
 
  

 
  

  
  

 
  

 

  
 

  
  

 
  

  
  

 
  

 

 
  

 
  

  

 
  

 
  

  

 
  

 
  

  
 

  
 

  
  

 
  

 

  
  

  
  

  
 

 

  

  
  

 
  

  
  

 
  

  

 
 

 

 

 
 

 

 

S H A R E D  L A N D  &  S E A  

G A M B A  S  A  L A  P L A N C H A  
spice marinated prawns, spiced white bean puree, 
cucumber, pickled onions 

G R I L L E D  S PA N I S H  O C T O P U S  
crisp pork belly, cherry bbq sauce, frisee, 
black olive powder, peanut brittle 

W H I P P E D  &  P I C K L E D  
crow’s dairy goat cheese, balsamic strawberries, 
nopal relish, rustic loaf 

PA N  PA R A  E L  A L M A  
jalapeno cornbread, native fry bread, 
brazilian cheese rolls, avocado chili butter, 
honey whipped cream cheese, queen creek olive oil 

T E R R A ’ S  H O T  S T O N E  
wagyu beef or pacific ahi tuna 
cilantro scallion salad, pickled ginger, serrano ponzu 

B A K E D  H U A R A C H E  

F I G  - A  - L I C I O U S  
mission figs, smoked cipollini onions, arugula, 
crumbled goat cheese, fig balsamic reduction 

E L  D I A B L O  D E L  S O L  
arrabiata sauce, pepper jack cheese, 
charred jalapenos, chorizo, pepperoni, sausage, 
carne asada, avocado crema, pickled red onion, 
cilantro 

T H E  M A G I C A L  M U S H R O O M  
basil pesto, gruyere & grana padano, 
herb roasted forest mushrooms, truffle essence 

S O U P S  &  S A L A D S  

Z U C C H I N I  F L O W E R  S O U P  
summer squash, roasted poblano, sweet corn, 
crispy frijoles 

S O N O R A N  S A L A D  Ἧ  
compressed melons, jicama, cucumber, carrot, 
tomato, wild arugula, tequila lime vinaigrette, tajin 

E S P E L E T  T E  R O A  S T E D  B E E T S  
caramelized yogurt, baby kale, pickled red onions, 
marcona almonds, minted lemon oil 

B A B Y  K A L E  &  R O M A I N E  C A E S A R  
cotija cheese, cured tomatoes, spanish anchovies, 
cheese croutons, roasted poblano caesar dressing 

G R I L L E D  AV O C A D O  S A L A D  
artisan greens, hearts of palm, pickled fennel, 
crispy prosciutto, orange-mole vinaigrette 

22  

17  

14  

12  

19  

17  

18  

19  

11  

12  

15  

14  

16  

S Q U A  S H  PA P PA R D E L L E  PA  S TA  
house-made pappardelle, squash ragout, 
crispy garlic, grana padano, rustic loaf 

C I L A N T R O  D U S T E D  C H I L E A N  S E A  B A  S S  
avocado crema, mizuna, tempura jalapenos, 
sweet corn pico 

S P I C Y  C I T R U S  G L A Z E D  AT L A N T I C  S A L M O N  
cauliflower arroz, lollipop kale, salmon chicharron 

G R I L L E D  F I L E T  M I G N O N  
lump crab mash, asparagus, smoked cipollini onions, 
chipotle hollandaise, black truffle chimichurri 

A R R O Z  N E G R O  
forbidden rice, maine lobster, jumbo shrimp, 
mussels, calamari, crab, chorizo, 
grana padano, saffron aioli 

A C H I O T E  R O  A  S T E D  C H I C K E N  
“charcoal” papas brava, palacios chorizo, 
sweet onion, three sisters succotash, dark chicken jus 

T E R R A ’ S  S I G N AT U R E  B U R G E R  
vermont white cheddar, caramelized onions, 
roasted poblano peppers, arugula, 
lemon-truffle aioli, pretzel bun, french fries 

19  

3  6  

29  

3 9  

42  

26  

16  

Terra Tempe Kitchen & Spirits cleverly combines the 
bold, rustic flavors of Arizona and the Southwest with 

inspired, elevated cuisine. Led by Executive Chef 
Alexander Robinson, the local ingredients from 

the surrounding area of the Salt River and its rich history 
provide a healthy and all-natural reflection of 

the “land of Tempe.” 

Terra Tempe features a menu rich in history, 
indigenous ingredients from artisanal producers and 

the best local products that tell Tempe’s story with 
the blend of Spanish, Native American, Mexican 

and early American pioneers. The bar features 
a wide array of signature nature-infused craft cocktails, 
local beers and an inspired wine list, catering to those 

that appreciate a break from the status quo. 

T E R R A  T E M P E  —  B A S K  I N  
T H E  S P I R I T  O F  T H E  L A N D  

The Westin Tempe, 11 E 7th St, Tempe, AZ 85281, (480) 968-8885 

*May contain raw or undercooked ingredients. Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
For parties of six or more there will be an 18% automatic gratuity & one check policy for the group. 



 

  

 

 

 

 

   
 

  

 

  

   
 

  

  

  

  

  

  

  

 

 

  

  

 

 

  

   
 

  

 

  

 
  

 
  

 
  

 
  

  

 
  

  

 
  

  

 
  

  

 
  

 
  

  
  

 
 

 
 

 
 

 
 

 
 

  

  
 

 
 

 
 

 
 

 
 

S I G N A T U R E  C O C K T A I L S  S P A R K L I N G  &  C H A M P A G N E  

N U T  T  Y  O L D  F A  S H I O N E D  
makers mark bourbon, monin butter pecan 
syrup, black walnut bitters 

C A C T U S  C O L L I N S  
hanson meyer lemon vodka, re’al blue agave, 
lemon juice, fever-tree bitter lemon soda 

A R I Z O N A  S P R I T Z  

16  

15  

14  

mionetto prosecco, italy 

taittinger brut nv, france 

veuve clicquot brut, yellow label, france 

11 42 

12 0 

195 

W H I T E S  

C H A R D O N N AY  
aperol, chareau aloe liqueur, 
mionetto prosecco, fever-tree pink grapefruit soda 

j lohr riverstone, arroyo secco monterey, 
california 2019 

10  3 8  

I L L O G I C A L  PA L AT E  15  sonoma-cutrer, russian river, california 15  5 8  
appleton estate reserve 8 yr rum, 
monin butter pecan syrup, pimento dram, 
banana du bresil, lime juice 

far niente, napa valley, california 

S A U V I G N O N  B L A N C  

15 0 

T E R R A  M U L E  16  wither hills, marlborough, new zealand 10  3 8  

espolon blanco tequila, 
monin desert pear syrup, lime juice, 
fever-tree ginger beer 

trinchero mary’s single vineyard, napa valley, 
california 

O T H E R  W H I T E  

16 62 

T H E  B I T  T E R  T R U T H  15  pinot grigio | mcmanis, california 9 34 
redemption rye whiskey, 
cocoa nib infused aperol, 

moscato | terra d’oro, california 9 34 

cinzano sweet vermouth 

N A K E D  A N D  I N F A M O U S  
montelobos mezcal, tromba silver tequila, 
green chartreuse, campari, lime juice, 
orange bitters 

G R E Y H O U N D  T O  T E M P E  
roku gin, lemon juice, re’al agave sage syrup, 
ruby red grapefruit juice 

C A F É  O N  S E V E N T H  
hanson organic vodka, monin pistachio syrup, 
kahlua, starbucks espresso 

D E S E R T  R E V I VA L  (  Z E R O  P R O O F  )  
monin desert pear syrup, lemon juice, 
fever-tree club soda 

15  

14  

15  

8  

white blend |rodney strong upshot, california 10  3 8  

R O S É  

bieler pere et fils sabine, france 

rabble, paso robles, california 

10  

11 

3 8  

42 

R E D S  

P I N O T  N O I R  

king estate inscription, willamette valley, oregon 

walt by hall wines, anderson valley, california 

argyle, willamette valley, oregon 

flowers, sonoma coast, california 

C A B E R N E T  S A U V I G N O N  

tribute, monterey, california 

juggernaut hillside, california 

13  

17  

11 

12  

5 0  

6 6  

6 8  

82 

42 

4 6  

B E E R  

D R A U G H T  
coors light 7 j lohr hilltop, paso robles, california 75 

blue moon belgian white 7 caymus, napa valley, california 195 
sierra nevada hazy little thing ipa 8 
sierra nevada pale ale 7 

O T H E R  R E D  

samuel adams summer ale 7 merlot | murphy goode, santa rosa, california 10  3 8  

modelo especial 8 red blend | z alexander brown uncaged, 11 42 

stella artois 8 california 

huss brewing scottsdale blonde 8 red blend |trinitas mysteriama, california 12  4 6  
four peaks kilt lifter scottish-style amber ale 8 red blend | the prisoner, california 85  
the shop beer co. church music ipa 8 

B O T  T L E D  &  C A N N E D  
budweiser 6 
bud light 6 
miller lite 6 
corona premier 7 
dogfish head seaquench session sour 7 
papago orange blossom wheat 7 
angry orchard hard cider 7 
truly hard seltzer 6 
heineken 0.0 non alcoholic 6 

The Westin Tempe, 11 E 7th St, Tempe, AZ 85281, (480) 968-8885 


