APPETIZERS

CORNMEAL FRIED OYSTERS
Malt Vinegar Remoulade $9

DIVER SCALLOPS “EN COCOTTE”
TRUFFLE-ARMANGAC CREAM SAUCE

Baked in a special cast iron French “Cocotte”
to seal in the flavors $14

CRISPY CALAMARI

Cornmeal crusted, tossed in our special Cabo Sauce $8

SPICY CONCH FRITTERS
with spicy Rose Marie Dipping Sauce $9

TEMPURA MUSHROOMS
Horseradish Aioli Dipping Sauce $6

TEMPURA CAULIFLOWER
Charred, Fried Crispy and Tossed
in our Special Cabo Sauce $7

FIVE SPICE BABY BACK RIBS
Slow Roasted to Perfection, Hoisin Glaze $9

SEARED TOGARASHI SALMON
Spicy Togarashi crusted, Seared rare, Sashimi Sliced with

tropical fruit compote and Citrus Ponzu $9

(for additional Appetizers and Appetizer Samplers please see
our Dim Sum menu on the following page)

SOUPS

SHE CRAB SOUP
Smoked Paprika and Croutons $9

THAI LEMONGRASS CHICKEN SOUP
Cilantro, Mushrooms, Coconut Milk and Scallion $7

MISO SOouPrs
We follow the traditional Dashi practice of simmering
smoked bonito and Kombu seaweed for the base of
our authentic Miso soup.

Mebro! STYLE
Yuzu and Truffle Juice, Shiitake Mushroom and Cilantro $8
SPICY SHRIMP MISO SOUP
Diced Shrimp, Sambal Chile, and a hint of fish sauce $9
TRADITIONAL
Scallion, Tofu and Wakame $6

*Please note: Parties of 10 or more are subject to an
automatic gratuity.

SALADS

“WALNUT SALAD’
Oregon Blue Cheese, Green Apple,
Cranberry-Shallot Vinaigrette
with Toasted Walnuts $9
(add half Bistro Roast Chicken $7)

Mebro! CAESER SALAD
“Napoleon” with Crisp Parmesan-Gruyere Tuilles $8

CHICKEN OR STEAK CAESER SALAD
Entrée size Caesar Salad with Croutons and choice of
Grilled Marinated Chicken Breast
or Prime Sirloin Steak $16

JAPANESE ICEBURG SALAD

Miso-Sesame Dressing, Edamame Beans $6

CRUNCHY WAKAME SEAWEED SALAD
a hint of Toasted Sesame and Togarashi Spice $7

SANDWICHES

SLIDERS
(2 served with Lettuce, Tomato, Onion, our Special Sauce
and Bistro Cut Fries)

WHITE CHEDDAR BURGERS $9.50
SPICY TUNA BURGERS $12.50
CRAB CAKE SLIDERS $12.50
TARRAGON CHICKEN
SALAD SLIDERS $8.50

SPECIALTY SANDWICHES

OPEN FACED CRAB MELT
Gruyere Cheese, Avocado, Tomato and Bistro Fries $10

OUR FAMOUS TEMPURA LOBSTER CLUB
Avocado, Bacon, Melted Brie Cheese, Special Sauce,
Lettuce, Tomato, Onion and Bistro Cut Fries $16

OPEN FACED BRAISED LAMB SANDWICH
Horseradish Mashed Potatoes and
Tempura Onion Rings $12

Metro! uses the highest quality ingredients and
only shops sustainable fish markets.
We use local products whenever possible.

-Owner | Chef Andy Schlosser



