METRO

LAFAYETTE

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

Small or Share

Cauliflower Soup with mint & hazelnut oil  7.50  Cup 4.95

Half Dozen Fresh Shucked Oysters with mignonette & lemon  16.00

Spicy raw Ahi Tuna Poke on cucumber salad  15.50

Tempura Prawns with red pepper aioli, cucumber salad, lime & sea salt  11.50
Crispy Brussels Sprouts with aioli & lemon  7.75

Roasted Butternut Squash Tortelloni with sage-brown butter  11.50

Creamy Polenta with winter mushroom ragout & chive mascarpone  9.95
Provencal Pate with crostini & mixed baby greens with Dijon vinaigrette 7.75

Cheese Plate with Moliternino, dried figs, candied walnuts & One-Thousand Flower honey 9.50

Salads

Mixed Greens with red wine vinaigrette 6.25 add blue or goat cheese 1.95
Caesar with anchovy, shaved Reggiano & garlic croutons  9.75 add Rosie’s Organic Chicken 5.00
Chopped Salad with crispy bacon, avocado, egg & buttermilk blue cheese dressing  9.95

Organic Beet Salad with méache, candied walnuts & Laura Chenel Sonoma goat cheese 10.75

Rock Shrimp Salad with gem lettuce, watercress, avocado & green goddess dressing 14.50
Grilled Salmon Nicoise with haricots vert, fingerling potatoes, hard boiled egg & tapenade  19.95
Roasted Steak Salad with organic spinach, grilled onions and mushrooms & buttermilk blue cheese 14.75

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

SanJ\wicl'\es Ej—( Entwees

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

Gnocchi Parisienne with winter vegetables & Reggiano cream sauce  15.50

Crispy Chicken Sandwich with cabbage-apple slaw & fries  11.95

Panini of roasted pork loin, smoked bacon, grilled onions, cheddar & fries  10.95

Hobb’s applewood smoked B-L-T on toasted Acme organic white with avocado ranch dressing & fries  9.95
Croque Monsieur with dry-cured ham, gruyere mornay & fries 13.50

Grass-fed Meyer Ranch Metro Burger on Acme bun with fries 11.50

Dungeness Crab Salad Sandwich with mixed greens in Dijon vinaigrette 14.25

Warm Albacore Tuna Melt with Sonoma Jack & fries  11.50

Wild Fish Tacos with salsa verde, avocado, lime crema & mixed greens 12.95

Weekend Brunch Saturday & Sunday 11am-330pm



