
 

 

 

 

 

Happy New Year! 

Snacks--Small Plates--Starters 
  

Warm Marinated Olives      5 

                 Black and White Truffle Fries    9         Garlic Fries   6.5        Sweet Potato Fries   7 

Oysters on the half shell with Champagne mignonette      West Coast   or   East Coast  3/4 

Spicy Ahi Tuna Poke cucumber salad & sesame cracker   (Avocado Poke add $3)     18 

Dungeness Crab Parfait with Navel oranges, avocado, red onion & English cucumber puree             18                            

Creamy Potato & Leek Soup with Kalamata olive puree                            6/10  

Smoked Salmon on potato cake with caviar crème fraiche                                                                  13 

Lobster Bisque                                                                                                                        14                               

Crispy Brussels Sprouts lemon & roasted garlic aïoli                          9 

Carpaccio                                           14 

Crispy Duck Confit Springrolls with sweet chili-garlic dipping sauce                                               13 

Lobster Mac & Cheese with fontina, gruyere, mascarpone & poached Maine lobster                         18 

Sonoma Foie Gras Flan with toast points & wholegrain mustard-fig confiture      18 

Cheese Selection: St. George (California Cow) d’Affinois (France cow) Gorgonzola Dolce (Italy Cow) 7ea      

Salads 

Organic Mixed Greens with red wine vinaigrette         add buttermilk blue or Skyhill goat cheese+2         7 

Caesar Salad with anchovy, Grana Padano & garlic croutons          10  

Chopped Salad with crispy bacon, crumbled blue, avocado, egg & buttermilk blue cheese dressing 12 

French Butter Pear Salad with frisee, radicchio, goats milk feta & pomegranate vinaigrette               13 

Roasted Beet Salad with arugula, goat cheese, shaved fennel, candied pecans & Sherry vinaigrette  13 

Entrées 

Gnocchi Parisienne with broccolini, pancetta & parmesan cream                                                        24 

Fresh Pasta Bolognese ragout of beef & pork, pancetta, tomatoes & Grana Padano                          18 

Wild Mushroom Risotto with Chanterelles, Maitakes, truffle butter & shaved Parmesan                    25 

Miso-glazed Black Cod with crispy rice cake, sautéed spinach & ginger dashi broth                          32                

Pan-seared Petrale Sole with Happy Boy carrots, mashed potatoes & beurre blanc                      24 

Roasted King Salmon with creamed kale & crispy leeks                                                                     29 

Clay Pot Chicken with shitake mushrooms, jalapeno, Chinese black beans & cilantro rice                 22            

Roasted Five Dot Ranch Tenderloin of Beef with potato gratin & demi-glace                                34 

Braised Short Ribs with sautéed Swiss chard & horseradish mashed potatoes                                     27 
 

METRO uses local, organic & naturally-raised ingredients wherever possible.  

Due to California’s drought, we will gladly serve water upon request only. 
*Consuming under-cooked meats, seafood, or eggs may increase your risk of foodborne illness 


