Delivery menu
Lunch & Dinner

Camarones Costeños
Molotes

Consomé Pollo
Sopa de Tortilla
Sopa de Lentejas

Manzana Verde
La Florentina
Espinaca

Mango con Pepitas

Cobb

Coconut-breaded shrimp served with mango ketchup

$ 129

Fried plaintain stuffed with refried beans and Oaxacan cheese, served with
black “mole” sauce, fresh cheese and cream

$ 99

Shredded chicken, rice and a combination of chopped broccoli,
cauliflower and carrots in a homemade broth

Cup $ 55
Bowl $ 79

Traditional recipe topped with fried tortillas strips, diced avocado,
sour cream and fresh cheese

Cup $ 45
Bowl $ 62

Lentils stewed with tomato, onion and plantain
With artisanal pork sausage Cup $ 40 Bowl $ 57

Cup $ 32
Bowl $ 45

alads

Lettuce, avocado, green apple, goat cheese, cranberries and caramelized
walnuts, served with honey-mustard dressing
Grilled chicken, sun-dried tomatoes, avocado and croutons, combined
with spinach and lettuce, served with an Italian vinaigrette
Spinach, tomato, mushroom, onion, toasted almonds, croutons and
goat cheese, served with a balsamic-bacon vinaigrette
Sautéed chicken served over lettuce mixed with mango and avocado, sprinkled
with goat cheese and toasted pumpkin seeds. Served with a mildly spicy
mango-pumpkin seed vinaigrette.
Romaine lettuce, tomato, onion and avocado, served with grilled chicken,
diced turkey ham, Monterey Jack cheese and hard-boiled egg,
served with creamy cilantro dressing

Lunch & Dinner hours
1:00 P.M. to 9:00 P.M.

Call us at 587-1135
We accept credit cards

Small $ 74
Regular $ 105

$ 109
Small $ 80
Regular $ 115

$ 149

Small $ 104
Regular $ 149

Delivery menu
Lunch & Dinner

Club Sandwich
Pavo Con Cheddar
Hamburguesa
de Arrachera

Pasta al Chipotle

Primavera
Pasta con
Chile de Árbol
Pasta Boloñesa

Pepperoni
Margherita
Cuatro Quesos
Vegetariana
Hawaiana

Baguettes & Sandwiches

Grilled chicken breast, turkey ham, Monterey Jack cheese, bacon, avocado,
tomato and lettuce, served on wheat bread with a side order of potato wedges

$ 165

Turkey ham, cheddar cheese, lettuce and tomato with a honey-mustard
dressing on freshly-baked whole wheat bread. Served with a green apple,
cranberry and goat cheese salad

$ 129

Hamburger made from ground flank steak, served with pickles,
tomato, lettuce and potato wedges
With cheddar cheese, caramelized onion and fresh sauteed mushroom

$ 179
$ 199

Pasta

Penne pasta and fresh mushroom bathed in a creamy tequila-chipotle sauce,
served with sautéed chicken and parmesan cheese

$ 149

Penne pasta, broccoli, carrots and zucchini combined in a creamy
parmesan cheese sauce

Traditional $ 89
With Chicken $ 119

Penne pasta prepared in a spicy marinara sauce, topped with mozzarella
and parmesan cheese and served with garlic bread

Traditional $ 95
With Chicken $ 125

$ 159

Traditional Italian recipe of spaghetti with meat sauce, parmesan cheese and
a touch of parsley, served with garlic bread

Mozzarella cheese and pepperoni

Small $ 85

Large $ 205

Sliced tomato and fresh basil

Small $ 79

Large $ 189

Mozzarella, cheddar, goat and parmesan cheese

Small $ 109

Large $ 239

Fresh mushrooms, onions, bell peppers,
and black olives

Small $ 98

Large $ 249

Pineapple, bacon and turkey ham

Small $ 119

Large $ 269

Lunch & Dinner hours
1:00 P.M. to 9:00 P.M.

Call us at 587-1135
We accept credit cards

Delivery menu
Lunch & Dinner
Arrachera

Dishes

200 grams of marinated flank steak served with guacamole, refried beans,
sautéed serrano chili peppers, cheese crisp and corn tortillas

$ 235

Tender chicken strips combined with sautéed onion and bell pepper, served
with flour tortillas, guacamole, sour cream and pico de gallo salsa

$ 129

Chicken breast covered in dark, spicy Oaxacan sauce, served with rice,
beans and corn tortillas

$ 119

Chicken breast covered in mango chutney, served with rice
and sautéed vegetables

$ 132

Chicken breast bathed in a mildly spicy, fat-free chipotle sauce, served
with sautéed vegetables and salad

$ 119

Enchiladas Suizas

Three chicken tacos bathed in a mildly spicy red sauce, covered with melted
Monterey Jack cheese and cream

$ 119

Filete Rockefeller

Fish fillet covered in a creamy sauce of fresh mushrooms, spinach, bacon and
parmesan cheese, served with rice

$ 255

Coconut-crusted fish fillet with a mango, bell pepper and shallot salsa,
served with rice

$ 199

Fish fillet cooked with garlic, served with rice and salad

$ 178

Shrimp sautéed with onion, bell pepper, pineapple and fresh mushroom,
topped with melted Monterey Jack cheese and served with rice

$ 199

Panko-crusted fish fillet served with a chipotle tartar sauce, accompanied
with sautéed vegetables and rice

$ 209

Shrimp sautéed with spicy pork sausage, bell pepper, onion and melted Monterey
Jack cheese, served between two flour tortillas, accompanied with guacamole

$ 199

Fajitas

Pollo con Mole Negro

Pollo con Mango

Pechuga Light

Pescado al Coco
Filete al Mojo de Ajo
Camarones
Gratinados
Pescado Empanizado
Gringa de camarón
con chorizo

Aguas Frescas

Lime, orange

Glass $ 28

Soft drinks

Lunch & Dinner hours
1:00 P.M. to 9:00 P.M.

Call us at 587-1135
We accept credit cards

everages

$ 27

Desserts

Delivery menu
Lunch & Dinner

Chocolate Cake

Four layers of moist chocolate cake topped with a rich Belgian-chocolate frosting

$62

Carrot Cake

Moist spice cake made with carrots, nuts and raisins, topped with a cream-cheese frosting

$69

Mocha Cake

Four layers of chocolate cake topped with an espresso-cream cheese frosting and decorated with walnut

$65

Coffee Breads

Banana-nut, cranberry-orange with walnuts, pineapple-coconut

$42

Flan

Traditional Mexican recipe for creamy caramel custard

$39

Brownie

EL clásico bizcocho de chocolate

$30

Pan Francés Terra Cotta

The house specialty! Thickly sliced sweet bread, egg-dipped and stuffed with a creamy filling.
Your choice of orange or coconut

Since we opened Terra-Cotta in 1999, our passion has always been
to use the freshest, most natural ingredients possible as the base for
all of our dishes, including our baked goods which are made on-site
daily from scratch.
We are proud to offer a variety of cakes for your most
important moments, such as birthdays, weddings, baby
showers and anniversaries
As all of our baked goods are made fresh to order, we require a
24 hour notice for each request

whole cakes
Chocolate Cake

Carrot Cake
Mocha Cake

Coconut Cake
Cheese Cake
Apple Pie
Passion Fruit Pie

Lunch & Dinner hours
1:00 P.M. to 9:00 P.M.

Call us at 587-1135
We accept credit cards

Order
1/2 Order

$ 99
$ 69

$ 699
$ 799
$ 759
$ 550
$ 639
$ 359
$ 499

