WITCHE

FLATEBRERDS

Cheese: Aged Cheddar, Mozzarella And
oat Cheese @ {25

Vegetable: Seasonal Vegetables Paired With Fresh
Onions And Roasted Red Peppers With

Basil Olive Dil @ {25
Meat: Housemade Sausage. Sautéd Dnions
Fresh Mozzarella 895

Seafood: Combination OF Crab. Shrimp.
Grilled Calamari. Seasoned Greens. Fresh
Mozzarella With Old Bay Cream Sauce 1095

HENDERERGED
[IEI
BURGERS”

Blackbean Lentil Burger With Spinach @ 8695
Lamb Burger With Tzatziki Sauce 9495

The Foode Burger Marxet Frice
Cur Alwaljs-changng Gourmet Approach To
An Amenican Classic

Metropolitan Po=boy with

Wild-caught Catfish 895
Smoky Salmon Burger with

Grain Mustard n9s
Crispy Eggplant With Mozzarella. Spinach.
Tomato. Sauteed Onions. Peppers @ 750
Metropolitan Burger with

Blue Cheese And Bacon BO5
Crabcake Burger 1395

wikh Local Tomato and Micro Greens

ENTREES

Sl And Pepper Summer Vegetable Pave On
Folenta Crust @

amoked Chill And Brown Sugar

Fubbed Boneless Shaort Ribs

seafood Orecchiette Casserole

Local Farm Raised Chicken With

Brown Butter Limas
Seasaned and roasted arline breast

Grilled Halbut With Beet Furee On

Warm Quinoa Salad

Grilled Rockfish With Summer Pea Furée
Bacon Wrapped Pork Loin Over

star Anise Bbqg Blackeyed Peas

spicy Charred Scallops On

Foot Vegetable Mash

Substitute Grilled Tofu Scallops @

Coho Salmon Marsala Over Black Rice
Cowboy Steak® With Metropolitan Fries
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SMRALL PLRATES

Cucumber Beet ‘Spaghetti’ Salad @ 423
Qumoa Fritters @ 4155
Potato Scallop With Quwnoa @ 525
Aged Cheddar Mac And Cheese @ 550
With Devonstwre Bacon EL0
Chicken And Waffles With Rosemary Syrup 655
Artisan Cheese Board @ 995
Tofu Two Ways with

sweet Chilh Curry @ B.25
Black Bean Hummus with

Griled Flatbread @ 655

Ranbow Chard Tempura With Spicy Aol @ 785
Duck Meatballs with Lime And

Basil Creme Fraiche 895
Butchers Block Chef's Dailly Selection 1185
shrimp And Grits 1200
Baked Crab Dip And Artichoke With

Griled Flatbead 1295

GREENS

=alt Roasted Beet Salad with

Fieldgreens and Goat Cheese @ @ 5351095

Arugula and Shaved Parm @ @ 495] 995

Char Grilled Chopped Cesar @ 495 995

Ask Your Server To Add A Frotein

Tofu 3 - Steak 5 » Salmon 8

Maryland Roasted Corn and

Crab Salad with Avocado @ 1395

Watermelon Salad @ 725
Star Anise Barbeque

1295 Black-eyed Peas @ 350
Handcuk Or Shoestring

1695 Metropolitan Fries @ 495

1495 Brown Butter Lima Beans @ 350

595 slow-cooked Gathered Greens @ 395

' Spicy Charred Brussel Sprouts @ 455

Rook Vegetable Mash @ 450

2695 Seasonal Green Vegetables @ 450

2295

2295 Made In House By Our Pastry Chef

1595

2495

2895
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some items can be prepared for gluten-friendy diets Just ask your server
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[ﬂ@ﬂzﬂﬁ' I];ﬂg Metropolitan specializes in farm-to-table cooking. We strive to source

our ingredients from local farms and purveyors. We incorporate
sustainable, earth-friendly. grassfed and healthy into our philosophy.
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