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SALA

Salads served with warm breadsticks

SEASONAL GRILLED VEGETABLE SALAD

Fresh market vegetables in season fossed in virgin

CI.ASSIB BAESAR olive oil and garlic, grilled and laid over spring greens
Torn romaine greens fossed with Asiago cheese, with shredded gruyere cheese. Served with buttermilk
classic Caesar dressing, herb croutons, Roma tfomato. peppercorn dressing. 12

Finished with anchovies and served with
house bread. 9 Add Chicken 3

MEXICALI COBB SALAD SWEET SOUR SALAD

Mixed greens fopped wifh fomafoes, onion. avocado, Pickled strawberries, mandarin orange segments, and red onion
Monterey jack cheese, chorizo, and fajitas’ style laid over seasonal greens with crumbled bleu cheese, pine nuts,
chicken. Served with honey-lime dressing. 12 grilled chicken, and red current balsamic dressing. 13

PASTA e e

Pastas served with warm breadsticks

MUSHROOM RAVIOLI

Wild mushroom ravioli fossed in olive oil with sundried
GINGER SHRIMP TURTEI-I-INI . _ fomatoes, roasted red peppers, red onion, zucchini, and
Hand made torfellini filled with ginger shrimp garlic. Deglazed with white wine, finished with shredded
mousse, fossed in pesto cream with sun dried parmesan. 12

tomato, topped with shredded pecorino cheese. 13

DUCK CONFIT RAVIOLI

Ravioli filled with confit of duck, fresh thyme, and cream
cheese. Tossed in garlic herb butter. 14

SICILIAN MEATBALLS AND SPAGHETTI

House made spaghetti splashed with slow simmered fomafo
sauce and topped with fraditional meatballs. Finished with
parmigiano reggiano. 14

Consuming raw or undercooked meat, fish and animal products may increase your risk for foodbourne illness.




VETROR S |
SOUP

SOUP DU JOUR

Soup of the day made by our culinary team. METRO CHILI
Cup 4 Bowl 6 House-made award-winning chili

made by our Sous Chef Michael Strand.
It really speaks for ifself.

SOUP AND SANDWICH Cp 4 Bowl 6

Your choice of a half cold deli meat sandwich with a
cup of soup du jour. 7

SOUP AND SALAD

A cup of soup du jour and your choice of house or
Caesar salad. 8

NI S ANDWICHES

All sandwiches served with housemade chips and pickel

THE CUBAN METRO BURGER

8 o0z of choice ground beef grilled to your liking and laid on a
Slow roasted Cuban style pork and toasted roll. Finished with leftuce, tomato, and onion. 9
smoked ham laid on a Tuscan roll

brushed with yellow mustard. Topped MILWAUKEE-STYLE REUBEN

with melted Swiss and sliced Sliced comed beef brisket laid on marble rye with aged Swiss
dill pickle. 11 cheese, metro dressing and house made kraut. 9

BLACK FOREST

Hot shaved prime laid on dark pumpernickel with melted brie
cheese and extra sharp horseradish mayonnaise. 10

RAJUN CAJUN FISH

Whitefi sh filet dusted with spicy fry krisp, pan fried, fopped
with Wisconsin cheddar and laid on a toasted roll brushed
with Cajun mayo. 10

GORGONZOLA CHICKEN

Boneless breast of chicken grilled and laid on rustic Ifalian bread,
topped with sautéed spinach and melfed gorgonzola cheese. 10

GRILLED PORTABELLA FOCACCIA

Grilled portabella mushroom cap laid on a toasted focaccia roll with
roasted red pepper, zucchini, and spinach and provolone cheese. 9

Consuming raw or undercooked meat, fish and animal products may increase your risk for foodbourne illness.




