
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

terroir 
chef de cuisine: Bryce Sorem 

sous chef: Cheikh Thiaw 
 

 

oysters 
Cottage City (Massachusetts)  4.00* 

Steamboat Wharf (Virginia)  3.50* 

Samish Pearl (Washington)  3.00* 

*oyster happy hour…each oyster $1.00 off* 

The Turn of the 21st Century Insane  

BUT Pretty Damn Otherworldly  Oyster Wine Match: 

Brännland Cider Iscider, 2022 Sweden  18. 3oz. 

 

snacks 

World’s 8th Best Popcorn GF. V.   
Oak Grove Plantation Red Kernels, Malt Vinegar  6.  

House-Made Potato Chips GF. V.   
All Sweet Potatoes, All the Time  6.  

Olives GF. V.  
Citrus, Ginger, Oregano  8.  

 
 

 
 

cool stuff on plates, which are smaller 

Deviled Eggs  GF. 
Salmon Caviar  14.  

Arancini  V. 
Riso Rosso, Fontina, Parmesan, Sunday Sauce  10.  

Tostones V.  
Green Plantain, Guacamole  12.  

Brussels Sprouts  DY. GF. 
Chorizo, Chili-Lime Aioli  13.  

Duck Liver Mousse 
Cognac, Fig Jam  13. 

Jazmin’s Beef Empanadas   
Gooey Mozzarella, Jazmin’s Heart & Soul  10. 

Duck Fat Potatoes 
Fat of the Duck, Rosemary, Thyme, Potatoes  14. 

 
 

 

 

more cool stuff 
The Salad  V. GF. 

Shaved Brussels Sprouts, Roasted Peppers, Asian Pear, 
Pomegranate Seeds, Feta, Sherry Dill Vinaigrette  20.  

Burrata  V. DY.  
Moist Ball of Cheese, Romesco, Red Pearl Onions  16.  

Soba Noodle*  DY.  
Hon Shimeji, Kimchi, Runny Egg, Tsuya Sauce  18.  

*served cold because that is traditional and Bryce is traditional 

Mac AND Cheese AND Lobster  UY.  
Bechamel, ‘Nduja, Garlic Bread crumbs  26. 

GIANT Bavarian Pretzel  
Obatzda Cheese Spread, Mustard  17.  

Crab Croquettes  Y. 

Crab (personally raised by Neptune), Pecorino Romano,  
Tartar Sauce  16.  

Steak Tartare  DY.  
Tenderloin of Beef + Egg Yolk+ Cool Stuff*  28. 
*includes, but not limited to: brandy, horseradish cream, 

tobasco, shallots, worcestershire, dijon 

Korean Fried Chicken Wings 
Toasted Sesame, Scallions, Sambal  18. 

Pigs in a Blanket 
Home-made Pork & Beef Sausage, Puff Pastry, Mustard  15. 

 

 

 

even more cool stuff 
Slow-Cooked Cauliflower  V. GF. DY. 

Baba Ghanoush, White Balsamic  21. 

Bucatini Cacio e Pepe  V. UY. 

Black Truffles, Truffle Butter, Pecorino  22. 

Pepin’s Short Rib Tortellini  
 Braised Short Rib Jus, Parmesan  28. 

Tteokbukki  V. GF. 
Korean Rice Cake, Gochujang, 

Local Market Vegetables  22 

Wiener Schnitzel 
Milk Fed Veal, Wild Arugula  25. 

The Horclux*  DY. 

Buttermilk Fried Chicken, Mujjul Caviar,  
Brulé Blue Cheese, Bread & Butter Pickles  26.  
*Chef Bryce may have been playing too much Hogwarts 

Legacy on his Xbox 

Smash Burger  DY. 

Caramelized Onions, Cheddar, Fancy Sauce, 
Tomato, Pepperoncini, House-cut Fries  24.  

Bistecca alla Fiorentina  
Porterhouse Steak (roughly 30 oz.),  

Market Garlic, Duck Fat Potatoes 120. 
 

GF. = Gluten Free   V. = Vegetarian    
Y. = Yummy   DY. = Damn Yummy   UY. = Uber Yummy 

consuming raw or undercooked meats, poultry, shellfish, seafood, or 
eggs may increase your risk of foodborne illness. 

 

desserts 
yes, we have desserts…they are YUMMY. 
they are crafted by elves in our cellar. 

 
 

 

terroir TO-GO…seriously 
via GrubHub / DoorDash / UberEats 

           

 

terroir-tori* 
Beef Tenderloin w/ Scallion  8.   

Chicken Thighs w/ Chicken Skin  8. 
New Caledonia Blue Prawn  10. 

Shishito Peppers  7. 

*stuff, pierced with a skewer, grilled on a  
Konro Grill, over Binchotan Charcoal,  

at a temperature of 1400Ø. 
this is Chef Bryce’s attempt to be the Iron Chef. 

 
           


