
METRO! SUSHI/noodle/wok      
 
 
 

Prime rib | roasted on the bone | tempura vegetables | 
 veal, horseradish and sweet chile sauces  $32/$39 

SOUP 
  

MISO $4 
METRO! MISO $7 

SPICY SHRIMP MISO $9 
 

EDEMAME+LIME+SEA SALT $6 
 

SALAD 
 

SEAWEED SALAD $7 
ICEBURG+METRO! MISO SESAME $6 

SOBA NOODLES+CUCUMBER+SPICY PEANUT $7 
CRISPY TUNA+AVOCADO+KABAYAKI $9 
CRISPY BEEF+AVOCADO+KABAYAKI $9 

 
CEVICHE+TIRADITO+ 

MISCELLANEOUS 
 

HAMACHI+AJI AMARILLO+ YUZU JUICE   $10* 
BABY OCTOPUS+KABAYAKI $8* 

 
 

SUSHI 
SAMPLERS 

 
LEVEL 1 $28* 
LEVEL 2 $49* 
SASHIMI RICE 

BOWL $18* 
 
 

HAND ROLLS 
 

SPICY SALMON $7* 
SPICY TUNA $10* 

ALBACORE CABO STYLE $8* 

Chinatown Style Stir Fry Wok Noodles Choose One from each Category to 
create your own Unique Dinner Combination    

$18 BOWL………..$3 EA. ADDITIONAL MEAT 

Main Item   Chicken/Beef/Pork/Shrimp/Lobster (seasonal price) 
 
Noodle!    Lo Mien Noodle/glass noodle/Soba buckwheat Noodle/ 

Thai Rice Noodle/Udon Noodle 
 
Sauce   Chinese XO Sauce/Peanut Sauce (spicy)/Filipino Garlic Sauce/ 

Cabo Sauce (spicy)/Miso Egg Sauce/Thai Green Coconut Curry (spicy) 

RICE+FISH+SEAWEED=ROLL 
 

METRO!=CALIFORNIA ROLL+TOBIKO+SOY 
WRAPPER+YUZU TOBIKO SAUCE  $11* 

 
STARCITY!=SEAREDTUNA+SCALLION+CREAMY/ 
SPICY SAUCE+INSIDE OUT+TEMPURA FRIED $12* 
 
KING=TEMPURA KING CRAB+AVOCADO+ YUZU 
TOBIKO SAUCE  $15 
 
BEEF=CRISPY BEEF+STIR FRY VEG+SOY 
WRAPPER+KABAYAKI SAUCE $11 
 
CABO=SEARED 
TUNA+CILANTRO+JALAPENO+SOY 
WRAPPER+CABO SAUCE $13* 
 
ANGRY=SUPER SPICY 
TUNA+AVOCADO+TEMPURA+ 
CREAMY SPICY YUZU SAUCE $12* 
 
EMERALD=EDEMAME+SCALLION+AVOCADO+ 
CURRY OIL+GARLIC CHIPS+HAMACHI $12* 
 
FUTO+MAKI=GIANT+ROLL/FRESH SELECTION OF 
SASHIMI+JAPANESE VEGETABLES $10* 
 
LOBSTER=TEMPURA+LOBSTER SALAD+YUZU  
TOBIKO SAUCE $14 
 
CRISPY TUNA+AVOCADO 
SCALLION+KABAYAKI+SESAME $12 
 
CALAMARI+SOBA=CALAMARI SALAD+SOBA 
NOODLE+KABAYAKI $9 
 
RAINBOW=FRESH SASHIMI+CALIFORNIA $17* 
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METRO!  
 



METRO! Dinner/menu decouverté 

BIG PLATES
 
 
 
Pan seared Atlantic Mahi| GRILLED MARKET 
VEGETABLES | POTATO PUREE |  
LIGURIAN TOMATO BUTTER $25 
 
 
 

“SURF AND TURF” | ANCHO CHILE RUBBED SPARERIBS | 
JUMBO TIGER SHRIMP | ROASTED GARLIC POTATOES | 
CRANBERRY BBQ SAUCE $26                                                                
 
 
 

bacon-wrapped maine diver scallops | apple butter | 
ham and gruyere cheese “popover” | watercress $26 
 
 
 

Crisp salmon-crab roll | “fuille de brique”  
pastry |truffled cauliflower| togarashi and 
kabayaki-glazed asparagus $25 
 
 
 

Filet mignon | horseradish potato puree | TRUFFLE-
DIJON SAUCE| CARMELIZED ONIONS $27 
 
 
 

Mixed “grill”| BEEF TENDERLOIN | salmon |  
Jumbo tiger shrimp | grilled vegetables |  
beurre blanc $30 
 
 
 

TIGER SHRIMP BENTO BOX|SPICY COCONUT GREEN CURRY| 
THAI RICE NOODLE|ASSORTED GARNISHES $26 
 
 
 

Steak “frittes” | thick cut prime sirloin | golden 
bistro fries | fleur de sel $23 
 
 
 

 
 
 

Salad
 
 

ICEBURG LETTUCE SALAD | MISO-SESAME  
DRESSING | EDAMAME BEANS | DAIKON $6 
 
 

Caesar salad | napoleon style |  
Crispy parmesan tuilles $8 
 
 

Market heirloom tomato salad | grilled 
crostini| BUFFALO MOZZARELLA |  
Charred shallot | balsamic $11  
 
 

Chef’s discovery menus available for entire table only 
5 course $60                                    

*"Items may be served raw or undercooked. Consuming these raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of food borne illness, especially if you have certain medical conditions."

SMALL PLATES
 
 
 
Wok-steamed dim sum  
Level 1  $12 
Level 2  $23 
 
 

Seared Maine diver scallops | cauliflower 
puree | caramelized peaches | arugula $13 
 
 

Mini tuna burgers | l-t-o| spicy mayo | 
seaweed salad | hand cut French fries $11 
 
 

Spanish white gazpacho | marcona  
almond |crème fraiche| blackened flat iron 
steak $9 
 
 

authentic eastern shore crabcake | citrus-chile 
aioli | chive butter sauce | ligurian tomato  $14 
 
 

Linguine | white clam sauce | primo olive oil | 
lemon | parmigiana $8 
 
 

 


