MEIRO

BAR & CAFE

Dinner

Appetizers

Calamari

Liglﬂtlg breaded giant calamari striPs served with a | hai sweet chili sauce.

Crab Bleu Cheese Dip

Swect crab with gorgonzola and cream cheese toppcc{ with gratec{ parmesan and baked.

Gar‘lic Spiced Slwrimp

Shrimp sautéed in garhc and white wine and served with rosemary crostini.

Chicken T enderloins
T enderand ]ightly breaded chicken tenderloins fried and served with a sweet chil, E)BQ‘and

buffalo &ipping sauces.
Ceviche

Bay sca”oPs and shrimp marinated in a citrus PineaPPIc ceviche, served with fried corn cl‘]iPs.

Bruschctta TaPcnaclc
[Fresh tomato basil bruschetta served along side a olive and sundried tomato taPenaclc with

house~mac‘e rosemary crostinis

Cl—\ccsc Sprcacl Flattcr
[Jouse-made cheese sPrcac{s: Dirt\zj Martini, sun dried tomato and bacon cheddar with

grapes, pears, flat bread crackers, and bread sticks.

Metro Slidcrs

T hree mouth watering sliders; your choice of either steer tenderloin toppecl with gorgonzola
cheese and caramelized onions. Next our crab cake slider topped with a Cajon slaw and remoulade.
Fina”y, our smoked shredded Pork slider toppcd with a Picklcd beet and ’curnip slaw.

A” SCWCd on our house—mac{e ro”s‘

BBQ‘POI‘k $11 Crab $13 Tenderloin $13

Fried Eﬂggplant
Frcsh eggplant, breaded and fried crisP, toPPch with parmesan cheese and served with

l’)Omﬁ macle marinara sauce.

oups

Soup of the Dag Cup $5 E)owl

C}ﬁeps creation that changes dailg

Seafood Gumbo Cup $6 Bowl
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$9

$9

$10

$12
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$10
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$1%

$8



Salads

Dinner
Fresh tossed greens with cucumbers, red tomato, red onion and toPPecl with house-made

croutons, served with your choice of fresh c[ressings.

Choppcd \/cgctablc
Crisp romaine served with cucumbers, tomatoes, red peppers, carrots, red onions,

ChOPPCC{ green beans, savorg cabbage and gOI"gOX'\ZOIa clﬁeese tOSSéd in our house made

balsamic vinaigrette. Add chicken $11

Mctro Cacsar

Crisp romaine tossed with seasoned croutons, and shredded parmesan cheese

Add gri”ed chicken breast $11 Cring chickentenders$11  (Grilled shrimP $13
Seared [Halibut Nicoise

Delicate Alaskan [Halibut seared and served with mixed organic greens, crisP green beans,

{:ingerling potatoes, tomatoes, olives, and egg, served with a side of balsamic vinaigrette.

Fanzanc"a 5a|ac]

Crisp romaine tossed with house-made rosemary croutons, parmesan cheese, roasted

red peppers, red onions, tomatoes, ourgarlic herb vinaigrette, and cucumbers, then topped
off with gri”ccl tenderloin steak orgri”c& chicken breast.

Chickcn breast 512 Tcnc{crloin steak $14

Griucc] Salmon and chctablc
Gri”ec{ wild salmon served over a tossed salad of: Mixed field greens, red peppers, tomato, capers,

red onions, kalamata olives and cucumber and tossed with honeg mustard clressing.

Fried Calamari
Fresh babﬂ sPinacl'x and organic greens tossed with coconut vinaigrette, fresh strawberries,

toasted almonds, red peppers and red onions, toPPcd off with fried tender calamari.
Garcia’s Grill

Steer Filet Mccla"ions

2 4oz. choice steer filets served with roasted Fingerling potatoes, fresh seasonal vegetables,
finished with a cognac and wild mushroom sauce.

Sman Plate $3%0
Tcrigaki Flank Steak

T enderflank steak marinated in terigaki and gri”ec{ served sliced over scallion mashed

potatoes with stir fried Asian vcgctablcs, and finished with beet hag.

Bourbon Sesame Pork loin C[—\ops

Marinated boneless chop gri”cc{ and served over scallion mashed potatoes, a bourbon
eduction and toPPed with a golclen Pineapple relish and served with the chef's fresh
scasonal vegetable‘

Sma” Platc $15
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T uscan Chicken Breasts

(Chicken breast gri”ecl and served over a sundried tomato risotto, sautéed spinach and
toPPed with an olive taPenade‘
Sman Plate $515

Chicken Bruschetta
Gri”cd breasts of chicken, topped with our homemade bruschetta, hint of white wine,
sautéed babg arugu!a and mushroom served with gri”ed crostini bread with crisP sautéed

green beans andjasmine rice.

Small Plate $17
Wllc] Salmon

Fresh wild caught salmon served over braised tomatoes, roasted Fingerling potatoes,

baby arugula anc{ tOPPC& W[t!’) a !‘lorserac{is}'x bacon cream.
Rainbow T rout

| ocal trout gri”cc{ served over a coconut and PineaPPIc Jasmine rice and toPPecl with

Wasabi lime butter and a beet and tumiP slaw.

Fresh Catch of the Dag Market Price

Chef Jerr\zj’s fresh selections ask your server for details

Summer Selections

Panko [ ncrusted A|asi<an Hahbut (Awarc! wirmfng)

Tcnc{er and Flakg served with a beet and turnip slaw, }’xoncg Dﬂon mustard vinaigrette
and topped with fried leeks.

]:Ian‘c Stcak Salad

Flank steak served over mixed greens, tomatoes, mushrooms, cabbage, peppers,

red onions and sesame ginger drcssing.

Gri"ccl APPlc and Canc]icc] Walnut 5a|ac1

Mixed organic greens tossed in sl‘ncrrg vinaigrette with red onions, craisins,

candied walnuts, feta cheese and finished with gri”cd goldcn delicious apples.

Coconut dusted 5triPcci Bass
V\/ilc{ striPPcd bass dusted with coconut and seared and served over a strawbcrrg and

sPinacl'l salad with coconutvinaigrette and a Pomegranate coulis and fried leeks.

Garlic Mushroom Kavioli

Delicious ravioli stuffed with exotic mushrooms, served with sautéed mushrooms,
spinach, sundried tomatoes, artichokes and roasted red peppers, finished with a lemon

garlic burre blanc.

]igg P]ant Napolcon
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[Fresh cggplant breaded and fried crisP, |a3¢:rec] with sautéed sPinach, roasted red peppers and creamy goat

cheese, finished with fried spinacl’l and red pepper coulis.



