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Harry Heeder

Chef de Cuisine
STARTERS

Tumbleweed Tarte- Walnut Pastry Layered with Goat Cheese & Caramelized Onions,
Topped with Frisee Salad & Anaheim Chile Sauce . : :

Shrimp Flautas with Chipotle Chile, Lightly Deep Fried & served on a Tnmatllln Sauc& .

Garlic Custard with Warm Salsa Vinaigrette & Herbed Hazelnuts . . .

Veal Wrapped Prawns Stuffed with Goat Cheese, Deep Fred and served on Hut Easnl Slaw

Morgan Patton
Sous Chef

$5.95
1.25
6.75
8.75

Seared Achiote Glazed Ahi, Served Rare, Thinly Sliced & served with Chile Dil & Jicama Slaw . . . AT Frd )
Grilled Portabello Mushroom on a Red Chile Corn Cake with Mizuna Greens, Spiced Pecans & Smoked Red Pappm Oil 6.25
Marinated & Gnlled Chicken Quesadilla with Roasted Poblano Chiles, Red Onions & Goat Cheese St MR NOR N ] | 4D

SOUPS & SALADS
Black Bean & Roasted Corn Soup Garnished with Scallions, Roasted Corn & Chipotle Crema
Jennifer's Spicy Tortilla Soup
Mixed Greens, Garlic Croutons, Citronette l]ressmg Sy
Southwestern Whole Leat Caesar Salad with Red Chile Croutons
with Grilled Chicken Breast
Crispy Breaded Calamari on Baby Greens wnh ﬁ.wur:adu Tumatu HEd Elnlnn ﬂuesu Fres:u &
Horseradish-Tabasco Crema with Papaya-Tequila Dressing . .
Spinach Salad with Grilled Jicama, Roasted Red Bell Peppers, Cherry Tnmatu&s
Dried Apricots, Anejo Cheese & Terra Cotta Vinaigrette : |
Grilled Shrimp Tostada with Black Beans, Greens, Red Onion, Tomato, Mucadu F'lr.u dE Ealln
Orange-Chipotle Dressing & Cilantro-Lime Crema

SMALL PLATES & PASTA

Sauteed Rock Shrimp Cakes served on Wilted Spinach with Red Chile Vinaigrette & Tomato-Tomatillo Salsa $11.95
Confit Duck Enchiladas with Wild Mushrooms, Poblanos & Jack Cheese with a Red Pepper Aioli . . . . . . 12.85
Grilled Chicken Bucatini Pasta with Chile Rajas, Pinenuts & Basil in a Light White Wine Cream Savce . . . . 12.95

Penne Pasta with Chipotle Marinara Sauce & Vegetable Melange, Pinenuts & Asiago Cheese . . . . . . . 1285
Chipotle Seafood Raviolis in a Savory Broth of Sun-Dried Tomatoes, Lemon Zest & Cilantro with Black Bean Salsa  13.75

SIGNATURE PLATES

Char-Grilled Bone-in Lamb Steak with Mint-Cilantro Butter on Open Range Black Beans
Large Prawns Stuffed with Herbed Goat Cheese on a Southwestern Tomato Coulis . . . _
Red Chile Rib Eye with Blackjack Mole, Jicama Horseradish Slaw & White Cheddar-Chipotle Whlpped Putamﬂs -
Chile Relleno Platter - One Chicken & One Shrimp Stuffed Poblano Chile on Red Pepper Chipotle

Sauce, served with Black Beans . :
Chile Roasted Muscovy Duck Breast with Ehnputla Saur:e on a Pulam Hurseradnsh Pancake & Earrut Jmama Salad
Pork Loin Stuffed with Wild Mushrooms, Spinach, Pinenuts, Asiago Cheese & served with Red Chile Sauce

& Sun-Dried Tomatoes Potatoes . .
Grilled Veal Chop with Wild Mushroom:- Fnr.kh_.r Pear Eauce & Sun [ln&d Tumatu Whlpped Putalues & ‘-‘EﬂElahles
Tortilla Crusted Chicken Breasts with Roasted Garlic & Goat Cheese Sauce with Orzo Pasta & Black Bean Salsa .
Grilled Double Chicken Breast with Achiote Sherry Glaze on Mole Verde, White Cheddar-Chipotle Whipped Potatoes
Vegetable Platter of Red Chile Corn Cake, Grilled Chayote Squash, Portabello Mushroom,

Smoked Tomato Couscous and Sweet Corn Relleno :
Grilled Salmon Filet on a Yellow Mole Sauce with a Shnmp Tamale
This Evening’'s Sealood .

PIZZAS FROM THE WOOD BURNING OVEN

Rock Shrimp, Herbed Mozzarella, Smoked Gouda, Tomatoes, Mushrooms, Tamarnnd Sauce & Jalapeno Chiles $12.75
Goat Cheese, Caramelized Onions, Sun-Dried Tomatoes, Cilantro Pesto & Smoked Mozzarella . . . . . . . 11.75
Melange of Freshly Grilled Vegetables with Herbed Mozzarella, Roasted Garlic & Caesar Sauce . . . . . . 10.95
Grilled Chicken with Rosemary, Feta Cheese, Black Olives, Roasted Garlic & Red Chiles . . . o enli1i2h
Your Choice - Pepperoni, Black Olives, Peppers, Tomatoes, Mushrooms, Onions (Chicken or Rock Shnmp a:tra] auliels

SANDWICHES (Choice of Fries, Orzo, Black Beans or Marinated Mushrooms)
Grilled Eggplant, Portabello Mushrooms, Red Bell Peppers, Basil & Tomatoes on Foccaccia with Herbed Goat Cheese $7.25
Chicken Breast with Melted Jarlsberg & Salsa Mayonnaise . . R e e 7 05
Roast Beef on Rye with Caramelized Onions, Roasted Poblanos & Malted Whua Eheddar wlth
Horseradish Sauce, Lettuce & Tomato, Jalapeno Pickle . . . . . . . . . . . . . . . . 825
Sirloin Burger on Onion-Basil Roll or French Bread . . TRl eV e e e e s L oo e Ty
Grilled Salmon BLT Sandwich on Onion-Basil Roll with lea Ehlpntla Saur.a s ARl L
We Accept Major Credit Cards, In-State Checks with Bank Euaranme Bard E: Eash
18% Gratuity Added to Parties of 6 & Mare
In Tucson, Please Visit
Tohono Chul Tea Room

Individual Man Cafe Terra Cotta
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DESSERTS

Winter Tulipe Filled with White Chocolate Ice Cream & Served with Warm Fruits .

Roasted Caramel Torte - Layers of Spice Cake, Caramel Walnut Filling & Spiced Buttercream
Chocolate Mousse Pie :

Caramelized Apple Quesadilla with Emnamnn Ica Emam i :
Harlequin Torte - Glazed Chocolate Cake Layered with White Ehnnulata Muussa & Erand Mamler ;
Chocolate Relleno with Hazelnut Mousse & Raspberry Sauce .

Creme Brulee (Today's Flavors) with Biscotti

BEVERAGES

Coffee- Fresh Roasted from Tostino Roasters

Lemonade or Prickly Pear Lemonade .

Espresso .

Ty'nant Sparkling Mmerai Wa1nr iSS[ImI]

Sole Still Water (330ml)

Cappuccino, Cafe Latte, Iced Mocha LatIE Sl
Coke, Diet Coke, Sprite, Ginger Ale, Milk, Bencheley TEas

BEERS & SPECIALTY DRINKS

Sierra Nevada Pale Ale on Tap,Haake Beck Non-Alcoholic Beer

Dos Equis Amber, Amstel Light

Pete's Wicked Ale, Red Tale Ale .

Pilsner Urquell, Modelo Especial

Samuel Smith Nut Brown Ale .

Margaritas with Fresh Squeezed Lime Juice E& Jnse Cuervn Guld : >

Our Own "Prickly Pear™ Margarita (prickly pear syrup & recipe available at take- uut} :
Our Famous “Scottsdale™ Margarita with Patron Tequila & Cointreau (prickly pear add .50) .
Arizona Sunset {Our Custom Wine Cooler made with Quady Black Muscat Wine)

110 In the Shade (Ilced Beer with Jalapeno Vodka) .

WINE BY THE GLASS (6oz pour)
(Vintage Subject to Change- Available by bottle @ 4x Glass $, except for Opus One @ $100.00/bottle)

WHITE (iisted from off dry to dry to full bodied)
Kendall-Jackson “Vintners Reserve™ Johannisberg Riesling "96 California .
Sonoma Cutrer "Cutrer® Chardonnay ‘94 Sonoma
Simi Chardonnay 94 Sonoma/Mendocino . :
Murphy-Goode "Reserve™ Fume Blanc ‘95 Sonoma- .MEIEI"I.ﬂEI’ u’alhayr :
Deloach "Russian River™ Chardonnay ‘95 Sonoma .
Caymus “Conundrum” Proprietary White ‘95 Califronia .
Grgich Hills Fume Blanc ‘94 Napa
Anapamu Chardonnay ‘95 Central Coast . . . .
Joseph Phelps Chardonnay ‘94 Sonoma/Mendocino . . . .
RED (listed from ||ght E‘u I‘rmw to I‘uII hndled E: snrw]
Erath "Vintage Select™ Pinot Noir "94 Williamette, Oregon .
Hogue Merlot "84 Columbia Valley, Washington .
Newton Merlot ‘94 Sonoma County .
Opus One ‘93 Napa (40z glass pour)
Raymond “Reserve™ Cabernet Sauvignon ‘94 S .
Lytton Springs Zinfandel ‘94 Sonoma (Always one of Eallfurma 5 hr.rst Emfandals] .
Smith & Hook Cabernet ‘93 Santa Maria (A wonderfull Cabernet mth lnts of frult and suﬁ tunnmsl
Caymus Cabernet."93 Napa (Wine Spectatar’s # 86 wine of the'year) . .., L . 0 3

SPARKLING WII'-.IES

Uomaine Chandon Biancde Noirs Calfifornim . . ..-. . v v ol e vie o e e s

CAFE TERRA COTTA "MERCHANDISE"
“Contemporary Southwest- The Cafe Terra Cotta Cookbook”, autographed by Owner/Chef Donna Nordin
Southwest Taste Cookbook
Cafe Terra Cotta T-Shirts .
Cafe Terra Cotta Coffee Mugs
Fiesta Pots (with or without Cactus) . :
Cafe Terra Cotta Spices, Beans, & Rices (Take Hume a Taste uf L‘.afa Terra Cntlal :

v0.00
. 8.50
< WS
. b.50
. 1.00
S dant
. 7.00
. 6.25
. 6.00

$7.00
. 6.50
. 1.50
15.00
ol
. 1.50
0 8.25
e

$5.50

$26.35
28.85
12.95
. B.95
. M.P.
. 2.50-4.95

Try Our Private Label Chardonnay, Sauvignon Blanc, White Zinfindel & Cabernet Produced and Bottled for Cafe Terra Cotta

by Raymond Vinyards and Cellars, Napa Valley, Califormia. Available by the Glass ($4.75) or Bottle ($19.00)

Cafe Terra Cotta is Smoke Free Except for the Patio. No Cigars & Pipes Please!
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Progressive Wine List
This is a format that catagorizes wines by style and taste characteristics. Wines are listed from those that are lightier and fruitier to those
that are heavier and fuller in body. Wines with similar characteristics are grouped together to assist you in trying something nevv.
SPARKLING WINES
Veuve Clicquot Ponsardin Demi Sec NV France (375ml) . . . . . . . . . . . . . « « =« « « = $26.00
Damaine Chandon Blanc de Mok NVACEIfOMIBE e oo o e o ot e e e e e et s 26:00
Iron Horse Brut Rose ‘88 Sonoma . . . A B R OS NE T rC e i sie n Seaes 08, U
Veuve Clicquot Brut "Yellow Label” NV Franrn S okl nenengnrc oWt b, 00
YWHITE WII".IES nghtly Swuat to Almust Dr'f

Gundlach Bundschu Gewurztraminer ‘95 T S e
Chateau St Jean Jnhanmsherp Hlesllng '95 Snnﬂma

Ferrari-Carano Fume Blanc ‘95 Napa

Frog’s Leap Sauvignon Blanc "95 Napa

Silverado Sauvignon Blanc ‘95 Napa . :

Clos du Bois "Calcaire™ Chardonnay ‘95 Napa St
Chateau Potelle "Mt. Veeder VGS" Chardonnay ‘91 Napa
Hess Collection Chardonnay ‘94 Napa . S,
Sonoma-Cutrer "Russian River" Chardonnay ‘94 Sonoma
Kendall-Jackson "Camelot" Chardonnay ‘95 Lake County . .
WHITE WI[".IES Full Eudmd

Duckhorn Sauvignon Blanc '95 Napa .

Byron Chardonnay ‘94 Santa Barbara . . .

Chateau St. Jean "Belle Terre" Chardonnay ‘95 Alezander 'u‘al!ev

Mantanzas Creek Chardonnay ‘94 Sonoma . . :

Au Bon Climat "Reserve Tally" Chardonnay ‘93 Armyu Grande Ualley : S
Ferran Caranu Ehardunnay 94 Ale:ander Ualle',r {Hatud over “Hl]" m tha Wma Spautatur} B

Newtun Ehardnnna'f 95 hlapa :
Dakville Ranch "Vista Vineyards” Ehardnnnay '94 Napa :
Shafer "Red Shoulder Ranch™ Chardonnay ‘95 ‘slapa ;
Far Niente Chardonnay ‘94 Napa
Grgich Hills Chardonnay ‘94 Napa . .
Mer & Soleil Chardonnay '94 Central Coast {[:hur.k Wagner nf Caymus famu own Chardunnaﬂ
Kistler Chardonnay ‘94 Sonoma (Always one of California’s top rated Chardonnays) .
RED WINES- Light & Fruity
Jade Mountain "La Provencale” ‘92 California (Syrah/Mouvredre) :
Bonny Doon "Le Cigare Volant" ‘94 California .
Erath "Twenty-Fifth Anniversary” Pinot Noir "94 Wlllamette ".-'allev Uregnn {Churr'f and currunt nntes elegﬂnt flmsh}
Robert Mondavi Pinot Noir ‘94 Carneros
Byron "Reserve” Pinot Noir ‘92 Santa Barbara . .
RED WII".IES Full Bndued Frum,v and or Spu:»,v
Cuvaison Merlot ‘94 Napa .
Francis Ford Enppula Cabernet Franc 94 Napa Wiy
Chateau: St Jaan “Cing Cepage” ﬂuhamm Sauvignon "93 Sunnma (Wmu Spantﬂtur S # BE wmn)
Swanson S',*rah '92 Hapa :
Duckhorn Merlot ‘94 Napa . ISP A ¢
Bunn'f Duun “Cardmal Zln Zlniandal 95 Santa Eruz {It wuuld ha a “Zm“ nut tu try this} s A=l

H:dge “Pagam Hanch meandel '94 Sunuma {Zlnfandni 5 dunt gat ‘much hattar than thrs unu]
Kenwood "Artist Series” Cabernet Sauvignon ‘88, "90 Sonoma .
Kunde "Century Vines" Zinfandel ‘94 Sonoma ;
Robert Pepi "Two Heart Canopy” Sangiovese ‘94 Napa .
Groth Cabernet Sauvignon ‘93 Napa
Simi Cabernet Sauvignon ‘93 Sonoma . B e R R SR,
RED WINES- Really BIG!!!
Langtry Meritage ‘90 Lake County . . .
Duckhorn "Howell Mountain™ Meritage "92 {51% Marlnt 3{]% Eaharnut Sauulgnnn. 9% Caharnat Frann]
Joseph Phelps "Insignia” Meritage ‘89, '90, 91, '92 Napa . ARG ;
Beringer "Howell Mountain” Merlot ‘93 (one of the best Merlots - Ilmltud avallahlhwl :
Freemark Abbey "Bosche" Cabernet Sauvignon 79 Napa
Stag’s Leap Winery Syrah ‘93 Napa
Robert Craig Cabernet Sauvignon ‘93 Napa
Silver 0ak Cabernet Sauvignon ‘92 Alexander Valley
Robert Mondavi "Oakville District” Cabernet Sauvignon ‘93 Napa et e L T
JﬂSEph PhEipS "Eisle "."iﬂE'fEII"d" Cabernet Sauuignun ‘89 Napa (One of Napa's most famous vineyards - last vintage from Joseph Fhllp:}
Shafer "Hillside Select” Cabernet Sauvignon ‘89, ‘90 Napa .
Beringer "Private Reserve" Cabernet Sauvignon ‘92 Napa (Very hlﬂhl? ratﬂd 95!!} :
Caymus "Special Select” Cabernet Sauvignon ‘91, ‘92 Napa (‘31 was 1994 "Wine of the ?aar"]
Robert Mondavi "Reserve” Cabernet Sauvignon ‘92 Napa
ZD "Reserve” ‘93 Napa (Big, but elegant) e Do
Dunn Vineyards "Howell Mountain" or "Napa" Cabernet Sauvignon '89 M oinEsty . .
Vintages may change without notice, Please check with server. (Arizona law alluws customers to take pamall',' hl!ed corked bottles humﬂ}
Please ask your server to see our "RESERVE" List
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