MEIRO

BAR & CATE

| _unch

Soups
5ouP of the Dag CuP $5 Powl $6
(Chefs creation changes clailg

Seafood Gumbo CuP %6 Bowl  $9

Salads
ChoPPcd Vegetable $9
Crisp romaine lettuce with cucumbers, tomatoes, red peppers, carrots, red onions, cl—wopped green

beans, savory cabbage and gorgonzola chcese, tossed in our house made balsamic vinaigrette.

Add Chicken $14

Metro Caesar $9

CrisP romaine tossed with seasoned croutons, and shredded parmesan cheese.

Add crisP chickentenders $11  (Grilled sl‘lrimp $1% (Grilled marinated chicken breast $11

Seared Halibut Nicoise $19
Delicate Alaskan [Halibut seared and served with mixed organic greens, crisP green beans, gingerling

potatoes, tomatoes, olives, and egg, served with a side of house made balsamic vinaigrette.

Fanzanc“a Salad $10
Baby Arugu|a, sPinach, and romaine lettuce tossed with house-made rosemary croutons,

parmesan cheese, roasted red peppers, red onions, tomatoes, cucumbers and ourgarlic herb

vinaigrette, then topped off with gri”ec! tenderloin steak orgri!!eé chicken.

T enderloin steak $14 Girilled chickens 12

Girilled Salmon and chctab]c $18

Girilled wild salmon served over a tossed salad of mixed field greens, red peppers, tomato, capers,

red onions, kalamata olives and cucumber and tossed with a l’\oneg Dﬂon dressing.

Fried Calamari $1%

Fresh babg sPinach and organic greens tossed with coconut vinaigrette, fresh strawberries, toasted

almonds, red peppers and red onions, toPPed off with tender fried calamari.



Sandwiches

Served with choice of cucumber salad house chiPs, french fries, or zetsy Cajun slaw.

Prime Rib Bistro $1%
Shaved slow roasted Prime rib served on gri”ed sourclough bread with gri”e& tomato and

carmalized onion with a gar]ic aujus and horseradish.

Chicken Breast Focaccia $10
Marinated chicken breast gri”ecl and served on a tomato focaccia roll, with fresh spinaclﬂ, lemon aioli,

and goat cheese.

]:rcsh Catch of the Day Market Fricc

[Fresh seasonal fish served with Cajun slaw on a brioche bun with a side of horseradish remoulade.

Parmesan BLT $10

Crisp9 aPP]e wood smoked bacon, crisP romaine lettucc, tomatoes, and mayonnaise lagcreci on

grl“ecl Parmcsan CI"ICCSC CFUSth sourdougl'w breacl.

Bluc Crab Grilled Cheese $1%

Sweet blue crab on gri”ed sourclouglﬁ with Boursin cheese, tomato, red onion and drizzled with a
hint of white truffle oil.

Smoked Turkcy Focaccia $12
5un-driec{ tomato focaccia toPPed with smoked turkey breast, Wisconsin cheddar cheese,

aPP]e wood smoked bacon, tomato, and crisP lettuce.

chctablc Melt $9

Gri”ed wheat bread with creamy goat cl‘xeese, red peppers, exotic mushrooms, artichokes,

fresh sPinaclq and red onion.

Calamari Fo Bog $12
T ender calamari strips dusted in corn flour and fried go]den. Served on Jtalian Batard with
horseradish remoulade and shredded ca}jbage.

Barbcquc Fork Sant:IWich $11
Smoked Por‘( loin served on Jtalian Patard with Chef\)errg’s signature barbeque sauce, and a
Picklecl turniP and beet slaw.



Summer Selections
Metro Sliders
T hree mouth watering sliders: Your choice of either, Steer tenderloin toPPed with gorgonzola cheese and caramelized
onions, our crab cake slider topped with a Cajun slaw and remoulade or our smoked shredded Pork slider topped with

a Picklec{ beet and tumiP slaw. A” served on our house-made rolls.

BBQ‘Fork $11 Crab $13 T enderloin $13

Girilled Applc and Candiccl Walnut 5a|ad $1%

Mixed organic greens tossed in sl’lerrg vinaigrette with red onions, craisins, candied walnuts, feta cheese and

finished with gri”cc{ go|dcrx delicious apples‘

Tcn’gaki Flank Steak Salad $15

Flank steak served over mixed greens, tomato, musl‘!room, cabbagc, peppers, red onions, and sesame ginger

vinaigrette.

Fish T acos $11

Frcsl‘n Catc}‘n of the Day seasoned and gri”cd, nestled between two corn tortillas with mixed cabbagc, peppers,

Fico de (Gallo, Qpeso Fresco, scallion and fresh avocado. Served with chiPotle mayonnaise and corn and

black bean relish.

Flank Steak Tacos $11

Brof!ec{ marinated flank steak nestled between two corn tortillas with mixed cabbage, peppers, mushrooms,

deso fresco, fresh avocado, wasabi lime butter and PineaPPIe relish.

Entrée Selections

Steer [Filet Medallion $22

4oz. (hoice steer filet served with roasted Fingcrling potatoes, chef's seasonal vegetaHe blend and finished

with a cognac and wild mushroom sauce.

Bourbon Scsamc Forl( CI‘IOP $15

Marinated boneless c!’;op gri”ec{ and served with scallion mashed potatoes, a bourbon reduction, toPPecl with a
golc{cn Pincapple relish and served with the chef's seasonal vcgctablc.

Tuscan Chic[(cn $15

A chicken breast gri”ecl and served over sundried tomato risotto, sautéed sPinaclﬁ then toppec] with an olive
tapcnac{c.

Gri"ccl Rainbow Trout $21

| ocal trout gri”ecl served over coconut and Pineapple _Jasmine rice and toppecl with Wasabi lime butter

and a beet and turnip slaw.



Sandwiches

Mctro Kobc Burgcr
[Half Pound gri”ec{ K obe burger.

Jcny’s Southwcst Kobc Burg,cr

§ 0z. Kobe beef patty seasoned, grilled and glazed with Jerry's signature BRQ sauce then
topped with cheddar cheese, fresh sliced jalapenos, [lico de (Gallo, fresh avocado and served with
side of chipotle mayo.

French Kiss Burgcr
Ourgamous Kobe Ijurger scasoned with black pepper and served with Boursin cheese and cognac

musl’zrooms.

Pizzas

Tuscan
Al sauce o]cgar]ic and olive oil, baked with fresh tomatoes, kalamata olives, mozzarella and feta

cheeses toPPed with fresh basil.

FcPPcroni
Zestg house made marinara with sliced Pepperoni, toPPecl with mozzarella and Stromholi sPice mix.

Barbcquc FPork
Slow smoked in Jerrg’s signature barbeque sauce then toPPed with cheddar andjack cheeses,
red onions, and slow smoked BBQ,POFIQ

chctarian
Topped with artichoke hearts, red peppers, go]den peppers, mushrooms, sundried tomato,

red onion, fresh sPinach, parmesan, and mozzarella cheeses.

$13

$14

$14

$10

$10

$12

$12



