
soft drink $5
coke / coke-zero / sprite

san pellegrino flavours $6
chinotto / limonata / aranciata

lemon lime bitters $6
lime cordial, bitters, sprite

happy hippie superfood smoothie $9
energise / cleanse 

sparkling mineral water $8
still water $8

drinks

gfo gluten free option     gf gluten free
v vegetarian     vg vegan

df dairy free     dfo dairy free option

+$5 gluten free pizza base     +$2 gluten free pasta

Please let us know if you have any allergies. Note that some items 
may contain traces of seafood, meat, nut, egg, soy, wheat, seeds

and other allegens. Due to the nature of restaurant, meal 
preparation and possibly cross-contamination, Terra Mare is 

unable to 100% guarantee the absence of these ingredients from 
all menu items. Some olives may contain pips. Prices subject to 

change without notice.

our menu is designed 
to be shared! your dishes
will be served to your 

table as they are
ready to enjoy.

share the love!
Tag Us: @terramarenortham

margherita v $21
san marzano tomato, mozzarella, basil

pepperoni $25
san marzano tomato, mozzarella, pepperoni

napoletana $26
san marzano tomato, mozzarella, anchovies, 
kalamata olives

capricciosa $28
san marzano tomato, mozzarella, leg ham, 
mushroom, artichoke, kalamata olives

quattro carne $29
san marzano tomato, mozzarella, soppressata
hot salami, leg ham, pepperoni, pancetta

hawaiian $26
san marzano tomato, mozzarella, leg ham, pineapple

classico pizza

friarielli $29
mozzarella, friarielli (italian broccoli), 
deli pork sausage, chilli, pecorino

zucca $25
mozzarella, pumpkin puree, roasted pine nuts, 
pesto, red onion, pecorino, rocket

v

premio pizza
prosciutto $30
san marzano tomato, mozzarella, pecorino, 
san daniele prosciutto, rocket

calabrese $30
san marzano tomato, mozzarella, sopressata hot 
salami, kalamata olives, red capsicum, chilli

terra mare $32
unique tomato/garlic base, hot salami, prawns

frutti di mare $35
double skull island king prawn, house tomato,
mozzarella, pesto

truffled mushroomsv $30
truffle cream, mozzarella, seasonal mushrooms, 
balsamic glaze

see our blackboard
for todays delicious,

fresh flavours

classic caprese $18
selection of gourmet tomatoes, sweet basil, mozzarella cheese

grilled nectarine + burrata $25
creamy burrata cheese, cherry tomatoes, toasted pumpkin seeds, 
fresh grapes, sweet basil, lemon zest, house bread 

salads

patatine fritte gf, v $14
house chips, aioli

dusted calamari $24
calamari fritti, mango aioli

arancini $24
three cheese arancini, porcini cheese, napoli sauce

v

garlic bread $10
ciabatta, confit garlic, butter

v

grazing board $45
mushroom arancini, prosciutto, burrata, mozzarella cheese, 
cured meats, kalamata olives, romesco, pickled veg,
toasted house bread

bruschetta vg $20
cherry tomatoes, red onion, fresh sweet basil, balsamic glaze,
toasted house bread

fried camembert $23
camembert, panko crumbed, date chutney

v

white anchovies $18
toasted house bread, lemon mayo, tomato salsa

crunchy stuffed olives $15
mozzarella stuffed olives, rosemary dipping sauce

shares

lasagna al forno $30
house made beef ragu, san marzano tomato, mozzarella, 
béchamel, pecorino, fresh basil 

gnocchi $21/$29
house made golden gnocchi, tomato sugo, sweet basil, 
parmesan

pumpkin prawn gnocchi $24/$31
king island prawns, roast pumpkin, pine nuts, spinach, 
creamy white wine sauce

chicken tortellini $22/$28
selection of gourmet mushrooms, chicken breast, 
pecorino cheese, truffle oil, prosciutto crisp

fettuccine beef cheek ragu $25/$32
slow cooked beef cheek, fettuccine, house ragu, pecorino 

venetian duck ragu $26/$33
confit duck leg, tomato, white wine, rigatoni, parmesan

spaghetti al granchio $29/$37
blue manna crab, fresh chilli, cherry tomatoes,
garlic butter, white wine sauce

pasta

parmigiana $36
chicken breast, tomato sugo, fior di latte, pecorino, basil

melanzane parmigiana v $25
roast eggplant, tomato sugo, mozzarella, fresh basil

mains

salmone con miso $31
grilled atlantic salmon, miso, roast teriyaki eggplant, 
seasonal farm greens, ginger mayonnaise, puffed rice, 
brown rice

filetto $40
prosciutto wrapped 200g beef fillet, potato terrine,
roast shallot, red wine jus (+$19 two skull island king prawns)

osso buco gfo $36
slow braised veal osso buco, tomato and red wine sauce, 
creamy soft polenta, salsa verde

LUNCH & DINNER
(SEE REVERSE FOR BREAKFAST)



gfo gluten free option     gf gluten free
v vegetarian     vg vegan

df dairy free     dfo dairy free option

fresh juice $9
choose three: orange, watermelon, celery or apple

i love green $9
kale, spinach, cucumber, celery, fennel, green apple

happiness $9
pineapple, watermelon, orange, apple, cucumber

dr beet $9
beetroot, celery, apple

the juice bar

blind date $9.5
banana, rolled oats, cinnamon, dates, milk

classic mango unchained $9.5
mango, papaya, passionfruit, apple juice

berry & the beast $9.5
mixed berries, chia seeds, cherries, apple juice

hulk $9.5
kale, celery, spinach, banana, spice blend, apple juice

smoothies

terra mare big brekky $28
two eggs (poached, fried or scambled), mushroom, grilled tomato, 
avon bacon, hash brown, italian sausage, house toasted bread 

smashed avo $20
smashed avocado, poached eggs, cherry tomatoes, 
house toasted bread

veggie smash $26
two poached eggs, veggie hash browns, ranch dressing, 
sesame chilli crunch, radish salad 

18 hour smoked brisket $29
smoked brisket, two fried eggs, hollandaise sauce, 
toasted house bread

fried southern chicken $25
waffles, fried chicken, bacon, fried egg, 
smoked buffalo hollandaise

eggs on toast $18
two eggs (poached, fried or scambled) on house toast

nutella waffles $24
chocolate waffles, vanilla ice cream, chocolate sauce,
maple syrup, strawberries

italian omelette $30
mozzarella, fresh basil, parsley, sopressata, cherry tomatoes,
whipped cream cheese, red onion, rocket, spicy tomato sauce

tofu mushroom scramble $26
miso butter mushrooms, sourdough, whipped tofu, scrambled egg

harvest brunch $23
pumpkin and poppy seed loaf, green tomato chutney, spinach, 
two poached eggs, chipotle hollandaise

kids brekky $10
scrambeld eggs

breakfast

SIDES
bacon $6
house made hash browns (2) $5

sausage $5
1 egg $6
smoked salmon $7
Avocado $5

mushrooms $3

sides can only be added to a main meal, they are not for individual sale

English Breakfast $5
french earl grey $5
chamomile $5
peppermint $5
green sencha $5
masala Chai $5
Lemongrass + Ginger $5

INFUSED LOOSE LEAF TEAs

Flat white $4.5
Cappuccino $4.5
Latte  $4.5
long black $4.5
Long macchiato $4.8
Mocha $4.8
hot chocolate $4.8
chai latte $4.8
matcha latte $4.8
Espresso $3.5
double Espresso $4.0
Short macchiato $4.5

fiori coffee

lactose free +80calmond milk +80c

Macadamia milk +80coat milk +80c

extra shot +80c

decaf +80c

soy milk +80c

upgrade to mug +$1

BREAKFAST

oreo shake $10
oreo cookies, ice cream, milk, chocolate sauce, 
whipped cream

classic milkshake $9.5
chocolate, strawberry, caramel, vanilla, banana,
spearmint or blue heaven

choc chip cookie latte $12
cookie butter, coffee milk and choc cookie

biscoff donut shake $12
biscoff sauce, milk and biscoff donut

shakes

iced latte $8.5
iced long black $8.5
iced chai $8.5
iced mocha $8.5
iced chocolate $8.5
includes cream & ice cream

iced drinks


