari | ¥ Chardonnay 60
FRANCIAGORTA DOCG SATEN BRUT Monogram | # Chardonnay 60

BIANCHI White 9m|m|ﬁ
ALLEMANDA MOSCATO SEGCO SICILIA NOTO DOC Planeta | & Moscato Bianco (1] 16 |40
PINOT GRIGIO FRIULI COLLI ORIENTALI DOC Sirch | # Pinot Grigio 12 ] 17 |45
DULGINEA FIANO AVELLINO Amarano | # Fiano 131 18 |48
CHARDONNAY FRIULI GOLLI ORIENTALI DOG castello Di Buttrio | # Chardonnay 5 ] 20 |55

ROSATI Rosé 9175|250|ﬁ
SOLEROSE LANGHE ROSATO DOC Fontanafredda | # Nebbiolo (] 15 140
ALILE ROSATO TOSCANA IGT Frescobaldi | ¥ Sirah, Vermentino 131 17 |45

ROSSI Red 917s|zso|ﬁ
SPARKLING RED VIGNETO CIALDINI LAMBRUSGO GRASPAROSSA DI GASTELVETRO DOC (I | 16 |40
Cleto Chiarli | % Lambrusco Grasparossa
BARBERA D'ASTI valle Asinari | & Barbera 12 18.5]45
CAELES NERO D'AVOLA TERRE SICILIANE IGT BIO Firriato | # Nero D’avola 2.5 | 19 |48
MONTEMASSI CHIANTI CLASSICO Colombaio Di Cencio | # Sangiovese 13 119.5]50
BARBARESCO COSTE RUBIN Fontanafredda | # Nebbiolo 7126 |70

All our wines by the glass are also available in 125ml upon request. Please ask your server for more info



aPIRITS

50ML MEASURES

WHISK(E)Y GIN
WILD TURKEY 81 KENTUCKY 8 LUXARDD DRY GIN 8
STRAIGHT BOURBON
PINK PIG GIN 9
< | REBEL KENTUGKY STRAIGHT g
5 ONDINA 9
£ | YELLOWSTONE SELECT 12
S| KENTUGKY STRAIGHT B0URBON TAGGIASCO EXTRA VIR-GIN 9
< | MIGHTER’S SINGLE BARREL 14 WOLFREST DISTILLED DRY 9
STRAIGHT RYE
PORTOFINO 10
WOODFORD DOUBLE OAKED BOURBON I8
GIN BIL 10
£ | MOUNTAIN SINGLE MALT- VILLA DE VARDA 15 -
= B
= | MOUNTAIN RYE - VILLA DE VARDA 15 AMARI & LIQUEURS
2 | TeELING 10 FERNET BRANCA 7
- AVERNA 7
ABERFELDY HIGHLAND 10 AR .
< | LAPHROAIG 2
g rovo LIMONGELLO LUXARDO 7
S | MACALLAN |
a C 12vo 6 ADRIATICO ROASTED AMARETTO 7
GLENFIDDICH 15vo0 18 ADRIATICO CRUSHED AMARETTO 7
@ | NIKKA FROM THE BARREL I8 ANTICA SAMBUCA CLASSIC 7
S | HIBIKI JAPANESE HARMONY 04 ABRACADABRA LIQUORIGE LIQUEUR 7
(=N
S | YAMAZAKI 12v0 30 i
VERMOUTH
RUM
MIRAFIORE ROSSO §
APPLETON ESTATE SIGNATURE 9
SILVIO CARTA ROSSD 7
SANTA TERESA 1796 I8
COCCHI ROSSO 7
RON ZACAPA 23 20
PUNT E MES §
DIPLOMATICO AMBASSADOR 42
SELECTION GARPANO ANTICA FORMULA 8
MONTANARO BIANGO 8
GARLD ALBERTO BIANGO 7
VODKA
MOSKOVSKAYA 8 )
BLACK COW 9 GRAPPA & BRANDY
BELVEDERE 2 GRAPPA DE ARNEIS 7
GRAPPA DI MOSCATO 7
RAPPA RISERVA BYRS NONIN
TEQUILA 6 SERVA 8YRS NONIND 9
ARETTE BLANGO ; BRANDY 3YRS MONTANARD 7
TAPATIO REPOSADO 10 We serve double measures as standard, please ask if you

prefer a single measure.



BIRRA ...

ALLA SPINA BOTTIGLIA

On Tap 350ML | PINT Bottled

PERONI NASTRO AZZURRO 45 | 7 PERONI NASTRO AZZURRO | 5

100% BLONDE BEER 100% BLONDE BEER

AMBRATA 5 | 75 PERONI NASTRO AZZURRO GLUTEN FREE | §
Baladin 100% BLONDE BEER

100% ITALIAN ALE
PERONI 0.0' ALCOHOL FREE { 4.5

SIDRO DI MELE 5.5 | 8 Peroni
Baladin
APPLE CIDER NAZIONALE | B

Baladin 100% ITALIAN BLONDE ALE

GRAN RISERVA DOPPIO MALTO { 7.5
100% DOUBLE MALT BEER

B I B ITE Soft drinks

HOMEMADE LEMONADE | 5.5 MOLECOLA | 4.5
Mint, lemon juice, sugar, sparkling water Classic or sugar-free cola 330ML
TONIC WATERS | 4
CHINOTTO ‘ 4 Pompelmo | Fieno (hay)
Italian soft drink made with citrus fruits BALADIN 200mML
LURISIA 275ML Citrus
SANPELLEGRINO 200ML
GAZZOSA | 4 . _ Dry Bitter
Italian soft drink made with Amalfilemons J.GASCO 200ML
LURISIA 275ML .
Superfine
LIMONATA !4 TASSONI 200ML

Italian lemonade

LURISIA 275ML FRESH JUICE | 5

Apple | Orange | Grapefruit | Cranberry

CRODINO | 6.5
Non-alcoholic Italian aperitivo
served with an orange slice

ICEDTEA| 5
Lemon | Peach
GALVANINA 355ML

ARANCIATA | 4
Original sparkling orange drink from Italy
SANPELLEGRINO 200ML

STILL WATER | 4.5
ACQUA PANNA 750ML

SPARKLING WATER { 4.5
SANPELLEGRINO 750ML





