
    

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

terroir 
chef de cuisine: Bryce Sorem 

sous chef: Yong Kim  
 

 

 

even more cool stuff, and even bigger  
Mezze Maniche Tartufo  V. UY. 

Mezze Maniche Pasta*, Crème Fraîche, 
Italian Black Truffles  29. 

*translates as “half sleeves”…these are pint-sized rigatoni 

Alpine Cheese* Agnolotti  B.F.F. 
Crème Fraîche, Honey Butter, Belper Knolle  24. 

*CHEESES: Challerhocker / Appenzeller / Treeline 

Octopus  DY.GF. 
Tinajas-caught Andalucian Octopus,  

Spanish Olives, Marble Potatoes, Salsa Ronan  29. 

Wiener Schnitzel  DY. 
Milk Fed Veal, Wild Arugula  35. 

Iberico Collar Char Siu  B.F.F. 
Wild Rocket, Cuban Mojo, Blistered Market Peppers  32. 

Chicken Pot Pie BINYC. 
Pennsylvania Heritage Golden Chicken, 

Mire Poix, Love, Velouté   33. 

Chicken Cacciatore all Romana  GF. 
½ of a LaPera Heritage Chicken,  

Duck Fat-Confited Market Veggies, Pan Sauce  38. 

Smash Burger*  BINYC. 

Caramelized Onions, Cheddar, Fancy Sauce, Tomato, 
Pepperoncini, House-cut Fries  25.  

*add on a Patty & Cheese  4.50 

Ribeye for 2  ML. GF. 

32oz. Ribeye Steak, Garlic Confit, 
Ramp Butter  110.  

 

snacks 

World’s 3rd Best Popcorn* V. 

Oak Grove Plantation Red Kernels, Malt Vinegar  6. 
*Formerly 8th Best  

Katelyn’s House-Made Potato Chips V.   
All Sweet Potatoes, All the Time  6.  

Mediterranean Olives GF. V.  
Harissa, Tarragon, Citrus, Balsamic  8.  

 

 
 
 
 

cool stuff on plates, which are smaller 

Deviled Eggs  GF. 

España Steelhead Trout Pearls  15.  

Arancini  V. 
Riso Nero, Fontina, Parmesan, Sunday Sauce  15. 

Korean Pancake  UY. V. 

Locally Grown Peppers, Scallions  18.   

Brussels Sprouts  DY.  
Spanish Chorizo, Chili-Lime Aioli  14.  

 
 

 

more cool stuff, which are perfectly sized 
Sun & Moon Beets  B.F.F. 

Forno & Badger Flame Beets, Moro Blood Orange, Labneh  18. 

“The” Salad*  V. GF. 
Shaved Brussels Sprouts, Roasted Peppers, Asian Pear,  
Pomegranate Seeds, Feta, Sherry Dill Vinaigrette  27.  

*”The” indicates a “BIG” salad, which is why it is “The” Salad 

Burrata  V.  
Moist Ball of Moist Cheese,  

Romesco, Red Pearl Onions  25. 

Slow-Cooked Cauliflower  V. GF. DY. 
Baba Ghanoush, White Balsamic  28. 

a BIG Bavarian Pretzel V.  
Mustard, Obatzda Cheese Spread  23. 

San Diego Tacos Suadero  UY.GF. 
Corn Tortillas*, Braised Brisket, 

Charred Tomatillo Salsa  26. 
*made using the traditional nixtamal method 

by our friends at Sobre Masa in Brooklyn. 

Steak Tartare  DY. 
American Wagyu Beef + Egg Yolk+ Cool Stuff  30 

Korean Fried Chicken Wings 
Toasted Sesame, Scallions, Sambal  20. 

Pigs in a Blanket  ML. 
Home-made Beef & Pork Sausage,  

Puff Pastry, Mustard  18. 
 

GF. = Gluten Free   V. = Vegetarian   BINYC. = Best in NYC 
Y. = Yummy / DY. = Damn Yummy / UY. = Uber Yummy / ML. = Mom Loves It 

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

 

oysters 

Eel Lake (Nova Scotia)  3.50*  
Olde Salt (Virginia)  3.50*  

Hama Hama (Washington)  3.50* 

*oyster happy hour…each oyster $1.00 off* 

oyster wines* 
Sauvignon Auslese, Sattlerhof, 2021, Styria  20. 

Quarts de Chaume, Domaine des Baumard  
2018, Loire Valley  25.  

Château Coutet, 2016, Barsac  18. 
*why these wines with oysters? 

Because the match of salty and sweet and acid  
is exactly what your belly is asking for! 

 

 

BUTCHER FISHER FARMER…aka, B.F.F. 

Yes, this will be the name of Chef Bryce’s new joint. 
He and his foodstuffs deserve a spotlight.  

And we are going to craft a glorious venue for the 
boy from San Diego to shoot for the stars. 

Perchance you want to be part of this venture, 
Please say “hello” to Bryce and bring him  
a glass of red wine…he LOVES red wine. 

 
 

 


