
 
 
 

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

 

Brunch 

Zeppole with Meyer lemon curd   7.50    
Strauss Organic Yogurt with bananas & Fanny’s Organic Granola   7.95 

Chicken and Spinach Crepes with hollandaise & mixed greens   13.50 

Soft Scrambled Eggs with fresh herbs, potato galette & Acme toast   7.50   add smoked salmon   5.00    

Pain de mie French Toast stuffed with strawberry mascarpone & fresh strawberries   11.50 

Grilled Tri-tip with toast points, mashed potatoes, fried egg & mushroom sauce   13.95 

Metro Brunch Wrap with spinach, eggs, roasted tomatoes, potatoes & spicy tomato sauce    12.75 

Baked Polenta with prosciutto, sweet peppers & crispy poached eggs   12.95 

Metro Benedict on Acme toast with Niman ham, poached eggs, potato galette & hollandaise   11.95 

Side of applewood smoked bacon   3.75   or   Metro breakfast patty sausage   3.95 

 

Small Plates &Salads   

Yukon Gold Potato Leek Soup    7.50      Cup   4.95 

Spicy raw Tuna Poke with sesame flatbread   15.50   

Chopped Salad with crispy bacon, avocado, egg & buttermilk blue cheese dressing   9.95 

Caesar Salad with shaved reggiano, garlic croutons & anchovy   9.95   add Rosie’s Organic Chicken   5.00 

Crispy Brussel Sprouts with aioli & lemon   7.75 

Organic Beet Salad with mâche, candied walnuts & Sonoma goat cheese   9.75 

Grilled Wild Salmon Nicoise with haricots vert, fingerling potatoes, hard boiled egg & tapenade   19.95 

Rock Shrimp Salad with gem lettuce, watercress, avocado & green goddess dressing   14.50 

Grilled Thai Chicken with papaya, carrots, soba noodle salad, nuoc cham & tofu & peanuts   13.50 

 

Sandwiches & Entrees  

Sierra Nevada Pale Ale battered Fish & Chips with tartare sauce & lemon   10.95 

Warm Albacore Tuna Melt with Mezzo Secco served with fries   11.50      

Fresh Gnocchi with Bolognese sauce, arugula & Parmesan   16.50  

Crispy Chicken Sandwich with cabbage-apple slaw & fries   10.95 

Panini of roasted pork loin, smoked bacon, grilled onions, cheddar & fries 10.50 

Croque Monsieur with dry-cured ham, gruyere mornay & mixed greens   13.75  

Wild Fish Tacos with salsa verde & mixed greens   12.95   

Dungenenss Crab Salad Sandwich on toasted Acme Pain de Mie with mixed greens   14.50 

Five Dot Ranch grass-fed Metro Burger with fries   11.50 

 

           
 

  
 
 
 
 
 
 
 
 
 
 

 
 

Brunch Prix Fixe Menu $22 

Starter 
Zeppole with Meyer lemon curd  

or 
Strauss organic yogurt with bananas & 

Café Fanny’s granola 
Main 

Metro Brunch Wrap 
Chicken Spinach Crepe  

Metro Benedict 
 

Drink 
Choose a Brunch Cocktail or Refresher 

  

Cocktails & Refreshers $8 &$6, 
White Sangria Albariño, Licor 43, orange juice 

 
Metro Mary Smirnoff Red Label, tomato, ginger, green 

onion, spices 
 

Death in Venice Prosecco, organic blood orange 
 

Virgin Mary (NA) Homemade spicy Bloody Mary 
 

Mango Mojito (NA) Mango juice, mint, lime, pure 
cane sugar, soda 

Prosecco Royale with Angosturra bitters, lemon, sugar 
 
 


