
a p p e t i z e r s
Today’s Soup  7

Smoked Rushing Waters Trout spread with 
focaccia crostini and shaved vegetable salad  10

T  erzo Piano Antipasto: La Quercia prosciutto and  
coppa, Russo spicy sopressata, Dreymiller and Kray  

Milano salami, Pleasant Ridge Reserve cheese and 
marinated vegetables  15

Tomato flatbread with grilled tropea onions, summer 
squash, mint, ricotta and mozzarella cheeses  16

 

Flatbread with La Quercia prosciutto, truffle-pistachio 

 pesto, Big Ed's cow's milk cheese and arugula  18 

Selection of American artisanal cheeses:
1 for 6                 2 for 10                3 for 15

m a i n  c o u r s e  s a l a d s
Terzo Piano chopped salad with cantaloupe, avocado,
green beans, radishes, La Quercia speck, Marieke
gouda cheese and creamy tarragon dressing  19

Mizuna salad with Miller’s organic chicken breast,
 grilled sweet corn, roasted baby peppers, cilantro, 

lime, and ginger cashew dressing  19

Anson Mills farro salad with summer vegetables,
baby arugula, Capriole fresh goat's milk cheese
and house made red wine vinegar  19

s a n d w i c h e s

Uno, Due, Tre Burgers: An assortment of piccolo 
burgers: beef, lamb and shrimp, with hand
cut french fries, house made ketchup and creamy
cilantro dip  21

Smoked beet, McWethy Farm tomato and arugula
sandwich with local fried egg and Prairie Fruits fresh
chevre  18

Roasted Pinn Oak Farms lamb sandwich with  
cucumber, yogurt sauce, Hidden Springs feta
cheese and spiced eggplant fries  20 

p a s t a  a n d  e n t r e e s
Grilled Dietzler Farms steak with Anson Mills  
polenta, grilled potato and apple salad, and 
onion-caraway jam  28

 Hand crafted spaghetti with McWethy Farm cherry
tomatoes, ricotta, toasted garlic, herbs and 
pine nuts  19

Hand crafted stracci with pancetta, tomato
braised green beans and toasted parmesan  19  

 

Roasted Alaskan salmon with grilled panzanella 
and McWethy Farms tomato vinaigrette    26

 
 

PEI mussels steamed with white wine, salsa verde,  
almond and orange  13

 

9.1.2010 In the interest of public health, Terzo Piano chooses to remind its guests of
the increased risk of food borne illness associated with eating raw or
undercooked animal foods such as eggs, meat, poultry and seafood. 

 

Grilled chicken sandwich on red grape focaccia with
balsamic grilled onions and gorgonzola dolce, 
with a tomato salad  19

sides
Toasted Wisconsin parmesan fricco  4
 Spiced eggplant fries with yogurt sauce  5

Hand cut French-fried potatoes with house made

  ketchup and cilantro dip  8


