
 

 

      

 

 

 

 

 

 

 
 

Happy Thanksgiving! 
 

 

Small Plates—Starters 

Half Dozen East or West Coast Oysters on the half shell with mignonette & cocktail sauce   24  

Spicy Ahi Tuna Poke cucumber salad & sesame cracker     Avocado Poke + 4     28 

Smoked Salmon on crispy potato cakes with lemon crème fraiche & caviar      20 

Maine Peekytoe Crab Cake with remoulade & arugula salad             20  

Crispy Duck Springrolls with sweet chili-garlic dipping sauce        20 

Roasted Faurot Ranch Carrot Soup with basil infused EVOO       12 

Crispy Brussels Sprouts lemon & roasted garlic aïoli        16 

Caramelized onion Flatbread with crème fraiche & herb salad       18 

Calabrian Meatballs with spicy San Marzano tomato sauce with shaved Grana Padano & grilled levain  19 

Cheese & Charcuterie Choices Prosciutto di Parma,  Fra’mani Salametto, Olympia Provisions Mortadella              9 ea                                                  

Humboldt Fog  (Ca Goats)     D’affinois  (Fr Cows)   Pecorino (It, Sheep)   Manchego  (Sp. Sheep) 

Salads 

Organic Mixed Greens with red wine vinaigrette            add buttermilk blue or Skyhill goat cheese+4         11 

Chopped Salad with crispy bacon, avocado, egg & buttermilk blue cheese dressing               16 

Little Gem Caesar with anchovy, shaved Reggiano & garlic croutons            14           

Oregon Bay Shrimp Salad with butter lettuce & Louie dressing         18     

French Butter Pear Salad with frisee, radicchio, feta, candied pecans & pomegranate vinaigrette     17 

Entrées 

Gnocchi Parisienne butternut squash, mushrooms, sage-brown butter & goat cheese       30 

Vegan Butternut Squash Raviolis with EVOO roasted winter vegetables       27 

Baked wild Halibut porcini mushroom risotto & gremolata        39 

Pan-seared Petrale Sole or King Salmon +6, garlic-potato puree, haricots verts & citrus beurre blanc   32 

Roasted Diestel Turkey Breast with mashed potatoes, mushroom gravy, Andouille stuffing & cranberry   35 

Braised Short Rib with Anson Mills polenta, winter vegetables with Cabernet balsamic glaze     45 

Grilled  grass-fed Lamb Chops, smashed sweet potato, broccolini & sauce Bordelaise     39 

Dessert 

Butterscotch & salted caramel Pot de Crème         12 

Lemon Pudding Cake with whipped cream & wild blueberry sauce      13       

Guittard Chocolate Terrine with orange crème Anglaise        12 

Pumpkin Cheesecake with whipped cream & cranberry compote      11 

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

*Consuming under-cooked meats, seafood, or eggs may increase your risk of foodborne illness 
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