
Dinner 

In compliance with city water management rules, water is available upon request rather than automatically placed at your table. 

Thank you for helping us conserve this precious resource · An automatic 20% gratuity will be added to parties of 6 or larger 

 
 

                                     SMALL PLATES 

 Soup of the Day  10 
made daily from the finest ingredients 

 Classic Caesar  14 
organic romaine, house-made caesar 

dressing, marinated white anchovies, 

garlic crostini 

 Endive Salad 15 
chopped endive, dried cranberries, 

pine nuts, aged blue cheese crumbles, 

balsamic vinaigrette 

 Beet Salad 18 
 red and golden beets, diced onions,  

hazelnut-crusted crispy goat cheese, organic 

field greens, sherry vinaigrette 

 Castroville Artichoke 16 
drizzled in balsamic glaze, served with pesto 

aioli 

 Prawn Martini          18 
five poached prawns 

served in a martini glass with spicy horseradish 

cocktail sauce 

  Stuffed Mushrooms 15 
baked and stuffed with spinach and garlic 

topped with a rich bleu cheese sauce 

  

 SIDES 10 

plain or garlic shoestring fries, sweet potato 

fries, whipped potatoes, fingerling potatoes, 

sautéed spinach, risotto 

  
              
              

    
 Terry’s strives to serve fresh organic produce from 

local farms whenever possible as well as sustainable 

wild caught seafood and grass-fed meats 

 

 LARGE PLATES 

 Cypress Burger 24 
the best burger in Carmel 

swiss cheese, lettuce, tomato, red onion, 

 bacon aioli, green salad or fries 

 substitute veggie patty add 2 

 Truffle-Mushroom Ravioli 26 
sautéed mushroom, diced red pepper, 

green onion, saffron-cream sauce  

 Seared Sesame Tuna 32 
sesame crusted ahi tuna, julienne vegetables, 

thai chili cream sauce, soy dressed soba 

noodles 

 Shrimp Scampi 32 
wild shrimp sautéed in garlic-butter sauce, 

diced tomato, red pepper flakes, parmesan 

cheese, over linguini   

 Monterey Sand Dabs 30 
breaded and pan-seared, tarragon cream 

sauce, fingerling potatoes, daily vegetables 

 Pan-Seared Wild Salmon 38 
lemon-beurre blanc, capers,  

whipped potatoes, daily vegetables 

 Chicken Piccata 28 
organic chicken breast, butter, lemon and 

caper sauce, wild rice pilaf, daily vegetables 

 Chicken Rollatini 30 
organic chicken breast stuffed with goat 

cheese & spinach, sundried tomato pesto 

cream, risotto, daily vegetables 

 Braised Short Ribs 38 
harris ranch beef, zinfandel-veal stock 

reduction, sautéed spinach, whipped potato 

              Grilled Rack of Lamb 40 
mint-pistachio pesto, whipped potatoes, daily 

vegetables 

 Black Angus Filet Mignon 42 
creekstone farms black angus, brandy-

peppercorn reduction, whipped potatoes, 

daily vegetables 


