
Metropolitan Grill Set Menu Choices
All entrees include a House salad and bread rolls at no additional cost. Each menu consists of a beef 

dish, salmon dish and chicken dish. You choose which beef option you would like to offer your guests. 
Your price per person is determined by the cut of beef you choose 

(prices reflected to the right of the cut).

Beef
Grilled Filet Tips ($16.95)
11 oz NY Strip ($21.95)

5 oz Center Cut Filet ($26.95)
8 oz Barrel Cut Filet ($32.95)

All beef options are served with a Malbec demi-glace (a rich beef stock and red wine reduction),
garnished with bacon and Gorgonzola and served with smoked Gouda mashed potatoes and roasted

seasonal vegetables.

Salmon
Norwegian salmon, citrus Champagne butter reduction. Served with smoked Gouda mashed potatoes

and roasted seasonal vegetables.

Chicken
Grilled chicken dredged in Italian breadcrumbs with prosciutto, mushrooms, tomato, bacon and

Piccata served with smoked Gouda mashed potatoes and roasted seasonal vegetables.

Add Ons
You may add on any of the following to menu dishes...

*6oz cold water lobster tail - market price
*2 bacon wrapped prawns - $6.00

*Metro sauce (Shrimp, crab, squid, scallops in a light cream sauce) - $6.00
*Champagne cake with a fresh berry compote - $4.00

Gratuity = 18%
Tax = 7.6%

Coffee, tea and soda are not included in menu price


