
 

MENU 
A T T E R R A S  M I A M I   

 
 

 

 

 
 

Porcini Mushroom & Parmesan Croquette 
with apple, onion & pepper compote ……………………………………………..$8  

Chorizo & Mozzarella Croquette 
with spicy orange sauce …………………………………………………………………….…$8 

Baby Squid In Its Ink Croquette 
with roasted garlic hollandaise …………………………………………………...….…$8  

 

 
 

 

The Three Bruschettas…………………………………………………………………………………  $12 
– Fresh tomato, garlic & basil 
– Cured salmon with dill cream & capers 
– Beef carpaccio, parmesan & spicy oil  

Crispy Cod Fritters 
with piquillo pepper, garlic & tomato…………………………………………….$16  

Terras-Style Patatas Bravas…………………………………………………………….…..$12  

Serrano Ham Rolls filled with pineapple ……………………………………..$14  

Beef Carpaccio, arugula, parmesan crispy topping ………….……..$20  

Malanga-Battered Shrimp 
with semi-spicy pink sauce……………………………………………………………….$22  

Octopus Tartlet 
with mango confit and basil pesto……………………………………................$18  

Pork Bites with tamarind & peanut crumbs…..…………………………….$16  

House Fresh Ceviche…………………………………………………………………………...$18 

  

OUR CROQUETTES 

DELIGHTS & TAPAS 

A 20% service charge applies to all checks. Any additional gratuity is at your discretion and goes directly to your 
server. Our menu is designed for sharing. We recommend ordering 2–3 dishes for the full experience. 

 



 

MENU 
A T T E R R A S  M I A M I   

 

 
 
 
 
 

House Cuban Sandwich served with plantain chips…………………$16 
Roast pork, smoked ham, cheese, pickles, spicy sauce & mustard sauce. 
 

Mediterranean Sandwich……………………………….……………………………………………..$18 
Prosciutto, parmesan, arugula, olive pesto & sun-dried tomatoes 

Trio Burger with fries……………………………………………………………………………$20 
– Blue cheese & caramelized onion 
– Truffle sauce with sauteed mushrooms 
– Passionfruit ketchup & pickles  

 
 
 
 

Margherita………………………………………………………………………………………………… $16 
Fresh tomato sauce, basil & mozzarella. 
 

Prosciutto di Parma…………………………………………………………………….…………. $19 
Mozzarella, parmesan & arugula. 
 

Terras Pizza……………………………………………………………………………………………….$24 
Salmon, shrimp, white cream sauce, mozzarella & asparagus 
 
 
 
 
 
 
 

Octopus Salad with apple and blue cheese………………………………..…$18 
 

La Picada by Chef Lucio — Rooftop Edition………………………………….$42 
Churrasco with Roquefort cheese and chocolate, Spanish chorizo, Argentine chorizo, 
fried Brie cheese, and marinated olives. 
 

Butterflied Grilled Branzino with fine herbs 
sauce and mixed salad………………………………………………………………………….$33 
 

12 oz Angus Churrasco………………………………………………………………………….$42 
Served with your choice of chimichurri or blue cheese and two sides. 
 
French Fries – $5.50  Asparagus – $5.50       Mixed Greens – $5.50 
 

SANDWICHES 

PIZZAS 

MAIN COURSE 

Please inform your server of any allergies or dietary restrictions. Our kitchen handles gluten, dairy, nuts, shellfish, and raw 
proteins. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness. 
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