
Terrace on the Green 

Tuesday-Saturday 11:00am-7:00pm 

Steaks 
Prime cuts, 30-45 day dry aged 

7-oz Filet Mignon  42 

 8-oz baseball-cut sirloin 27 

Create a Surf & Turf Dinner 

Add  Dungeness crab cake  16 

Add ocean prawns  12 

Add fresh, cold-water  

lobster tail (Market price)  

 

Entrees  
Veal Osso Bucco 44                        

house demi-glace 

 

Kobe-Duroc meatloaf 34                    

mushroom gravy 

 

Rack of Lamb 36                        

roasted fig demi-glace 

 

Chicken Picatta 18                  

Lemon-caper wine  

 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne        

illness, especially if you have certain medical conditions.  

Burgers & Sandwiches     
Soup, Caesar, garden salad, Fries or potato Chips (Sub onion Rings $2.00) 

Kobe-Duroc Meatloaf        

sandwich 15 

Juan’s amazing homemade meatloaf, 

house sauce, lettuce, tomato, red        

onion, grilled baguette 

 

Chicken Fried Chicken         

Sandwich 14 

Hand-battered buttermilk chicken, 

shaved asiago, toasted brioche bun, 

lettuce, arugula, tomato, pickled  

shallot aioli 

    

1/3 Pound Cheese Burger 12 

1/3 pound prime chuck-ribeye beef      

patty, cheese, grilled brioche bun,   

lettuce, tomato, red onion, pickles, 

house sauce                                                          

add fried egg 2, add bacon 3 

 

 

 

 

Italian Sub 14 

Imported cured meats, applewood-

smoked ham, mozzarella cheese,          

lettuce, tomato, red onion,               

grilled baguette 

 

Prime Top Sirloin sandwich 17 

Grilled prime sirloin, aged smoked 

cheddar, caramelized onions, grilled  

baguette 

 

Cove Sandwich 12 

House tuna salad, cheddar, tomato, 

grilled sourdough                                           

Tuna fish Sandwich  10 

 

T.B.L.T.A.  14 

House roast turkey breast, apple- 

wood smoked bacon, butter leaf,          

tomato, fresh avocado                              

B.L.T. SANDWICH  10 



Dungeness Crab Cakes                           

citrus greens, lemon-citrus aoili               

One cake 16/two cakes 28 

 

Calamari fritti 16                        

calamari tenticles & rings,                 

house marinara 

 

ANTIPASTI 22                                        

imported cured meats, cheese, house 

relish, mustardo, crostini 

 

Coconut Prawns 16                                        

Spicy marmalade 

 

Craft & Imported                     

Cheese Board  22                                   

Fig jam, spiced nuts, crostini                

 

Basil-fed Escargot 16                                         

garlic-citrus butter, baguette 

20% Service Fee is added to all guest checks  

100% of These Funds go to the House.   

A $5.00 “split plate fee” will be charged for any shared or split menu items 

Terrace on the Green 

Tuesday-Saturday 11:00am-7:00pm 

Small Plates Soups & Salads 
Tomato bisque  6/9 

Soup of the Day 6/9 

Starter Caesar Salad 6 

Starter Garden Salad 6 

 

Steak Salad 18/14                              

36 day-aged Top sirloin, chopped            

romaine hearts, stilton, pickled      

shallots, vinaigrette 

 

Chicken-Fried Chicken Salad 16/12 

Hand-battered buttermilk  chicken 

breast, chopped romaine hearts, Danish 

Blue Cheese, grape  tomatoes,                 

vinaigrette  

 

Antipasto salad 16/12                                   

Imported cured meats, chopped romaine 

hearts, pasta, mozzarella, tomatoes, 

red onion, kalamata olives, vinaigrette 

Flatbreads 
Rustic traditional naan with choice of 

ingredients. Add a side Caesar or garden 

salad to make it a meal $3.00 

 

Pepperoni  12                      

Ham & Italian Sausage 12                    

Meat Lovers (salami, sausage, 

pepperoni, ham & bacon) 14                      

Veggie Lover’s 10 

Ask about the special of the day          

Rice Bowls 
Jasmine rice, veggie strings, salad 

 

Ahi tuna, ponzu-sesame 18 

Tequilla-chili prawns 16                    

Top Sirloin, hoisin glaze 16                      

Chargrilled chicken breast, 

sweet mirin-soy glaze 12                  

Stir fry vegetables 10 


