
 Twilight Dining Specials 
5 to 6 in Main Dining Room Only, Groups of 8 or More Excluded 

 

Appetizers 
$5 
 

Crispy Calamari 
Cornmeal crusted, tossed in our special Cabo Sauce 

 
Tempura Cauliflower 

Charred, Fried Crispy and Tossed in our Special Cabo Sauce 
 

She Crab Soup 
Smoked Paprika and Croutons 

 
Metro! Caeser Salad 

“Napoleon” with Crisp Parmesan-Gruyere Tuilles 
 

Tempura Mushrooms 
Horseradish Aioli Dipping Sauce 

 

Entrées  
$19.99 

 
Herb Crusted Bistro Roast Chicken 

Toasted Walnuts, Lentils Du Puy and Armagnac-Dijon Sauce 
 

Pan Roasted Pork Loin with Cranberry Demi-glace  
Ginger Spiced Apples, Braised Kale, Roasted Red Bliss Potatoes 

 
Black Tiger Shrimp and White Cheddar Grits 

with Roasted Winter Vegetables  
 

Petite Filet Mignon of Beef Tenderloin 
Horseradish Mashed Potatoes, Tempura Mushrooms, Armagnac-Plum Demi 

Glace and Roaring 40’s Blu Cheese 
 

Petite Prime Sirloin Steak with Red Wine Béarnaise 
with Horseradish Mashed Potatoes, and Roasted Winter Vegetables  

 
Dayboat caught North Atlantic Swordfish 

Pan Seared over Mashed Potatoes, Asparagus and Romesco Sauce 


