
granola parfait 8 

greek yogurt, honey, macerated fruit 
 

avocado toast 2│6  4│12 

whole grain bread, tomato, prosciutto, grana  
 

pancakes 12 

seasonal fruit & berries, maple syrup 
 

poached eggs 12 

crispy pancetta, ciabatta toast, spinach, fontina 

fonduta  
 

breakfast pizette 16 

 pancetta, tomato, potato, mushroom, spinach, 

scrambled egg, fontina, whole wheat dough 
 

stromboli 16 

sausage, pancetta, egg, mozzarella, toma,  

tomato sauce 
 

vegetarian stromboli 16 

spinach, onion, egg, mozzarella, toma,  

tomato sauce 

 

Terra Momo 

Gift Cards 
 

A Wonderful Way to Say  

Happy Holidays.  

   

 
 

 
 

 
 

 Available for purchase on premise or visit 

www.terramomo.com 
 

 

Gavi, Ottosoldi ’18  

Piedmont, Italy  

12│44 

 

 

 

 

Il Norcini 

December 9th thru 15th  
In the Tuscan countryside and villages all around 

Italy, families with farms traditionally bought their 

pigs in the spring and raised them through the 

summer and fall. As winter arrived, so did the 

“norcini,” the traveling butchers who drove from 

town to town to make salumi. 

 

Join us for a week of culinary exploration and 

celebration of these artisans and the salumi and 

sausages that both grace our table and made them 

famous. 

$6 salumi boards all week price per guest 

 

 

BELLINI  

prosecco and peach puree 9 

 

CAFÉ 

espresso 2.75 - caffe latte 3.75 

borgia 4.0 - doppio 3.50 

cappuccino 3.25 - americana  2.75 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

BRUNCH

 
 

 
BRUNCH 

 

SIDES 
 

sweet sausage 3 

potatoes 3 

greek yogurt & honey 4 

fruit 4 

egg 1.50  

croissant 3 

 

 

 
 

HAPPENINGS 
 



salmon 14 

salmon, mixed greens, shaved red onion, olive oil, 

kalamata olive tapenade, schiacciata 

pollo 14 

chicken, baby spinach, Cherry Grove Toma, basil pesto 

mayo, grana bun  

Bread, Baked Fresh Twice Daily at Terra Momo 

Bread Company, Served By Request 

20% Service Charge Added to Parties of Six or more 

Whole Wheat Pizza Dough  

Available Upon request 

1.00 supplement 

 

 SOUP AND SALADS 

gamberi al forno 10 

roasted shrimp, garlic, white wine, butter, 

lemon, parsely, crostini 

 

bruschetta 11 

olive oil ricotta, roasted beets, feta cheese 

 

burrata 13 

red and golden beets, arugula, candied 

pistachio, lemon vinaigrette 

 

polpetini 10 

braised beef meatballs, tomato sauce, crostini 

 

salumi e formaggi 16 

artisanal salumi e formaggi, castelvetrano 

olives, fruit mostarda, grissini 

minestra 7 

classic Italian vegetable and white bean soup 
 

arugula 11 

dried cranberries, toasted hazelnuts, feta cheese, 

white balsamic vinaigrette 
 

pollo e orzo 15 

mixed greens, chicken, red onions, olives,  

ricotta salata, sun dried tomato vinaigrette 
 

romaine hearts 10 

grana padano, garlic croutons, caesar dressing 
 

autumn greens 12 

roasted beets, Terhune Orchard apples, candied 

walnuts, sherry vinaigrette 

 

PIZZA PASTA 

insalata di pizza 16 

mozzarella, mixed greens, chicken, red onions, 

tomatoes, balsamic vinaigrette 

margherita 12 

tomato sauce, fresh mozzarella, basil, extra virgin 

olive oil 

perfetta 16 

fontina, arugula, prosciutto di parma, grana 

padano, lemon zest 

caponata 15 

gound tomato, grilled eggplant, roasted garlic, 

capers, fontina 

calzone 16 

spinach, mushroom, ricotta, fontina, tomato sauce 

on side 

vongole 19 

linguini, clams, chili flakes, garlic white wine clam 

sauce 

balsamico 18 

mezze rigatoni, balsamic cream, chicken, kale, 

balsamic reduction 

gamberetti 19 

fedellini, shrimp, plum tomato, spinach, roasted 

garlic, pecorino romano 

bolognese 18 

penne, beef bolognese, herbed whipped ricotta 

 

SANDWICHES 

SHARE PLATES 

AND 

APPETIZERS 
 

add chicken 4        add shrimp 5        add salmon 6 


