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Wonder why the earth quakes?
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Weekly Dish: New Chef for Metro
Lafayette

A new chef for Metro Lafayette; French bistro rumored for Rockridge; Harvest
Celebration hits Livermore; last days for Walnut Creek Baking Company; Cake
replaces Teacake in Lafayette; Charlie Hallowell project update; and more in this
week's Dish!

BY ETHAN FLETCHER

Metro Lafayette has a new executive chef, bringing
on Steve Jaramillo to run the kitchen at the popular
downtown restaurant. Yes, Metro has cycled
through a few chefs recently—four in as many years
by my count—but this one could be a keeper as
Jaramillo, a seasoned cooking hand, brings more
than two decades of high-end cooking experience,
which includes stints at lauded Berkeley
restaurants Lalime's and Fonda. Most recently he
was working the tiny kitchen at Rockridge Italian
eatery Enoteca Molinari, but Jaramillo says he'll be

drawing more on his California cuisine background from Lalime's in shaping the Metro Lafayette menu.

"Before me, they've had a series of chefs that were more Asian
influenced, which I'm not—Lalime's was more French-California,
new American, which is what I like to do,"” Jaramillo told me. "That
Berkeley influence tends to mean that I'm really driven by what's in
season and let that shape the menu—I try to keep things somewhat
simple with just a few, quality ingredients with a rustic plate
presentation. The main changes in the kitchen are that all meats are
sustainable, humanely raised (they mostly were anyway), it's all
cage-free eggs, and there are less Asian ingredients and way more

olive oil and wine being used to cook."

Jaramillo told me that he won't be changing any of Metro's customer
favorites like the burger or peach bruschetta, but he has put his own
spin on the dinner menu. I just happened to swing by the other day to check it out and had a pretty fantastic
meal. CLICK HEEE to read more... 3524 Mount Diablo Blvd., Lafayette, (g25) 284-4422,

metrolafayette.com.

SHOUT-OUT OF THE WEEK: METRO LAFAYFETTE

As stated above, I swung by Metro Lafayette over the weekend.
Metro's always a great place to grab a bite, especially on the
patio on a warm summer evening—it's got to be one of the top-5
restaurant patios in the East Bay. And while the food is always
solid here, I've found it to be a bit uneven in the past—not on this
night. The service was great and as for the food: I enjoyed every
single dish, each of which showed off simple, crisp flavors
brought together with the deft touch you'd expect from an old pro
like executive chef Steve Jaramillo (over 20 years of high-end

cooking experience). Here's the rundown...

Sautéed Happy Boy Farm Padron peppers with romesco
sauce: First of all, beautiful dish: charred, bright green peppers
simply dressed with olive oil and flecks of sea salt. Peppers were

Grilled Padron peppers at Metro Lafayette  perfectly fresh, with a deep, smoky flavor from the grill.
+ Happy Boy Farm Heirloom Tomato Salad: more pristine
Happy Boy produce here: the tomatoes were farm-fresh and topped, again, simply with extra virgin
olive oil, basil, and silky-soft Di Stefano burrata.

+ Fried green tomato BLT: My favorite dish, combining
perfectly-fried tomatoes battered with a crunchy cornmeal
batter, topped with rich (but relatively lean) pork belly,
peppery arugula, and a delicious sweet, slightly spicy
pepper chutney. It's a rare example of a deconstructed
"concept” dish that really comes together: the spicy-sweet
chutney, sweetly acidic tomatoes, and the rich pork
balance each other wonderfully. Awesome dish, order it
immediately if it's still on the menu.

+ Fresh Pappardelle: Jaramillo showed off his Italian
chops with this tagliatelle topped with ample portions of
a hearty Tuscan beef-red wine ragu.

+ Pan-Seared Petrale Sole: This is the sort of classic
California-French dish that can be so-so in the hands of
an ambivalent chef, but this one shined: delicately Try this dish: Fried tomato "BLT" at Metro

battered sautéed sole with a tasty tart, lemon-caper beurre blanc sauce and ereamy mashed potatoes.

What else can I say? I really enjoyed the meal... check 'em out!

3524 Mount Diablo Blvd., Lafayette, (925) 284-4422, metrolafayette.com.




