8 Large Crispy Buffalo Wings (unlike others) $14%” Add to Any Salad:
With bleu cheese dip, additional dip +$1 Grilled Chicken +$7 3 Scallops +$15
éuPlPa 11331 C(liams lin A Red OT(V;Vhite Saucle o 31732 4 Large Shrimp +812  60z. Grilled Salmon +$12
arlic Bread with Creamy Gorgonzola Di 10
FrotiNozzarella EA 2 ¢11®  Spinach Salad $16”® Avocado and Fruit Salad ~ $19*
Stuffed Mushrooms $13% Baby spinach, bacon, hard-boiled egg, Arugula, walnuts, dried cranberries,
With imitat bmeatinal butter white wi marinated mushrooms, tomatoes, roasted seasonal fruits, goat cheese and honey.
Sll)ielgl]ilﬁilon L e utenwhlle wine salce. $15% red peppers, red onions, and provolone, with House Salad $12%
house dressing. Spring mix, tomatoes, cucumbers,
Breaded fried mozzarella topped with sautéed fresh garlic, bacon, mushrooms, and capers Burrata Sal%ta $18% K§|arﬁata olives, pepperoncini, and carrots.
in a brown burgundy wine sauce. Burrata cheese, arugula, served on pita White Albacore Tuna Salad $18°
Shrimp Cocktail $15”  bread with a fig jam spread, and a Mixed greens, tomatoes, cucumbers,
Four fully cooked large jumbo shrimp. Served with cocktail sauce. balsamic glaze. olives, carrots, onions and peppers.
Shrimp Oreganata $17*°  Wedge Salad _ $15 Caesar Salad** ' $14%
4 Butterflied Shrimp, baked with capers, fresh garlic, and oregano in a lemon butter white wine. Iceberg lettuce, fresh tomatoes, bacon bits **dressing contains pasteurized eggs. .
il marilasnlor Abazy Style . ?ﬁ:fleéjﬂ;edese. $18% ll\;iig(ti g?el;(; beets, tomatoes onior?s17
ineg ptlam 1g‘rAb.azl}{ Style with hot cherry peppers and topped with Gorgonzola cheese.$2299 Mixed greens, turkey, ham, cheese, hard walnuts, B bers,,an d goat eheese,’
Sa(tjt (éseng/itha;:JIrg dlrie o sauce téoiled egg, tolmastocis, droasted red peppers. tossed in a balsamic vinaigrette.
: orgonzola Sala 17%
Baked Portabella Genovese _ $10”  Arugula, Kalamata olives, red onions, %
Topped with eggplant, fresh tomatoes, pepper jack cheese, and creamy pesto sauce tomatoes, cucumbers, Gorgonzola cheese,
Chicken Quesadilla $15%  mixed with olive oil and white wine vinegar.

Flour tortilla with grilled chicken, cheddar cheese, hot cherry peppers, onions and mush-

rooms. Served with homemade salsa and sour cream. French Onion Soup cup $8” Soup of the Day cup $8”

Super Nachos $13% Chef Eddie’s Famous New England Clam Chowder cup $10*
With cheese, fresh tomatoes, olives, jalapefio peppers, sour cream, salsa, and guacamole.
Add Fried Chicken +$4 Add Meat Sauce +$6 L%f W 80/% (S “65/
Meatballs Blanco $11% g , , N
2 Beef meatballs, topped with marinara sauce, sprinkled with Parmesan, topped with Served with potato chips. Add fries or onion rings +$3
mozzarella cheese. Ham Tuna $15%
Turkey Roast Beef
With cheese, lettuce, tomatoes and mayonnaise.
(SW I/Cﬁ% Meatball Sausage Eggplant $15%
All sandwiches served with fries Served with cheese, roasted red peppers, and red sauce.
Terrazza Chipotle $17% Philly Steak
Grilled chicken with sautéed onions, mushrooms, roasted red peppers Shredded Angus beef with cheese peppers, onions, mushrooms and ~ $15%°
and mozzarella cheese, topped with chipotle. o peppercorn dressing.
Chicken or Steak Gyro Platter or Wrap $17

Lettuce, tomato, onions, and feta cheese with choice of meat on pita bread, % (S .

topped with tzatziki sauce. 570 W ma’wocﬁea

Large Old Neighborhood Hot Dog *MSG free. Three slices of white, wheat or rye bread with side of chips and a pickle.
Add fries or onion rings +$3

2 Slices sourdough bread +$4 o Gluten-free bread +$4

*&09’/ /00% @M @W %60‘19/6% Ham ¢ Turkey o Tuna $15%°

With bacon, lettuce and tomatoes.

Served on a Brioche roll with fries and a pickle Corned Beef Reuben $15%
Gluten-free bun available +$5 Thousand Island dressing, sauerkraut and mozzarella cheese.
BLT $13%
*CCG Burger _ $18%
Cheddar cheese, lettuce, tomatoes, and onions. GZ() 5
*Hole in One . $18% i t"b}
Pepper jack, sauteed onions and mushrooms. Served with potato chips. Add fries or onion rings +$3
*Tennessee Barbecue Burger . $18” Gluten-free wrap +$3
With bacon, cheddar, lettuce, tomatoes and onions. P
*Black and Blue $18% Chicken Caesar Wrap $13%
Black ground pepper, bleu cheese, lettuce, tomatoes, and onions. Buffalo Chicken Wra $14%°
*Terrazza on the Green $18% Fried breaded chicken, lettuce, tomatoes, bleu cheese and hot sauce.
Topped with yellow cheddar, served on top of spinach risotto and onion rings, Mediterranean $14%°
with balsamic glaze. Grilled chicken, lettuce, tomatoes, red onions, feta cheese,
*Italian Burger $18% and house dressing.
Topped with marinara sauce, sprinkled with Parmesan and loaded with Roast Beef 14%
mozzarella cheese. With lettuce, tomatoes, red onions, roasted red peppers, and mayonnaise.
*60z. Beyond Burger . . $18%° Tuna $14%
60z. all vegetarian patty served with lettuce, tomatoes, onions. With lettuce, tomatoes, bacon, and mayonnaise.
*40z. CCG Mini Burger $12%” Smoked Turkey $14”

With lettuce, tomatoes, bacon, and mayonnaise.

@%ﬁﬂ/ W@%gﬁ/ ﬁg g\‘m@ Pustls Junch Tpecial $T7%

All dinner portions include salad o Add house salad for lunch +$6* Lunch portions not available after 3:30pm
Gluten-free penne +$5 o Spinach or plain risotto instead of pasta +$5
Spaghetti and Sausage S22 Ravioli Cheese or Meat $18%
Sweet Italian sausage freshly homemade in Springfield, MA. Your choice of marinara sauce, Alfredo cream sauce, or meat sauce.
Linguine Adriatico $20” Eggplant Florentine . . $20%°
Sautéed garlic, capers, Kalamata olives, sun-dried tomatoes, and broccoli in a butter Breaded baked eggplant rolled with spinach, ricotta cheese, and roasted
and olive oil sauce.  Add Grilled Chicken +85  Add 4 Shrimp +$12 red peppers, topped with marinara sauce and mozzarella cheese baked
Fettuccine Alfredo with Chicken and Broccoli $23% golden brown. o
Gnocchi Romano $25% Spaghetti Bolognese . $23%
Potato pasta with spinach and b bits Spaghetti with homemade meat sauce, marinara, and a touch of basil.
p pinach and bacon bits in a cream sauce. Substitute gnocchi +$3

Add Grilled Chicken +$5 Add 4 Shrzmp +$12 Fettuccine Carbonara $2299
Penne alla Vodka $24” With onion and bacon bits.
Penne with asparagus and sun-dried tomatoes in a delicate vodka blush sauce. Add Grilled Chicken +$5 Add 4 Shrimp +$12

Add Grilled Chicken +$5 Add 4 Shrimp +$12 Linguine Primavera $23%
Lobster Ravioli $31% Linguine pasta with sautéed vegetables in a light marinara sherry wine sauce.
Sautéed with sun-dried tomatoes and asparagus in a vodka blush sauce. Spaghetti and 3 Meatballs $23%
Mushroom Truffle Ravioli $31” Eggplant Parmigiana $19%
Mushroom ravioli with a touch of truffle oil in a brandy cream sauce with spinach and dry porcini. Baked Ziti $17%°

Lasagna $17”
Manicotti $16%”
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’ W ’ Majority of our entrées
(&W enty / & A can be made gluten-free
Available Online for your upon your request

Corporate or House Parties with love and care.
- Abaz, Owner

100% Black Cingus Chaice Lef Additional Side Plates $7"
) Sides are only available as an add-on to entrées.
100% Black Angus Choice Beef. Steaks coqked to order. » Small Caesar Salad * Side of any Pasta with Marinara
Includes salad and homemade garlic rolls. * Roasted Brussels Sprouts » 2 Meatballs with Marinara
*Bistecca e Scaloppine $49% » Garlic Parmesan Asparagus « 1 Sweet ltalian Sausage in
Angus steak, 2 blackened scallops topped with garlic butter sauce * Mixed Sautéed Vegetables Marinara ($5)
served with asparagus and mashed potatoes. + Sautéed Spinach with Garlicand ~ « Mashed Potatoes
*NY Steak Gorgonzola $39% Olive Oil * Baked Potatoes
; ; + Creamy Spinach Risotto * French Fries or Onion Rings
120z. t d with G lach d bal laze, y op 9
o Wlservgcrigv?/ir;ﬁos?)iﬁa(cfsriesstr;o. alsamic glaze + Creamy Saffron Risotto * Polenta with Feta Cheese

*Steak Brioni $39%°

120z. Grilled NY strip with bacon and mushroom caps in a brown
cognac sauce. Served with mashed potatoes. &b’m 0/0 @mg
*Grilled NY Strip $37*°
120z. Served with mashed potatoes and sautéed vegetables. Served over ziti pasta.

*Filet Savoy $49%° Hand-tenderized and sautéed with your choice of sauce.

6oz. Filet topped with fontina cheese and mustard Dijon sauce G“ylt"f ourchicken “gg ";“l, S hbe "I’)‘;d? ghftet';f'feet“t ; ol ""‘;”‘35;5
served over Spinach risotto. u en-free penne + e Spinach or Plain risotio instea ofpas a +

*120z. Ribeye Pizzaiola MKT Includes salad and homemade garlic rolls.
Grilled marbled ribeye topped with sautéed fresh garlic, fresh Chicken breast $25 or Medallion of veal $33”
onion, fresh peppers, mushrooms, and sherry wine sauce, Parmigiana
with a touch of light marinara. Breaded cutlet topped with fresh marinara sauce and mozzarella cheese,
baked golden brown.

(S %d Piccata
With capers, artichoke hearts, and broccoli in a lemon butter white

Gluten-free penne +$5 o Spinach or plain Risotto instead of pasta +$5 e
Includes salad and homemade garlic rolls. o ) Terrazza ) .
*Fish and Seafood cooked thoroughly Sautéed with mushrooms, spinach, sweet Italian sausage and bacon bits
Haddock Florentine $31% in & brandy cream sauce.
Fresh haddock dipped in egg-batter in a lemon butter white wine sauce, served over Francaise
spinach risotto. Dipped in egg-batter and served over linguine in a lemon butter white
Shrimp alla Eddie $31% wine sauce.
Six butterflied shrimp, fresh garlic, capers, broccoli, roasted red peppers in a Marsala
white wine sauce over linguine. Sautéed with mushrooms in a Marsala brown sauce.
Frutti di Mare Fra Diavolo $41%°
Clams, shrimp, calamari, and scallops sautéed with fresh garlic in a light spicy
marinara sauce served over spaghetti.
Clams Posilipo $33%
1 doz little neck clams sautéed with fresh garlic in a white wine sauce, served over linguine.
Shrimp and Scallops $33%

3 shrimp and 3 scallops sautéed with fresh garlic in a vodka cream sauce

with a touch of marinara.

Scallops Pepino $37%
Baked sea scallops wrapped with bacon, served with creamy spinach risotto, garnished
with julienne vegetables, and a side of brandy cream sauce.

Salmon alla Semi $33%

Pan-seared Atlantic salmon, topped with fetta cheese and asparagus, served over

sautéed RRP, zucchini, yellow squash, and baby spinach, drizzled with balsamic. %W @ /Z&@ We/@w
Salmon Napolitana $33%°

Kids age 12 and under.

Atlantic fresh salmon filet sautéed with fresh garlic, tomatoes, artichoke hearts, and Also available: 1/2 portions from the dinner menu at half the price, except steaks.

spinach in a white wine sauce.

Seafood Saffrano $33% Large Old Neighborhood Hot Dog and Fries $7%
Your choice of 4 blackened scallops or salmon, served over Dijon, saffron risotto, Grilled Cheese with Fries $10%
drizzled with balsamic Spaghetti and Butter $10%
glaze. A 00

" : 99 Spaghetti with Meatball $11
Fisherman’s Platter $33 . ) . -

. . . . I , Chicken Fingers and Fries $11
Fried haddock, 2 shrimp, clam strips and calamari, served with fries and a side of Fettuccine Alfredo $11%
tartar sauce. Cheeseburger and Fries $11%

‘WBook oy %IW Hoom for all of Your Future Events!
Holds up to 160 people!
Terrazza Restaurant « 413-772-0970 « 244 Country Club Rd, Greenfield, MA 01301 « Terrazzagreenfield.com

*Consuming raw or undercooked meat, seafood, shellfish, or eggs may increase your risk of foodborne illness.
To our customers, beef takes a longer time to prepare. Good food takes time, and patience is a virtue. Please relax, be patient, or order
appetizers and salad while you wait. We appreciate it! Before placing your order, please inform your server if anyone in your party has a food allergy.
Consuming raw or undercooked meat, seafood, shellfish, or eggs may increase your risk of foodborne illness. Extra plate for
splitting $5. Any changes or alterations of entrées will be charged extra. Enjoy!
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