Appetizers

Barbcquc FPork 5|idcrs $11

Smoked Pork loin served on our homemade rolls, topped with a Pick!ed beet and tumfP slaw.

Mctro Nac“zos 510
[House made tortilla chfPs smothered in Montereg Jack and Cheddar cheeses then toPPcd with lettuce,
Fresh Pico de (Gallo, Sour Cream, (Guacamole and fresh Jalapcnos.

ADD Green Chili Chicken $15  ADD Dlue Crab $17

Bluc Crab Sliacrs $13%
T hree sweet blue crab cakes served on our house-made gar]ic rolls toPPed off with Zesty Cajun Slaw,

sliced tomato then finished with a side of horseradish remoulade.

Gri“cd Tacos
Girilled choice nestled between two corn tortillas with cabbagc, Fico de (allo, chso Fresco, scallions and

fresh avocado. Served with chipotle mayonnaise and corn and black bean relish.

Flank Steak & Fincapple Relish $11 Catch of the Day $ti

Fresh Calamari Strips %9
T ender Calamari stripecl fried go|cien and served with Sweet (Chili Sauce.

Chccsc SPrcacl Flattcr $13

[Jouse-made cheese sPreac{s: Dirtg Martini, Sun Dried T omato and Pacon Chedc{ar with grapes, pears,
flat bread crackers, and bread sticks.

BLT Dip $8
APPI@ Wood bacon mixed Wlth cream, mozzarC”a and Parmesan C!’IC@SCS then ]:)a!(ed. TOPP@& OF{:Witl'l Fresl’]

tomatoes, lettuce and served with warm, house-made Koscmarg bread.

Fried E_gg Flant $8
Fresh egg Plant, lightlg breaded and fried crisP, toPPec{ with parmesan cheese and served with

homemade marinara sauce.

Bonclcss Tcndcrs $10
Chicken tenders fried crisP and tossed with your choice of Spicg Bugalo, Barbcquc, or Sweet Chili Sauce

served with bleu cheese dressfng and celexy sticks.

House Chips and DiPs $7
Crispg house-made ranch potato c}wips served with White Barbeque, Cilantro | ime and Sweet Chi]i
dipping sauces.



Soups and Salads

SOUP of the Day Cup $5 Bowl $6
(Chefs creation that changcs daily

Seafood Gumbo CuP $8 Bowl $9

Chopped Vegctablc $9
Crisp romaine served with cucumbers, tomatoes, red peppers, carrots, red onions, chopped green beans, savoy

cabbage and gorgonzola cheese tossed in our house made balsamic vinaigrette.

Metro C aesar $9

Crisp romaine tOSSCCl Wltl‘! SCBSOﬂCd croutonsj and s!‘]rec{clcci Parmcsan Cl‘ICCSC

ADD gri”cd chicken breast $11

Fizzas

Tuscan $10
A sauce of garlic and olive oil, baked with fresh tomatoes, kalamata olives, mozzarella and feta cheeses

topped with fresh basil.

FcPPcroni $10

Zest9 house made marinara with sliced Pepperoni, toPPecl with mozzarella and Stromboli sPice mix.

Barbcciuc Pork $12

It started with Jerrg’s signature barbequc sauce then top Pecl with cheddar andjack cheeses, red onions,

and slow smoked BBQ,POF[Q

\/cgctarian $12
I’c starts with our house-made sauce then toppcd with artichoke hear‘ts, red peppers, golden peppers,

mushrooms, sundried tomato, red onion, fresh sPinach, parmesan and mozzarella cheeses.

Sandwiches
Chicken DBreast [Focaccia $10

Marinated chicken breast gri”cc{ and served on a tomato focaccia roll, with fresh spinach, lemon aioli, and

goat cheese.

Mctro Kobc Burgcr $13
rﬂaluc Pouncl gri”ed Kobe burgcr

Barbcquc Fork Sant:IWich $11
Smoked Por!( loin served on |talian Patard with Cl’;e]c\)errg’s signature barbcque sauce, and a Picklcc{ tumip and beet

slaw.

**All sandwiches are served with your choice of [French fried, ranch potato chips, cup of soup orzesty Cajun slaw. Askyour server for additional toPPings



