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M O R O C C A N  L A M B  K A B O B S

S P R I N G  B L I S S

B L A C K E N E D  N E W  Y O R K  S T E A K

MORE INFORMATION

1 9 $
Cucumber-yogurt dip, Ponzu cabbage slaw

Spring mix, creamy lemon vinaigrette, fresh
strawberries, feta cheese, candied pecans

Smoked shallot butter, grilled corn on the cob, Yukon gold 
baked potato

exploretock.com/terrablanca

34715 N. DeMoss Rd. Benton City, WA 

509-588-6082

CHEF’S SALAD

MAIN ENTRÉE

DESSERT

S E L E C T  O N E  O F  
T H E  F O L L O W I N G

3  COURSES
$50/PERSON

R E S E R V A T I O N S  O N

OPTIONAL APPETIZER

G R A P E  L E A F  W R A P P E D  S W O R D F I S H
Creamy Bearnaise sauce, asparagus & spring pea orzo

R O A S T E D  H A L F  C H I C K E N
Rosemary-herb butter, grilled corn on the cob, Yukon gold
baked potato

S P R I N G  V E G E T A B L E  L A S A G N A
Fire-roasted red sauce, grilled house-made bread

V A N I L L A  E S P R E S S O  C A K E
Caramel & vanilla latte buttercream, rich chocolate sauce

P R E S E N T E D  B Y Chef Vande Berg

3/15


