
 

            

              

             

          

          

               

                 

                 

               

       

                

           
                                                         

           

          
        

 

A P P E T I Z E R S A N D S A L A D S 

Butternut Squash Soup - (GF, V) - pomegranate crème | 12 

Fried Eggplant-(VEG) - provolone, pesto, evo | 12 

Organic Avocado & Gem Salad- (V, Veg, DF, GF) -citrus, pistachio, endive, cucumber, orange vinaigrette | 16 

Caesar Salad - baby romaine, parmesan reggiano, focaccia, caesar dressing | 18 

add - chicken 10 , *hanger steak 18, *salmon 20 , shrimp 18 

Burrata - prosciutto, green apple, pine nuts, basil, french baguette | 22 

*Cheese & Charcuterie- chefs’ selection of imported cheese & meats 
seasonal pickles & fruit, mustard, local honey | 38 

S I G N A T U R E E N T R É E S 

*Pan Seared Ora King Salmon - wild mushrooms, leeks, miso broth | 32 

*Boneless Rib eye -14 oz. (GF) - pomme puree, root vegetables, compound butter | 60 

*Beef Filet Mignon -6oz (GF) - roasted heirloom carrots, spinach, beef jus | 48 

*Pan Roasted Organic Chicken- charred asparagus, pomme puree, endive | 32 

Bucatini- spicy heirloom tomato sauce, shrimp, ricotta, parmesan, basil | 28 

Terrace Burger - american cheese, onion, romaine, roasted tomato aioli, charcoal bun, pomme frites | 26 

Filet of Snapper - (GF) - garlic herb rice, roasted pepper, onion, cherry tomatoes, roasted salsa | 36 



               
 

                      
                  

             

 

 

 

   

 

  
 

 

                        

         

          

 

 
 

     

    

    

       

       

       

       

 

         

         

          

L A R G E P L A T E S 

Four Day Braised Lamb Shank -risotto, onion, carrots | 55 

*Seafood Platter- whole lobster, 6pc oyster, poached shrimp, trout tartar| 95 

S W E E T F I N I S H E R S 

Chocolate multi-layered mousse cake| 12 

Carrot Walnut cake| 12 

Caramel Cheesecake| 12 

Housemade Vanilla or Chocolate ice cream | 10 

B E V E R A G E S 

coffee/ espresso/ cappuccino/caffe latte/ Nitro cold brew coffee 

selection of Metz luxury premium teas | 7 

M O C K T A I L S 

shirley temple - ginger ale, grenadine, maraschino cherries | 6 

roy rogers - coca cola, cherry juice, grenadine | 6 

sailing safely - ginger beer, lime, organic berries | 14 

*GF - gluten free *DF- dairy free *V- vegan *Veg- vegetarian 

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions. 
Our menu does contain items served raw or partially cooked, or may contain raw or partially cooked ingredients. 

WE ARE HAPPY TO PROVIDE MORE INFORMATION ABOUT ANY MENU ITEM UPON REQUEST 

@TERRACE16CHICAGO 

@TRUMPCHICAGO 

401 N WABASH 
CHICAGO,IL 60611 

(312) 588-8030 

. 




